
Guideline 75

The microbiological safety 
of sous-vide processing

Gail Betts, Greg Jones and Roy Betts

2015

© Campden BRI 2015

ISBN:  978 0 907503 81 1

Station Road, Chipping Campden, Gloucestershire, GL55 6LD, UK

Tel: +44(0)1386 842000  Fax: +44(0)1386 842100

www.campdenbri.co.uk

Information emanating from this company is given after the exercise of all reasonable care and skill in its compilation,
preparation and issue, but is provided without liability in its application and use.

Legislation changes frequently.  It is essential to confirm that legislation cited in this publication and current at the time of
printing, is still in force before acting upon it.

The information contained in this publication must not be reproduced without permission from the Publications Manager.

G75_SousVidejls6149_Layout 1  19/10/2015  14:33  Page 1



Contents

                                                                                                                                      Page no.

1.     Introduction                                                                                                                       1

2     Sous-vide explained                                                                                                             2

       2.1    Advantages of sous-vide                                                                                              2

       2.2    Limitations of sous-vide                                                                                               4

3     Risks from sous-vide foods                                                                                                   6

       3.1    Controlling the safety of sous-vide foods                                                                       6

4.     Microbiological aspects                                                                                                       11

       4.1    Microorganisms of significance                                                                                    11

       4.2    Heat resistance and growth of psychrotrophic C.botulinum in sous-vide foods                 15

       4.3    Application of HACCP to sous-vide processing                                                            15

       4.4    Critical control points of microbiological significance                                                      16

5.     Sous-vide for caterers                                                                                                        23

       5.1    Equipment/issues                                                                                                      23

       5.2    Effect of food on sous-vide process                                                                             24

       5.3    Validation of process                                                                                                 25

       5.4    When the heat process is not the CCP                                                                       26

6.     Review of current literature                                                                                                28

7.     Key points of safe sous-vide production                                                                               35

8.     References                                                                                                                       37

9.     Appendix  Tables 3-7                                                                                                        41

Legislative issues                                                                                                                       45

The microbiological safety of sous-vide processing 

© Campden BRI   2015

- iii -

G75_SousVidejls6149_Layout 1  19/10/2015  14:33  Page iii


