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918MI13AU (shelf-life)
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< When things in
the fridge start to

meold, ooze, or
smell, you know
it’s time to throw

Fslph =27 When to Throw Out Food

Food

Hamburger & ground meats

Hot dogs Luncheon meat Bacon & sausage Raw beef, veal, lamb, & pork Raw poultry Cooked meats Soup & stew Takeout
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sausage
£gg, chicken, Opened

Opened  Uncpened

Uncpened -2 made of 5 Raw‘ hamburger, ground beef, turkey, Stoaks Chops Roasts Whole Pleces Cooked meat Vegetable or Plzza
o e b el e e ma | =
© Refrigerator (40 ° F or below)
3-4 1 2 3-5 2 7 1-2 1-2 3-5 3-5 3-5 1-2 1-2 3-4 3-4 3-4
days Week = Weeks Days Weeks Days Days Days Days Days Days Days Days Days Days Days
() Freezer (0°F or below)

Does not 1-2 | 1-2 1-2 1-2 1 1-2 1% 4-12 4-12 4-12 1 9 2-6 2-3 1-2

freezewell J| Months | Months | Months | Months | Month Months Months Months | Months | Months Year | Months Months Months Months

Saurce: Foodsafety.gov
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Shelf-Life Factors

« Stability
Food « Deterioration mode and rate

Shelf Life
of
packaged food

Environment Packaging

*» Temperature » Oxygen barrier
« Relative humidity * Moisture barrier
« Storage and distribution » Package integrity

https://www.youtube.com/watch?v=8dr2hW78vRg
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https://www.phtnet.org/2004/06/40/
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Deterioration Rate

<+ deterioration rate (govemed by chemistry,
biology, physics, etc.)

101084 Ajijend

Storage time

https://www.youtube.com/watch?v=8dr2hW78vRg



Region II Region 111

100 Region |

Lipid Oxidation

Relative Reaction Rate

Microorganisam

0 0.25 0.50 0.75 1
Water activity
https://www.semanticscholar.org/paper/WATER-ACTIVITY-VS.-EQUILIBRIUM-MOISTURE-
CONTENT-Mitrevski-Geramitcioski/69698cb9e890a5bac892b448fcb734bef876d3b9
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J 1.00 _ -
&  Acidified Federal Regulations
& esst- & Acd 21 CFR 113 & 108.35
& Foods - Low Acid Foods
8 oso~ pH< 4.6
=51
0.85 pH > 4.6
o s a, > 0.85
o A e
Acid & a,, | » -
Controlled | a,, Controlled Foods
o.eo-  Foods @ | T
PH<46 | i g 865
orsl. 3w <085 ! . o 1V
\\\\ ‘ 4' 4fs é :s 5 1'0 1'2 14

T 4.6 — Increasing pH

https://agrosum14.weebly.com/microbial-growth-factors.ntml




https://th.openrice.com/th/bangkok/article/



USE BY vs.  BEST BEFORE

you’ve got until the end of
this date to use or freeze
the food before it becomes
too risky to eat

you can eat food past this
date but it might not be at
its best quality

https://www.superkidsnutrition.com/food-expiration-dates-guidelines-charts/
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https://humanecology.stou.ac.th/blog/fonutr5/
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https://m.mgronline.com/infographic/app-detail/9580000137667






