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Date of minimum durability
"Date of minimum durability”" ("best before") means the

date which signifies the end of the period under any stated
storage conditions during which the product will remain
fully marketable and will retain any specific qualities for
which tacit or express claims have been made. However,
beyond the date the food may still be perfectly satisfactory.
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Use-by date

“Use-by date”(recommended last consumption date,
expiration date") means the date which signifies the end of
the estimated period under any stated storage conditions,
after which the product will not have the quality attributes
normally expected by the consumers. After this date, the
food should not be regarded as marketable.
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