How to Keep Meats from Spoiling – Refrigeration vs Freezer
It doesn’t matter if you’re storing supplies away for winter or for a power outage—knowing how long meat will keep under certain circumstances could be the difference between a balanced or unbalanced diet in uncertain times. Knowing a wide variety of ways to keep meat from spoiling will greatly boost your chances of maintaining your food supply for as long as possible. Consider a few possible ways to prepare meat for storage and how different types of meat will hold up under those conditions.
Fresh Meat
Besides just leaving your meat out on the table, keeping your meat in a refrigerator is the fastest way for it to spoil. Any kind of fresh meat in the fridge should be eaten within a week, and any meat that is unrefrigerated should be eaten within a day or a few hours, especially if it’s chicken. Raw beef and steaks are best at about three to four days in the fridge, but they can last up to six if you need them to. This doesn’t include ground beef or organs, however; those need to be eaten within two days or you stand a chance of letting them grow some nasty varieties of bacteria. You will know when beef has turned when it looks brown on the outside and is slightly sticky to the touch.  If you’re storing food in the refrigerator for a time when you know power will be hard to come by, this isn’t the most reliable or safest method of preserving your fresh meat.
Fresh pork can last about as long as beef, but five days is the max. The USDA says to eat fresh pork within two days if it’s been sitting in the fridge, or freeze it within five days to prevent a buildup of bacteria.  Pork isn’t as bad as chicken for growing harmful bacteria, but it’s still not as safe as beef, which is one of the only meats that can be consumed nearly raw, unlike pork, chicken, or lamb. A good thing about storing pork, however, is that you can get large cuts of meat – like a pork shoulder – that will feed a lot of people, and it’s much cheaper than a large cut of beef. It also doesn’t have as many bones as chicken.
Chicken is the shortest-lasting fresh meat you can buy. It lasts only two days in the fridge and must be cooked to a specific temperature to ensure that all the bacteria that exist in it are gone. Even unspoiled chicken has the potential to be harmful, so it might not be the best choice of meat to store fresh for emergency supplies.
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Freezing your meat is a good idea for storage, especially if you are certain that power will be readily available for the emergency you’re stocking for. Frozen meat lasts for a long time, and it usually thaws out within a day in the refrigerator. To store meat in the freezer, you can either leave it in its original package or put it into freezer Ziploc bags. Beef is still one of the hardiest meat products, and it freezes well and lasts a long time while frozen. Starting from large cuts of beef – like a beef roast – to smaller amounts of beef – like ground beef – your meat will last from about a year to three months. You can store it longer, but it will make it a little less flavorful. (Though you probably aren’t worried about having full-flavored steaks if you’re storing them for times when food could be hard to come by.)
Pork freezes almost as well as beef. It doesn’t last quite as long, but it can be in the freezer up to eight months and still retain the full flavor. Just like beef though, it can be stored much longer, but you risk your meat becoming a little watery. If you don’t mind this, then go ahead and freeze as much pork as you want, but don’t forget to package it well and inspect the original packaging for holes that would make it less suitable for freezer storage. 
Surprisingly, chicken is the best meat to freeze. It freezes very well and will last well over a year before losing any flavor. The best kinds of chicken meat to store are large cuts of boneless chicken and whole chickens. Smaller cuts can go stale quicker, but they should still hold up well for six months or more. In case of a power outage, frozen meat will stay frozen for about two days if the freezer remains unopened. You can also put a blanket over the freezer to help with insulation so the cold will stay in better.
