
THE VALUE OF

MEMBERSHIP

•	 AFFI’s legislative 
and regulatory 
affairs team is 
your resource on 
regulations and 
policies covering 
labeling, claims, 
nutrition, trade, etc. 

•	 AFFI’s Public Policy Update – summary and 
interpretation of legislation and regulations that impact 
your business.

•	 Breaking News Alerts – if there’s new legislation or 
a regulation that has a direct impact on frozen food 
makers…you’ll be among the first to know!

•	 AFFI’s Legislative Affairs 
Committee – have a seat at 
the table and help determine 
the public policy priorities for 
frozen food makers in the 
United States.

•	 Member-only calls/
webinars – whether it’s 
new legislation or election 
results, you’ll have access to 
Washington insiders to help understand the impact on 
your business.

•	 FDA and USDA experts are a phone call away!

•	 AFFI’s Food Safety Zone – access and implement a 
food safety plan.

•	 Food safety-focused 
working groups – Have a 
seat at the table and share 
innovative practices in frozen food processing.

•	 Free educational webinars on best food safety 
practices for frozen food facilities – have a topic you 
want to hear? Let us know!

•	 Customer education resources for retail and 
foodservice.

•	 Discounted registration for AFFI’s Food Safety 
Leadership Conference.

•	 Scientific research 
– our most recent 
research was 
published in 
Scientific Reports, 
a Nature Research 
Journal.

•	 Consultation with 
AFFI’s law firm 
specializing in food 
and business law.

ADVANCE FOOD 
SAFETY
AFFI’s goal to advance food safety 
includes an ambitious effort to lead 
the science and understanding 
around Listeria monocytogenes (Lm) 
prevention.

THE BENEFIT OF AFFI MEMBERSHIP FOR 
YOUR FOOD SAFETY GOALS:

THE BENEFIT OF AFFI MEMBERSHIP FOR 
YOUR PUBLIC POLICY OBJECTIVES:

ADVOCATE FOR 
FROZEN
AFFI leads efforts on Capitol Hill and 
with regulatory agencies to advance 
the frozen food and beverage 
community’s business and public 
policy agenda. 



AFFI Leadership Conference – 
Convenes leaders in the frozen 
food manufacturing sector and 
a select group of supply chain 
partners to provide insights and 
opportunities for collaboration in 
an era of demanding consumers and intense competition. 
Topics include: food safety, consumer trend data and the 
latest industry innovations.

THE BENEFIT OF AFFI MEMBERSHIP FOR 
DOING BUSINESS:

•	 Discounted registration rates for industry events, 
including:

AFFI-CON – Attended by over 
1,500 attendees, AFFI-CON brings 
together frozen food and beverage 
makers, industry suppliers and 
logistics partners to do business in a 
structured environment.

CONVENE
AFFI creates opportunities for 
business-to-business meetings 
and professional networking.

	Access to AFFI’s food safety, 
regulatory compliance and industry 
relations experts to help your business 
make and save money 

	Collaborate with peers to tackle issues 
that impact your license to operate 

	Free education on timely issues and 
initiatives impacting frozen  

	Recall and crisis assistance 

	Free access to tools and research to 
promote your business 

	Free legal briefing with AFFI’s expert 
outside counsel 

	Lowest rates for exclusive industry 
events

THAT OTHERS DON’T:

HERE’S WHAT YOU GET FROM AN

AFFI MEMBERSHIP
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(@AFFI)

AFFI is proud to represent companies that process a 
broad range of foods, including fruits, vegetables, entrées, 

and frozen pizza, and associate members that supply 
equipment, ingredients, or services to the processors.

Did you Know?  86.8% of food waste from food manufacturing facilities is repurposed for animal feed. (FWA) 7

THE FOOD WASTE PROBLEM

$162 BILLION
worth of food is
wasted per year. 

(USDA ERS)1

40% of all food
produced in the
U.S. is not eaten.

(NRDC)2

FARM TO FREEZER – FREEZING IS SIMPLY NATURE’S PAUSE BUTTON 
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FOR MORE INFORMATION ON THE BENEFITS OF FROZEN, PLEASE VISIT FROZENFOODFACTS.ORG

          HARVEST   

Only the highest quality 

produce is picked at the 

peak of ripeness.

  WASH AND PREPARE

Directly from the field, 

produce is thoroughly 

washed and vegetables are 

blanched. Excess trimmings 

from preparation are 

collected and
recycled for 
animal feed.

            FREEZE
Produce is flash frozen 

within hours of harvest, 

locking in key vitamins 

and minerals and 
preserving taste.

          PACKAGE

Fruits and veggies are 

conveniently packaged 

allowing for consumers to 

reduce waste by preparing 

only what’s needed and 

storing the rest for 

later use.

The average American

family throws out an

estimated 25% of the

food and beverages

they buy. (NRDC)3

A family of four wastes 

$1,350-$2,275 worth 

of food each year.

(NRDC)4

FROZEN FOODS: A SOLUTION TO FOOD WASTE

Actions Americans say they would try in an attempt to reduce food waste:

76%
freezing
leftovers

69%
freezing meals

and ingredients

in advance

72%
purchasing frozen

food, frozen
pre-prepared

meals

People are taking

notice: 89% of

Americans think

food waste is of

concern. (AFFI) 5

FROZEN: 
A FOOD 
WASTE
SOLUTION

Did you Know?  

Frozen food generates

47% less food waste

when compared to

ambient and chilled

food consumed in

the home. (Dr. Martindale) 6

Using frozen food generates 47% less food waste compared to ambient and chilled food consumed at home2. That’s a lot less food in landfills and a big help to the planet.

Frozen entrées save the day when you haven’t had time to plan dinner. You can also unleash your culinary creativity by keeping your favorite frozen ingredients on hand.
REFERENCES:
1. Linshan, L., Pegg R., Eitenmiller R., et al. Select nutrient analyses of fresh, fresh-stored, and frozen fruits and vegetables. 
    Journal of Food Composition and Analysis 59 (2017) 8-17.       http://www.frozenfoodfacts.org/researchers/new-frozen-food-foundation-study-highlights-nutrient-profile-frozen-fruits-and-vegetables 

2. Martindale, W. The potential of food preservation to reduce food waste. Proceedings of the Nutrition Society. (2016).

Speed up meal prep

Simplify cooking

Manage serving sizes

Save time meal planning
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From ready-to-cook ravioli to pre-cleaned and chopped ingredients, convenient frozen foods allow for more quality time around the table. 

Be sure to follow the clear cooking instructions on frozen food packaging for optimal food safety and quality. 

Cut food waste  

Mealtime 

Single-serve pouches and resealable packages allow you to easily manage serving sizes. Use what you need and leave the rest in the freezer for later.  

FROZENFOODFACTS.ORG

6 WAYS 
FROZEN 
FOODS 

CAN HELP!

3
The nutritional value of many frozen fruits and vegetables is generally equal to fresh and, in some cases, can even be higher1. That means less worrying about which is best – all forms count!

Get necessary nutrients

2
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AN IN-DEPTH LOOK AT THE 
FROZEN AISLE THROUGH 
THE SHOPPERS’ EYES

2019
THE POWER OF

FROZEN

Trade Facilitation Resource – designed to help producers 
easily navigate country specific regulatory policies that 
affect the trade of frozen fruit and vegetable products 
worldwide.

Educational resources – infographics, graphics, videos, 
etc. are available for AFFI members to download and use 
on topics covering food safety, nutrition, food waste and the 
attributes of frozen foods.

THE BENEFIT OF AFFI MEMBERSHIP FOR 
INCREASING SALES:

Power of Frozen 
Research – research that 
outlines opportunities in 
the marketplace to help 
manufacturers and retailers 
further align innovation, 
products, merchandising, 
marketing and branding with 
how consumers live, shop and cook.

BOOST CATEGORY 
PERFORMANCE
AFFI creates shareable tools for 
members to promote the exciting 
story of frozen.


