Introduction: Temperature is considered one of the most important factors capable of determining and influencing the multiplication and survival capacity of microorganisms in food, in particular in those ready-to-eat (RTE). Compliance with temperatures during all stages of food production, transport, and marketing is a responsi​bility of the Food Business Operator (FBO), as indicated by the EC Reg. 852/2004 and 853/2004; on the contrary, compliance with the domestic storage temperature is due exclusively to the diligence and microbial risk awareness of the final consumer. 
Purpose: The project aimed to define the average temperature level of domestic refrigerators related to the geographical, seasonal, and demographic characteristics of Italy; at the same time the project provided useful information to the competent Health Authorities, FBOs, and citizens. 
Methods: On the basis of the number of households in Italy (approxi​mately 16 million) we consider a list of 800 families (target popula​tion). For measuring the temperature inside the domestic refrigerators and outside we used specific dataloggers capable of continuously detecting and recording the temperature value. 
Results: Between January 2019 and February 2020 1,516,325 sur​veys were carried out inside 761 refrigerators, and 505,440 surveys outside them. The average temperature was 7.4°C (sd 1.8°C). The results broken down by probe position showed that the temperatures recorded at the top and bottom of the refrigerator were very similar, averaging 7.0 and 6.8°C respectively, while the temperatures recorded in the refrigerator door were higher (average 8.3°C). 
Significance: To determine the shelf life of RTE foods in a scientifically sustainable way, the storage conditions must reflect the reasonably foreseeable conditions in which the food will be stored also at home and up to consumption. The Listeria monocytogenes risk assessment in RTE foods indicates the inadequate storage temperature of food as a determining factor for the increase of listeriosis at the human level. 
