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What is Shelf life?
The length of time food can be stored and still 
good to eat

• Fit for purpose and consumption



The Shelf life calculator overview
This calculator can be used to predict 
remaining shelf life of vacuum packed beef 
and lamb, based on storage temperature, 
and an estimation of the microbial load (Total 
Viable Count (TVC)) at the time of packing.

What you need for the model:

- Temperature profile and date/time

- Species type Beef or Lamb

- Starting Micro Count



How to use the model

1:

Manually enter temperature data 
and time

or 

Copy and paste Temperature/date 
and time profile from a data logger



How to use the model cont

4.Enter Micro Count in Colony Forming Units

3.Select Species type Beef or Lamb

2. Select Tab “Shelf life summary”



How to use the model cont
5.Enter specific dates and event during the journey

6.Enter future storage temperature



The prediction graph

The model is conservative and will predict less shelf life

The graph will update as you enter or change the inputs



Additional prediction when track ends
The model gives you a quick calculation of remaining shelf life at common temps 

when your track ends. Ensure you change the “Show Additional” to “YES”



Shelf life model:  constraints
1. Models covers shelf life for temp less then 8oC only (but being extended)

Important Note:
The shelf life model is considered to be reliable for temperatures in the range -1 to 
8°C. The model may also provide useful insights about shelf life changes for 
temperatures up to 12°C, however, but has not been shown to be reliable in the 
temperature range 8 - 12°C. The model should not be used if temperatures in the supply 
chain exceed 12°C or fall below -2°C. In such circumstances, please contact Meat and 
Livestock Australia for an expert opinion of the status of the lot.



Questoins

For further information, please contact:
Long  Huynh
lhuynh@mla.com.au
+61 2 9463 9164
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