
Shelf Life Guide Lesson



Food Waste Facts

• In the U.S., 40% of all food produced goes uneaten. 

• While the world wastes about 1.4 billion tons of food  
every year, the United States discards more food than any 
other country in the world: nearly 40 million tons — 80 
billion pounds — every year.

• It is estimated that reducing food waste by 15% could 
feed more than 25 million Americans every year. 

• The Food Date Labeling Act of 2021, if passed would 
replace existing language for “use by” and best buy if 
used.”
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https://www.rts.com/resources/guides/food-waste-america/
Source: https://www.hsph.harvard.edu/nutritionsource/sustainability/food-waste/food-waste-home/



Agenda

Decoding Dates

Proper Storage

What Not to Consume

Product Shelf Life Guide
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Decoding Date Codes

Expiration Date

Pack Date
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Decoding Date Codes

Sell By

Use By
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Proper Storage Temperature
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Proper Storage Temperature
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What Not to Consume
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Product Shelf Life
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Finding the Shelf Life Guide
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Step 1: Home
Step 2: Scroll down and select the Resources Category
Step 3: Select Documents
Step 4: Select the Shelf Life Guide



Questions?
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