November 15 2007 DelMarVa Survival Training Chat session on
Food Storage.
Survivalist: Welcome to DelMarVa Survival Training Chat session.
Tonight we will talk about Food Storage.
Survivalist: >>>>> Start Time 8 PM EDT <<<<<<
Survivalist: Hello everyone. My name is Joe and tonight’s chat topic is
on Food Storage.
Survivalist: Please bear with us with this chat as it requires manual
refreshing on your part. I am currently trying to get a different chat
script to use but until then we will have to use this one.
Survivalist: Introduction
Survivalist: These chat sessions will take several weeks to conclude as we will cover a
different area of food storage in each session. In this session we will cover introduction
to food storage as well as shelf life of foods.
Survivalist: Hopefully we achieve our goal of promoting an understanding of the
concepts, methods and techniques of long term food storage.
Survivalist: There is commonality between food storage and food preservation even
though they are not precisely the same thing.
Survivalist: If you are interested in the how to of drying fruit, making jerky, canning
beans, fermenting pickles or other associated food subjects we will cover then in future
chat sessions.
Survivalist: I will cover the ins and outs of putting away your storage foods and a
reasonable expectation of obtaining edible products when you finally do use it.
Survivalist: Also covered will be food spoilage - how to recognize it and how to combat it.
Survivalist: DISCLAIMER: Safe and effective food storage requires attention to detail
and proper equipment and ingredients.
Survivalist: The author makes no warranties and assumes no responsibility for errors or
omissions in the text, or damages resulting from the use or misuse of information
contained herein.
Survivalist: Are there any questions?
Survivalist: Shelf Lives: Time, Temperature, Moisture and Light
Survivalist: Since the entire idea of a food storage program is that it should be available
for you and your family in times of need,

Survivalist: it is desirable to gain an understanding of those conditions that can affect the
edibles stored in your pantry.
Survivalist: Your storage program is only as good as the original quality of the food that
goes into it.
Survivalist: It cannot get any better than what originally goes in, but it can certainly get
worse.
Survivalist: In the fullness of time, all stored foods will degrade in nutrient content and
palatability until they reach the inevitable end where even the dog won't eat them.
Survivalist: It's because of this eventuality that every article, book, and teacher
concerned with putting food by gives the same advice: date all food containers and
rotate, Rotate, ROTATE.
Survivalist: It is important to remember when discussing the usefulness of various
foodstuffs that there are really two shelf lives to be considered.
Survivalist: The first shelf life is the nutrient content of the food.
Survivalist: This actually begins to degrade from the moment the food is harvested.
Survivalist: Three factors dictate nutritional shelf life: the food's initial nutritional content;
the processing steps the food underwent before it was placed into storage, and its
storage conditions.
Survivalist: Eventually the nutrition will dwindle away to nothing.
Survivalist: At some point it will have to be decided the remaining nutrition is not worth
the space the food is taking up and it should be rotated out of storage.
Survivalist: The second shelf life to consider is a food's useful life or the point at which it
undergoes undesirable changes to taste, texture, color and cooking qualities.
Survivalist: This is the reason for the "use by" dates on many foods and for shelve lives
in general and will almost always be in excess of good nutritive life.
Survivalist: We've all heard of people eating many year old preserved foods such as
jellies, MRE's and the like.
Survivalist: If you don't have anything to replace it with, it's not necessary to throw food
out just because it's reached the end of its nutritive shelf life.
Survivalist: Do, however, keep in mind that increasing age will only further decrease the
useful nutrition and increase the likelihood that something may cause the food to spoil.
Survivalist: Anyone have questions so far?

Survivalist: Temperature
Survivalist: Within reason, the key to prolonging the storage life of your edibles lies in
lowering the temperature of the area in which they are stored.
Survivalist: The storage lives of most foods are cut in half by every increase of 18 F (10
degrees Celsius).
Survivalist: For example, if you've stored your food in a garage that has a temperature of
90 F then you should expect a shelf life
Survivalist: less than half of what could be obtained at room temperature (70 F) which in
turn is less than half the storage life that you could get if you kept them in your
refrigerator at 40 F.
Survivalist: Your storage area should be located where the temperature can be kept
above freezing (32 F) and, if possible, below 72 F.
Survivalist: Humidity
Survivalist: Ideally, your storage location should have a humidity level of 15% or less,
Survivalist: but unless you live in the desert it's not terribly likely you'll be able to
achieve this so you'll have to do the best that you can.
Survivalist: Regardless, moisture is not good for your stored edibles so you want to
minimize it as much as possible.
Survivalist: This can be done by several methods.
Survivalist: The first is to keep your storage location air-conditioned during the
warm and humid times of the year.
Survivalist: The second is to package the goods in storage containers impervious to
moisture and then to deal with the moisture trapped inside.
Survivalist: If you can, there's no reason not to use both.
Survivalist: All storage containers should be kept off the floor and out of direct contact
from exterior walls to reduce the chances of condensation.
Survivalist:Light
Survivalist: Once you've gotten temperature and humidity under control, it's necessary to
look at light.
Survivalist: Light is a form of energy and when it shines on your stored foods long
enough it transfers some of that energy to the food.

Survivalist: That energy has the effect of degrading its nutritional content and
appearance.
Survivalist: Fat soluble vitamins, such as A,D and E are particularly sensitive to light
degradation.
Survivalist: It's a pretty sight to look at rows and rows of jars full of delicious food,
particularly if you were the one that put the food in those jars.
Survivalist: However, if you want to keep them at their best, you'll admire them only
when you turn the light on in the pantry to retrieve a jar.
Survivalist: If you don't have a room that can be dedicated to this purpose then store the
jars in the cardboard box they came in.
Survivalist: This will protect them not only from light, but help to cushion them from
shocks which might break a jar or cause it to lose its seal.
Survivalist: For those of you in earthquake country, it's a particularly good idea.
Survivalist: Assuming that it was properly processed in the first place, canned, dried and
frozen (never thawed) foods do not become unsafe when stored longer than the
recommended time, but their nutrient quality fades and their flavor goes downhill.
Survivalist: Think of rotating your food storage as paying your food insurance premiums - slacking off on rotation cuts back on your coverage.
Survivalist: Any questions?
Survivalist: This concludes this weeks chat session and I hope you will
Join me again next week when we will continue our study of food storage.
Survivalist: Next week we will cover the Grains and Legumes.
Survivalist: Thank you for coming
Survivalist: This end this chat session

