
FOOD TRANSPORTATION BEST PRACTICES  

  
 

` 
Source: FDA Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables 
https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/ProducePl
antProducts/ucm064458.htm 

Make sure your food maintains the highest quality possible by 

implementing these best practices during transportation. 

How many of these do you do? 

 

Clean vehicles to reduce the risk of 

contamination of fresh produce. In particular, 

make sure to thoroughly clean trucks used to 

transport animal products 

Maintain proper temperatures to help ensure 

both the quality and safety of fresh produce. 

Utilize the Transportation Temperature Logs 

available in the Agency Portal. 

As you transport food from Food Bank of the Rockies, it is critical that you maintain proper 

temperatures. Refrigerated and frozen food must be kept at certain temperatures in order to ensure 

they preserve the highest quality possible. Utilize temperature control resources at all times. 

 

Refrigerated: 32-40° 

Frozen: 0° or below 

 

Resources for temperature control: 

-Thermal blankets (can be ordered online 
from FBR, Item #17577) 

-Coolers 

-Refrigerated truck 

Maintain proper temperatures. Utilize 

the Transportation Temperature Logs 

available in the Agency Portal. 

Load produce in trucks or transport 

cartons in a manner that will 

minimize damage and allow proper 

air circulation 

Clean vehicles to reduce the risk of 

contamination of fresh produce. In particular, 

make sure to thoroughly clean trucks used to 

transport animal products 

 


