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Red meat 3-4 days 8-9 days
White meat 2-3 days 6-9 days
Whale fish 1-3 days 4-5 days
Game 2-3 days 5-T days
Gooked pork producis 7-15 days 25-40 days
Sliced pork meats 4.6 days 20-25 days
Soft cheese 5-7 days 14-20 days
Hard and semi-hard cheese 15-20 days 25-60 days
Vagetables 1-3 days 7-10 days
Fruit 5-T days 14-20 days
Purees and vegetable soups 2-3 days B-10 days
Pasta and risotlo 2-3 days 6-8 days
Bolled and roast meats 3-5 days 10-15 days
Dassarts with filings [cream and fruit) 2-3 days 6-8 days
Frying oil % 10-15 days 25-40 days
Meaat 4-6 months 15-20 months
Fish 3-4 months 10-12 months
Vagetables B-10 months 18-24 months
Bread 1-2 days G6-8 days
Packed biscuits 4-6 months 12 months
Pasta 5-6 months 12 months
Rice 53-8 months 12 months
Flour 4-5 months 12 months
Dry fruit 3-4 months 12 months
Ground cofiee 2-3 manths 12 months
Powder tea 5-6 months 12 months
Freaze-dried producis 1-2 manths 12 months
Powdered milk 1-2 months 12 months
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WARMNING table only approximate values, Exact an the initial freshness and
status of food items. Sinces vacuum presanation doas not inhibit growth, food items requiring a

packing
refrigeration should altways be kept in the refrigerator or freozer,
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