
Accepted Manuscript

An observational study of refrigerator food storage by consumers in controlled
conditions

Marine Masson, Julien Delarue, David Blumenthal

PII: S0950-3293(16)30124-0
DOI: http://dx.doi.org/10.1016/j.foodqual.2016.06.010
Reference: FQAP 3164

To appear in: Food Quality and Preference

Received Date: 9 October 2015
Revised Date: 9 June 2016
Accepted Date: 23 June 2016

Please cite this article as: Masson, M., Delarue, J., Blumenthal, D., An observational study of refrigerator food
storage by consumers in controlled conditions, Food Quality and Preference (2016), doi: http://dx.doi.org/10.1016/
j.foodqual.2016.06.010

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.foodqual.2016.06.010
http://dx.doi.org/10.1016/j.foodqual.2016.06.010
http://dx.doi.org/10.1016/j.foodqual.2016.06.010


  

 1 

An observational study of refrigerator food storage by consumers in controlled 1 

conditions. 2 

Marine Masson 
1
, Julien Delarue

1
, David Blumenthal

1 
3 

 4 
1
 UMR Ingénierie Procédés Aliments, AgroParisTech, INRA, Université Paris-Saclay, 5 

91300 Massy, France  6 

 7 

Corresponding author: david.blumenthal@agroparistech.fr 8 

 9 

Abstract: 10 

Europeans and North Americans produce a total of 95 to 115 kg of annual food waste 11 

per capita, which corresponds to more than one-third of the total food production in 12 

these countries. One of the different assumptions presented in the literature is the food 13 

storage practices. With regards to food safety, poor and unhygienic handling as well 14 

as inappropriate storage conditions at the consumer level are critical issues. 15 

Consumers do not consider the nature of the food in the organization of the 16 

refrigerator. To investigate this assumption, a methodology was developed to study 17 

consumer behavior while placing food in the refrigerator. To approximate a home 18 

environment, the study was conducted in a test kitchen. Twenty consumers 19 

participated in the study. The experiments were filmed with different camera systems 20 

(four cameras fixed on the ceiling and one portable camera). The consumers were 21 

tasked with storing food from delivery bags in the refrigerator and in a kitchen closet. 22 

They also completed a questionnaire about their habits concerning food purchases and 23 

storage. This study reveals a wide diversity of behaviors for storing food in the 24 

refrigerator. The recommendations from the French Agriculture and Food Department 25 

are clearly not observed or even known. The main safety issues concern meats, ready-26 

to-eat salads, and ready-made dough because they are sensitive to contamination with 27 

pathogens. 28 
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