
Section 3-501.17 specifies ready-to-eat, time/temperature control for safety (TCS) food prepared 
in a food establishment and held longer than a 24 hour period shall be marked to indicate the date 
or day by which the food is to be consumed on the premises, sold, or discarded when held at a 
temperature of 5°C (41°F) or less for a maximum of 7 days. These time/temperature parameters 
are intended to help control for growth of Listeria monocytogenes.

The FDA Food Code does not specify a particular date marking label, nor does it specify that 
the time the food was prepared be captured on the label. However, section 3-501.17 provides 
parameters to work within and allows for flexibility in creating a system that works for each food 
establishment. An establishment can choose to be as precise as needed in date marking as long 
as the parameters set forth within section 3-501.17 are met. A date marking system may use 
calendar dates, days of the week, color-coded marks, or other effective means in order to comply 
with section 3-501.17. Examples of the date or day by which the food should be consumed, sold, or 
discarded based on the type of datemarking system used can be found below:
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