OPTIMUM FOOD STORAGE TEMPERATURES (°F)

The following table is intended as a guide of optim um temperatures for short and long
term food storage. In this table the definition fo r "short" and "long" varies according to

the type of food shown. The freezing temperature g  ives 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 i tis to be stored in a frozen condition.
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This information is a proprietary compilation of accepted food industry data and is distributed free of charge as an
educational service to the cruising community. No aspect of this data may reproduced, published, distributed or
referenced by any organization whether profit or non-profit without crediting Glacier Bay, Inc. as its source.
Additionally, no profit making organization may do so without the written permission of Glacier Bay, Inc. To obtain
such permission, contact Glacier Bay, Inc.: 2930 Faber Street Union City, CA 945871 / Phone: (510) 437-9100 / Fax:
(510) 437-9200 / E-mail: info@glacierbay.com / Web: www.glacierbay.com



