
Question 1: What is the expected 
water activity of my product at 

typical storage temperature

Question 2: At that water 
activity, what is the most 

likely mode of failure

Water Activity
>0.85

• Microbial 
Spoilage

Water Activity 
0.70-0.85

• Microbial Spoilage
• Chemical Instability

Water Activity 
0.40-0.70

• Chemical Instability
• Texture
• Moisture Migration

Water Activity 
0.20-0.40

• Texture
• Caking and Clumping

Water Activity 
<0.20

• Chemical 
Instability

Step 3: Identify Ideal Water Activity 
Range and Set as Release Specification

Step 4: Choose Appropriate Packaging

Shelf Life Simplified

Step 5: QA Water Activity Testing with 
the LabMaster NEO


	Shelf Life Simplified

