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Dear colleagues and partners,

In 2025, the Frozen Food Foundation advanced its mission to support research

and education that improves and benefits the broader frozen food industry, while
grounding every initiative in scientific excellence and transparency, and aligning our
goals with those of the American Frozen Food Institute (AFFI). Throughout the year,
we focused our efforts on three pillars—food safety, nutrition and sustainability—
and we deepened our impact through extramural grant research and collaborations
with key experts and partners.

I’'m especially proud that, new this year, we partnered with Women in Food Safety
to sponsor the COOL Women in Leadership program, expanding opportunities
for emerging leaders across our field. These efforts reflect our commitment to
advance science, strengthen the frozen food supply chain, and foster a more
resilient and inclusive industry.

Thank you to our members, researchers, and supporters who made this progress
possible. | invite you to explore the highlights in this report and to join us in
continuing to elevate frozen foods as a safe, nutritious, sustainable and accessible
choice for all.

With appreciation,

Sanjay Gummalla, Ph.D.
Executive Director, Frozen Food Foundation
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https://affi.org/creating-opportunities-for-outstanding-leaders-cool/

Research and
Training Programs it

The Foundation fosters scientific research and drives industry
education and consumer awareness in fields such as food
safety, nutrition, and sustainability. Through strong
partnerships within the research community, the Foundation
identifies opportunities and collaborates to address the critical
issues relevant to the frozen food industry.

The Foundation led and supported projects in 2025 that further drive food safety best practices in the frozen
food industry while remaining rooted in science. Highlights from 2025 include:

Listeria monocytogenes Workshop

Thirteen Foundation Scientific Advisory Committee members and
other experts presented at our Listeria monocytogenes workshop
held in conjunction with AFFI’s Food Safety Consortium. The

event showcased expertise from sanitation to root cause analysis
procedures and whole genome sequencing, all aimed at Listeria
prevention and control. The workshop was attended by more than 70
food safety professionals, including AFFI members and technology
partners. The Foundation also supported the convening of experts
to speak about scientific developments at the 2025 International
Association for Food Protection annual meeting.

Enteric Viruses - A Seminal Scientific Contribution

The Foundation funded the facilitation of a 13-member expert panel which culminated in a seminal review
paper entitled ‘Detection of foodborne viruses in berries- State of science and future considerations,’
published in Food Control. In this paper, the authors deliberated the technical and practical issues related

to currently available hepatitis A and norovirus detection methods and called for realignment of resources
towards enhanced risk management approaches across berry growing and processing to mitigate the flow of
contaminated products in the global supply chain.

Further supporting berry supply chain safety, the Foundation is building upon its initial launch of EViews, a
real-time enteric virus risk management system that was commercially implemented in the berry supply
chain. Eight berry companies, representing the largest operations in the frozen berry supply chain, enrolled to
participate in EViews in 2025.

The Foundation anticipates further enhancement of EViews in 2026 to include other pathogens such as
Cyclospora and Listeria monocytogenes to address these risks in produce supply chains. By laying down this
path for EViews implementation, the Foundation and the frozen berry segment continue to demonstrate a
leadership role across the global produce sector.
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https://www.sciencedirect.com/science/article/pii/S0956713525003056?via%3Dihub
https://affi.org/safety/eviews-berry-safety/

Continued

Research and
Training Programs

The Foundation is invested in research to help
drive further understanding of frozen food’s role
in promoting nutrition access.

Frozen Food in SNAP

Findings emerge from an exploratory study the Foundation funded with South Dakota State University to
assess the role of frozen foods in providing year-round nutrition for participants in the Supplemental Nutrition
Assistance Program (SNAP) and understand frozen produce shopping habits among SNAP-eligible consumers.

Building upon an initial manuscript published last year on the sociodemographic factors associated with
purchasing frozen produce, a second manuscript was recently accepted by the journal, Current Developments

in Nutrition. Entitled “Frozen Fruit and Vegetable Perceptions and Usage among a Multistate Sample of SNAP-
Ed and EFNEP Participants,” this manuscript identified that SNAP-Ed/EFNEP-participating adults are a key
consumer demographic for frozen foods due to their financial and food waste benefits. However, the paper
identified that misconceptions persist regarding the nutrition of frozen produce. This work was also presented at
the NUTRITION 2025 meeting, hosted by the American Society of Nutrition.

Cold Chain Infrastructure in Hunger Relief Efforts

The Foundation is working on a research proposal entitled “Quantifying Freezer Capacity in Local Hunger
Relief Organization” to better understand current cold chain infrastructure and its capabilities to provide
access to nutritious frozen foods.

The Foundation is pursuing research to assess frozen food safety, affordability, accessibility, and nutrition.
The Foundation’s efforts are closely tied to understanding the practical role frozen foods can have in the
American diet, identifying and emphasizing their positive attributes such as quality, nutrition and their
potential to reduce food waste. AFFI’s Nutrition Subcommittee is exploring nutrition research opportunities
to continue keeping pace with the needs of the industry. In fact, the Foundation has called for and been
reviewing proposals in support of these goals and we anticipate these projects to be initiated in 2026.
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https://cdn.nutrition.org/retrieve/pii/S2475299124024624
http://cdn.nutrition.org/article/S2475-2991%2826%2900005-3/fulltext
http://cdn.nutrition.org/article/S2475-2991%2826%2900005-3/fulltext
https://nutrition.org/meeting/

Continued

Research and
Training Programs

In 2025, the Foundation fostered industry development in
sustainability and decarbonization.

Frozen Foods and Food Waste Reduction

The Foundation partnered with ReFED, a leading food waste non-profit,

to elevate the role of frozen foods in reducing food waste at its 2025

annual meeting and hosted a group of food waste experts to engage in this topic. In November, ReFED
hosted a webinar entitled ‘lce Out Food Waste: Leveraging the power of freezing to reduce wasted food,’
which was attended by approximately 150 waste advocates and consumer influencers. The Foundation will
continue to foster this relationship in support of AFFI’s strategic priority focused on the perception of frozen
foods.

In addition, the Foundation is working with experts and industry members to develop food loss and waste
guidance for frozen food operations. This work is expected to be published in 2026.

Frozen Food Safety and Frozen Storage Temperatures

The Foundation tapped key food safety experts to develop a white paper on frozen food safety and cold
chain temperature. The review paper is intended to inform industry and stakeholders about the safety
of frozen foods as they consider potential changes to the standard temperature set point of frozen food
storage and distribution.

Supplier Leadership on Climate Training (Guidehouse)

The Foundation continued its partnership with third-party consulting group Guidehouse to support
industry decarbonization training. The Supplier Leadership on Climate Transition training program
assists AFFI members in understanding the greenhouse gas (GHG) emissions protocols, particularly
measurement of Scope 1, 2 and 3 emissions and setting targets. More than 16 AFFI members participated
in 2024 and 2025.

Product Carbon Footprint (HowGood)

The Foundation partnered with third-party consulting group HowGood to launch training to understand
and develop a Product Carbon Footprint for various frozen foods. The tool was used by several AFFI
members undertaking the Guidehouse training.
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https://refed.org/
https://www.youtube.com/watch?v=8to-n3_ZUBo

In a year marked by changes, the Foundation found ways to
continue collaborations with its partners on other funded
projects. It also continues to identify and apply for multiple
competitive research grants in support of the scientific and
technical needs of the frozen food industry.

A comprehensive approach to mitigate long-standing
challenges in public health risks of human enteric viruses on
produce (Emory University, University of Delaware)

In the second year of this research grant, experts visited AFFI
member farms and facilities in the frozen berry supply chain.

e Nature’s Touch Frozen Foods

¢ Washington Red Raspberry Commission - Enfield Farms,
Rader Farms, and Maberry Farms produce

Development of a screening assay for hepatitis A virus which
correlates to infectivity.

Modernizing risk management approaches for enteric viral
safety, climate change resilience, and profitability in the global
berry supply chain.
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Freezing

Research Award

The Frozen Food Foundation presented Dr. Anderson S. Sant’Ana with the Freezing Research
Award. This award is presented in conjunction with the International Association for Food
Protection (IAFP) and specifically recognizes individuals or organizations whose research
contributes to the continued enhancement of food quality and safety through freezing.

Dr. Sant’Ana, Assistant Professor in Food Microbiology at the Department of Food Science,
Faculty of Food Engineering, University of Campinas, Brazil has developed predictive modeling
tools to assess the survival of pathogens, and his work has improved our understanding of

microbial safety in frozen foods.
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https://orcid.org/0000-0001-5052-2315

The Frozen Food Foundation continues to foster strong relationships with and engage key stakeholders
in the nutrition, food safety and education arena. The Foundation is involved with outreach efforts and
provides financial support to the following organizations:

Women in Food Safety

In 2025, the Foundation initiated a partnership with Women in Food
Safety (WIFS) as a silver level sponsor which includes a $2500 travel and
education scholarship for the COOL Women in Leadership program.
, In addition, the Foundation’s contribution will allow our members
to disseminate pertinent food safety information through the WIFS
mobile app and expand the network of food safety information and
\'/ professionals in the industry. We expect the FFF-WIFS partnership to

open new opportunities for AFFI members and expand the scope of our
collaboration in the years to come.

Portion Balance
= Coalition

A multisector working group, facilitated through Georgetown
University, published the Power of Portions report which detailed
how portion balance is an important tool in supporting public
health.

| Partnership for Food
Partnershinfor - Safety Education

Education

Supports the development and promotion of effective education
programs to reduce foodborne iliness risk for consumers.
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https://www.womeninfoods.org/
https://www.portionbalance.org/
https://www.portionbalance.org/
https://msb.georgetown.edu/news-story/research-and-insights/new-georgetown-study-reveals-impact-of-food-portions-on-health-and-the-environment/
https://fightbac.org/
https://fightbac.org/

Debbie Radie Mark FeDuke William Smittcamp Sanjay Gummalla
(Chair) Ardo VLM Wawona Executive Director
Boardman Foods Inc. Frozen Food

Make a Donation

Individuals and organizations interested in making a donation to the Frozen Food Foundation can
visit www.affi.org/FFFoundation or contact Dr. Sanjay Gummalla at sgummalla@affi.com. All are
welcome to contribute and donations are tax exempt.
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The Frozen Food Foundation received more than $25,000 in generous contributions in 2025. The
Foundation would like to thank the following organizations and individuals for their support in 2025.

$1,000 - $2,500
Thomas & Marianna Madden
ArdoVLM
Lamb Weston
The Pictsweet Company
Simplot Company
Ajinomoto Foods North America
Nortera
Conagra Brands
Alison Bodor
Sanjay Gummalla

$400-$750

McCain Foods USA

Cavendish Farms Corporation
B & G Foods
Congelados LaHacienda
Nature’s Touch Frozen Foods
Palermo Villa
Richelieu Foods
The J.M. Smucker Co.

Wawona Frozen Foods

$75-$325
SFUSA
Phillips Gourmet
Sure Fresh Produce
Titan Frozen Fruit
Donna Garren
F&S Fresh Foods
Frigorizados La Huerta, S.A. de C.V.
Green Garden Produce
Insignia International
Jewel Apple
Eckert Frozen Foods
Jasper Wyman & Son
Blencor
G&C Foods
ASC Co.
Blount Fine Foods
Cape Cod Select
Ecofrost S.A.
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FGI Universal
ALCA
Saffron Road Foods
Boardman Foods
Congelados de Navarra SAU
Dr. Oetker USA
Farm Frites
IDecisionSciences
JML Ingredients
MRB Food Sources
Provefrut
Reliance Foods International
Snowcrest Foods
Van Drunen Farms
Vidalia Brands

$25-$50
Charles Masson
Container Supply Co.
Del Carmen Foods
Emblem Cranberry
Farmer’s Frost
George Chiala Farms
Global Organics
Jiangsu Saintek Co.
PJ Impex
RLS Logistics
RUN CHLODNIA SP.ZO.O.
Toteco Packaging Company
agroempaques
Altex USA

Atlantic Coast Freezers/ Sorbello Freezers

Brecon Foods

California Custom Fruits & Flavors

Cebro Frozen Foods
Comfrut S.A.

Congeladora Horticola S.A de CV. /CH

FOODS INC
Continental Food Sales
Directus USA
Enfield Farms
Entourage Freight Solutions
Ever Fresh

FGM Frozen Foods
FlexCold
FPS Food Process Solutions
Freedom Packaging
Frigodar
Fruitsolutions
GAB Operations
Great Lakes Packing Company
Grofresh Agrofoods
Hanline Frozen Foods
King Plastics
Lehigh Food Sales
MEEL
Morgan Foods
Nichirei Sacramento Foods
Noon International
Once Upon a Farm PBC
Overhill Farms
Pacific Coast Fruit Products
Pasco Foods
PLCOLD
Polproduct Netherlands B.V.
ProAmpac
REMSTAR FOODS
Rite Stuff Foods
Sakuma Bros. Processing
Anonymous
Shoreline Fruit
Sierra Packaging & Converting
Signature Flavors
Smeltzer Orchard Co.
Storm Seeds
Sun Harvest Foods
Sylvan Foods
TrUfr0
Uren North America
Viru S.A.
William Bolthouse Farms
Yupi Foods
Zentis North America

affi.org/FFFoundation




