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Reduce home food waste:
learn how to recognize
the durability of
different foodstuffs
Project
“LIFE - Food Waste Stand Up”,
to prevent and reduce food
waste and favour food surplus
recovery/redistribution

Reduce home food waste:
learn how to recognize
the durability of
different foodstuffs

Every year, in EU countries, 100 million
tons of foodstuff – which is about 20%
of what is produced – end up in the bin.
The data are dramatically clear if you
scale it down to a single consumer; that
means that each year, on average, a
single European citizen wastes about
95-115kg of food. This waste could be
partially prevented. In Italian homes, for
example, each year food waste
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amounts to 8 billion
euros, which is a huge amount.
Through their behaviour and choices,
consumers can contribute to decreasing and preventing food waste.

The project LIFE - Food Waste Stand
Up helps you read labels and understand food expiry date indications in
order to avoid waste:
1. On packaged foodstuff you find indications relative to the consumption
date or the expiry date of a product:
if the label states “best before …”,
the indication is referred to the quality of the product, which means after
that date the product is still edible. If
you find “expiry date …”, the indication refers to the expiry date, after
which you should not eat the item.
2. Please note that the indication “expiry date…“ is used for packaged
products that can deteriorate. It is an
indication for the protection of consumers’ health. If you have stored
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the product
under suitable conditions and temperatures
indicated on the label, you can eat
the product up to the expiry date. If
you have taken it out of the fridge
just to serve yourself a portion then
do not worry; as long as the product
has not been out of the fridge for
longer than an hour then you should
be OK.
3. If you have many fresh packaged
items with an expiry date and you
think you will not be able to consume them all, to prevent throwing
them away or letting them perish,
store them in the freezer on the day
of purchase or just after, in any case
before the expiry date. Once frozen,
you can consume them up to 3
months after the expiry date. Before
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cooking, make sure you defrost the
frozen products overnight in the
fridge. The same advice should be
followed for pasteurized milk and yoghurt, if used as ingredients for
cooked meals.
4. If you realize you have packaged
foodstuff in the fridge that has
passed the expiry date, do not consume it, do not taste it, even if it
seems in good condition and does
not smell bad or strange. The same
holds for packaged perishable items
that were left out of the fridge for
over 2 hours. Even if you cook them,
this may not be sufficient to kill any
bacteria that may have developed.
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5. Remember that, if not otherwise
stated on the package, you can consume packaged items – even once
the package is opened – until the expiry date indicated on the label. Just
remember, where indicated, to keep
items refrigerated. In some cases,
the producer indicates the window of
time in which the product remains
consumable. Always check and follow their directions.
6. Perishable goods sold in bulk, such
as, for example, meat (especially
minced), fresh fish, cheese, salami,
etc., and those items sold by weight
or packaged at the ‘salami and
cheese counter or stall’ or at the
butchers, can be used: a) within 3
days from the purchase
date for highly perishable items
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such as meat and fish; b) within 5
days for the rest, as long as you have
stored those items in the fridge and
you have not let more than one hour
elapse between the purchase and arrival at home.
7. The date printed on the package
with the indication “best before”
indicates the time span within which
the producer guarantees the product
remains at its best and keeps all its
nutritional characteristics as indicated on the packet. Many items can
be eaten from between 1 to 3
months after the date indicated on
the label. Taste or smell the items to
check they are still acceptable and to
make sure nothing smells or tastes
rancid.
8. Some items have no expiry date (i.e.
salt, sugar, vinegar, etc.) and can be
consumed any time, as long as they
present none of the problems discussed so far.
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The project LIFE - FOOD WASTE STAND UP,
addresses a highly relevant social and
environmental issue, which is the prevention
and reduction of food waste and the
recovery or redistribution of food surplus.
For more information,
click on the hyperlink
www.consumatori.it
where you will find pages
dedicated to the project
LIFE - FOOD WASTE STAND UP
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