RightWay Foods: Best at Fresh
Best by . . . Used by . . . Sell by . . . Let’s talk food labeling.

DATES

30%

#10

cans

The USDA estimates 30% food
waste at the consumer and retail
level can be
attributed to label
confusion.

FEDERAL LAW
While federal law does not require food labeling
on any product other than infant formula, many
manufacturers voluntarily date their products.
Meat, poultry, and egg products under the FSIS
(Food Safety and Inspection Surface) may be
voluntarily dated, providing the date is truthful
and in compliance with FSIS date regulations.

Dates (excluding infant formula) are to be used to help consumers and suppliers understand
when the particular item is of best quality and not unsafe or harmful.
Best if Used By/Before

Sell By

Used By

Indicates when a product will
be of best flavor or quality. It is
not a safety date.

Date tells the store/supplier
how long to display the product for inventory management.
It is not a safety date.

Date is the last date recommended for the use of the
product while at peak quality.
It is not a safety date.

So let’s talk all those #10 cans you have in
storage. The codes you find located on cans
are designed to be used by the manufacturer
and distributors for inventory management,
tracking of interstate commerce, and the
ability to identify a certain lot in the event of
a recall.

Here are a few thoughts on canned foods from
the USDA:
High-acid canned foods (ex: tomato’s and fruits) can
keep for 12-18 months.
Low-acid canned foods (ex: meats and vegetables) can
keep for 2-5 years.
Discard dented, swollen or rusted cans
Manufacturers may place a best by date but the date
refers to peak quality and it is not a safety date.

Can codes are not to
be interpreted by the
consumer as a “Best If
Used By” date.

We know food labeling/dating can be an area of concern
as recent national spotlights of food based illness have
heightened all of our concerns on serving safe and
delicious meals. RightWay Foods is dedicated to assisting,
educating and assuring our partners that we all understand and follow established food safety guidelines. If we
can be of service or to discuss food labeling with your
team, please reach out to your dedicated RightWay Sales
Rep or call us at 1-800-451-3663.

