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FOOD SERVICE

ADMINISTRATIVE POLICY NO. 7
SCHOOL YEAR 2010/2011

SUBJECT:
Storage and Inventory Management of USDA Donated Foods
DATE:

November 8, 2010
The purpose of this memorandum is to notify you of important information related to Storage and Inventory of United States Department of Agriculture (USDA) Donated Foods.  
USDA Foods must be maintained in sanitary conditions, at the proper temperatures and humidity, and with adequate air circulation. In addition, foods must be stored and inventoried in a manner that protects them from spoilage, infestation, damage, or any other condition that jeopardizes the safety of the foods.  The following guidelines have been outlined by USDA:
1) Distributing agencies should utilize a first-in-first-out (FIFO) system of inventory management. To do this, all cases or containers should be marked with the date of their receipt at the storage facility.
2) Any USDA donated foods that show signs of spoilage, infestation, or spoilage should not be distributed or used, regardless of when the foods were received.  If there is any question of the safety of the foods, the distributing agency must have the foods inspected by State or local health authorities as soon as possible. 

3) Charitable institutions, school food authorities, and other recipient agencies in child nutrition programs may use single inventory management, in which USDA donated foods are stored and inventoried together with other foods. In such case, USDA donated foods must be treated as other foods and must comply with state and local laws or regulations in determining the safety of foods.
4) Recipient and distributing agencies shall ensure that storage facilities have obtained all required federal, state, and/or local health inspections or approvals and that such approvals are current.  
USDA has defined the following product dates:

1)
Any food items marked with a “use-by” or “expiration” date should be consumed by that 
time to ensure peak quality and nutrient retention.

2)
Any food items marked with a “best-if-used-by” date will retain its nutrient value and will 
be safe to consume after date indicated.  However, it should be known that the product 
may change in color, texture, and taste at that point in time. 

3)
A “sell-by” date indicates a suggested date a manufacturer recommends that a distributor 
sell the food product, while the “pack-date” specifies when the food product was packaged 
or processed by the manufacturer. 

For your information and convenience, below are links to the USDA policies and regulations that cover the issue of storage and inventory management.  

http://www.fns.usda.gov/fdd/policymemo/pmfd107_NSLP_CACF_SFSP_CSFP_FDPIR_TEFAP_CI-StorandInvMgmt.pdf
http://www.fns.usda.gov/fdd/regs/final/7cfr250_09DonatedFoods.pdf
If you have any further questions regarding food storage of USDA Foods, please feel free to contact the MDE Food Distribution Unit at: MDE-FMFD@michigan.gov or 517-373-8642.
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