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Labeling foods that need refrigeration by consumers

Refrigeration of foods is an integral part of food preservation across the consumer markets. Many foods that often have a short lifespan and the desire to maintain various aspects of the food product necessitate their refrigeration as a way of enhancing their quality. Across the United States, the Foods and Drugs Administration (FDA) provides direction of the labeling of the foods that require refrigeration by consumers to enhance food safety (Federal Register, 8249). Refrigeration as part of food preservation is essential on the food labels in enlightening consumers on the need to maintain the temperature of various food products to avoid microbial contamination. As such, it acts as a barrier for preventing the growth of disease-causing microorganisms as the temperatures for refrigeration inhibit the growth of the microorganisms and pathogens (Federal Register, 8249). Although many producers and manufacturers highlight the need for refrigerating food products in airtight containers, the labels fail to sufficiently appealing to consumers on the need to enhance registration.
However, the National Food Processing Association (NFPA) calls for the understanding of various groups of foods. The Group A foods include those that have a short lifespan and prone to the growth of microorganisms if left unrefrigerated (Federal Register, 8251). The Group B comprises of the foods whose remaining portion could get spoilt if left without any refrigeration mechanisms while the Group C are the products whose quality may deteriorate after opening and failure to enhance their refrigeration. The current refrigeration labels fail to appeal to consumers on the need to differentiate between the urgency or need for refrigeration.
First, the FDA recommends capitalization of the words for emphasis according to the nature of the food products (Federal Register, 8250). Therefore, depending on the potential safety hazard for the foods, it is necessary to underscore the need for refrigeration. Second, the labeling placement options should be written on labels with a contrasting background with an easy to read writing sizes. Further, the National Food Processing Association (NFPA) recommends having adequate readable space between the sentences while ensuring that the letters do not touch each other. As such, enhancing the refrigeration labels for the various categories of food products would not only increase consumer awareness but also improve the quality of the products and their lifespan.
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