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Is Frozen Food Safe? |
Food stored constantly at 0 °F will always be safe ] Only the quality suffers with lengthy freezer storage. Freezing keeps food safe by

slowing the movement of molecules, causing microbes to enter a dormant stage. Freezing preserves food for extended periods
because it prevents the growth of microorganisms that cause both food spoilage and foodborne iliness.

Is dating required by federal law?

Except for infant formula (see below), product dating is
not generally required by Federal regulations. However,
if a calendar date is used, it must express both the
month and day of the month (and the year, in the case
of shelf-stable and frozen products). If a calendar date
is shown, immediately adjacent to the date must be

a phrase explaining the meaning of that date such as
“sell by” or “use before.”

There is no uniform or universally accepted system
used for food dating in the United States. Although
dating of some foods is required by more than 20
states, there are areas of the country where much of
the food supply has some type of open date and other
areas where almost no food is dated.

Freezer Storage Chart (0 °F)

Note: Freezer storage is for quality only. Frozen foods remain safe indefinitely

ltem Months
Bacon and Sausage 1102
Casseroles 2t0 3

Egg whites or egg substitutes 12
Frozen Dinners and Entrees 3to4

Gravy, meat or poultry 2t0 3
Ham, Hotdogs and Lunchmeats 11to2
Meat, uncooked roasts 4t012
Meat, uncooked steaks or chops 4to 12
Meat, uncooked ground 3to4
Meat, cooked 2103
Poultry, uncooked whole 12
Poultry, uncooked parts 9
Poultry, uncooked giblets 3to4
Poultry, cooked 4
Soups and Stews 2to 3

Wild game, uncooked 8to12
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| German Minister wants to remove "Best before date"

Printer-friendly version | Send by email

Has the 'Best before date’ mention reached its own expiration date? Christian Schmidt, German Minister of Nutrition and
Agriculture, is in favour of removing the date on packaging.

Consumer does not make the distinction

There are two ways to explain a food's expiration date: the "Use before” (which means that date is the very last day you
can safely eat that particular item) and the "Best before date” (which indicates a minimum period in which the item retains
its flavour and nutritional value, if stored properly and unopened). However, if that date passes, it does not mean the
product is no longer fit for consumption, even though many consumers do not make that distinction at all.

Germany has waged war on food waste for a while now, as the average German discards 81.6 kilograms of food every
year, even though a sizeable portion of that number are products that are still safe to eat and in their original packaging
Over the past few years, the German authorities have tried to make the consumer more aware of that fact, stimulating
them to buy smaller portions or to use leftovers in other dishes
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