
Freezing & Frozen Food 
Safety: Maximizing 

Nutrition, Convenience 
& Affordability



Poll Question

What’s hiding in your freezer right now? 

1. A mystery container you might identify someday

2. Frozen veggies you swear you’ll use soon 

3. Ice cream (obviously) 

4. It’s a well-organized masterpiece, so no hidden surprises! 

5. Secrets… you’ll never know 



Housekeeping

Join the chat! Or send a question during the webinar.

After the webinar, please complete a short survey to help us 
improve.

One-hour CEU available for ANFP, NCHEC and NEHA and a 
Certificate of Completion for other eligible organizations
• Download certificates from the chat box, follow-up email, or 

at fightbac.org → Free Resources → Recorded Webinars
• NCHEC credit: Complete the online questionnaire by 

Friday, July 11

https://www.fightbac.org/


The Partnership: Why We’re Here
Each year, 1 in 6 people in the U.S. get sick 
from foodborne illness, leading to 128,000 
hospitalizations and 3,000 deaths.

The Partnership is a network of: 
• 13,000 public health and food safety educators
• 40 Partner organizations
• Federal liaisons (CDC, FDA, USDA)

Working together to advance trusted, consistent, 
science-based behavioral health messaging to help 
prevent illness and promote safe food handling.





















https://www.ncbi.nlm.nih.gov/pmc/articles/PMC10328488/
https://doi.org/10.4315/0362-028X.JFP-10-373
https://doi.org/10.3390/foods13050751


















HP2030 - Listeriosis

Reference: 
Healthy People 2030: Reduce infections caused by Listeria – FS-03
Department of Health and Human Services
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Frozen Produce

https://frozenadvantage.org/wp-content/uploads/2021/09/Difference-Fruits-Veg-V5.pdf 

https://frozenadvantage.org/wp-content/uploads/2021/09/Difference-Fruits-Veg-V5.pdf


Are Frozen Foods Ready- To-Eat (RTE)

It’s important to follow preparation and cooking instructions on frozen foods



Validated Cooking Instructions (On Package)





U.S. Fruit and Vegetable Consumption 

Research finds that consumers who eat frozen fruits 
and vegetables eat more total fruits and vegetables 
than others, indicating how frozen makes produce 
consumption easier. 

Frozen fruits and vegetables have the same nutrition as 
fresh produce. 

Studies conducted by the Universities of Georgia and 
UC-Davis, in partnership with the Frozen Food 
Foundation, reveal that the nutritional value of some 
frozen fruits and vegetables is actually higher than 
fresh-stored produce.

https://pubmed.ncbi.nlm.nih.gov/29290348/
https://frozenadvantage.org/uc-davis-study-reinforces-the-nutritional-benefits-of-frozen-fruits-and-vegetables/








Relevance of ‘Frozen’
Practical and Versatile; Accessible and Affordable 

• Frozen is just as nutritious as fresh, if not better 

• Frozen offers an affordable means to get your daily dose of fruits and 
vegetables

• Frozen’s limited prep needs – less time and more convenience 

• Frozen is easily portion-able, stored, and reused as desired

• All your favorite foods – now available ‘frozen,’ year-round, and high quality



Frozen Foods versus Homemade 
Remarkably comparable 

• Cheese/Pepperoni Pizza

• Meat Lasagna

• Mac n’Cheese

• Broccoli and Cauliflower 
in Cheese Sauce 

• Nutritional assessment

• Time

• Convenience 

• Cost



What Does Long Shelf-Life Really Mean? 
Frozen’s Role in Reducing Food Waste



Consumer Food Waste in the United States: 
A Significant Challenge

Source: USDA, 2024; ReFED, 2023

Nearly 46.9% of 
household food goes to 
a landfill in the U.S.

Food waste equates to 
over 200 lbs of food 
per person per year.

Food waste costs 
$1,500 for a family of 
four per year.



Financial and Environmental Costs of Food Waste

Source: U.S. Environmental Protection Agency, 2024

Food waste is 
responsible for more 
than half of fugitive 
methane gas 
emissions in landfills 
- a greenhouse gas 
that contributes to 
climate change



Meta-Analysis of Retail and Consumer Food Waste

• Waste at the consumer level:
• In nearly all studies analyzed, frozen products were 

wasted less than fresh items.

• The ratio of fresh to frozen food waste for fruits 
was 10.3

• The ratio of fresh to frozen food waste for 
vegetables was 3.9

• Waste at the retail level:
• Fresh food was wasted at a rate of 1.19 – 9.47 

times higher than frozen food.

• All retail level studies show that frozen food is 
wasted less than fresh food

Source: Gorter et al., 2023 



Top Reasons for Consumer Food Waste

Source: Gorter et al., 2023

• Product no longer edible 

• Too much was prepared 

• Product was forgotten

Fresh

• Past expiration date

• Product forgotten

Frozen



Consumer Beliefs and Practices on Food Waste

79%
Report that their number one reason 
for discarding fresh fruits and 
vegetables is because the item spoils

92%
Report that having frozen meal 
ingredients help to have more food 
on hand without the risk of spoilage 

83%
Report that buying frozen food limits 
their household food waste 

73%
Report turning to frozen food to 
reduce food waste

91%

Report that having frozen meal 
ingredients help to prepare more 
meals at home (vs takeout, delivery, 
or eating out) 

84%
Report that buying frozen food helps 
them save money



Research Shows That Turning to the Freezer 
Reduces Food Waste  

Source: Ohio State University, 2024

Freezing food was 
associated with 
less food ending 
up in the trash.

55% of 
consumers buy 
frozen food to 

reduce food waste.

Consumer education 
about the freezer 
can help prevent 

food waste.

Stocking freezers 
can help prevent 

premature 
disposal of food.



Key Takeaways: Frozen Foods as a Solution to 
Food Waste

Food waste 
matters to 
consumers 
and your 

audiences.

Buying and 
consuming 

frozen foods 
helps reduce 
food waste.

The frozen 
aisle offers a 

variety of 
options for 
every diet.

Frozen foods 
make 

nutritious 
eating easy.



Don’t Get Burned by the Freezer

Food with freezer burn is still safe to 
eat, although palatability may suffer. Rather 
than throwing the food away, just remove the 
“burned” portion, and then proceed with your 
normal preparation.

Best way to avoid freezer burn is to 
tightly seal or vacuum wrap foods and 
store it in a container with an air-tight 
seal before freezing

Frozen foods 
exposed to air 
inside the freezer 
can be damaged 
due to oxidation 
and dehydration Freezer Burn is a Nuisance: Here’s how to prevent it 

– Washington Post, January 15, 2024

Epicurious

Eatwell 101

https://www.washingtonpost.com/food/2024/01/12/how-to-prevent-freezer-burn/


Listeria tools and training

https://www.ifpti.org/lcs www.listeriastopshere.com

https://affi.org/safety/listeria-control-program/

FOOD SAFETY CONSORTIUM
Save the Date – Oct. 19, 2025

Washington, D.C.

https://frozenadvantage.org/

https://www.ifpti.org/lcs
http://www.listeriastopshere.com/
https://affi.org/safety/listeria-control-program/


Frozen Food Research and Information 
(resources, articles, and infographics) 

https://frozenadvantage.org/

https://frozenadvantage.org/resources/ 

https://frozenadvantage.org/frozen-101/ 

https://www.emerald.com/insight/0007-070X.htm 
Frozen food purchasing and home freezing of fresh foods: associations with household food waste
Lei Xu, Ran Li and Brian Roe, BRITISH FOOD JOURNAL (DOI 10.1108/BFJ-02-2024-0147)

https://frozenadvantage.org/wp-content/uploads/2023/05/Consumer-Food-Waste-Survey.pdf 

https://www.washingtonpost.com/climate-solutions/2025/03/21/frozen-food-waste-vegetables-fruit/

https://frozenadvantage.org/wp-content/uploads/2023/05/Study-Conclusions_Frozen-Food-Waste_Cornell-
Feb-2023.pdf 

 

https://frozenadvantage.org/
https://frozenadvantage.org/resources/
https://frozenadvantage.org/frozen-101/
https://www.emerald.com/insight/0007-070X.htm
https://frozenadvantage.org/wp-content/uploads/2023/05/Consumer-Food-Waste-Survey.pdf
https://www.washingtonpost.com/climate-solutions/2025/03/21/frozen-food-waste-vegetables-fruit/
https://frozenadvantage.org/wp-content/uploads/2023/05/Study-Conclusions_Frozen-Food-Waste_Cornell-Feb-2023.pdf
https://frozenadvantage.org/wp-content/uploads/2023/05/Study-Conclusions_Frozen-Food-Waste_Cornell-Feb-2023.pdf


Thank You
sgummalla@affi.com



Freezing & Frozen Food 
Safety Resources

Katie Weston
Program Manager

Partnership for Food Safety Education
kweston@fightbac.org

mailto:kweston@fightbac.org


Go 40°F or Below

Message and Purpose: 
• Designed to help educators teach why 40°F is 

critical for food safety
• Reinforces key freezing messages: safe ways to 

thaw foods and safe food storage

Outreach Ideas:
• Check out the BAC Fighter Activation Guide for 

ideas on how to share Go 40°F or Below 
messages with your community

Fightbac.org/food-safety-education/40-or-below/

https://fightbac.org/wp-content/uploads/2022/02/Go-40-or-Below-BAC-Fighter-Activation-Guide.pdf
https://fightbac.org/food-safety-education/40-or-below/


Go 40°F or Below Resources
Resources: 

• Science Behind the Messages
• Brochures for expecting parents and seniors    

(English & Spanish)
• Infographic, PowerPoint, social media tools & more

Outreach Ideas:
• Share the “Science Behind the Messages” in a video 

or social media post
• Use print materials to reinforce freezer safety in 

programs and classes 

fightbac.org/food-safety-education/40-or-below/ 

https://fightbac.org/food-safety-education/40-or-below/


Freezer Mythbusters 
Message and Purpose: 

• Discussing common food safety myths and misconceptions
• Includes myths on safe ways to thaw food and whether 

freezing kills bacteria
• Available in English & Spanish

Outreach Ideas:
• Use myths in social posts, classroom discussions, or on 

display boards

fightbac.org/food-safety-mythbusters

https://fightbac.org/food-safety-mythbusters


Take a Fresh Look at Frozen Foods

Message and Purpose: 
• Blog by Dr. Donna Garren with food safety tips for 

frozen foods
• Reinforces following package cooking instructions

Outreach Ideas:
• Quote or share in newsletters and educational blogs
• Use as a conversation starter in classes or trainings 

when discussing safe handling of frozen foods

fightbac.org/take-a-fresh-look-at-frozen-foods/

https://fightbac.org/take-a-fresh-look-at-frozen-foods/


Core Four: “Chill” Resources 

Message and Purpose: 
• Reinforce the “Chill” Step in the Core Four
• Chill Fact Sheet – tips for thawing foods safely
• Storage Times Chart – food storage times for fridge 

and freezer to keep food safe and fresh

Outreach Ideas:
• Post the “Storage Times Chart” in community and 

shared kitchens 

fightbac.org/food-safety-basics/the-core-four-practices/

https://fightbac.org/food-safety-basics/the-core-four-practices/#chill


Don’t Wing It
Message and Purpose: 

• Designed as a science-based guide to help teach safe 
poultry handling

• Offers tips for safe thawing and storage of frozen poultry
• Includes “Science Behind The Messages” and tips for 

using with consumers 

Outreach Ideas:
• Use the handouts and infographics as reinforcements in 

cooking and meal prep classes and programs

fightbac.org/food-safety-education/dont-wing-it/

https://fightbac.org/food-safety-education/dont-wing-it/


Resources from CDC, FDA & USDA
CDC

• Keep Food Safe After a Disaster or Emergency – tips for 
fridge and freezer during a power outage

FDA
• Are you Storing Your Food Safely? – offers food storage 

basics and freezer facts 
USDA FSIS

• Freezing and Food Safety Page – tips and commonly 
asked questions about freezing

FoodSafety.gov
• FoodKeeper App – searchable database with 

recommendations for food storage times 

https://www.cdc.gov/food-safety/foods/keep-food-safe-after-emergency.html
https://www.fda.gov/consumers/consumer-updates/are-you-storing-food-safely
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/freezing-and-food-safety#:%7E:text=Food%20stored%20constantly%20at%200,to%20enter%20a%20dormant%20stage
https://www.foodsafety.gov/keep-food-safe/foodkeeper-app


June 7 is World Food Safety Day
Message and Purpose: 

• Theme ꟷ Food Safety: Science in Action
• Science-based tools and resources available to support 

nutrition, public health and food safety professionals

Outreach Ideas:
• Highlight your role in helping communities connect science 

to everyday food decisions
• Share “Science Behind” resources online and in programs

foodsafetyday.org/

https://foodsafetyday.org/


Thank You & Stay Involved with PFSE 
Involved! 
Thank you! 

• Reach out any time with thoughts or questions!
• Contact me at kweston@fightbac.org

Stay involved with the Partnership
• Follow us on Facebook or LinkedIn 
• Sign up for our free e-newsletter
• Check out fightbac.org/get-involved/ for more 

ways to get involved 

mailto:kweston@fightbac.org
https://www.facebook.com/FightBAC/
https://www.linkedin.com/company/1992249/admin/
https://www.fightbac.org/sign-up/
https://www.fightbac.org/get-involved/


Thank You, Community Connectors!



PFSE Contributing Partners
Academy of Nutrition and Dietetics 
Albertsons
American Frozen Food Institute 
Ardent Mills
Association of Food and Drug Officials 
Big Y Foods, Inc
Boar’s Head Provisions Co. 
Conagra Brands
Costco Wholesale Corporation
Diversey
FMI Foundation
Groundswell Strategy
HelloFresh
Home Chef
H-E-B
Instacart

Publix Super Markets Charities, Inc.
Refrigerated Foods Association 
SmartLabel by Consumer Brands 
Southeast Produce Council
Sysco Corporation
Tyson Foods, Inc. 
Uber Eats
USPOULTRY
Wakefern Food Corp. 
Walmart
Wayne-Sanderson Farms
Wegmans
Whole Foods Market

International Association for Food Protection
International Food Information Council
International Fresh Produce Association
JBS
Kroger Company
Meijer, Inc. 
National Association of Convenience Stores
National Chicken Council 
National Consumers League 
National Frozen & Refrigerated Foods Association
National Grocers Association
National Pork Board
National Turkey Federation 
North American Millers’ Association
NSF
Provision Analytics Inc. 

Federal Liaisons
Centers for Disease Control and Prevention
U.S. Food and Drug Administration, CFSAN
U.S. Department of Agriculture, FSIS / NIFA



Continuing Education Units

One-hour CEU approved from ANFP, NCHEC & NEHA and Certificate 
of Completion available for other CEU-eligible organizations
• Download certificates from chat box
• Follow-up email
• Download at fightbac.org under “Free Resources” tab and “Recorded 

Webinars”
• Educators seeking NCHEC must complete online questionnaire by 

Friday, July 11

**FINAL REMINDER**

https://www.fightbac.org/


Thank You for Joining Us! 

Katie Weston
Program Manager

Partnership for Food Safety Education 

Sanjay Gummalla, Ph.D.
Senior Vice President of Scientific Affairs 

American Frozen Food Institute

fightbac.org

https://fightbac.org/
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