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liiska Tijaabada pH

pH Testing Log
Somali

Shaqgaalaha loo asteeyay waa inuu ku asteeyaa cabirka pH si waafagsan
tilmaamaha shirkada samaysay si loo hubiyo natiijooyin sax ah. Tijaabi
gayb kasta oo kamid ah maadada la dhameeyay si loo hubiyo in pH-ka
maadadu waafagsan yahay xadiga muhiimka ah ee gorshaha HACCP.
Kugor waxyaabaha aad aragto iyo talaabooyin kasta oo toosin ah
liiskaan. PIC ama maamulaha shagada ku jira waa inuu xagiijiyaa
liiskaan asbuuc kasta.

English

The designated employee must calibrate pH meter according to
manufacturer’s instructions to ensure accurate results. Test each batch
of finished product to ensure product pH meets your HACCP plan
critical limit. Record observations and any corrective actions on this
log. PIC or manager on duty must verify this log weekly.

Taariikhda Magaca cuntada Xadi muhiim ah ee |pH-ka maadada Dib u tijaabi pH-ka Erayada hore
(Date) (Product name) pH (Product pH) maadada ee magaca
(pH critical limit) (marka loo baahdo) shagaalaha
(Retest product pH (Employee
(as needed)) initials)




LIISKA TIJAABADA PH | pH TESTING LOG

Taariikhda
(Date)

Magaca cuntada
(Product name)

Xadi muhiim ah ee
pH
(pH critical limit)

pH-ka maadada
(Product pH)

Dib u tijaabi pH-ka
maadada

(marka loo baahdo)
(Retest product pH
(as needed))

Erayada hore
ee magaca
shagaalaha
(Employee
initials)

Talaabada toosinta ah (Corrective action):

Waxaa xagiijiyay (magaca PIC ama maareeyaha shagada ku jira):

(Verified by (PIC or manager on duty initials):




LIISKA TIJAABADA PH

Marka aad isticmaalayso liiskaan tijaabada pH-
ka

Haddii aad raacayso qorshaha HACCP oo la ogolaaday ee soo saarista
cuntada TCS oo gaar ah, waxaad u adeegsan kartaa liiskaan diiwaan
haynta. U diyaari diiwaanka maamulka sharciyaynta markay
codsadaan. Hay diiwaannada ugu yaraan lix bilood.

Mar kasta raac tilmaamaha soo-saaraha ee calaamadaynta iyo
isticmaalka cabirka pH.

La xariir kormeerahaaga si uu kaaga caawiyo abuurista habraacyo
waafaqgsan shuruudaha HACCP.

Macluumaadka (Resources)

| pH TESTING LOG

When to use this pH testing log

If you are following an approved HACCP plan for specialized processing
for TCS food, you may use this log for record-keeping. Make records
available to the regulatory authority upon request. Keep records for at
least six months.

Always follow manufacturer’s instructions for pH meter calibration and
use.

Contact your inspector for help developing procedures that comply with
HACCP requirements.

Minnesota Department of Health Food Business Safety (www.health.state.mn.us/foodbizsafety)

Minnesota Department of Health
Food, Pools, and Lodging Services
PO Box 64975

St. Paul, MN 55164-0975
651-201-4500
health.foodlodging@state.mn.us
www.health.state.mn.us

JANAAYO 2019
Si aad xogtan ugu hesho gaab kale, wac: 651-201-4500 or 651-201-6000.

Minnesota Department of Agriculture
Food and Feed Safety Division

625 Robert Street N

St. Paul, MN 55155-2538
651-201-6027
MDA.FFSD.Info@state.mn.us
www.mda.state.mn.us

JANUARY 2019

To obtain this information in a different format, call: 651-201-4500 or 651-201-
6000.
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