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Fantastic Frozen
Reasons to choose frozen in foodservice

The British Frozen Food Federation presents



The BFFF Fantastic Frozen – 
Reasons to Choose Frozen in 
Foodservice booklet brings 
together global information 
and facts about the benefits 
of using frozen food in 
foodservice.

We have identified the key 
criteria that informs the buying 
decisions of chefs and have 
compiled a range of research 
and resources to demonstrate 
how frozen food can offer 
substantial benefits to outlets.

Introduction
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Cost is a high priority 
in the decision making 
process of a foodservice 
buyer. If the price isn’t 
right and the outlet 
can’t make a profit, the 
business simply won’t be 
sustainable. 

A 2013 study of a ‘real’ 

pub compared the top 
ten most popular meals 
sold over the course 
of a week, using fresh 
and frozen ingredients. 
The results showed that 
using frozen ingredients 
can save the average  
UK pub 15% on costs  
per annum. 

Ingredient SAVINGS

The research1 showed the following savings:

Fresh/chilled  
£2,394.40

Frozen  
£2,028.40

SAVING  
£366 (15%)

Weekly cost of ingredients:

Fresh/chilled  
£124,933.80

Frozen  
£105,836.80

SAVING  
£19,097 (15%)

Annual cost of ingredients:

1All research findings taken from Frozen Lion: A business case, A fresh/
chilled cost comparison in a typical British pub, March 2013, Report for the 
British Frozen Food Federation, produced by the University of Salford



Frozen also saves money 
on related food costs 
such as prep and labour.
Staffing costs are 
32% less with frozen 
ingredients; due to the 
low levels of preparation 
and cleaning up needed 
with frozen food, fewer 
highly skilled workers are 
needed, reducing costs.1  

Utility costs are reduced 
by 4.5% using frozen 
ingredients when 
compared to chilled.  
As the majority of frozen 
food is pre-portioned 
and pre-prepared, it 
tends to take up less 
storage space as 
well as requiring less 
preparation.1

Labour SAVING

The same research showed total savings of:

Fresh/chilled  
£4,640.86

Frozen  
£3,642.31

SAVING  
£998.55 (21%)

Weekly total cost (ingredients, staff, utilities):

Fresh/chilled  
£242,148.47

Frozen  
 £190,046.64

SAVING  
£52,101.83 (21%)

Annual total cost (ingredients, staff, utilities):



A 2014 survey3 polling chefs’ perceptions of frozen 
food gave the following results:

• 86% agreed or strongly agreed that products are 
frozen at the peak of quality

• 82% agreed or strongly agreed that freshness is 
locked into frozen products

• 83% agreed or strongly agreed that freezing is 
a natural process that doesn’t require added 
preservatives.

The quality of frozen 
food is better than ever. 
Consumer expectations 
have continued to 
rise in recent years as 
niche restaurants have 
made their way into the 
mainstream and quality 
is top of the list for most 
consumers dining out. 

Advancements in 
technology now mean 
that the quality of frozen 
food is higher than ever, 
with most frozen food 
products now being 
‘quick frozen’, a process 
which minimizes any  
cell structure damage  
to the product.2

Great QUALITY

2BFFF (2010) The British Frozen Food Industry – A Food Vision. A BFFF 
project in conjunction with Sheffield Hallam University and Refrigeration 
Developments and Testing Ltd.
3BFFF (2014) The Perception and Usage of Frozen Food survey, conducted 
by BFFF



A 2009 sensory comparison study4 of fresh and 
frozen food tested a number of frozen products 
with chefs and asked them to rate a range of 
characteristics, including pork and leek sausages, 
puff pastry, spinach and duck breasts. 

The results highlighted that there were no 
statistically significant differences in overall taste 
ratings for the frozen or ‘fresh’ food sample, 
indicating that there is very little difference between 
each form.

Due to a range of new 
technologies and a focus 
on premiumisation of 
NPD, research shows 
that there is little, if any 

difference in the quality 
of taste when comparing 
frozen with its fresh 
counterpart.

Great TASTE

4BFFF (2009) Sensory Comparison Study, a BFFF project in conjunction with 
the Manchester Food Research Centre



“On average, 21% of 
food waste arises from 
spoilage, 45% from food 

preparation and 34% 
from consumer plates” 8





• Frozen fish is frozen at sea minutes after it is caught 

• Fish sold as fresh can be in the supply chain for 
up to 14 days before it reaches the wholesaler5

• Frozen peas go from fresh to frozen in less than 
2.5 hours

• In our 2014 Chef Survey, 82% of chefs agreed 
that ‘fresh’ ingredients can be days or weeks  
old by the time they reach the consumer.6

Foods such as fish and 
vegetables are frozen 
within hours of being 
caught or picked, so the 

quality and goodness of 
the product is locked in 
at its peak freshness.

Peak FRESHNESS

5BFFF (2011) Fresh Facts on Frozen
6BFFF (2014) The Perception and Usage of Frozen Food  
survey, conducted by BFFF



A study comparing the nutritional value of a selection 
of regularly bought frozen household products 
was conducted, looking into 37 different nutritional 
properties. 

The results showed that there is no significant 
nutritional difference in using frozen compared to 
fresh food, proving that frozen food is an effective 
way of providing nutritious meals.7

Freezing is a natural 
process that preserves 
food in its freshest state, 
locking in the nutritional 
qualities, natural textures 
and fresh flavours of  
the food.  

So, at a time when 
consumers are 
increasingly focusing 
on their health and 
wellbeing, frozen  
can offer a reliably 
healthy option.

Good HEALTH

7BFFF (2011), The Nutritional Difference Between Fresh & Frozen, a project 
in conjunction with Sheffield Hallam University 



• Frozen food is not dependent on season so is 
unaffected by out of season price rises due to 
demand

• As frozen food is available all year round, 
planning menus is made simpler as products are 
always readily available.

Frozen fish, meat and 
poultry products are sold 
in consistent portion 
sizes per pack meaning 
that there are no extra 
large or small pieces, 
allowing consistency in 
meals.2

IQF technology on 
products such as 
vegetables, rice and 
pasta means every 

product is frozen 
individually, allowing 
easier portion control.

New technology has 
seen development in 
NPD of premium pre-
prepared items such 
as profiteroles and 
canapés, removing the 
need to make them from 
scratch and significantly 
reducing prep time.

Meal CONVENIENCE



Zero WASTE

• Frozen food has an average shelf life of 12 to 18 
months, so will not spoil before use like fresh 
produce, reducing spoilage waste

• Frozen food is pre-portioned, so the exact 
amount can be used per meal, with any unused 
food stored for later use, significantly reducing 
waste and offering better stock control3

• Using frozen reduces waste in the supply chain 
as any prep waste e.g. stalks, chicken bones etc. 
will be reused or turned into energy

• Using frozen food can reduce waste through 
spoilage and preparation by 66% in a 
professional kitchen.2

As food waste is 
currently high on the 
agenda across the food 
and drink industry, those 

outlets that are looking 
to find ways to reduce 
their waste could do so 
by switching to frozen.

8BFFF(2016) Frozen Food Report II, page 35



Research showed that:

• Switching from fresh to frozen broccoli could 
reduce greenhouse gas emissions (GHGE) by 15%

• Using frozen Atlantic cod can reduce CO2e 
emissions from around 3kg to as little as 0.11kg, 
even if transported via China for processing. 
This is because the extended shelf life of frozen 
Atlantic cod allows transportation by road and 
sea rather than by plane.9

9Frozen Food and Food Security in the UK Report (2015), by Cranfield 
University, commissioned by BFFF

Environmental 
responsibility is 
continuing to be a 
hot topic across the 
foodservice industry, 
with producers and 
outlets being called 
upon to improve their 

environmental footprint. 
Using frozen food can 
reduce energy used 
due to less preparation 
needed and easier 
storage, as well as 
reducing greenhouse 
gas emissions.

Environmental IMPACT
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