Preparing Bulk Food Storage For Long Shelf Life
Bulk food storage is the most affordable approach to long term food storage. Buying beans, rice, and other staples like wheat, flour and sugar in bulk costs less than half of what the fancy packaged mini-versions that sit on grocers’ shelves cost, and mealtimes won’t suffer one bit.
Buying in bulk and having a good selection of spices (also available in bulk) allows you the freedom to cook what you and your loved ones actually enjoy eating.
But buying bulk food storage is only half the battle. WHAT to store and HOW to store it is just as important. If you’re situation is similar to mine, and your food storage plan includes feeding a number of people who will be showing up on your doorstep when SHTF, then a long shelf life is just as important as a low price.
You see, I’m a single lady who lives in a cabin in the woods, but I’m preparing to be able to feed more than 20 family members if things ever collapse. There’s no way I’ll ever eat all of the food that I have on my own with “ordinary” shelf lives, so it’s been vital for me to find the best possible ways to store food for the long term.
Long term food storage may or may not be right for you. If you’d rather put food aside and get back to every-day life, you’re a good candidate for long shelf life bulk foods as well.
(David’s note: If you eat as much fresh produce and meat as possible and avoid carbs & grain like we do, you will probably benefit from long term food storage.)
You might prefer to rotate your food if everyone you’re providing for are already living with you and you have the time to devote to food rotation. If so, your choices for food storage might include a selection of shorter shelf life foods as well, which are on the list below.
How to store bulk foods is the last part of the puzzle and today, we’re going to demystify ways to store that life-giving food, so when you open a bucket years down the road, it won’t be crawling with uninvited guests. The good news is that some staples can last up to 30 years, as long as it’s kept away from food storage foods worst offenders.
We’ll start with a list of some of the more popular storage foods and their estimated shelf life.

Food with a shelf life of up to 30 years
Apple Slices, dehydrated

Barley

Buckwheat

Corn

Cornstarch

Durum Wheat

Germade

Groats

Hard Red Wheat

Hard White Wheat

*Honey

Hulled Oats

Kamut

Mung Beans

Pasta; Macaroni, Spaghetti, etc.

Pinto Beans

Popcorn

Potato Flakes

Rolled Oats

Rye

Soft Wheat

*Salt

Spelt

*Sugar

Triticale (Grass Seeds)
White Rice

Note: Honey, sugar and salt have an indefinite shelf life!
Food with a shelf life of between 20 to 25 years
Adzuki Beans

Baking Powder

Baking Soda

Black Turtle Beans

Black-eyed Peas

Buckwheat

Broccoli, dehydrated

Cabbage, dehydrated

Carrots, dehydrated

Celery, dehydrated

Cornmeal

Cornstarch

Cracked Wheat

Fruit, dehydrated

Garbanzo Beans

Great Northern Beans

Kidney Beans

Lentils

Lima Beans

Millet

Onions, dehydrated

Peppers

Pink Beans

Powdered Milk (nonfat)

Small Red Beans

White Beans

Food with a 10 to 15 year shelf life 

Alfalfa Seeds

All Purpose Flour

Bakers Flour

Cocoa Powder

Cheese Powder

Flax

Fruit, dry

Powdered Eggs

Sour Cream, powdered 8 – 10 years

Soy Beans

Sprouting Seed

TVP (Textured Vegetable Protein)
Unbleached Flour

Whey Powder

White Flour

Food with a shorter shelf life

Brown Rice 3-5 years

Brown Sugar 3 – 5 years

Butter or margarine powder 3 -5years

Bullion (Beef & Chicken) 5 – 7 years

Commercially canned Fruits, Vegetables & meats

Chocolate 3 – 5 years (when vacuum packed)

Coffee 3 – 5 years

Gluten 5 – 10 years

Granola 1 year

Peanut Butter 1 – 3 years

Powdered Eggs

Shortening 3 – 5 years

Vegetable Oil 3 – 5 years

Yeast 1 – 2 years (freezing will extend shelf life)
Note: Garden seed has a shelf life of between 3 – 5 years.
How to Get Optimal Shelf Life From Bulk Food Storage 
Storing food at 70 degrees or cooler (the cooler, the better, as long as it isn’t below freezing) while avoiding extreme temperature fluctuations yields the longest possible shelf life for bulk foods. That isn’t easy if you live in a hot climate zone. Basements are the obvious choice for people who live in hot climates, and as long as you store buckets and canned goods off the floor of a basement to avoid buckets wicking moisture or cans rusting, you’re good to go. Some don’t have that option, however.

In locations with high water tables, basements aren’t always possible. There’s a work-around for this. Burying 55-gallon plastic drums in the ground is one of the most inexpensive ways to solve the problem of shelf life. Check out this video on how to make a shallow root cellar from an old fridge for $10 from The Real Know How , compliments of Mark and Anna, who homestead in Virginia.
Building a shallow root cellar is another option for the problem of a high water table–go to Netplaces, A Partial Underground Structure written by Catherine Abbot.
Moisture is a shelf life killer, which brings us right back to storing food off the ground. Many times, you can find wood pallets for free at construction sites, and at lumber yards. This will take care of standing water, but not necessarily water in the air in the form of humidity.
If you store water with your long term food storage, make sure that your containers are suitable for long term storage. Old milk cartons used for water storage can degrade, and the lids aren’t designed for long-term storage. Use sturdy water jugs instead, or use 2-liter bottles if your budget is tight. Check water containers regularly for leaks that can ruin food storage.
Sunlight is another enemy of food storage. Store long-term food storage in a dark location (even if that means covering windows with fabric, black trash bags, and duct tape). Containers for bulk food storage should be opaque to keep light out.
Clearly, food is picky when it comes to everything we hold dear, and that means air is the next culprit that shortens the shelf life of bulk food. Fortunately there’s an easy way to reduce oxygen when storing bulk food.
Oxygen absorbers are one of the most popular ways to remove the oxygen from containers that have a tight seal. When storing foods like beans, rice, four or wheat in a 5-gallon bucket without a gamma seal such as food grade bakery buckets that can be found for free, first line the bucket with a Mylar bag. The Mylar bag can then be sealed after adding oxygen absorbers that contain iron powder which will draw out oxygen and create an unfriendly environment for bugs–a win-win! Oxygen absorbers should not be opened until you’re ready to begin pouring the food into the bucket. For each gallon of food that is placed in the bucket, add an oxygen absorber. Leave a little head room to fold down the Mylar bag after it has been sealed. A You Tube video, How To Properly Seal Mylar Bags With An Iron shows you how to seal the Mylar bag inexpensively with a hot iron.
Although oxygen absorbers will remove the oxygen, thus kill any eggs that may exist in bulk food, some Preppers prefer to mix food grade Diatomaceous earth to beans, rice, and grain before storing them by coating them with a ratio of one cup of Diatomaceous earth for every 40 pounds of beans, rice or grain. Food grade Diatomaceous earth is safe to consume, so there is no need to clean it before it’s consumed.

(David’s note: If you have a pallet of grains for long term food storage, check with a local bulk freezer to see how much it would cost to store a pallet at -0F for 10 days–This will also effectively kill any bugs, larvae, or eggs that are in your grains.)
An older, but effective method to keep bulk food free of insects is with the use of bay leaves, typically distributing 5 bay leaves per a 5-gallon bucket. However, although bay leaves will rid food of insects, they will not rid containers of oxygen, which when present, shortens the shelf life of bulk food storage. Over time, food that has been protected with this method may take on a slight flavor of bay leaves.
(David’s note: 2 other methods of removing oxygen besides oxygen absorbers are to light a candle and put it in the container before you close it (won’t work with plastic or, for you brewers out there who have CO2 tanks, you can “float” the container full of CO2 before you close it.)

