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Monitoring Dishwasher Temperatures

What are T.D.I.s?

T.D.I.s or Thermal Disinfection Indicators (commonly known as Dishwasher Labels) are used to
check the temperature a dishwasher has reached during the washing cycle in Commercial and
Institutional Kitchens.

How does the T.D.I. show that the dishwasher has reached the correct temperature?

The T.D.I. displays an irreversible colour change from white to black when the stated temperature has
been reached. For example on an 82°C T.D.I. the label only changes from white to black when the
temperature reaches 82°C and will not change back to white when the temperature drops back down.
They thus provide a permanent record of the required temperature.

What are the critical temperatures?

65°C for Standard Wash

71°C for Thermal/Chemical disinfection 82°C for

Thermal disinfection

Are there different types of T.D.I.s?

The T.D.I.s are available in both Single Temperature and Triple Level labels.

1. Single Temperature labels are labels that measure only one temperature at a time and are
preset at either 65°C, 71°C or 82°C.

2. Triple Level labels combine all three critical temperatures on one label.

How are the T.D.I.s used?

Peel the T.D.I.s from the backing paper. Apply to a dust & grease free surface such as a plate or a
knife and put into the dishwasher. Run the normal washing cycle. When complete, remove the T.D.I.
and upon examination the label colour should have changed from white to black if the temperature rating
has been achieved. The T.D.I.s should then be peeled off and inserted into HACCP records for
evidence of due diligence.
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Dishwasher labels - Issues to be addressed

1) Which wash temperature is specified as required by the Quality System being
adhered to / which wash temperature do you want to achieve?

650C Standard Wash
710C for Thermal/Chemical Disinfection
820C for Thermal Disinfection

2) What are the capabilities of the dish/pot washer in terms of achieving these
temperatures?

Recommendations :

The manufacturer of the dishwasher labels recommends

(a) that the rinse water inlet temperature should be set at 7 to 100C higher than the
required temperature

(b) the best way to find the correct setting is to use a dishwasher label stuck to an
aluminum plate for better thermal transfer. Then use the label reading to
arrive at the correct gauge setting

(c) Ways in which this may be achieved depending on the machine specification
are :

 Increase tank and rinse heating
 Increase rinse flow to give greater contact time and therefore greater

opportunity to increase the surface temperature of the items being washed.

The feedback from the above can then be used to formulate a planned approach to
compliance
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