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If food lasts longer, there is less spoiled food to 
throw out. A sustainable way of living, and one 
where BioFresh plays an important role.

No packaging but still fresh
With its new Fruit & Vegetable safe, Liebherr has 
now developed another way to protect the environ-
ment. Some packaging suggests that food can only 
stay fresh and crisp if it is stored in packaging. But 
there is no need to use plastic.

The Fruit & Vegetable safe was specifically deve-
loped for storing unpackaged fruit and vegetables. 
By means of incremental settings, you can effectively 
prevent humidity from escaping, so that the stored 
products retain their own moisture for longer and 
thus stay crisp.

Who has the time to go shopping every day in order to enjoy food 
fresh from the market? Sensitive natural products in particular, such  
as delicate lettuce leaves, fresh berries and fish, cannot be stored  
for long at the usual fridge temperature of 5 °C and thus need to be 
consumed quickly. 

Perfect feel-good climate for any food
With BioFresh, Liebherr has therefore developed a way to considerably 
extend the shelf-life of your food. At temperatures just above 0 °C  
and with perfect humidity in the BioFresh safes, you can enjoy many 
products for longer.

Market freshness for your home The feel-good climate specially
designed for fish and seafood

The feel-good climate  
specially designed for fruit  
and vegetables

With the Fish & Seafood safe, Liebherr has created something  
special for fish lovers: at –2 °C, it doubles the shelf-life that fish and 
seafood have in a BioFresh safe. Fresh salmon, for example, can  
stay fresh for up to 4 days, even though its recommended shelf-life  
in a normal cooling compartment is just one day.

The combination of humidity and temperature 
Fruit and vegetables are at their best with high humidity. Dairy, meat 
and fish products have a longer shelf-life with low humidity and a low 
temperature, as both reduce the activity of microorganisms that cause 
food to spoil more quickly.

An easy way to eat  
healthy and fresh food
You are what you eat – fresh food rich in vitamins is one of the  
foundations of health and well-being. A balanced diet with plenty  
of fruit and vegetables and regular fish dishes ensures that you 
receive all the important nutrients you need. 

Vitamins are essential
As a rule, the body cannot produce its own vitamins, so it needs to 
obtain them from food. Minerals, healthy carbohydrates and natural 
proteins also provide important fuel for the body.

Enjoy fresh food without the need  
for daily shopping
Proper storage keeps food, and the vitamins and nutrients it contains, 
fresh for much longer.

On the next pages we show how long you can store your food in 
the fridge and freezer compartments. 

At some stage your freezer compartment will need to be defrosted,
as anyone without a freezer with NoFrost technology knows. Imagine
what else you could do with your time! Defrosting is usually a very
time-consuming and sometimes stressful affair. So why not simply
choose a NoFrost appliance from Liebherr?

NoFrost technology freezes food with cooled re-circulated air and 
diverts the humidity to the outside. This keeps your freezer compart-
ment ice-free at all times, and food is no longer covered in frost.  
That means there is no more need for a time-consuming de frosting  
process. So you save time and avoid stress!

NoFrost from Liebherr provides reliable long-term freshness for your
food. If you would prefer to spend time on the more important things
in life, NoFrost could be worth your while.

Freezing food with no-more-defrosting convenience:
nofrost.liebherr.com

You will find plenty of information,
tips and tricks on optimal food
storage here:
biofresh.liebherr.com
or in the BioFresh app

No more defrosting –
more time for the important things
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Vegetables
Vitamins Minerals

Artichokes A, B1, B2, C Iron, fluorine 7 14 6

Asparagus B1, C, K Copper, magnesium 10 18 12

Beans A, B2, folic acid Magnesium, manganese 6 11 15

Beetroot Folic acid, provitamin A Iron, manganese 6 18 12

Broccoli C, K, folic acid Iron, iodine  5 13 15

Brussels sprouts C, E, K Manganese, zinc 11 20 12

Carrot A, C, D, E Potassium, calcium 50 80 18

Cauliflower C, E, K, folic acid Potassium, magnesium 12 21 12

Celery A, niacin, B5, C, E, folic acid  Iron, potassium, calcium 13 28 6

Chard A, B1, B2, C Magnesium, manganese 6 10 12

Chicory B1, B2  Potassium, manganese 18 27 9

Fennel B1, provitamin A Magnesium, manganese 13 28 6

Herbs A, B1, B2, niacin, B5, C  Potassium, calcium 6 13 12

Kohlrabi B1, B2, B6, C Iron, magnesium 29 55 9

Lamb's lettuce A, C, E, folic acid Iron, fluorine 7 19 •

Leek B1, E, folic acid Calcium, magnesium 15 29 18

Lettuce A, E, folic acid  Iron, potassium, manganese 5 13 •

Mushrooms B1, B2, D, K Iodine, potassium, copper 3 7 8

Peas A, B1, B2  Copper, magnesium  7 14 24

Peppers B6, C, E, K Iron, potassium 17 30 6

Radicchio C, provitamin A Potassium, manganese 18 27 9

Rhubarb Niacin, B5, C, folic acid Calcium, magnesium, phosphorus 7 13 9

Soya bean sprouts B1, B2, niacin, B5, B6, C Potassium, sodium, phosphorus 2 7 12

Spinach A, E, K, folic acid Iodine, magnesium 5 13 18

Sweetcorn A, B1, B2, niacin, B5, B6  Potassium, magnesium, phosphorus 2 5 12

Tomato  A, B1, C, E  Magnesium, zinc • • •

Fish & seafood
Vitamins Minerals

Cod  A, B12, D, E Iron, fluorine  1 2 4 9

Herring  B12, D, E Sodium, phosphorus 1 2 4 3

Lemon sole B1, B2, B5, B6 Calcium, magnesium, sodium 1 2 4 9

Lobster B2, B6, B12, D Fluorine, iodine, zinc 1 2 4 3

Monkfish A, B2, B12, D Fluorine, zinc 1 2 4 9

Mussels B2, B12, folic acid Iron, fluorine  1 3 6 3

Oysters A, B2, B12, D  Iron, fluorine 1  3 6 3

Pike-perch  A, B2, D, E Fluorine, iodine, zinc  1 2 4 12

Plaice  A, D, E Iron, fluorine 1 2 4 12

Redfish  A, B2, B12, D, E Potassium, phosphorus, zinc  1 2 4 6

Saithe A, B2, B12, D Iron, potassium, zinc 1 2 4 12

Salmon A, D, E, H Potassium, zinc 1 2 4 6

Scampi B2, B12, E Iron, fluorine, iodine  1 2 4 3

Sea bass A, B12, D, E Iron, fluorine, iodine 1 2 4 9

Sea bream  B2, D, E Potassium, magnesium 1 2 4 6

Shrimps B2, B12, E Magnesium, zinc  1 2 4 3

Sole A, B2, B12, D Fluorine, iodine, zinc 1 2 4 12

Swordfish A, B2, B12, D Potassium, zinc 1 2 4 6

Trout  A, B2, B12, D, E Copper, phosphorus, zinc  1 2 4 9

Tuna A, B1, B2, D Potassium, calcium, sodium 1 2 4 3

Turbot B2, B12, D Iodine, magnesium, zinc 1 2 4 6

Meat & sausages
Vitamins Minerals

Bacon A, niacin, B5, B6, C, E Potassium, sodium, chlorine 2 13 3

Beef  B6, B12, niacin Potassium, phosphorus, zinc 1 7 12

Bratwurst A, B1, B2, B6, C, E Calcium, magnesium, phosphorus 1 9  3

Game B1, B2, niacin, B5, B6, C, E Potassium, phosphorus, sulphur 1 7 9

Ham B1, B2, B6, B12  Phosphorus, zinc 1 9 3

Lamb  B1, niacin Iron, fluorine, potassium  1 7 10

Liver sausage A, niacin, C, E Potassium, sodium, chlorine 1 9  3

Minced meat B2, niacin, B5, B6, E Potassium, phosphorus, sulphur • 2 10

Mortadella A, B1, B2, niacin, B5, B6, C, E Potassium, sodium, chlorine 1 9 3

Offal A, B2, niacin, B5, C, E Potassium, phosphorus, sulphur 1 2  12

Pork  B1, B12, niacin Iron, zinc 1 7 6

Poultry A, niacin, B5, B6, E Potassium, phosphorus, sulphur 1 6 6

Salami B1, B2, niacin, B5, B6, E Potassium, sodium, chlorine 80 180 3

Sausages A, D, E, K Iron, sodium, phosphorus, zinc 1 9 3

Smoked sausage B1, B2, niacin, B5, B6, E Potassium, sodium, chlorine 9 20 3

Veal B1, B2, B6 Potassium, phosphorus 1 7 12

Cheese & dairy products
Vitamins Minerals

Brie  A, B2, B6, B12, D Calcium, sodium 4 20 6

Butter A, D, E, K Phosphorus, zinc 30 90 12

Butterkäse cheese  B12, D, niacin Zinc, chlorine 7 70 4

Buttermilk A, B2, E Potassium, zinc 3 12 •

Cheddar A, B2, B12, E Iodine, calcium, sodium 10 110 6

Cream cheese  Folic acid  Iron, phosphorus, zinc  3 10 10

Curd cheese B1, B2, niacin, B5, C, E Potassium, calcium, phosphorus  3 10 10

Edam  A, B2, B12 Calcium, copper 10 120 4

Egg white A, B1, B6, folic acid Potassium, copper, sodium, zinc • 4 10

Egg yolk A, B1, B6, folic acid Potassium, copper, sodium, zinc • 4 •

Egg, raw  B12, D, K, biotin Iron, calcium, selenium  15 45 •

Emmental cheese  A, B2, B12, D Copper, sodium 10 110 6

Feta  A, B2, B12 Phosphorus, zinc 4 20 6

Gorgonzola  B1, B2, B6, provitamin A Potassium, chloride, sodium  7 70 4

Gouda  A, B2, B12, D  Iodine, phosphorus, zinc 10 120 4

Milk  A, B2, D, K Potassium, calcium 3 12 2

Mountain cheese  A, B2, D Iodine, phosphorus, zinc 10 110 6

Mozzarella  A, B1, B2, B6, D, E Potassium, calcium, sodium 3 10 10

Parmesan A, B2, B12, D  Iron, iodine, calcium 10 110 6

Raclette cheese  A, B2, B12 Sodium, zinc, chorine 10 120 4

Ricotta  A, B2, B12 Calcium, copper 3 10 •

Tilsit cheese  A, D, folic acid Calcium, zinc, chlorine 10 120 4

Yoghurt  A, B2, K Phosphorus, zinc  3 12 •

Fruit
Vitamins Minerals  

Apple A, B1, biotin Iron, potassium 50 80 12

Apricot A, B1, B2, E Potassium, copper 7 13 12

Banana B1, B6, biotin  Magnesium, manganese  • • 12

Blackberries C, folic acid Iron, potassium, calcium 1 3 24

Blueberries B1, B2, B6, C, E  Manganese, zinc  4 9 24

Cherries (sweet) B1, B2, B6, C Iron, potassium  7 14 12

Coconut A, B1, B2, B6, C, folic acid Calcium, magnesium, manganese 19 30 12

Currants B1, B2, B6, C, E Iron, zinc  3 7 24

Fig A, C, biotin Iron, potassium, calcium 3 7 12

Grapes C, E, folic acid  Iron, potassium  12 29 12

Kiwi A, C, K  Calcium, magnesium  40 80 12

Lingonberries C, E Iron, copper, manganese 40 60 12

Mango A, C, E  Magnesium, zinc • • 12

Nectarine A, B1, niacin Iron, potassium  5 13 18

Peach B1, B2, B6, E, K Potassium, zinc  5 13 18

Pear B1, B2, B6, E Calcium, magnesium 26 55 12

Plum B1, B2, B6, E, K Iron, potassium, copper  10 20 12

Raspberries A, B6, C, folic acid Calcium, magnesium 1 3 24

Sour cherries  A, B1, B2, folic acid Iron, potassium 4 7 12

Strawberries C, K, folic acid Manganese, zinc 3 7 24

The most important ingredients & shelf-life (days*/weeks**)

Keep up your daily health with vitamins and minerals!
Vitamins

Vitamin A  Production of visual purple; moistening of mucous 
membranes; development of bones and healthy skin

Vitamin B1 Transfer of specific nerve signals between the brain  
and the spinal cord

Vitamin B2 Growth of skin, hair and nails

Vitamin B5 Resistance to infection through creation of antibodies;  
development of anti-stress hormones

Vitamin B6 Growth and repair of muscle tissue, healthy skin  
and the nervous system

Vitamin B12 Growth; creation of red blood cells

Vitamin C Development and preservation of collagen; tissue repair and 
resistance to infection

Vitamin D Strong bone structure

Vitamin E  Protection for cell walls; care for the skin, muscles and nerves 
as well as the cardiovascular system

Vitamin K Clotting; tooth and bone structure
Folic acid Natural vitamin B; spinal cord development in the foetus

Niacin
Control over energy production and energy provision;  
securing the function of the nervous system and  
the digestive tract

Minerals

Calcium Development of bones and teeth; muscle contractions  
and blood clotting

Copper  Development of hair and skin pigmentation; growth and 
function of nerves

Fluorine Hardening bones and tooth enamel

Iodine  Preservation of the connective tissue; connection between 
sinews and ligaments; mental development of the foetus

Iron Component of haemoglobin

Magnesium Growth; preservation of strong bones and teeth; muscle 
relaxation; healthy heart and nervous system

Manganese Utilisation of protein from food; healthy nerves, good joints, 
stable bone structure; creation of thyroid hormones

Phosphorus Strengthening of bones and teeth; generation of genetic 
material

Potassium  Function of muscles and nerves;  
well-adjusted water and acid-base balance 

Selenium Protection against free radicals
Sodium Well-adjusted water balance; optimal acid-base balance 

Sulphur Generation of interarticular cartilage for bones, sinews  
and the entire bone structure

Zinc Support for tissue repair; strengthening the immune system

All information is for guidance only and depends in each case on the type as well as correct storage without interruptions to the cold chain from harvest/manufacturer 
to Liebherr BioFresh fridge. If food is labelled with an expiry date, the date on the packaging always takes priority. Food marked with • is not suitable for storage in 
the fridge, BioFresh or freezer compartment.

-2 °C *0 °C *5 °C * -18°C **

-2 °C *0 °C *5 °C * -18°C **

-2 °C *0 °C *5 °C * -18°C **

-2 °C *0 °C *5 °C * -18°C **

-2 °C *0 °C *5 °C * -18°C **


