UNDERSTANDING FOOD DATE LABELS
TO PREVENT FOOD WASTE
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WHAT’S IN A FOOD DATE LABEL?
FOOD IS THE MOST PREVALENT ITEM IN CALIFORNIA’S WASTE STREAM QUAI,ITY VS, SAFETY DATE
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NEW LABELS FOR QUALITY & SAFETY
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In accordance with AB 954, CDFA encourages food distributors and
retailers to develop alternatives to consumer-facing "sell by" dates,
which are confusing and contribute to food waste.
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WHAT DOES IT MEAN?
FOOD INSECURITY IS THE DISRUPTION OF FOOD
INTAKE OR EATING PATTERNS DUE TO LACK OF V-
MONEY & OTHER RESOURCES
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SOURCE: CA ASSOC. OF FOOD BANKS
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BE INFORMED TOGETHER
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FOOD DATE LABELING RECOMMENDATIONS
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For more information regarding AB954 please visit: www.cdfa.ca.gov/is/foodrecovery/fooddatelabeling
Data as of 2/2021



