
 

 
 
The Yolo Food Bank ensures that all food products are sanitary, safe and 
not contaminated. In order to uphold the integrity of donated food product, 
we ask that donations do not contain: 
 

 Rusty or unlabeled cans 

 Noncommercial canned or packaged items 

 Perishable items 

 Expired items 

 Homemade items 

 Alcoholic beverages or mixes 

 Open or used items 

 Food packaged in glass 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Here are some quick tips on how to properly handle, store and maintain 
food products: 
 

II.  TYPES OF FOODS WHICH ARE ACCEPTABLE AND SAFE  

a) Handling and storage conditions at Donor and Food Bank/Agency  

Type of foods   Temperature at pick up   Storage at Food Bank/Agency  

Meats, fish, and shellfish (raw and 

cooked; includes rotisserie chicken)  

Prepared foods (off-site and on-

site)  

Ice cream  

  

-  

-  

Frozen solid, at 0F or below. 

Frozen on or before the “Sell 

by” or “Use by” dates.  

-  

-  

-  

0F or below.  

If frozen, can keep up to 3 months 

after receipt.  

If product is not frozen, freeze 

immediately, can keep up to 3 months 

after receipt.  

  

  

  

Dairy products.  

(Milk, half and half, whipping 

cream, yogurt, cheeses, soy 

products, dips, butter, margarine, 

etc.).  

Eggs and egg substitutes.  

Bakery products.  

Cut Produce and leafy greens and 

melons, cantaloupes, honeydews.  

Individually packaged sandwiches.  

Deli items.                                         

(Potato salads, coleslaws, bean 

salads, macaroni salads, pork and  

beans, desserts, etc.)  

-  

-  

41F or lower.  

(Note: No more than 1 day 

past “Sell by” and “Use by” 

dates).  

-  

-  

-  

-  

-  

41F or below.  

Use within recommended storage 

guidelines at the Food Bank.  

If frozen, can be kept a maximum of 3 

months.  

Store allergens (Eggs, fish, milk, soy 

milk) separate from each other and 

away from other products.  

(Note:  raw, whole eggs should not be 

frozen)  

Shelf stable products.    

Canned products.  

Jarred products.  

(Ketchup, mustard, BBQ sauce, 

Steak sauce, pickles, relishes, jams, 

jellies, preserves, salad dressings, 

salsas, mayonnaise, peanut butter, 

etc.)   

Bakery items  

(Bread, rolls, bagels, cakes, 

cookies, donuts, muffins).  

Dry products.   

(Flours, pastas, rice, grains, beans, 

lentils, etc.).   

  

-  

-  

Room temperature.  

Must be sealed.                        

  

-  

-  

-  

  

-  

Clean and dry storage rooms or 

warehouse.  

Flours, pastas, dry beans, rice, grains, 

lentils should be refrigerated if not to 

be used in 3 months.  

Store allergens (Peanuts, almonds, 

Brazil nuts, cashews) separate from 

each other and away from other 

products.  

Bakery products should be frozen if 

not to be used within 48 hours.  

  



  

  

a) Handling and storage conditions at Donor and Food Bank/Agency –continued  

Type of foods   Temperature at pick up  Storage at Food Bank/Agency  

Non Foods.  

(Paper goods, etc.  

Healthy and Beauty aids. OTC 

medications, Vitamins, Cleaning 

chemicals).  

-  

-  

Room temperature. (Note: 

Chemicals should be 

transported separate from 

each other and away from 

other products).  

  

- Clean and dry storage rooms 

or warehouse.  

- Store chemicals away from 

food products.  

Whole Produce.  

(Note: Not all whole produce needs to be 

kept under refrigeration.)  

-  

-  

Room temperature.  

Chilled.  

- Clean and dry storage rooms 

or warehouse.  

- Cooler.  

  



 

 


