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Comprehensive Food Preservation Temperature & Storage Duration Chart

Category Food Type Storage Method Temperature  Storage Duration

Beef steak Refrigerator 0—4°C/32—-40°F 3-5 days Wrap airtight

Ground beef Deep Freeze -25°C /-13°F 12 months Maintain vacuum pack

Pork chops Refrigerator 0—4°C/32-40°F 3-5 days

Lamb chops Refrigerator 0-4°C / 32-40°F

Chicken (whole) Refrigerator 0—4°C/32-40°F

Meat Turkey Deep Freeze -25°C /-13°F 12 months
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Category Food Type Storage Method Temperature  Storage Duration




Apples Controlled Atmosphere 0—-4°C / 32-40°F 6—12 months Industrial storage
Bananas Room Temp 12-20°C / 54-68°F 2-5 days Do not refrigerate unripe

Room Temp 12-20°C / 54-68°F 5-7 days Ripen first, then refrigerate

Vegetables Potatoes Pantry 7-10°C / 45-50°F 1-2 months Keep dark, ventilated

Vegetables Onions Pantry 15-20°C / 59-68°F 1-2 months Keep ventilated, dark

Vegetables Garlic Pantry 15-20°C / 59-68°F 3-6 months
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18-22°C / 64-72°F 3-5 days

Baked Goods Bread Room Temp

Category Food Type Storage Method Temperature ‘ Storage Duration

Baked Goods Cakes (no cream) Room Temp 18-22°C / 64-72°F

Dry Goods Rice (uncooked) Pantry <25°C /| <77°F 1-2 years Airtight container
Dry Goods Pasta (uncooked) Pantry <25°C /| <77°F 1-2 years

Dry Goods Flour Pantry <25°C/ <77°F 6-8 months Refrigerate for long-term
Dry Goods Sugar Pantry <25°C /<77°F Indefinite Keep dry

Dry Goods Dried beans Pantry <25°C/ <77°F 1-2 years Airtight container



