	44:02:07:26.  Refrigerated storage. Sufficient refrigeration facilities or other effectively insulated facilities that are conveniently located must be provided to assure the maintenance of potentially hazardous food at required temperatures during storage. Each mechanically refrigerated facility storing potentially hazardous food must be provided with a numerically scaled indicating thermometer, accurate to 1C (2F), located to measure air temperature in the warmest part of the facility. Frozen foods must be maintained frozen and refrigerated potentially hazardous foods must be stored at 5C (41F) or below.
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