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Storage for Risk Reduction
Dry foods should be stored at
least 20cm off the floor in order to
facilitate cleaning and pest
control activities.

Attention to detail is often found lacking in the dry good storage area in kitchens. It has often been
thought that as long as the foods are properly labelled, protected from overhead leakages and the
area is kept in a “broom clean” condition, that it met with regulations. However, there are a few
simple rules that can keep dry goods safe, wholesome and nutritious for as long as possible.
1.

2.

Food Rotation:
All food item should be date coded, and the practise of “First-In; First-Out” should always be
implemented. It is always good to keep a readily accessible record of the “use by” and “sell by
dates” of received foods and a general chart of the shelf life of various items.
Keep it Covered
Store open products in clean, uncontaminated, sealable containers. All opened products must
be sealed to prevent pest entry and other forms of contamination.
Bulk products such as sugar and flour, can be emptied into tightly covered, properly labelled
approved containers to prevent outside contamination.
If a container is found to be damaged, the items should be decanted into a sealable container. It
is also good to note what foods require refrigeration once opened. We have often found that
facilities do not place syrups and sauces that clearly state “refrigerate once opened” in a
refrigeration unit following opening.

3.

Temperature and Ventilation
Storerooms should be kept cool, dry and well ventilated. The storage life of most foods are cut in
half by every increase of 10°C, so it is best to keep the temperature of the store room between
10°C and 22°C. In addition, the store room should be free from un-insulated steam and water
pipes, transformers, refrigerator condensing units and other heat producing equipment.

4.

Sunlight
Avoid storing foods in direct sunlight. Sunlight promotes oxidation and therefore causes the loss
of nutritional value and quality.

5.

Date coding
All dry good items must have some form of date coding. This is especially important when goods
are decanted into re-usable containers. These containers should include the expiry date as well
as the date on which the product was decanted into the container.

Storage containers must have
openings between them large
enough to allow for easy cleaning
between uses.
Clean pallets on racks or blocks at
least 15cm off the ground is
acceptable and goes a long way in
preventing the harbourage of
rodents and other pests.
Ideally chemicals, poisons and
other non-food items should be
kept away from food storage
areas to prevent contamination.
If not possible, there should be
some physical barrier between the
two. Chemical products can drip
onto foods stored on shelves
below, or leak onto food items
that are stored next to it and
cause chemical poisoning.
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CANNED FOODS
Canning is an important and safe method of preserving food, if practiced correctly. The canning
process involves placing foods in jars or cans and heating them to a temperature that destroys microorganisms that could be a health hazard or cause the food to spoil. Air is driven from the jar or can
during heating, and as it cools, a vacuum seal is formed. This vacuum seal prevents air from getting
back into the product bringing with it microorganisms to contaminate the food. As food items are
processed and sealed in airtight containers, it enables a shelf life of one to five years and perhaps
longer. However, there are limits to how long food quality can be preserved.

Using canned
foods:

Before opening:

Several factors limit the shelf-life of canned foods.



Rust: Cans or metal lids on glass jars can rust. When rust is deep enough, holes may appear
letting spoilage agents in. Dents can cause the same concerns.



Corrosion: Food can react chemically with the metal container (for example: high-acid food
like canned tomatoes and fruit juices). Over several years, this causes taste and texture
changes and lowers the nutritional value of the food.



Temperature: Temperatures over 37°C are harmful to canned foods. The risk of spoilage rises
sharply as storage temperatures increase.



Fridge storage: An opened can should never be placed into a fridge. Rather decant into a
glass or plastic container to preserve optimum quality and flavour.

Inspect the container
before use. If there are
signs of damage, do not
use.
Wipe or wash the top of
the container before
opening. Always use a
sharp clean can opener
and dismantle and
thoroughly clean the can
opener after each use
Practice good hygiene
as if you were handling
fresh food. Keep all
processing surfaces and
implements clean and
wash hands thoroughly
After Opening

In order to keep the quality of your canned food items, correct storage practices should be
followed:



Store in a cool, clean, dry place where temperatures are below 25°C but not freezing
temperatures.



If the contents have an
unusual odour or colour,
or if you notice that the
inside or metal contain
and/or lid is rusted throw
the contents away.

First in, first out. Make sure the oldest is used first. Try not to keep canned foods more than
one year.



Use canned meats and seafood within 12 months.



Use low-acid canned foods within 8-12 months.



Use high-acid foods within 12 to 18 months. Foods stored longer will be safe to eat if the cans
show no signs of spoilage or damage but may deteriorate in colour, flavour and nutritive value.



Canned fruit juices can be stored up to 3 years.
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RECEIVING FOODS
Storage:
The receiving area is the first stop in the flow of food. It is where all food deliveries enter the
restaurant of food service operation, and where the food service operation inspects and takes legal
ownership of the received goods. Receiving and storage procedures are designed to keep food safe
and minimise additional costs. If staff do not follow or are trained in proper procedure it could lead to
food unsafe for consumption and increased food costs.
Food received or used in a food establishment should be from sources approved by the health
department. The food items should be clean, free from spoilage, misbranding and have been
prepared, processed, handled and stored in a sanitary manner.

Receiving Checklists
Steps in the receiving process:







Plan for delivery and have all tools ready
Before accepting the products, an employee must check the quality and quantity of the
items ordered against those delivered.
Record every type of food product delivered. Meaning dairy, meats, vegetables, dry goods.
Check and record temperatures of frozen and refrigerated items and note these
temperatures on the checklist. Place into fridge/freezers ASAP.
Reject unacceptable goods and note this rejection
Date the food packages

How to take the temperature of received foods:
You can take the temperature by:




1. Proper storage of
food immediately
after it has been
received and
checked is an
important factor in
the prevention and
control of loss or
waste.
2. Perishables need to
be placed
immediately into
refrigerated or frozen
storage
3. Staples or nonperishables should
be stored in and
orderly systematic
arrangement,
following the first in,
first out rule.
4. Food should be
protected from
pests, rodents and
insects at all times
5. Storage areas
should have a low
humidity and proper
ventilation to prevent
spoilage.
6. For smooth flow of
work, the receiving
area must be located
near the backdoor
entrance close to the
storage area. There
must be enough
space allotted for
checking and
counting items
7. No food items
should be received
on the floor

Placing the thermometer under the top layer of goods
Placing the thermometer through a hole in an unopened case
Placing the thermometer inside the packaging
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LATEST IN FOOD SAFETY:

How do you become
infected?
You can become infected
with norovirus by accidently
getting faeces or vomit from
infected people into your
mouth. This can happen by



Eating food or drinking
liquids contaminated
with norovirus



Touching surfaces or
objects contaminated
with norovirus and
putting your fingers I
your mouth



Having contact with
someone who is
infected (sharing food or
eating utensils)

On Wednesday the 20th of April 2016 at the Conference for Food Protection it was agreed that
noroviruses need more attention. But what exactly is a norovirus?
According to the CDC, Norovirus is a very contagious virus that causes the stomach or intestines to
become inflamed, leading to stomach pain, nausea and diarrhoea. There is currently no effective
treatment or vaccine. It can be spread from person to person, through contaminated food or water or
through touching contaminated surfaces. Norovirus is the most common cause of acute
gastroenteritis and causes 19-21 million illnesses and 570-800 deaths in the US every year. It is also
the most common cause of foodborne illness in the US.
Most of the outbreaks occur in the food service settings. Infected workers are frequently the source of
these outbreaks by touching ready to eat foods with unwashed hands.

Preventing infection:
Norovirus can spread quickly in places like day care centres, nursing homes and schools, so it is
essential that steps are put into place to prevent norovirus infection. This can be done by:



Washing and sanitizing hands carefully and frequently, always after using the toilet and
always before preparing or eating food. Norovirus can be found in your vomit or stool before
you feel sick till up to 2 weeks after you feel better. It is essential to keep up proper hygiene
practises every day!



Washing fruits and vegetables before preparing or eating them as they may have been
contaminated through the supply chain.



Cook oysters and other seafood thoroughly, and keep all hot food son display above 65°C
all times. Norovirus can be relatively resistant to heat and can survive in temperatures as
high as 60°C!



If you are sick, do not prepare food for others.
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