
Prepared fresh in a 
USDA-inspected facility

-19°F
Flash frozen in a spiral 
freezer at -19°F

Maintained in cold storage (-10°F) 
until delivery!

Delivered directly to member 
in specially designed freezer 
trucks tracked by GPS. Specially-
trained driver unpacks meals and 
stores in member’s freezer. Driver 
assesses member’s environment. 

Meal taken directly from freezer to 
oven or microwave and immediately 
consumed by member.

The Cold Chain Keeps Food Safe
The cold chain is a temperature-controlled supply chain that ensures perishable 
foods are maintained at safe temperatures from the time of production until 
consumed. Manufacturers can safely transport perishable foods without using harmful 
preservatives and additives. A break in the cold chain allows bacteria to multiply 
quickly. If ingested, it can lead to food poisoning. GA Foods uses the cold chain 
process to safeguard members receiving our home-delivered meals.  

Prepared

 www.GAFoods.com

OR
Meals delivered by third-party 
courier in cooler, packed 
with dry ice to maintain safe 
temperature.

Cold Storage

GA Foods’ Delivery Third-Party Delivery

Enjoy!


