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Guidance on date marking and food information



▪A Commission study published in February 20182 
estimated that up to 10% of the 88 million tonnes of 
food waste generated annually in the EU is linked to 
date marking.

▪ an immediate priority is the development of EU 
guidance based on the existing EU requirements in 
order to ensure more consistent date marking and 
related food information practices.

Background
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▪ FBOs should follow a risk-based approach when 
deciding on the type of date marking

▪Clarity was needed on the differentiation between foods 
that at the end of shelf-life might become
▪ ‘injurious to health’ due to growth of pathogenic 

microorganisms

▪ ‘unfit for human consumption’ due to growth of spoilage non-
pathogenic microorganisms

▪ To support FBO and national authorities in 
implementing correct and consistent practices, EFSA 
was asked to provide scientific advice

Background
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▪ ToR 1: The factors that, from a microbiological point of view, make 
certain foods highly perishable and therefore likely after a short period 
to constitute an immediate danger to human health, and on how 
those factors should be considered by food business operators when 
deciding whether a ‘use by’ date is required and setting the shelf-life 
and the required storage conditions

▪ ToR 2: The factors that, from a microbiological point of view and 
limited to foods intended to be stored at controlled temperatures, 
make certain foods become unfit for human consumption, but still 
without constituting an immediate danger to human health, and on 
how those factors should be considered by food business operators 
when deciding whether a ‘best before’ date is appropriate and setting 
the shelf-life and the required storage conditions

Providing guidance on date marking and related food 
information (Part 1)
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▪ ToR 3: Storage conditions and/or time limit for consumption after 
opening the package in order to avoid increase of food safety risks 
particularly on:

▪ The characteristics of a food and the intrinsic/extrinsic factors which 
might change once the package is opened

▪ The factors to be considered in deciding to indicate the storage 
conditions and/or time limit for consumption after opening the 
package.

Providing guidance on date marking and related food 
information (Part 2)
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▪ ToR 4: Defrosting of frozen foods including 
good practices, storage conditions and/or 
time limit for consumption in order to avoid 
increase of food safety risk



▪Use-by date: for foods that at the end of shelf-life 
constitute ‘an immediate danger to human health’ or 
become ‘injurious to health’ due to growth of 
pathogenic microorganisms

▪Best before date: for foods that at the end of shelf-life 
might become ‘unfit for human consumption’ due to 
growth of spoilage non-pathogenic microorganisms

Background
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▪Some foods have date marking specified by EU regulations

Background
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▪Some foods have date marking specified by EU regulations

Background
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Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date
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Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date
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Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date
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Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date
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Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date

14



Guidance on the decision to apply a ‘use by’ or ‘best 
before’ date
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▪ Food characteristics and storage conditions support the growth 
of both pathogenic (hazard) and specific spoilage organisms 
(SSO) during storage 

Approaches for setting shelf-life and required storage 
conditions 
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▪ To provide training activities and support (food 
characteristics and DT)

▪ To collect time-temperature data during distribution, 
retail and domestic storage of foods, and to carry out 
consumer-based studies  (characterise RFC)

▪ To clarify and provide guidelines on how to use 
reasonably foreseeable conditions in date marking 
decisions, i.e. what ranges of the existing variation to 
include, for instance about storage

▪ To develop ALOP/FSO for most food-pathogen 
combinations 

Recommendations
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▪Conceptual figure 
illustrating three different 
scenarios in which the 
secondary shelf-life (time 
limit after opening the 
package) is influenced by 
the time of opening the 
package of the food 
product

Intrinsic, extrinsic and implicit factors that affect microbiological 
food safety 
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Decision tree on time limit for consumption
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▪A decision tree was developed to assist FBOs in the decision 
whether it is appropriate to indicate the storage conditions 
and/or time limit for consumption after opening the package, 



Decision tree on time limit for consumption
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▪A decision tree was 
developed to assist FBOs 
in the decision whether it 
is appropriate to indicate 
the storage conditions 
and/or time limit for 
consumption after 
opening the package, 



▪Choose a mode of thawing that ensures sufficiently 
rapid heating and/or sufficiently low temperature to 
avoid growth of pathogens which have survived during 
freezing

▪Keep thawed foods in the original package or a suitable 
container to avoid contamination; 

▪Use of thawed food in other products or storage of the 
food after thawing should only be done according to the 
instructions from the FBO. 

▪Create awareness that certain frozen foods that are 
intended to be cooked may contain pathogens, and are 
not to be consumed without cooking. 

Advice to be given to consumers regarding good thawing 
practices
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MRA in One Health approach



Food Prices

MRA in One Health approach

Scenario 
Analysis
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option reducing 
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MRA in One Health approach

For instance, 

while a zero-tolerance strategy against a foodborne 
hazard might reduce microbial safety risks…… 

it may lead to 

• an increased used of chemical preservatives…

• a significant increase in food prices and food 
waste….. 

• which would negatively impact food security 

• and ultimately contribute to health inequalities.



Food Prices

ONE 
RISK 

ASSESSMENT

MRA in One Health approach

Selection of 
option reducing 

microbial risk

Food Security

Animal Welfare

Human Health Risk Environment

Challenge

“Το όλον είναι ανώτερο από το 
άθροισμα των μερών του”

(The whole is “bigger” than the 
sum of its parts)

Aristotle 384-322 BC



Food Prices

John Nash 
Equilibrium

MRA in One Health approach

Food Security

Animal Welfare

Human Health Risk Environment

Multi Risk Game  involving 
interactions between Risks

Game Theory: Determine 
mathematically and logically the 

actions to secure the best 
outcomes for all risks



MRA in One Health approach

We can now deal with high Complexity

More data produced in the last 5 years than the 
previous 5000 years…… 

Progress in data analysis



MRA in One Health approach

Risk Negotiation 

multi-player games involving 

cooperation and competition



Διάρκεια ζωής και ημερομηνία 
ανάλωσης των τροφίμων στην Ε.Ε.

Kostas Koutsoumanis

Laboratory of Food Microbiology and Hygiene, Department of Food Science and
Technology, School of Agriculture, Aristotle University of Thessaloniki, Thessaloniki,
Greece

Department of Food Science and 

Technology 

Aristotle University of Thessaloniki


	Διαφάνεια 1: Διάρκεια ζωής και ημερομηνία ανάλωσης των τροφίμων στην Ε.Ε.
	Διαφάνεια 2
	Διαφάνεια 3: Background
	Διαφάνεια 4: Background
	Διαφάνεια 5: Providing guidance on date marking and related food information (Part 1)
	Διαφάνεια 6: Providing guidance on date marking and related food information (Part 2)
	Διαφάνεια 7: Background
	Διαφάνεια 8: Background
	Διαφάνεια 9: Background
	Διαφάνεια 10: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 11: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 12: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 13: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 14: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 15: Guidance on the decision to apply a ‘use by’ or ‘best before’ date
	Διαφάνεια 16: Approaches for setting shelf-life and required storage conditions 
	Διαφάνεια 17: Recommendations
	Διαφάνεια 18: Intrinsic, extrinsic and implicit factors that affect microbiological food safety 
	Διαφάνεια 19: Decision tree on time limit for consumption
	Διαφάνεια 20: Decision tree on time limit for consumption
	Διαφάνεια 21: Advice to be given to consumers regarding good thawing practices
	Διαφάνεια 22: Acknowledgements
	Διαφάνεια 23: MRA in One Health approach
	Διαφάνεια 24: MRA in One Health approach
	Διαφάνεια 25: MRA in One Health approach
	Διαφάνεια 26: MRA in One Health approach
	Διαφάνεια 27: MRA in One Health approach
	Διαφάνεια 28: MRA in One Health approach
	Διαφάνεια 29: MRA in One Health approach
	Διαφάνεια 30: Διάρκεια ζωής και ημερομηνία ανάλωσης των τροφίμων στην Ε.Ε.

