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oThe quality of frozen foods in the
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The Guidelines

A Frozen Food Freezing and Packaging

A Primary Cold Storage < ‘ //
A Transportation

A Retail Storage and Handling {
A Foodservice Storage and Handling
A Other Guidance
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Food for Freezing
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A Package integrity | s vital
A Coding should be adequate for identification

A Case coding should be easily identifiable for
stock rotation

A Packaging should include storage language
a{ G2NB>dd 0 n

A Lot, pallet or unit identity must be present
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Primary Cold Storage
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