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Cooperative Extension

Food Product Dating
and Storage Times

Introduction

“Open Dating” on a food product is a date stamped
on a product’s packages to help the store determine
how long to hold the food for sale. It can be helpful to
the consumer to identify the time limit to buy the item or
when the product is at its best quality. It is NOT a
safety date.

With the exception of infant formula and baby food,
product dating isnotrequired by federal regulations. If
adateis used on perishable foods, it must have both the
day and month. On shelf-stable and frozen products
the year must also be included, a phrase explaining the
meaning of the date such as “sell by” or “use before”
must also be present.

There is no uniform system used for food dating by
manufacturers in the U.S. Although dating of some
foodsisrequired by more than 20 states, some states do
notrequire any date codes.

When present “open dating” is found primarily on
perishable foods such as meat, poultry, eggs, and dairy
products. “Closed” or “coded” dating might appear on
shelf-stable products such as cans and boxes of food.

Types of Dates

e A “Sell-By-Date” tells the store how long to hold
the food for sale. You should buy the food before
the sell-by-date expires.

* A “Best-if-Used-By (or Before) -Date” is indicates
best flavor or quality. It is not a safety date and
does not indicate when a food should be
purchased.

* A“Use-By-Date” is the last date recommended for
peak quality. The date is determined by the
manufacturer of the product.

* “Closed or coded dates” are packing numbers for
use by the manufacturer so if there is a problem
with the food, it can be recalled.

Safety after dates expire

Except for “use-by-dates,” product dates don’t
always refer to home storage or use after purchase.
Even if the dates expires during home storage,
perishable foods should be safe, wholesome, and of
good quality — if handled properly and kept in the
frigerator or frozen.

Changing dates

Aretailer can legally sell fresh or processed meat and
poultry products beyond the expiration date on the
package as long as the product is wholesome. Itisalso
legal for aretailer to change a date on wholesome fresh
meat that has been cut and wrapped in the meat
department of the store. However, retailers cannot
change dates on products packaged under federal
inspection. If a food is not handled properly, it can
become a health hazard regardless of the date code.

Dating of infant formula and baby food

Formula and baby food dating is for quality as well
as nutrient retention. The “use-by-date” is selected by
the manufacturer on the basis of product analysis
throughout its shelf life. It is also based on the
conditions of handling, storage, preparation, and use
printed on the label. Do notbuy or use baby formula or
baby food after its “use-by-date.”

Can Codes

Cans must show a packing code so the food can be
tracked through distribution. This helps manufacturers
rotate their stock as well as to locate their products in
the event of a recall. These codes aren’t meant for the
consumer to interpret as “use-by” dates. Cans may
also display “open” or calender dates. Usually these
are “best if used by” dates for optimum quality. In
general, high-acid foods such as canned tomatoes can
be stored on the shelf for 12 to 18 months; low-acid
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foods such as canned meat, poultry, fish and most
vegetables will keep 2 to 5 years -- if the can remains in
good condition and if ithas been stored in a cool, clean,
dry place. Normally food from these cans is safe to eat
unless the can is bulging or leaking, but the quality
may be diminished.

Dates on Egg Cartons

If an egg carton has an expiration date on it such as
“EXP July 1", be sure that the date has not passed when
youbuy the eggs. That is the last day the store may sell
the eggs as “fresh.” On eggs which use a federal
grading like, Grade AA, the date cannot be more than
30 days from the date the eggs were put in the carton. If
you purchase a carton of eggs before the expiration
date, you should be able to use the eggs safely for 3to 5
weeks from the date of purchase.

Storage Times

Since dates aren’t a good guide for safe use of a
product, follow these tips to be sure that food is still top
quality.
¢ Purchase the food before the expiration date.

e Forperishable food, take ithome immediately after
purchase and refrigerate or freeze it promptly.
Refrigerators should be kept at 40 ° F or below,
while freezers should be set a 0° F or below.

® Oncea perishable food is frozen, it doesn’t matter
if the date expires because foods kept frozen
continuously are safe indefinitely.

¢ Follow handling recommendations on the product.

e Consult the following storage chart for fresh or
uncooked meatand poultry.

Refrigerated Home Storage (at40° F or below) of Fresh
or Uncooked Products. If product has a “Use-By-
Date”, follow that date. If the product has a “Sell-By-
Date” or no date, cook or freeze by the times on the
following chart. These storage times are general
recommendations atrefrigeration temperatures.

Sausage from pork, beef | to 2 days
or turkey, uncooked
Eggs 3 to 5 weeks

Refrigerator Home Storage (at 40° F or below) for
Processed Products Sealed at the Plant. If product has
a“Use-By-Date” follow this date. If producthas a “Sell-
By-Date” or no date, cook or freeze the product by the
times on the following chart.

PRODUCT STORAGE TIMES
AFTERPURCHASE

Poultry | to 2 days
Beef, veal, pork, lamb 3 to 5 days
Ground beef and | to 2 days
ground poultry
Variety meats (liver,
tongue, brain, kidneys, | to 2 days
heart, chitterlings)
Cured ham, 5 to 7 days

cook-before-eating
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PROCESSED UNOPENED, AFTER

PRODUCT AFTERPURCHASE OPENING

Cooked poultry 3 to 4 days 3 to 4 days

Cooked sausage 3 to 4 days 3 to 4 days

Sausage, hard/ 6 weeks/pantry 3 weeks

dry, shelf-stable

Corned beef,

uncooked, in pouch 5 to 7 days 3 to 4 days

with pickling juices

Vacuum-packed

dinners, commercial 2 weeks 3 to 4 days

brand with USDA seal

Bacon 2 weeks 7 days

Hot Dogs 2 weeks* 7 days

Lunch Meats 2 weeks* 3 to 5 days

Ham, fully cooked 7 days 3 days - slices,
7 days - whole

Ham, canned, labeled 9 months 3 to 4 days

“keep refrigerated”

Ham, canned, 2 years/ 3 to 5 days

shelf-stable pantry

Canned meat and 2 to 5 years/ 3 to 4 days

poultry, shelf-stable pantry

*no longer than | week after a “sell-by-date”.

References

Food Marketing Institute. A Consumer Guide to Food
Quality and Safe Handling: The Food Keeper. March
1996. 202-452-8444.

Kendell, P. and Dimond, N. 1995. Food storage for
safety and quality. Publication No. 9.310. Colorado
State University Cooperative Extension, Fort Collins,
Colorado.

FSIS/USDA. Focus on:Food Product Dating. March
1995. http://www.usda.gov/agency/fsis/dating.
htm.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


