Shelf Life and Storage Instructions

Shelf Life

The laboratory that performed the nutritional analysis on our marshmallow cones states that the product has an indefinite shelf life.  This is because we do not use any ingredients that spoil.

As a practical matter, when stored properly, the product remains colorful and retains its proper texture for several years.

When customers ask about a shelf life or require their packages to be date coded, we explain the preceding to them and then use a period of one and a half years from the packing date as the expiration date.

Unlike other marshmallow products, our product never goes stale in the sense of becoming hard.  When we manufacture the product, we dry it to make it easier to handle on the packing line.  Then, over time, it reabsorbs moisture from its environment and becomes soft again.  Accordingly, the marshmallow topping on an older cone actually continues to get softer as time passes.

Storage

The marshmallow cones are best when stored in a warehouse kept between 60 and 80 degrees.  Temperatures warmer than that can cause the product to melt and/or adhere to the wrapper.  Temperatures lower than that can cause the candy to become hard or chewy until it is returned to the proper temperature range.  No permanent damage is done by holding the product at a temperature that is too low.

You should also be aware that our cones are affected by the humidity and season as well as the temperature.  During the summertime, when temperatures and humidity are usually high, the marshmallow will be soft.  During the wintertime, when temperatures and humidity are typically low, the marshmallow will range from being hard to chewy.  This is noted on the box or wrapper of most of our products and we will continue to incorporate it into new designs until the entire product line bears the following note:

This candy changes with the weather.  In cold, dry weather it will be quite crisp.  In warm weather it will be soft.  However, crisp or soft, this candy is fresh and tasty!

