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You can be sure it’s fresh - it’s FROZEN!



WhybuyFrozen?
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Freezingisanaturalprocesswhichdoesnotrequiretheuseof
preservatives.Itoffersquickandconvenientaccesstopremium
quality,healthy,nutritiousmealsandingredientsandisperfectfor
busykitchens.

Doyouwantavailabilityofseasonal

foodallyearlong?

Doyouwantpremiumquality

ingredientseverytime?

Doyouwanttohaveplentyoffood

storedwithouttheworryofwastingit?

Doyouwantconvenienceatyour

ingertips?

Doyouwantimprovedpricestability?

Doyouwanttheguaranteeof‘lockedin’

freshnessandnutrients?

Doyouwantextendedshelflife

oningredients?

YouneedFROZENFOOD

Thereisaperceptionthatfrozenfoodisin

somewayinferiortofresh.Butwhenyou

lookatthefactsit’scleartoseethatfrozen

hasallthebeneitsoffresh,andmore!

Beinganaturalprocess,thereisnoneedto

addpreservativeswhichareoftenfoundin

chilled,ambientor‘fresh’foods,sofrozen

isoftenclosertoourperceptionof‘natural’

foodthanyoumaythink.

Thetechnologyoffreezingfoodhas

improveddramaticallyinrecentyearsand

itisnowpossibletofreezeproductsina

matterofminuteswhichresultsinmajor

beneitstotheconsumerasoutlinedin

thisbooklet.

Didyouknow…..?
Evidencehasshownthattwodaysafter

picking,spinachhasalreadylost75%ofits

vitaminC.Thislossisreducedtolessthan

20%inspinachwhichisfrozen.

Frozenovenchipshave33%more

vitaminCthanchipsyoucutyourselffrom

freshpotatoes.That’sbecausetheyare

frozensoquickly,theyretaintheirnutrients.

Fishsoldas‘fresh’canbe14daysoldby

thetimeitreachestheconsumer.

Frozen-at-seaishreducesthisfromdays

tohours.

Readonformorefactsabout
FROZENFOOD
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Fishandseafoodbeginstodeclineinqualityimmediatelyaftercatching,
sofreezingassoonaspossibleretainsqualityandsealsinfreshness.

Whybuy
FrozenFish?
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Freezingisanaturalprocesswhichdoes
notrequiretheuseofpreservatives.

Freezingishandseafoodresultsin
premiumqualityallyearround.

Usingfrozenishandseafoodallowsyou
touseasmuchoraslittleasyouwant
andreduceswaste.

Usingfrozenishandseafoodcanbeup
to25%cheaperthanfresh.

Thankstofreezingtechnologyyou
canenjoyalltypesofishandseafood
regardlessoftheseasonandat
affordablepricesthroughouttheyear.

Frozenishandseafoodmakesish
accessibletoall.Itoffersimproved
nutritionalbeneitstoeveryone.

Frozenishandseafoodoffers
consistentlyhighquality,yearround
pricestabilityandahugelyextended
shelflife-normally18monthsina
commercialfreezer.

Fishandseafoodsourcedinitsmost
sustainableandnaturalenvironment
andthenfrozenintheshortestpossible
timeensuresmaximumfreshnessand
ultimatelythehighestquality
forconsumers.

Usingfrozenishandseafoodgives
thecaterercompletemealandmenu
lexibility.

Fishandseafoodisrecommendedas
partofanutritionallybalanceddiet.
Freezingallowsyear-roundavailability,
andmakesiteasytoincludeaspartofa
healthydiet.

Buyingfrozenishandseafoodreduces
thecarbonfootprintbecausefreshexotic
ishhastobelownintomarketsdaily
fromallaroundtheworld.

Freezingstopsallmicrobiological
activityandthisincludespathogens
whichcausefoodpoisoning,andalso
spoilage.Frozenishandseafood
undergoesahighlevelofmicrobiological
checks.
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n	Farmraisedandharvested
n	Frozenwithin4hoursofharvest

n	Boatcaught,andlandedatmarket
n	Soldatmarketandtransportedto

processoronthesameday
n	Processedandfrozenwithin8hoursgiving

optimumquality

n	 Boatcaught,normallyfromadayboat
n	 Soldfreshtoconsumerwithin2daysofcatch

Freshishcaughtinlocalwatersandsold
inalocalmarketordirectfromaboatto
theconsumerThisisthefreshestishbut
volumeisverylowandyouneedtoliveneara
localharbourtobuy.

Freshishandseafoodcaughtandlanded
atmainUKportsandsoldFROZENthrough
normaldistributionchain
Freshishwhichiscaughtandsoldtoa
frozenpackerwillbefrozenwithinadayof
arrivingwiththeprocessortherebyensuring
itisfrozenatfreshmarketquality.

Farmedishandseafood
Farmedishandseafoodsuchassalmon
andwarmwaterprawnsarefrozenwithin
4hoursofharvest.

n	Boatcaught
n	Frozenwithin4hoursofcatch

n	Boatcaught,allowingsailingtoishing
groundsof3days,ishingfor3-7daysand
3dayssailingtoreturntoport

n	Fishcanbe10daysoldbythetimeit
reachesharbour

n	Soldatmarket,processedanddistributed
throughnormaldistributionchainto
customer(normally4days)

n	Soldfreshtoconsumerupto14days
(2weeksold)fromcatch,butcanbelonger
dependingonpackagingandshelflife

n Followssamesupplychainasfreshand
frozenish

n	 Predominantlyfrozenishsoldonthedefrost
n	 Soldchilledtoconsumer

Chilledish
Chilledishisoftenfrozenishwhichhas
beendefrostedandisthendistributed
throughthechilledfoodchain.

Freshishcaughtandlandedatmain
UKportsandsoldthroughnormal
distributionchain
Thisisperceivedasbeingfreshishbut
itcanspendalongtimewithinthefood
chainbeforeitissoldfreshtoaconsumer,
especiallywithmodernchilltechniques.

Frozen-at-seaishandcoldwaterprawns
Frozen-at-seaishandprawnsarecaughtat
theirpeakofqualityandfrozenwithin4hours
givingthefreshestandtastiestseafood!
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Freezingallowsyoutoofferyourcustomersyearroundavailabilityoffruit
andvegetablesthathavebeenpickedandfrozenattheirpeakofquality.It
isanaturalprocessthatdoesnotinvolvetheuseofanypreservativesand
itmakesthe‘exotic’availableeveryday.

WhybuyFrozen
FruitandVeg?

Therereallyisnothinglikethearomaoffreshlybakedbaguettesor
croissantstotemptyourcustomers.Bybakingoffsmallamountsalmoston
demandyoucanensureyourcustomersareofferedthejustbakedfreshness
theywantwhilereducingcostlywasteresultinginmaximumproit.

WhybuyFrozen
BakeryandBread?
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Thesedays,20,000kgsofpeascanbe
frozeninjustonehourandfactoriescan
workaroundtheclockforthe
6-8weeksoftheharvestperiod.

QuantityofVitaminC(mg/100g)*
Freshlypickedpeas 22.1
Freshpeas(after2days) 14.1
Frozenpeas 20.2

Freshlypickedspinach 17.0
Freshspinach(after2days) 4.1
Frozenspinach 14.0

FreshlypickedFrenchbeans 16.4
FreshFrenchbeans(after2days) 7.9
FrozenFrenchbeans 14.3

Frozenvegetablesmaintainmuchhigher
levelsofvitaminsthanmanyvegetables
soldasfresh.

Frozenfruitandvegetableslockin
vitaminsatthepointofharvestingand
neednopreservatives.

Fast,convenientandavailableallyear,
frozenvegetablescanbesteamed,
stir-fried,ormicrowavedtobereadyin
minuteswithpricesusuallyixeduntil
thenextcrop.

*Source:DeutschesTiefkuhlinstitutWhybuyFrozen?|Page6

Freezingenablesrestaurantstochoose
fromthepickoffruitandvegetablesall
aroundtheworldwiththat“justpicked”
tasteexperience.

Freshfruitandvegetablesareharvested,
transported,storedandthentransported
totheirpointofsale.Itisquiteusualfor
productstobeupto14daysoldbefore
theyreachtheconsumer,sovaluable
nutrientsarelost.

Frozenfruitandvegetablesrequireno
preparation,andyoucanuseasmuchor
aslittleasyouwantwhichresultsinno
waste.

Frozenfruitandvegetablescanbe
offeredaspartofthe‘5aday’toyour
customers.

Smoothiesareanexcellentwayofusing

frozenfruit......

‘Berry-nana-juice’

Largehandfuloffrozenstrawberries

Handfuloffrozenraspberries

1banana

200mlorangejuice(notfromconcentrate)

Justblendfor45secsoruntilsmooth!

WhynotmakeupyourownSmoothie–use

yourimaginationandthefruitinyourfreezer!



Freezingallowsyoutoofferyourcustomersyearroundavailabilityoffruit
andvegetablesthathavebeenpickedandfrozenattheirpeakofquality.It
isanaturalprocessthatdoesnotinvolvetheuseofanypreservativesand
itmakesthe‘exotic’availableeveryday.

Therereallyisnothinglikethearomaoffreshlybakedbaguettesor
croissantstotemptyourcustomers.Bybakingoffsmallamountsalmoston
demandyoucanensureyourcustomersareofferedthejustbakedfreshness
theywantwhilereducingcostlywasteresultinginmaximumproit.

WhybuyFrozen
BakeryandBread?
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Frozenbreadandpastriesdon’t
generallyrequireprovingandarebest
bakedstraightfromthefreezer,freeing
uptimeinthekitchen.

Byregularlybaking-offsmallamounts
offrozenbreadandpastries,youcan
maintainthatfreshlybakedappearance,
aromaandtexturethroughouttheday,
somethingdificulttoachievewith
scratchbaking.

Frozenbreadoftencontainsfewer
additivesthanfreshalternativesas
thefreezingprocessactsasanatural
preservative.

Bychoosingfrozenbreadandpastries
youwillbeabletoofferyourcustomers
unlimitedvarietywithlittlepreparation.

Manyfrozenbakeryproductsoffergreat
menuappealandprovenance,such
asFrenchpastriesorItalianbreads.
Frozenorganicbakeryproductsarealso
increasinginpopularity.

Frozenbreadandpastriesareagreat
backup,evenforthosechefswhowant
tomaketheirownbread.

Withfrozenbakeryyougetthesame-or
sometimesevenbetterresultsthanwith
freshlybakedproducts.

Manyfrozenbreadandpastriescanbe
simplythawedandserved,offeringthe
ultimateinconveniencewhentime
savingisimportant,orcatering
equipmentislimited.

Breadandpastriesbakedfromfrozenon
adailybasisstaysoftandfreshallday.

Frozenbreadandpastriesallowthe
kitchentofunctionwithoutaspecialist
pastrycheftoproducepremiumand
freshlybakedbreadsandpatisserie.

Bychoosingfrozenbreadandpastries
youcanbakeoffsmallamountson
demand.

Frozenbreadandpastryproductsare
convenientandeasytoprepare.

Smoothiesareanexcellentwayofusing

frozenfruit......

‘Berry-nana-juice’

Largehandfuloffrozenstrawberries

Handfuloffrozenraspberries

1banana

200mlorangejuice(notfromconcentrate)

Justblendfor45secsoruntilsmooth!

WhynotmakeupyourownSmoothie–use

yourimaginationandthefruitinyourfreezer!



British Frozen Food Federation

Warwick House

Unit 7

Long Bennington Business Park

Main Road

Long Bennington

Newark NG23 5RJ

Tel: +44 1400 283090

Fax: +44 1400 283098

Web: www.bfff.co.uk

Why buy Frozen? 

n Products are harvested and frozen at their   

 peak of quality  

n Freshness is locked into the product

n Freezing is a natural process and does not   

 require preservatives

n Optimum price stability and     

 competitiveness – not expensive out of   

 season prices

n Use as much or as little as you want    

 thereby reducing waste

n Offers extended shelf life

n Year round availability of seasonal products

n Offers long term menu planning


