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KEEPING MUSHROOMS FRESH, APPEALING,  
AND PROFITABLE
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From Our Farms to Your Shelves
Mushrooms are highly perishable. 
On average, they stay fresh for just 10 days from harvest. 

For you, learning how to best handle mushrooms saves you time, 
reduces shrink, and keeps your managers happy. Keeping the displays 
fresh not only boosts sales but also builds shopper trust. Customers 
come back when they know they can count on quality. 

When it comes to mushrooms, freshness drives sales. 
Consumers shop with their eyes, and mushrooms that appear 
discolored, slimy, or past their prime won’t end up in the cart.

This guide is intended to be plug-and-play for produce 
clerk training. 
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Mushroom Shelf Life
Mushrooms have a short shelf life – starting at just 10 days from harvest. 

Prioritizing quick turnover not only keeps displays looking their best but also builds trust with 
shoppers who know they can count on quality every time they visit.

SHELF LIFE MATTERS: 
Like berries, mushrooms are highly perishable and temperature-sensitive.  
Even short periods outside of refrigeration can significantly reduce their shelf life 
and visual appeal. 

WHOLE BABY BELLAS: 
12-15 DAYS

SHIITAKE, OYSTER,  
KING TRUMPET, MAITAKE: 

10-14 DAYS

SLICED WHITES:  
10-12 DAYS

SLICED BABY BELLAS: 
10-14 DAYS

WHOLE WHITE:  
10-13 DAYS
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Understanding Julian Date Coding 
What is a Julian Date?
A Julian date is a 3-digit code that represents the 
day of the year the mushrooms were packed. For 
example:

001 = January 1
032 = February 1
365 = December 31 (366 in leap years)

*In a leap year, February 29 = 060. 
All dates after are shifted by +1 (e.g., March 1 = 061 
instead of 060).

How do I use this information when stocking 
mushrooms? 
Julian dates are the easiest way to see how fresh 
mushrooms are — even when the package doesn’t 
have a normal calendar date. 

Always check Julian dates when stocking.
Follow FIFO (First In, First Out): older codes get sold 
first, newer codes go in the back.
Pull mushrooms that are past their shelf life—never 
leave expired product on display.

Ready to test it out yourself using the chart below? 
If the Julian Date is 150, what would the date be? 
May 30 (in a non-leap year).

Download a printable 
Julian Calendar here.

Check your mobile 
phone’s App Store for 
the Julian Calendar app!
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How To Read  
Mushroom Packaging

Mushroom Handling Tips 

	 • Remove pallet wrap on arrival to allow airflow.

	 • Never stack heavy items on mushrooms — they  
		  bruise easily. 

	 • Limit time mushrooms spend on restocking carts.

	 • Rotate stock regularly.

	 • Pull expired product immediately.

	 • Keep mushrooms consistently refrigerated.

Check the Dates! 
Learning how to read these details ensures you’re rotating stock 
correctly.

Facility Code
Julian Date
Packing Line 
Time Packed

Pro TipCold Chain Consistency = Less Shrink + Happier Customers.

Consumer Food Product Dating
You’ll be reading the packaging dates like a pro in no time, but your 
customers probably won’t. That’s why consumer food product  
dating uses words and actual dates. Here are some you may see:
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Visual cues can also help you quickly identify if the mushrooms on your shelves are acceptable or not. 
Use the examples to the below to help you decide if your product is good to go or needs to be removed.     

Want a quick and easy way for your clerks? 
Download the Freshness Matters Poster here:

	 • Letter 8.5x11
	 • Tabloid 11x17
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A Cap Above The Rest:  
The Advantages of Monterey 
Mushrooms
We grow fresh mushrooms year-round on four North American farms, using nutrient-rich, on-site 
compost and space-saving stacked trays that can yield up to a million pounds per acre each year.

At Monterey Mushrooms, we deliver superior value to our customers and the consumers who shop at 
your store. 

Our mushrooms are:
	 Always Fresh, Always Local
	 Available Year-Round 
	 Consistently Packaged & Labeled

From Humble Farmers to Global Innovators
Founded in 1971, Monterey Mushrooms has grown from a single farm to a North American leader—
pioneering pre-packaged mushrooms, organic options, and sustainable packaging.
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