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One of the most inexpensive ways to store bulk food is to use a vacuum machine for packaging 
or to buy pre-packaged vacuumed food. 
 
Brown rice and whole wheat flour have a tendency to become rancid in long term storage.  
White flour will lose its potency and will not rise well after a couple years of storage however, 
it still can be used for pancakes. Hard red wheat will store for many more years and can be 
ground into whole wheat flour as needed. Dried beans will become tougher the longer they 
are stored. Prices are as May 2024. 
 
Sam’s Club (Several items are online only.) https://www.samsclub.com/ 
 
Pinto Beans, 12 lbs., $9.28 
White Rice, 25 lbs., $12.98 
White Flour, 12 lbs., $6.72 
Granulated Garlic, 26 oz., $7.98 
Ground Black Pepper, 18 oz., $6.28 
Granulated Sugar, 10 lbs., $8.64 
Quick 1-Minute Oats, 10 lbs., $11.24 
Creamy Peanut Butter, 40 oz., $8.12 
Instant Mashed Potatoes, 3.25 lbs., $8.78 
Coconut Oil, 56 oz., $8.98 
Salt, 64 oz., $2.18 
Pasta Variety, 6 lbs., $8.52 
Vegetable Oil, 192 oz., $11.48 
 

 
The Granary Health Food Store  
(1301 S Main St, Lindale, TX 75771) 
(2310 E Front St, Tyler, TX 75702) 
(2324 Blue Mountain Blvd, Tyler, TX 75703) 
(311 Tuttle Cir, Longview, TX 75605) 
 
Honey 1 gallon, $65.00 
Hard Red Wheat, 25 lbs., $27.00 
White Long Grain Rice, 25 lbs., $81.25 
Regular Rolled Oats, 25 lbs., $31.25 
Organic Pinto Beans, 25 lbs., $66.25 
Organic Black Beans, 25 lbs., $53.75 
 
 
 
 
 

Bulk Buying and Vacuum Packaging 

 

Posse+Plus, Wood County Texas 

https://www.samsclub.com/
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Honeyville https://shop.honeyville.com/ 
 
Food Storage: When it comes to food storage products, Honeyville is second to no one. We 
offer a superior line of freeze dried and dehydrated fruits, vegetables, meats, powders, and 
meals. Our products provide exceptional quality and shelf life as well as delicious tastes. 
Whether you're shopping by the can or the pallet, we've got you covered with one of the 
largest selections of shelf stable foods and grains. We ship your entire order, no matter what 
size or amount, anywhere in the contiguous United States via ground shipping services for 
only $8.99.  

 

 
Shelf-Life: Long Grain White Rice in a can will store for 10 to 15 years in a sealed #10 can 
(oxygen absorber included) under ideal storage conditions (cool, dry place). In a large bag it 
will store for 1 year in a sealed 50 pound bag under ideal storage conditions (cool, dry place). 

 

 

https://shop.honeyville.com/
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Shelf-Life: Stores for 10 to 15 years in an unopened sealed can (oxygen absorber included) 
under ideal storage conditions (cool, dry place).  
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Azure Standard www.azurestandard.com 

Azure is a different kind of company born of a 
different mindset and held to a different 
standard. You know us as a natural health food 
distributor bringing bulk and specialty health 
foods to communities all across the nation.  

We are also different in how we bring food to 
you. Instead of using a middle man or expensive 
shipping, we make it affordable to pick up all 
your groceries, even bulk quantities, at one of 
our community delivery drop sites. 

Take a look at our interactive Drop Pickup 
Location Finder Map to discover whether 
there's a drop point near you. You'll find we 
cover most of the lower 48 states, plus make 
deliveries to barge lines so even folks in Alaska, 
Hawaii, and other islands can get Azure food. 
What areas we don't cover with truck deliveries 
can certainly receive shipments by parcel 
carrier such as UPS or USPS. 

 

 

http://www.azurestandard.com/
https://www.azurestandard.com/drop-point-locator
https://www.azurestandard.com/drop-point-locator
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Walmart Online www.walmart.com 
 
Long Grain Enriched Rice, 20 lbs., $11.14 
Pinto Beans, 20 lbs., $14.94 
Iodized Table Salt, 25 lbs., $49.99 
Quick One-Minute Oatmeal, 10 lbs., $27.90 
Spaghetti, 1 lb., $1.18 
Iodized Table Salt, 25 lbs., $49.99 
Sugar, 25 lbs., $19.97 
Honey, 80 oz., $18.87 
Coconut Oil, 56 oz., $13.63 
Vegetable Oil, 1 gallon, $9.87 
 

http://www.walmart.com/
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LDS Online Home Storage  
https://store.churchofjesuschrist.org/usa/en/new-category/food-storage/food-
storage/5637169327.c     
 
Most items are sold in a case of 6 #10 cans. Shelf life: Estimated shelf life of 30 years. Estimate 
assumes storage in a cool, dry place (below 75 degrees Fahrenheit). 
 
 

 
 
 
 
 
 
 
 

 
 

 

https://store.churchofjesuschrist.org/usa/en/new-category/food-storage/food-storage/5637169327.c
https://store.churchofjesuschrist.org/usa/en/new-category/food-storage/food-storage/5637169327.c
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Pleasant Hill Grain 
http://www.pleasanthillgrain.com/ 
 

 
 

Super-cleaned 

All of our grain is triple-cleaned (also called "triple washed") to ensure purity and protect 
your grain mill from any foreign objects. (Grain that isn't sufficiently cleaned may contain 
small stones that will damage or destroy a grain mill... not to mention that you don't want 
such things in your food!) 

Shelf Life 

Our hard red wheat has a shelf life of 10+ years when unopened and stored in a cool, dark, dry 
environment. 

Non-GMO 

All of Pleasant Hill Grain's whole grain products are natural (non-GMO). This applies equally 
to both the Organic and the Conventional (Non-Organic) grain. Also, PHG does not sell any 
grains, beans, lentils, pulses or seeds sourced from China. 

http://www.pleasanthillgrain.com/
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Examples are below. 
Organic Hard White Wheat, Superpail, 36 lbs., $141.90 
Organic Pearl Barley, Superpail, 42 lbs., $134.24 
Organic Einkorn, Superpail, 26.5 lbs., $158.14 
Organic Buckwheat, Superpail, 41 lbs., $173.33 
 
Pleasant Hill Grain also sells vacuum packers, grain grinders, and many other types of kitchen 
equipment. 
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Wheatland Seed  https://wheatlandseed.com/ 
 
We pack our products to stay fresh and nutritious for decades. The containers we use 
resealable, are stackable food grade plastic buckets. The sturdy bucket is for ease of handling 
and storage. Our products are placed inside the bucket ...within a sealed mylar pouch with an 
oxygen absorber. We leave adequate headspace in the sealed mylar pouch so you can hear 
your wheat move about. Taken together this proven storage process keeps your food fresh 
and nutritious for decades. Ideal for your long-term storage plans.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://wheatlandseed.com/
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Shelf Life for Herbs and Spices 

How can you tell if your seasoning is past its prime? The shelf life of each herb and spice is 
different, and all age, even under the best conditions. Check your herbs and spices—and those 
you consider purchasing—to see that they look fresh, not faded, and are distinctly aromatic. 
Replace them as soon as you detect deterioration. 

The shelf life of herbs and spices will vary according to the form and plant part, too. (Those 
that have been cut or powdered have more surface area exposed to the air and so lose their 
flavor more rapidly than whole herbs and spices, for example.) Here are some guidelines: 

Whole Spices and Herbs: 

Leaves and flowers 1 to 2 years 

Seeds and barks 2 to 3 years 

Roots 3 years 

Ground Spices and Herbs: 

Leaves 1 year 

Seeds and barks 1 year 

Roots 2 years 
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Vacuum Packing  
 
Foods in a vacuum maintain their freshness and flavor 3-5 times longer than with 
conventional storage methods, because they don't come in contact with oxygen. For example, 
ground spices and herbs that have a typical shelf life of one to two years can last 5 to 10 years 
in a vacuum packed canning jar.  
 
Foods store in a vacuum maintain their texture and appearance, because microorganisms 
such as bacteria, mold, and yeast cannot grow in a vacuum. Freezer burn in vacuum packed 
foods is eliminated, because they no longer become dehydrated from contact with cold, dry 
air. 
 
Moist foods won't dry out, because there's no air to absorb the moisture from the food. Dry, 
solid foods, such as brown sugar, won't become hard, because they don't come in contact with 
air and, therefore, can't absorb moisture from the air. Foods that are high in fats and oils 
won't become rancid, because there's no oxygen coming in contact with the fats, which causes 
the rancid taste and smell. 
 
Insect infestation is eliminated, because insects require oxygen to survive and hatch. (As an 
added note: meat and fish will marinade in minutes when vacuum packaged in canisters, 
because as air is being removed from the canister, the pores of the meat or fish open up and 
allow the marinade to penetrate.) 
 
Food bills are reduced because food lasts longer reducing spoilage. Food can be purchased in 
lower-priced bulk quantities and re-packaged at home into smaller portions. 
 
Do not vacuum pack soft cheese, mushrooms, or garlic. Cruciferous vegetables such as 
broccoli, cauliflower, cabbage and Brussels sprouts give off gases when they are stored. This 
gas will cause the bag to expand, and the vegetables will go bad. The way to vacuum pack 
vegetables is to blanch them first, then cool, dry, vacuum pack, and freeze. 
 
Whole tomatoes may be pre-frozen and then vacuum packaged and stored in the freezer. This 
may cause the texture of the tomato to change and become limp after thawing. It is not 
recommended that fresh whole tomatoes be vacuum packaged and stored in refrigerator or at 
room temperature. 
 
When freezing packages of liquid foods, many have run into the problem of liquid getting 
sucked back into the vacuum sealer. You can avoid this in one of two ways. One is to fill the 
vacuum bags and freeze them without sealing. Seal once the contents are solid and they won’t 
leak into sealer. 
 
Another way is to refrigerate the dish until it’s thickened – some sauces will almost gel when 
cold – then you can fill bags and vacuum pack. And finally, you can freeze in temporary 
containers and then slip the blocks of food out and repackage and seal.  
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Shelf life of vacuum packaged foods 

Food Stored In 
Normal Shelf 

Life 

Vacuum Shelf 

Life 

Large cuts of 

meat: beef, 

poultry, lamb and 

pork 

Freezer 6 months 2-3 years 

Ground meat: 

beef, poultry, lamb 

and pork 

Freezer 4 months 1 year 

Fish Freezer 6 months 2 years 

Coffee beans Room temperature 4 weeks 16 months 

Coffee beans Freezer 6-9 months 2-3 years 

Berries: 

strawberries, 

raspberries, 

blackberries 

Refrigerator 1-3 days 1 week 

Berries: 

cranberries, 

huckleberries, 

blueberries 

Refrigerator 3-6 days 2 weeks 

Cheese - hard, 

semi-soft and 

pasteurized 

cheeses.*Soft 

cheeses such as 

Brie, Camembert, 

Ricotta, Cottage 

and Teleme MAY 

NOT be vacuum 

packaged 

Refrigerator 1-2 weeks 4-8 months 

Cookies, crackers 

Room temperature 

(periodically 

opening) 

1-2 weeks 3-6 weeks 

Flour, sugar, rice Room temperature 6 months 1-2 years 

Lettuce Refrigerator 3-6 days 2 weeks 

Nuts Room temperature 6 months 2 years 

Oils with no 

preservatives, like 

safflower, canola, 

corn oil 

Room temperature 5-6 months 1-1.5 years 
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Types of Vacuum Sealers 
 
There are two basic kinds of vacuum sealers, chamber machines and suction machines. When 
using a chamber machine, the food is placed in a bag and the bag is place in a chamber on the 
sealing machine. A vacuum is pulled on the chamber and bag, then the bag is sealed. Air is 
then let back into the chamber but not into the sealed bag. The bag will collapse when air is let 
back into the chamber. Suction machines pull air from the bag and then seals the bag. 
 
Chamber sealers are more expensive and are designed for continuous use. Suction sealers are 
designed for intermittent use and require the use of specialized bags, which tend to be more 
expensive. Either can have an attachment for sealing canning jars. 
 
An Example of Chamber Vacuum Sealers VacMaster 
 
VacMaster chamber sealers for use in the home are expensive but the bags are cheap. Bags are 
available in a variety of sizes. A package of 1000 8 inch by 12 inch bags cost $60.99. The cost 
per bag is 6.1 cents. 
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The size of the bag you can use is limited to the size of the vacuum chamber. 
 
Common Brands of Suction Vacuum Sealers Include Food Saver, and Avid Armor 
 
Food Saver suction vacuum sealers are less expensive than many other brands but are 
typically dependable for home use.  Bags are available in a variety of sizes. A box of one-gallon 
bags sells for $11.99. There are 13 bags in a box. When bought in bulk the price is reduced 
30% which equals 65 cents a bag. 

 

 
Suction vacuum sealer bags are constructed with 
channels for removing the air while they are being 
sealed. This increases the cost of each bag. 
 
Suction vacuum sealer rolls are cheaper than 
precut bags and can be cut to any size, but require 
sealing of the cut end before using as a vacuum 
sealer bag.  
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Vacuum Sealing Jars 
 
Vacuum sealers featuring a specialized vacuum outlet port or accessory port can be used for 
vacuum-sealing canning jars. The attachments are often included with the sealer but can be 
purchased separately. 
 
It will include an air extraction tube. This is a narrow plastic hose that connects to the vacuum 
outlet of your machine. The other end of the hose connects to a top-hat shaped, plastic 
attachment that will fit on top of a canning jar. This component is available in two sizes, 
regular or wide mouthed. 

 
 
 
Another option is to use an electric canning jar vacuum sealer. Often, they are battery 
operated and recharged with a USB charger. 
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Storing Food in Mylar Bags and Five Gallon Buckets 

A generally accepted rule for food storage is that any food to be stored long-term should have 
10% moisture or less. Typically, bulk foods and dried goods like baking powder, baking soda, 
cocoa powder, dry beans, oats, pasta, sugar, white flour, and white rice are some of the best 
choices for Mylar bag storage.  

Dehydrated vegetables, fruits, herbs, and meats also store very well in these convenient 
pouches. They also work well for freeze-dried fruit and other freeze-dried foods.  

Be aware that whole grains can be stored in Mylar bags for longer than flour ground out of 
those grains. For instance, while wheat kernels can safely store for up to 30 years or more, the 
storage limit for wheat flour typically tops out at about five years.  

Similarly, dried beans store longer than bean flour. Also, rolled oats or steel-cut oats safely 
store longer than oat flour. 

Mylar Shelf Life of Average Foods 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The foods least suitable for storage in Mylar bags or any other food preservation system 
are those with high fat, oil, or moisture contents. Some examples of these food products 
include brown rice, chocolate, cookies, crackers, granola, nuts, pastries, raisins, and 
unbleached flour.  
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Mylar bags are available in a variety of sizes and thicknesses. Avoid any Mylar bags that are less 

than 5 millimeters thick.  

 
 
 
 
 
 
 
 
 
 
 
 
 

Food that is vacuum packed correctly in a Mylar bag and sealed inside 5-gallon buckets can last 

more than 20 years. Storing food in Mylar bags and sealed buckets effectively prevents spoilage 

caused by pests, light, and moisture. Eliminating oxygen inside the bucket is vital when using this 

method, so packing and sealing it correctly at the onset is essential to ensure the longevity of your 

food. 

The steps for proper storage include: 

1. Wash the five-gallon bucket and lid with warm soapy water and rinse. Allow to dry. 

2. Insert the five-gallon Mylar bag into the 5-gallon bucket. 

3. Pour the bulk food into the bag leaving enough space at the top for thermal sealing. 

4. Sprinkle two tablespoons of dematiaceous earth over the bulk food. 

5. Place a 2,000 to 3,000 cc oxygen absorber in the Mylar bag. 

6. Use an impulse sealer or iron to thermally seal the Mylar bag. 

7. Us a rubber mallet to install the bucket lid tightly onto the bucket. 
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New food grade buckets should be used. When it comes to storing food, it’s important to use 
containers that are food grade. This means that they are made with materials that are safe for 
food storage and won’t contaminate or leach harmful chemicals into your food. The plastic 
symbol is a triangle with a number inside it. It indicates the type of plastic used to make the 
container. There are seven different types of plastic, and not all of them are suitable for food 
storage. The ones that are safe for food storage are numbers 2, 4, and 5. 

Number 2 plastic is high-density polyethylene (HDPE) and is commonly used for milk jugs, 
detergent bottles, and some food containers. Number 4 plastic is low-density polyethylene 
(LDPE) and is commonly used for grocery bags, sandwich bags, and some food storage 
containers. Number 5 plastic is polypropylene (PP) and is commonly used for yogurt 
containers, ketchup bottles, and some food storage containers.  

If the bucket you’re using has any other number inside the plastic symbol, it’s not safe for food 
storage. These plastics may contain harmful chemicals that can leach into your food, 
especially when exposed to heat or acidic foods. 
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