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Table 1 - Guidance for specific product types

Category Labelling Redistribution 

Fresh produce  (uncut) There is no legal requirement for fresh, uncut 
fruit and vegetables6 to have any date label7- and 
many products do not carry one, or are sold 
loose.

Pack formats: loose or packed (in bags, trays/punnets and flowrap, etc.)

For both loose and packed fresh produce there are no uniform dates on when such products would still be of sufficient 
quality after their ‘Best Before’ date (where such dates are on packs). Their suitability for consumption is likely to 
depend on factors like the food type, the variety, seasonality, and the nature of the individual item. This may mean that 
the food may remain of a sufficient quality for use for a range of 1 day (for a more perishable items, such as berries) to 
2 weeks or more after the ‘Best Before’ date (for a more robust item – such as a swede).  Most fruits and vegetables will 
stay fresher for longer when stored in a fridge below 50C and if pre-packed, kept in their original packaging. 

Visual check: confirm absence of moulds or rotting. 

Bread and bakery (incl. 
morning goods; world 
breads)

[Ambient only, not 
chilled; for Cakes see 
section below]

Many retailers have in-store bakeries and will sell 
bread and other baked items loose. Such stores 
bake daily and will remove unsold items at the 
end of trading. However, the majority of bread 
and bakery items for immediate consumption are 
sold pre-packed and carry a ‘Best Before’ date on 
the packaging.

Packed bread and bakery products will remain of a sufficient quality to eat for a range of 2 days  (most packed bread) to 
up to a 1 week after the ‘Best Before’ date on packaged items.  Bakery products should be visually inspected for quality, 
especially for the presence of mould (samples may need to be opened to allow this inspection).  If mould is present, the 
food should not be redistributed.

Some bakery items are sold in long life packaging (e.g. some pitta breads). These items retain quality enabling them to 
be eaten for a considerably longer period after the ‘Best Before’ date has passed (this may be a month or longer, but 
visual judgement will be required in foods that can support mould growth). See the example for Cakes below.  

6  Fresh fruit and vegetables, including potatoes, which have not been peeled, cut or similarly treated are exempt from carrying a date label.
7  https://www.wrap.org.uk/content/uncut-packed-fruit-and-vegetable-date-labelling-guidance
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Category Labelling Redistribution 

Ambient Ambient includes a wide range of food that is 
found in cans, jars and packets. Typically such 
food carries a ‘Best Before End’ date and has a 
long shelf life.

There are many examples of organisations redistributing ambient items for a long period after the ‘Best Before’ date has 
passed. In each case there is a precedent of working with the manufacturer to obtain an extension certificate based on 
assurances about food safety and quality8. 

Frozen On the packaging of frozen food there is an 
indicative guide stating how long the food can be 
stored using freezers of a given star rating, for 
optimal quality.  The products are usually 
labelled ‘Best Before End’.

If items have been stored frozen at the FBO in accordance with regulations, they will be safe to eat for months after the 
‘Best Before End’ date. In some cases (for example frozen pork cuts, minced pork products, pizzas with ham and 
pepperoni, kippers and mackerel) it would be advisable to confirm any potential to donate food after the ‘Best Before 
End’ date with the manufacturer (as these products are more likely to be affected by changes in taste even when frozen).

The star-rating storage life reflects the length of time the product is likely to remain in good condition. Eventually, even 
well-frozen food will deteriorate and become unpalatable, whilst still remaining safe to eat.

Where frozen food is donated, FBOs, redistribution organisations and others will require appropriate freezer capacity to 
ensure the food is retained at the correct temperature until it is defrosted for use. 

Pack type Product Extended 
life beyond 
‘Best Before’

Additional checks prior to redistribution

Packet Crisps 1 month Visual check: confirm absence of staleness; confirm pack integrity 
maintained. 

Packet Cake 3 months Visual check: confirm pack integrity maintained.

Packet Biscuits/Cereals 6 months Visual check: confirm pack integrity.

Packet Dried pasta and pulses 3 years Visual check: confirm pack integrity.

Canned foods Soup/Beans/Fish/Meat/etc. 3 years Visual check: confirm pack integrity is maintained and can is free 
from dents.

Foil pack Dry pasta/Soup mix/etc. 3 years Visual check: confirm pack integrity.

Jars Jams/Condiments/Sauces 3 years Visual check: confirm integrity of seal and jars free from damage.

8 Unwashed/unpeeled root veg and other uncleaned soil-grown produce should be washed before placing in refrigerator (or stored below ready to eat items) to prevent potential transference of microbiological                  

 contamination.
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