
 
 

  
 

 
 

Manufacturers provide dating on products to help consumers and retailers decide when food is of 
best quality. Except for infant formula, dates are not an indicator of the product’s safety, but rather, 
a general guide to freshness (USDA, 2019).  
 

Note the definitions for different types of food product dating, below. When evaluating food safety, 
it is important to consider the meaning of these dates as well as product appearance and storage 
conditions. 

 

Sell-By date: Tells the store how long to display the product for sale. The store rotates the stock 
to be sure the oldest is sold first. Consumers can add days before eating it. 

 
 

Best When Used By date: Tells when to eat or drink the product for the highest quality flavor. 
This is not a purchase or safety date. 

 
 

Use-By date: The last date to use the product at peak quality. 
 

 

Closed or Coded date: Packing numbers for the food company. 
 
 

Food Banks may adhere to “extended dates” provided by manufacturers, specifying food safety and 
quality beyond what is required for retail sale. See our “Expiration Dates Explained” document in the 
toolkit. 
 
 

  
 
 
 
 
 
 
 
 
 
 

Grocery Rescue  
Product Storage & Consumption Standards 

 
 

About Product Dates: 

The table below provides storage and consumption guidelines by product type Grocery 
Rescue Program. 

Distribute items prior to the consumption limit. 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 

When in doubt, throw it out! Call us with questions: 602-322-7861 

Do you have a question about a specific product? 

Reach out to your SMFB Agency Representative, or consider downloading the  
USDA’s FoodKeeper app! 


