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It is necessary to recognize that some of the production problems of the cultivated aquatic 
species are associated with an inadequate storage and for what happens after with the 
food at the time of using it in the pool. In this PDF storage recommendations are specified 
and guides of the adequate treatment of the food before using it in the pool. 

The extrusion is a technological process that practically “cooks” the food; this grants a 
long usefull life, but it is not recomendable to take advantage of this quality; it is neces-
sary to try to fulfill the following recommendations:

The storage place must be fresh, dry and ventilated; the sacks do not have to be placed 
directly on the stuck floor nor to the walls. They should not either be exposed directly to solar 
rays, neither to be in atmospheres with presence of insects or rodents. 

In these storage conditions, the food has a length of 150 days, counted from the production 
date, although the main rule is to consume the food, in the smaller time possible after its 
production date.
Do not use product if there is presence of evident sanitary damages as evident as the pellets 
becoming rusty (off-white coloration), presence of insects, strong scent tof humidity or compacted 
food, before or after the expiration time.

o

Do not place the sacks or bags as high as the ceiling, mainly if the warehouse has zinc 
lamina ceiling and is located in tropical climates with environmental temperatures above the 
36  C and humidities relative superiors to 70%.

Try to order the food in such a way that it can assure a correct rotation of it, applying the 
principle of what “enters first, leaves first”. 




