
O P T I M U M  F O O D  S T O R A G E  T E M P E R A T U R E S  ( o F )  
 
The following table is intended as a guide of optimum temperatures for short and long 
term food storage.  In this table the definition for "short" and "long" varies according to 
the type of food shown.  The freezing temperature gives the point at which water within the 
food will begin to crystallize.  Refrigerated food should never be allowed to fall below this 
temperature for even short periods of time unless it is to be stored in a frozen condition. 
 

FOOD FOOD FOOD FOOD     LONG LONG LONG LONG     SHOSHOSHOSHORTRTRTRT    FRZ FRZ FRZ FRZ     

APPLES     30-32     38-42    28.4     

ASPARAGUS    32     40    29.4     

BACON    0-5     36-40     25.0     

BANANAS     56-72     56-72     30.2     

BEANS, GREEN    32-34     40-45    29.7     

BEANS, DRY     36-40     50-60     N/A     

BEEF, FRESH    30-3    38-42    N/A     

BEETS, TOPPED    32-35     40-50    26.9     

BLACKBERRIES    31-32     42-45    28.9     

BROCCOLI     32-45     40-45    29.2     

BUTTER     N/A     40-45    15.0     

CABBAGE    32     45    31.2     

CARROTS, TOPPED    32     40-45    29.6     

CAULIFLOWER     32     40-45     30.1     

CELERY    31-32     45-50     29.7     

CHEESE    32-38     39-45    N/A     

CHERRIES     31-32     40     28.0     

CORN, FRESH     31-32     45     29.0     

CRANBERRIES    36-40     40-45     27.3     

CREAM     34     40-45    N/A     

CUCUMBERS    45-50     45-50     30.5     

DATES, CURED    28     55-60    N/A     

EGGS, FRESH    30-31     38-45     31.0     

EGGPLANT     45-50     46-50     30.4     

FISH, FRESH     25     25-30    30.0     

FISH, DRIED     30-40     N/A    N/A     

GRAPEFRUIT    32     32    28.4     

GRAPES    30-32     35-40    27.0     

HAM, FRESH    28     36-40     N/A     

HONEY    31-32     45-50    N/A     

ICE CREAM    N/A     0-10    N/A     

LEMONS    55-58     N/A     21.8     



LETTUCE     32     45     31.2     

LIVER, FRESH    32-34     36-38    N/A     

LOBSTER, BOILED    25     36-40     N/A     

MAPLE SYRUP    31-32     45    N/A     

MARGARINE    34-36     N/A     15.0     

MEAT, BRINED    31-32     40-45    N/A     

MELONS    34-40     40-45    28.5     

MILK     34-36     40-45    31.0     

MUSHROOMS    32-35     55-60     30.2     

NUT MEATS     32-50     35-40     20.0     

ONIONS     32     50-60     30.1     

ORANGES     32-34     50    27.9     

OYSTERS     N/A     32-35     N/A     

PARSNIPS    32-34     34-40    28.9     

PEACHES, FRESH    31-32     50     29.4     

PEARS, FRESH     29-31     40    28.0     

PEAS, GREEN    32     40-45    30.0     

PEAS, DRIED     35-40     50-60    N/A     

PEPPERS     32     40-45     30.1     

PINEAPPLE, RIPE    40-45     50    29.9     

PLUMS     31-32     40-45     28.0     

PORK, FRESH     30     36-40     28.0     

POTATOES, WHITE     36-50     45-60    28.9     

POULTRY     28-30     29-32    27.0     

PUMPKIN     50-55     55-60     30.2     

RASPBERRIES     31-32     40-45    30.0     

SARDINES, CANNED     N/A     35-40    N/A     

SAUSAGE, FRESH     30-36     36-40     N/A     

SAUERKRAUT    33-36     36-38     N/A     

SQUASH     50-55     55-60     29.3     

SPINACH    32     45-50     30.8     

STRAWBERRIES     31-32     42-45     30.0     

TOMATOES, RIPE    40-50     55-70     30.4     

TURNIPS    32     40-45     30.5     
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