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What Types of Food Are Dated

Open dating is found on most foods including meat, poultry, egg and dairy products. “Closed or coded
dates” are a series of letters and/or numbers and typically appear on shelf-stable products such as
cans and boxes of food.

What Date-Labeling Phrases are Used?

There are no uniform or universally accepted descriptions used on food labels for open dating in the

United States. As a result, there are a wide variety of phrases used on labels to describe quality
dates.

Examples of commonly used phrases:

o A“Bestif Used By/ Before” date indicates when a product will be of best flavor or quality. It |
not a purchase or safety date.

o A“Sell-By” date tells the store how long to display the product for sale for inventory
management. It is not a safety date.
e A“Use-By” date is the last date recommended for the use of the product while at peak quality.

e A “Freeze-By” date indicates when a product should be frozen to maintain peak quality. It is
not a purchase or safety date.
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