Shelf Life of Student Life Food Program Products

Canned Foods

Beans 2 years
Chili 1 year
Soup (Non-Tomato Base) 2 years
Soup (Tomato Base) 1 year
Protein 2 years
Fruit 1 year
Olives 18 months
Veggies 2 years
Sauerkraut 1 year
Baked Beans 1 year
Snack Items

Cookies 2 months
Applesauce/Fruit Cups 1 year
Crackers 8 months
Graham Crackers 2 months
Chips 2 months
Granola Bars 6 months
Dried Goods

Macaroni and Cheese 9 months
Pasta 2 years
Cereal 1 year
Nuts (Shelled) 4 months
Nuts (Unshelled) 6 months
Rice 2 years
Rice (Brown or Wild) 6 months
Dried Beans 1 year
Condiments, Sauces, Dressings

Peanut Butter 6 months
Barbecue Sauce 1 year
Mayonnaise 3 months
Mustard 2 years
Ketchup 1 year
Salad Dressing 1 year
Olive Ol 6 months
Apple Cider Vinegar 5 years
Pasta Sauce 18 months

*Dry or Canned: USDA food has a “Use By” or Quality date. This date is the manufacturer's recommendation for how long the food will
maintain peak quality. After the quality date the item has a predetermined shelf life mandated by the USDA.
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Coffee (Ground) 1 year
Coffee (Beans) 3 weeks
Coffee (Instant) 1 year
Juice (Boxes) 4 months
Juice (Bottled) 1 year
Milk (Boxed) 6 months
Non-Dairy Milk 6 months
Instant Breakfast 6 months
Protein Shakes 6 Months
Soda/Energy Drinks 9 months
Soda/Energy Drinks (Sugarfree/Diet) 3 months
Ground Meats 3 months
Whole Chicken/Turkey 1 year
Chicken Pieces 9 months
Steaks 6 months
Chops (Pork/Lamb) 4 months
Bacon 1 months
Sausage 1 month
Lunch Meat 3 months
Fish 3 months

*Meats distributed through the Student Life Food Program should be completely frozen and stored at 0°F or lower. Do not leave
meats at room temperature for more than two hours! The USDA recommends meats left at room temperature for two hours be
disposed of.
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