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FOLLOWFIFO

COLDSTORAGE

Foodstoredinfrontis

usedfirst.Productscan

beshelvedsothatthose

withtheearliestuse-by,

expirationorpreparation

datesarestoredinfrontof

thosewithlaterdates.

FirstIn,FirstOut

Maintainproper

refrigerationtemperatures.

Refrigerationslowsthe

growthofmicroorganisms

andhelpskeepthemfrom

multiplyingtolevelshigh

enoughtocauseillness.

Safe
Refrigerated

Storage

RECEIVINGCRITERIAFORDRY&CANNEDFOOD

Packaging:intactandingoodcondition

Product:normalcolor,textureandodor

ACCEPT
Packaging:holes,tearsorpunctures;

dampnessorwaterstainsonoutercasesor
innerpackaging(indicatesithasbeenwet)

Product:abnormalcolororodor,mold,or
slimyappearance;containsinsects,insect

eggsorrodentdroppings

REJECT

Can:intactandingoodcondition

Product:normalcolor,textureandodor

ACCEPT
Can:swollenends,leaksandflawedseals,

rust,dents,nolabel

Product:foamy,milkyorhasanabnormal
color,textureorodor

REJECT

SWOLLENENDS DENTS

RUST

WATER STAINEDHOLES AND TEARS

STORESAFELY

KEEPDRYFOODOUTOFDIRECTSUNLIGHT.

DONOTSTORECHEMICALSINTHEAREA.

STOREDRYFOODSATLEAST6INCHES
OFFTHEFLOOR.

Keepstoreroomscool,dryand

well-ventilated.Moistureand

heatarethebiggestthreats

todryandcannedfood.The

temperatureshouldbebetween

50°Fand70°F(10°Cand

21°C)withrelativehumidity

at50%to60%.

AcceptableDry
StorageFacility

DONOTSTORECLEANINGEQUIPMENT
INSTOREROOM.


