Tips for Storing Bulk Food in 
PETE Plastic Containers & 5-Gal Plastic Buckets
PETE Plastic Containers

PETE (polyethylene terephthalate) refers to a type of clear plastic bottle commonly used for food sold in grocery stores.  The bottles are identified on the bottom, next to the recycle emblem, with the letters PETE.  This type of container has good oxygen barrier qualities and can be used with oxygen absorbers to store bulk dry foods.  The low oxygen content of the sealed containers protest the stored food form insect infestation and helps preserve product quality.  These containers are well-suited for products that are rotated on a regular basis, while still providing several years of storage capability.

Instructions:
1. Use only PETE bottles that have been previously commercially packaged with food.  Bottles need to have screw-on lids with plastic, not paper, lid seals.

2. Wash and rinse bottles to remove any residue.  Drain and dry bottles.

3. Place an oxygen absorber packet in each bottle.

4. Fill bottles with bulk dry products that are low in moisture and oil content.

5. Wipe top sealing edge clean.

6. Screw lids on tightly.  Tape the lid edge to prevent loosening.

7. Store the products in a cool, dry location, away from sunlight.

8. Use a new oxygen absorber packet each time you refill a bottle for storage.

Oxygen Absorber Packets

The LDS Family Home Storage Centers sells oxygen absorber packets in bags of 100.  This size absorber can be used for containers of up to 4 liters capacity.  When packaging products at home, make sure the oxygen absorber packets are not left out of the package for more than a few minutes.  You may want to take out of the bag then number of absorbers you plan to use in 30 minutes and store the remainder in glass canning jars.  A 500 ml jar will hold 25 absorbers.

5-Gallon Plastic Buckets

Five-gallon plastic buckets are good for storing bulk products such as wheat, rolled oats, and beans.  Be sure to use food-grad buckets that were designed for food storage.  These buckets are always white of opaque.  Do NOT use plastic buckets that have been used for chemical storage.  Plastic buckets are useful for long-term storage.  Although they are not airtight, if they are flushed with carbon dioxide or sealed with dry ice, that will help to destroy any insects that may be present in the food.

Carbon dioxide effectively prevents weevil infestation in dry-pack items stored in plastic buckets.  To kill weevils, carbon dioxide should be present in concentrations above 3%.  Treatment methods that depend on the absence of oxygen to kill weevils, such as oxygen absorbers and nitrogen gas flushing, are not always effective in plastic buckets because of the potential for oxygen leakage.
Instructions for Dry Ice Treatment in Buckets:
1. Use approximately 1 ounce of dry ice for each gallon of container size.

2. Wipe frost crystals from the dry ice using a clean towel.

3. Place the dry ice in the center of the container bottom.

4. Pour the food into the container to within ½ inch to 1 inch of the top.

5. Place the lid on the container and snap it down only about halfway.  This will allow carbon dioxide gas to escape from the partially sealed lid as the dry ice sublimates.

6. Allow the dry ice to evaporate completely before sealing the container.  To see if the ice has evaporated, feel the bottom of the container.  If it is still very cold, the ice has not all evaporated.

7. Watch the container for a few minutes after sealing the lid.  If the container bulges, slightly lift the edge of the lid to relieve pressure.

8. It is normal for the lid of the bucket to pull down slightly as a result of the partial vacuum created when the carbon dioxide is absorbed into the product.
Instructions for CO2 Gas Flushing for Dry-Pack Buckets:
1. Set up the gas flushing equipment using a cylinder, a pressure regulator, and a probe equipped with a pipe extension to reach the bottom of the bucket.

2. With the probe valve open, adjust the regulator to the appropriate setting.

3. Granular products (wheat, beans, etc):  20 lb.

4. Powdered products (milk, flour, etc.):  approximately 3 lb.

5. Fill the buckets to within ½ inch to 1 inch of the top.

6. Gas-flush the product with carbon dioxide.  Insert the probe to the bottom of the bucket.  With the hand valve open, move the probe up and down in a circular motion for the appropriate length of time.

7. Granular products – gas flush for 5 seconds

8. Powdered products – gas flush for 20 seconds

9. Seal the lid immediately on the bucket.

10. Wipe of the probe with a dry towel when changing from one product to another to avoid cross-contamination of products.

Cautions

· Use CO2 in well-ventilated areas only.

· Wear gloves when handling dry ice.

· Dry-pack only products that are shelf stable.  Products must be low in moisture and oil content.

· Avoid exposing products to humid, damp conditions when dry-packing.

