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40 %
of all food produced in the US is 

wasted1



21 %
is consumer food waste2



Objectives

1. Discuss the importance for increasing the awareness of 

date-labeling phrases.

1. Incorporate into conversations with patients/clients 

information about date-labeling so as to reduce consumer 

food waste.



Expired?

http://www.hurlburt.af.mil/News/Article-Display/Article/495520/hurlburt-opens-food-pantry-to-af-civilians/



Did you know?

● Date labels are for food quality, not food safety3

○ for consumers and retailers

● Not required by federal laws

○ exception: infant formula



Types of Date Phrases

● "Best if Used By/Before" 

● "Sell-By" 

● "Use-By" 



“Best if Used By/Before”
date indicates when a product will be of best flavor or quality. It is 

not a purchase or safety date.1

Picture from: http://www.valleynewslive.com/content/news/What-does-the-date-on-your-food-mean-478701253.html



“Sell-By”
date tells the store how long to display the product for sale for 

inventory management. It is not a safety date.1

Picture from: https://blog.savione.com/2012/07/31/guide-to-food-expiration-dates-and-other-labels/



“Use-By”
date is the last date recommended for the use of the product while 

at peak quality.1

Picture from: http://www.itv.com/news/2017-07-16/scrapping-use-by-dates-could-save-consumers-600m-per-year-new-draft-guidance-suggests/



Confusion 
About Phrases 

Picture from: https://guelphfoodwaste.com/tag/best-before-dates/



STUDY
Food waste: The Role of Date Labels, Package Size, and Product 
Category4

● 2016 mixed design study

● 200 non-student participants

● Laboratory experiment 

Results:

● Date labels most suggestive of food 

safety led to more waste (“use-by”)

● Date labels most suggestive of food 

quality lead to less waste (“best 

by”)



Food Label Dating Survey

Results:

○ 57% throw food out 

based on dates



Food Label Dating Survey

Results:

○ Milk was highest 

thrown out 



80%
of consumers discard food prematurely due to confusion over date 

labels5



Milk Date Labels

Milk has the most inconsistent labeling across 

the country

Determined by each state

Montana is the strictest state at only 12 day 

shelf-life5

U.S. standard is 21 days6

Hearing in 2011, dual date bill died in 20157

Picture from: http://www.loveshrewsbury.com/james-thompson/waste-less-pancake-day



Resources

savethefood.com

- Meal planning

- Freezing food

- Definitions of spoiled and 

contaminated foods



Spoiled vs. Contaminated8

- Spoiled foods are caused by 

microbes

- Most microbes are harmless

- Yogurt, cheese, and wine are 

created by controlled spoilage

- Contaminated foods are caused 

from pathogens from poor handling

- Can be harmful 

Cheese: https://nutritionstudies.org/the-cheese-trap-fighting-diabetes-with-a-dairy-free-diet/
Wine: https://www.crateandbarrel.com/otis-wine-glasses/f71651
Yogurt:http://www.finecooking.com/recipe/homemade-yogurt

Picture: Cheese: http://redriverradio.org/post/preventing-food-borne-illness-fresh-produce

https://nutritionstudies.org/the-cheese-trap-fighting-diabetes-with-a-dairy-free-diet/
http://redriverradio.org/post/preventing-food-borne-illness-fresh-produce


Summary 

- Confusion of date labels leads to 
increased food waste

- Help increase awareness about 
wasted food 

- Information and resources for 

continuing education 

https://www.fmi.org/images/default-source/industry-topics/product-labeling-infographic.jpg?sfvrsn=473a6c6e_0



Questions?
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