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March 14, 2024 

 
Further Clarification on Tortilla Holding Temperatures: 

 
Catallia recommends holding all products between 45 – 75F. 

 
We do not recommend holding tortillas in a cooler for an extended period 

because the cool temperatures may cause issues with pliability. 
 

Summary of recommended holding temperatures: 

1. Catallia warehouse storage: 45-75F 
2. Transportation: Refrigerated  
3. Distributor storage: 45-75F 
4. Operator storage: 75F and below 

o Corn tortillas should never be frozen. These products include: #70010, #70011, 
#70012 and #70033.  

o Pre-cut chips and corn tortillas for frying can be frozen. These products include: 
#70003, #70004, #70006, #70021, #70022, #70023, #70007 and #70017. 

 

Once tortillas reach room temperature, they have a 90-day shelf life from the 
present date.  
 
Updated Product Specifications will be available upon request. Please contact qa@catallia.com . 
 
Please reach out with any additional questions. We appreciate your patience and support 
during the transition. 
 
Sincerely, 
Annette Gooch Koep 
Catallia Mexican Foods 
annette@catallia.com 
651-647-6808 
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