
Foodservice Operators Turn to Frozen 
Foods to Meet their Business Needs

% OPERATORS INDICATING FROZEN FOODS/BEVERAGES 
HAVE A POSITIVE EFFECT ON CHALLENGE

Frozen is 
particularly 

strong on waste 
management and 

food safety

Source: Technomic

Managing waste

Maintaining food safety

Tightening profits

Moving toward more off-premise business

Rising labor costs

Finding product due to supply chain shortages

Rising food & beverage costs

“Doing more with less”

Shifting toward smaller kitchens/less space

Reducing number of menu offerings

Slowing traffic/sales

Increasing regulation

Retaining current employee difficulty

Recruiting new employee difficulty
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MOST WIDELY USED   FROZEN FOODS FASTEST GROWING   FROZEN FOODS

83% Vegetables

Foodservice operators most reported 
purchasing:

Since 2019, foodservice operators 
most reported an increase in 
purchases of:

75% Appetizers

78% Potato products 55% Seafood

76% Fruits 53% Vegetables

Download The Power of Frozen in Foodservice 
at www.affi.org/insights


