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HOW TO SELECT THE CORRECT INDICATOR FOR YOUR COOKING PROCESS 

Find the time/temperature position of your cook on the graph above.  Use the Retort-Checks as descried in the areas between the performance curves.  If 

your cook falls directly on a performance curve, use the indicator designated to the left. 

 

The performance of Retort-Checks indicators is represented by the seven curved lines shown above.  Each Retort-Checks will complete its color change to 

green just prior to the time/temperature labeled for its use.  For example, Retort-Checks G will turn color to green at approximately 60 minutes at 250 F.  It 

should be used for cooking times between 60 minutes and 95 minutes at 250 F. or any of the other time/temperature combinations shown in the area marked, 

“Use Retort-Checks G”.   
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