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Walk In Cooler Food Storage Chart

Notes

Food item
 Ideal Storage
Temperature

Shelf life Special instructions

Dairy 0°C - 4°C
Milk: 5 days
Cheese: varies

Store in airtight containers

Meat 0°C - 4°C Varies by cut Store on lower shelves to prevent cross contamination

Seafood 0°C - 4°C Varies by type Keep seafood separate from other foods

Produce 0°C - 13°C Varies by type Keep away from ethylene producing fruits

Prepared Foods 0°C - 4°C Varies by dish Store in shallow containers


