
Food Donation Guidelines for Retailers, Wholesale 
Distributors and Households



Retailers and Wholesales Distributors - best practices

All the food that you could no longer sell but is till viable to eat: process which we call "gleaning“ or “food 
rescue”

• Keep items packaged separately: same category, same box/crate. 

• Inspect product for mold, severe bruises or flesh cuts. Discard any that may be compromised with 

bacterial contamination.

• Inspect packaging to ensure it has not been compromised, open or heavy dented.

• Keep refrigerated items cold until they are delivered or picked up.  Do not leave at room temperature 

for more than 1 hour.

• Product should always be labeled with ingredients.

• Unpacked or Open ended bread cannot be distributed per health department guidelines



Dos and Don'ts
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Evaluating Damaged Cans



Shelf Life after code date
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Source

• Food Product Dating. Food Safety and Inspection Service. USDA website. 
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-
sheets/food-labeling/food-product-dating/food-product-dating

• https://www.foodsafety.gov/keep-food-safe/foodkeeper-app

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/food-labeling/food-product-dating/food-product-dating
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/food-labeling/food-product-dating/food-product-dating
https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
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