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« The following are general USDA recommended guidelines for open date

labels, but are not fixed standards:

Subjects saw only one date label (Best by, Fresh by, Sell by or Use
by), which was repeated throughout their session.
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Results & Discussion

There is much speculation on the efficacy of various mechanisms and
policies that might be used to reduce food waste, but there is little
economic research examining the alternatives carefully.

Our experiment showed subjects responded differently to the four date
labels jointly and on a pairwise basis over all products, dates, and
sizes, indicating on average a higher WTW under “Use by” and a lower
WTW under “Sell by” treatments relative to the other treatments.

P<0.001=>*%_ p=0.01="*, p=0.05=">*

« This suggests consumer food waste can be mitigated by harmonizing date

labels away from phrases that have inherent food safety connotations.

 Furthermore, we found the “Sell by” date label may serve as a lower

bound for WTW such that customers have a predetermined value of
product that they expect to waste regardless of the date label.

 Therefore, concealing “Sell by” date labels from consumers could also

reduce the amount of premature food waste due to misinterpretation.

The working paper can be accessed at: http://dyson.cornell.edu/research/researchpdf/wp/2015/Cornell-Dyson-wp1507.pdf



