
Receiving and Examining Foods 
 

 
 
Receiving and examining meat 

 

Bright red  co lo r

Tem perature 41°  

o r low er.

Firm  texture 

sp rings back to  

the touch.

Pink and  lean 

co lo r, w hite  fat

Light red  co lo r

Bad  co lo r -  Brow n o r g reen looking ; 

purp le  b lo tches; g reen, w hite  o r 

b lack spo ts.

Bad  texture -  St icky, slim y o r d ry.

Ob jec t ionab le odor.

Dam aged  o r d irty packag ing .

Tem perature 41°  o r low er.

Fresh, even co lo rat ion.

Firm , sp ringy texture. 

Purp le  o r g reen co lo r.

Greenish d isco lo rat ion at the neck.

Dark w ing  t ips.

So ft  texture, st ickiness under w ings 

and  jo ints.

Ob jec t ionab le odor.

Dam aged  o r d irty packag ing .

B e e f

P o rk

La m b

P o ultry

Fre s h  Fo o d s Ac c e p t Re je c t

 
 
 
 
Receiving and examining produce 

 

Fresh fruits and  vegetab les should  

no t show  m o ld , spo ilage o r insec ts. 

To  p revent b ruising  o r contam ination, 

avo id  squeezing  o r hand ling  

w henever possib le .

 
 

 

 

 

 

 

 

 

 

 

 

 

 



 

Receiving and examining seafood 

 

Tem perature 41°  o r low er.

Packed  in se lf- d raining  ice.

Fresh odor, no t � fishy.�

Clear, b right eyes.

Firm - textured  flesh, sp ringy to  touch.

Gills are d ry and  g ray o r g rayish g reen.

Cloudy, sunken eyes; red - bo rdered  eyes.

So ft flesh that does no t sp ring  back w hen 
touched .

Ob jec t ionab le, am m onia- like odor.

Tem perature 41°F o r low er fo r live 
p roduc t; 0 °F fo r frozen.

Shells are t ight ly c losed .

Produc t is alive.

Fresh odor.

Shipped  w ith shell stock tag  containing  

delivery info rm ation.

Shells are so ft.

Strong , ob jec t ionab le odor.

Fis h

C rus ta c e a ns

S he llfis h

Fre s h  Fo o d s Ac c e p t Re je c t

Tem perature 41°F o r low er fo r live 
p roduc t; 0 °F fo r frozen.

Alive at de livery.

Hard , heavy shell on lobsters.

Fresh odor.

Shells are open and  w ill no t c lose w hen 
tapped  -  a sign that the c lam  o r oyster is 
dead .

Strong , ob jec t ionab le odor.

 
 
 
Receiving and examining dairy 

 

Pasteurized .

Tem perature 41°F o r low er inside the delivery truck  -  
ALW AYS checked  by therm om eter.

W ithin exp irat ion date.

Clean, undam aged  packag ing .

Tem perature 41°F o r low er.

Delivered  refrigerated .

Shells c lean, unbroken, free o f c racks o r checks.

Grade AA o r A; cartons d isp lay U.S. Dep t. o f Ag riculture (USDA) logo . 

No  ob jec t ionab le odor.

Absence o f m o ld  o r d irt .

M ilk

C he e s e

B utte r

M ilk  p ro d uc ts C he c k  fo r

Rind  is c lean and  intac t.

Accep tab le flavo r, texture.

S he ll e g g s

Liq u id  e g g s

Fro z e n  e g g s

D ry e g g s

Tem perature 41°F o r low er. W ithin exp irat ion date. Packag ing  intac t.

Tem perature 0 °F o r low er. W ithin exp irat ion date. Packag ing  intac t.

W ithin exp irat ion date. Packag ing  intac t.

Eg g  p ro d uc ts C he c k  fo r

 
 
 
 



 
 
 
Receiving and examining packaged foods 

 

Tem perature 0 °F o r be low ; ice c ream  

6°  to  10°F.

Cartons that are d isto rted , m isshapen o r 

dam aged .

Produc t surrounded  by large ice c rystals.

Cartons containing  fluid  o r frozen liquid .

M issing  labels.

Rust.

Sw elled  tops o r bo ttom s.

Leaks.

Dents o r flaw s, espec ially on seam s.

Fro z e n  fo o d s

C a nne d  fo o d s

M o d ifie d  
Atm o s p he re
P a c k a g e d  fo o d s

P a c k a g ing Ac c e p t Re je c t

Correc t tem perature as listed  on 
package.

Flaw ed  o r dam aged  packag ing .

Produc t beyond  exp irat ion date.

Va c uum - s e a le d  
fo o d s

D ry g o o d s

Flaw ed  o r dam aged  packag ing .

Produc t beyond  exp irat ion date.

Correc t tem perature as listed  on 
package.

Torn, dam p o r dam aged  packag ing .

Insec t- infested  p roduc t.
 


