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A. EURO PE

Product de scription

Th is  m ark e t brie f cove rs  th e  froze n ve ge table s  and varie tie s  th e re of th at com e  unde r th e  follow ing
code s  of th e  H arm onize d Syste m  (H S):

0710 Ve ge table s , froze n
0710 10 Potatoe s , froze n
0710 21 Pe as , cook e d, uncook e d, froze n
0710 22 Be ans , cook e d, uncook e d, froze n
0710 30 Spinach , cook e d, uncook e d, froze n
0710 40 Sw e e tcorn, cook e d, uncook e d, froze n
0710 80 O th e r ve ge table s , cook e d, uncook e d, froze n
0710 80 51 Sw e e t pe ppe rs , froze n
0710 80 61 Mush room s , froze n
0710 80 70 Tom atoe s , froze n
0710 80 80 Artich ok e s , froze n
0710 80 85 Asparagus , froze n
0710 9 0 Mixture s  of ve ge table s , cook e d, uncook e d, froze n

Mixture s  of ve ge table s  range  from  s im ple  com binations  of tw o type s  of ve ge table  to rich ,
re ady-to-cook , as sortm e nts  of s e ve ral.  Frie d ve ge table s  are  a fam ily of products  w h ich  cove rs  s ingle
ve ge table s  th at h ave  be e n cook e d, m ainly by frying.

Mark e t ch aracte ristics

Th e  Europe an m ark e t for froze n products  re ach e d its ze nith  in th e  e arly 19 9 0s , w h e n froze n products
w e re  s e e n by consum e rs  as  a good alte rnative  to fre s h  produce .  From  19 9 6, m anufacture rs  and
distributors  starte d to s e e  a substantial de cline  in profit m argins .  In Ge rm any, th e re  w as  no fall in
de m and for froze n products  in favour of fre s h  produce , but inste ad an incre as e  as  a re sult of Ge rm an
re unification.  Sim ilarly, Britis h  sale s  of froze n products  ros e  by 1%  in value  in 19 9 7, th e  bigge st ris e s
com ing in re ady-m ade  m e als  (up by 8.3% ).  Far from  be ing th e  re sult of e conom ic circum stance s , th e
ge ne ral dow nturn in sale s  (th e y fe ll by 4%  in 19 9 7) is  of a structural nature .  H ow e ve r, froze n foods
and ice  cre am  still account for around 3%  of a h ype rm ark e t’s  annual turnove r, w e ll ah e ad of h ygie ne
and be auty products , cold m e ats  and ch e e s e s  from  th e  s e lf-s e rvice  s h e lve s .

Th e  m ark e t for froze n foods  h as  re ach e d m aturity, as  m ark e t pe ne tration h as  re ach e d 9 3% .  It is  now
th e re fore  a q ue stion of e volving from  m e rch andis ing m anage m e nt to s e ductive  m e rch andis ing.



Mark e t acce ss

Th e  obligations  to w h ich  produce rs  and im porte rs  of ve ge table  products , as  w e ll as  th e  proce dure s  for
re giste ring th e m , are  e stablis h e d in Com m is s ion D ire ctive  9 2/9 0/EEC of 3 Nove m be r 19 9 2.  Th e
de te rm ination of im port dutie s  on m ixture s  and s e ts  containing agricultural products  is  gove rne d by
Council R e gulation (EEC) No. 3324/80 of 18 D e ce m be r 19 80.  Th e  rate s  of custom s duty applicable
to th e  m ain froze n ve ge table s  are  pre s e nte d in th e  follow ing table  from  th e  O fficial Journal of th e
Europe an Com m unitie s :

Conve ntional duty rate s (% )CN Code D e scription
1 January - 30 June 1 July - 31 D e ce m be r

0710 10 00 Potatoe s 15 (ad valore m ) 14.4 (ad valore m )
0710 21 00 Pe as 15 14.4
0710 22 00 Be ans 15 14.4
0710 30 00 Spinach , Ne w  Z e aland

spinach  and orach e
spinach

15 14.4

0710 40 00 Sw e e tcorn 5.6 +  €10.3/100 k g/ne t 5.6 +  €9 .4/100 k g/ne t
0710 80 61 Mush room s 49 15
0710 80 70 Tom atoe s 19 15
0710 80 80 Artich ok e s 19 15
0710 80 85 Asparagus 19 15
0710 9 0 00 Mixture s  of ve ge table s 19 15

Council D ire ctive  76/89 5/EEC of 23 Nove m be r 19 76 de als  w ith  th e  fixing of m axim um  le ve ls  for
pe sticide  re s idue s  in and on fruit and ve ge table s .  “Pe sticide  re s idue s” are  unde rstood in th is  dire ctive
as  th e  re s idual trace s  of pe sticide s , as  w e ll as  th e ir bre ak dow n, m e tabolize d or re action products .  Th e
m axim um  re s idue  le ve ls  for pe sticide s  (MRLs) in plant products  h ave  not ye t be e n com ple te ly
h arm onize d at th e  Europe an le ve l; h e nce  th e re  m ay be  spe cific application proce dure s  in particular
countrie s  th at ne e d to be  tak e n into account.

Trading practice s

Th e  transport and sale  of froze n products  in Europe  are  subje ct to m ainte nance  of th e  “cold ch ain”.
Th is  is  an aspe ct of com pliance  w ith  th e  custom e r’s  spe cifications , and e ntails  in particular k e e ping
th e  products  to be  m ark e te d w ith in a clos e ly de fine d te m pe rature  range .  For froze n ve ge table s , th is  is
be tw e e n -15º to -18º C.  Th e s e  te m pe rature s  m ust be  obs e rve d at e ve ry ph as e  at e ve ry ph as e  in th e
distribution and m ark e ting ch ain: during upstre am  and dow nstre am  transport, during storage  and in
th e  s h op.  Te m pe rature  s e nsors  for m onitoring cold-ch ain m ainte nance  can be  installe d on th e  various
distribution m e ans .  Som e  large  distributors  e ve n put s e nsors  on froze n food pack e ts  so th at
consum e rs  can s e e  for th e m s e lve s  th at th e  proce dure  h as  be e n follow e d.  More ove r, th e  product m ust
be  froze n w ith in four h ours  of h arve sting so as  to pre s e rve  th e  ve ge table ’s  nutritional value .  Pote ntial
e xporte rs  w ill find th e m s e lve s  subje cte d to m ultiple  ch e ck s  of th e ir cold-ch ain m anage m e nt from
production to th e  m ark e ting of th e ir products .  In Europe , paym e nts be tw e e n th e  various  participants
in th e  froze n ve ge table s  m ark e t are  m ade  by dire ct bank -to-bank  transfe r.

Pack aging and labe lling

Th e  approxim ation of th e  law s  of th e  m e m be r State s  re lating to th e  labe lling, pre s e ntation and
adve rtis ing of foodstuffs  for sale  to th e  ultim ate  consum e r is  s ubje ct to Council D ire ctive  79 /112/EEC
of 18 D e ce m be r 19 78, supple m e nte d by Com m is s ion D ire ctive  9 2/39 /EEC on plastics  m ate rials  and
article s  inte nde d to com e  into contact w ith  foodstuffs  and be ve rage s .  Th e  latte r dire ctive  applie s  to
plastics  m ate rials  and article s  and parts  th e re of cons isting e xclus ive ly of plastics  or com pos e d of tw o
or m ore  laye rs  of m ate rials , e ach  cons isting e xclus ive ly of plastics , w h ich  are  bound toge th e r by
m e ans  of adh e s ive s  or by any oth e r m e ans .



Many Europe an Union countrie s  (e .g. Be lgium , France , Ge rm any, th e  Scandinavian countrie s  and th e
Unite d K ingdom ) e ncourage  th e  us e  of e nvironm e ntally frie ndly pack aging so th at th e  m ate rials us e d
can be  re cycle d.

For th e  purpos e  of transport, froze n products  are  place d loos e  in large  plastic bags  and th e n put in
w oode n or cardboard containe rs  of various  s ize s , de pe nding on th e  product be ing transporte d (th e y
usually h old up to 500 k g).  Th e y are  th e n transporte d in 20-foot or 40-foot containe rs , m ostly
e q uippe d w ith  te m pe rature  s e nsors .

Sale s prom otion

Th e  Froze n and Ch ille d Food Ye arbook  lists  by country th e  products  and activitie s  of th e  m ain
participants  (e .g. m anufacture rs , w h ole sale rs) in th e  froze n food se ctor in Europe .  Froze n Food Buye r
is  a m agazine  th at spe cialize s  in trade  in froze n products  in Europe .

Th e  purch as e  of a froze n product tak e s  50 s e conds , as  com pare d w ith  39  s e conds  for oth e r k inds  of
product.  Sh e lf layout bas e d on fam ily of origin (ve ge table s , fis h , m e at) s h ould be  re place d by a layout
bas e d on m e th od of consum ption (re ady to e at, no pre paration ne ce s sary).  Products  in re frige rate d
com partm e nts  ne ar th e  fre s h -produce  s e ction attract s ignificantly m ore  consum e rs  th an froze n
products  locate d, as  th e y ofte n are , at th e  back  of th e  s h op.

Mode rnization also include s  optim izing store  fittings : uprigh t cabine ts  s h ould be  re place d by ch e st
fre e ze rs  (a m ust in th e  ce ntral part of th e  s e ction alth ough  th e y do little  to display th e  products) or
“re ach -in” fre e ze rs  w ith  s h e lve s  and no door (a de te rre nt to purch as e ), w h ich  are  m ore  profitable  pe r
s q uare  m e tre  and are  m ore  spacious .

Lastly, sale s  incre as e s  de pe nd on gre ate r le gibility of product price s : re ading th e  price  ofte n le ads  th e
custom e r to pick  up th e  product and, in 80%  of cas e s , to buy it.  A fourth  approach  guiding th e
strate gie s  of m anufacture rs  and distributors  is  th e  ide a of arranging th e  froze n food s e ction to m atch
th e  ch anging s e asons, as  is  done  in th e  fre s h  ve ge table s  s e ction.

Mark e t outlook

Th e  Europe an m ark e t for froze n ve ge table s  is  a re lative ly stable  m ark e t ove rall but th e re  can be
s ignificant variations  from  one  product cate gory to anoth e r.  Th e re  are  opportunitie s  in m ixe d
ve ge table s  or cook e d dis h e s  for instance .

Im ports  of froze n ve ge table s  from  outs ide  th e  Europe an Union w e re  clos e  to 100,000 tons  in 19 9 9
(source :  Global Trade  Inform ation Se rvice s), w h ich  is  le s s  th an 5%  of th e  m ark e t in th e  15 m e m be r
State s .  O f th is  total, 45%  are  products  in th e  0710 80 cate gory (‘oth e r ve ge table s’) and com e  from  (in
de sce nding orde r of im portance ) Sw itze rland, Canada, th e  Unite d State s  of Am e rica, Japan and
Norw ay.  Th e s e  are  follow e d by “m ixture s  of ve ge table s , cook e d” (0710 9 0), w h ich  account for 20%
of im ports  from  outs ide  th e  Europe an Union (supplie rs : Unite d Arab Em irate s , th e  Cze ch  R e public,
Slove nia, th e  Rus s ian Fe de ration and Brazil), and “pe as , cook e d” (0710 21), accounting for 10%
(supplie rs : Sw itze rland, th e  Unite d Arab Em irate s , Saudi Arabia, Is rae l and Norw ay).  It s h ould be
note d th at th e re  h as  be e n a s h arp drop in im ports  from  th e  Rus s ian Fe de ration s ince  19 9 8; until th e n,
it w as  one  of th e  m ain supplie rs  from  outs ide  th e  Europe an Union.

Th e  m ark e t scan carrie d out by IR I-SECO D IP (Inform tion R e source s  Inc. - Socié té  d’é tude s de  la
consom m ation, distribution e t publicité ), giving th e  m oving annual total on 31 March  19 9 8,
conclude s  th at ve ry fe w  product fam ilie s  are  gaining ground: one  of th e m  is  cook e d ve ge table s
(+ 6.1%  in volum e ).  By volum e , raw  ve ge table s  (-5 .6% ) and ch ips  and th e ir garnis h e s  (-3.2% ) are
los ing ground.  Th e  practicality of froze n ve ge table s  th us  appe ars  to be  th e ir stronge st s e lling point.
Consum e rs  and buye rs  are  look ing for re ady-pre pare d ve ge table s .  Cut or m ixe d ve ge table s  suitable
for frying are  one  pos s ible  option.  In th e  Unite d K ingdom , in particular, th e re  h as  be e n a m ove
tow ards  pre pare d cold ve ge table s .



Finally, it s h ould be  stre s s e d th at varie tie s  of ve ge table s diffe r, de pe nding on th e ir te xture , in th e  w ay
th e y w ith stand fre e zing.  Fibrous  products  (such  as  palm  h e arts  or asparagus) los e  th e ir flavour afte r
fre e zing and th e  re sult le ave s  m uch  to be  de s ire d.

Price s

Give n th e  diffe re nt nature  of th e  products  studie d (type s  of ve ge table s , m ixture s  of ve ge table s), th e re
is  no re fe re nce  to standard inte rnational price s  in th is  study.  H ow e ve r, for inform ation purpos e s ,
e xam ple s  of re tail price s  in big supe rm ark e ts  are  give n in th e  follow ing ch apte rs  on countrie s .



B. GERMANY

Fore ign trade

Afte r ye ars  of e uph oria th at saw  strong grow th  in Ge rm an production of froze n ve ge table s  (+ 80%
be tw e e n 19 87 and 19 9 5), th e  re sults  of th e  ve ge table -proce s s ing industry h ave  be e n fairly stagnant
s ince  19 9 6.

Th at ye ar w as  an im portant one  for th e  froze n ve ge table s  m ark e t in Ge rm any.  Production fe ll by
23.1%  in volum e  (from  158,9 9 5 tons  in 19 9 5 to 122,235 tons) and by 15.7%  in value  (from  €16.77
m illion to €13.72 m illion €1 = approxim ate ly US$ 0.9  in 2001).  Mas s ive , disorganize d inve stm e nt,
e as ily obtainable  subsidie s  and ignorance  of th e  s e ctor le d to ove rproduction and bank ruptcie s  (th e
num be r of m anufacture rs  fe ll from  14 to 9 ).  O nly pre pare d froze n ve ge table s  re corde d sligh t grow th ,
from  66,377 tons  in 19 9 5 to 69 ,135 tons  in 19 9 6, an incre as e  of 4.2% .  Th e  s e ctor is  ch aracte rize d by
strong pre s sure  on price s : e xports  h ave  traditionally tak e n a back  s e at in th e  proce s s e d-ve ge table
s e ctor and im ports , e ve n th ough  stagnant, are  at a h igh  le ve l.

D e m and in Ge rm any h as  so far be e n m e t by draw ing on h igh  stock s  and by incre as ing im ports :
Ge rm any, w h ich  im porte d around 300,000 tons  in 19 9 8, is  th e  fore m ost im porte r of froze n
ve ge table s  in th e  Europe an Union, ah e ad of th e  Unite d K ingdom , France  and Italy.  In 19 9 8, Be lgium
w as  still Ge rm any’s bigge st supplie r (and th e  bigge st Europe an supplie r), ah e ad of France  and th e
Ne th e rlands  (th e  figure s  vary according to th e  source , but im ports  from  Be lgium  are  e stim ate d at ove r
160,000 tons).

In 19 9 6, Ge rm an im ports  of froze n ve ge table s  jum pe d by an ave rage  of 6.5% b e fore  stabilizing
som e w h at in subse q ue nt ye ars .  Th e  ris e s  m e asure d ove r 10%  for pe as , spinach , s w e e tcorn, pe ppe rs
and m ixture s  of ve ge table s  and w e re  m ore  m ode rate  for asparagus  and m us h room s  and th e  “oth e r
ve ge table s , froze n” cate gory.  Im ports  of froze n be ans  re m aine d stable , w h ile  im ports  of oth e r
le gum inous  ve ge table s , olive s  and artich ok e s  de cline d.

Consum ption

According to th e  Europe an Fe de ration of As sociations  of Manufacture rs  of Froze n Food Products
(FAFPAS), total consum ption of froze n ve ge table s  w as  374,080 tons  in 19 9 8, of w h ich  231,385 tons
w e re  distribute d by re tail outle ts  and 142,69 5 tons  w e nt to th e  cate ring industry.  For th e  sam e  ye ar,
consum ption of potato-bas e d froze n products  w as  334,605 tons , of w h ich  170,805 tons  w e re
distribute d via re taile rs  and 163,800 tons  via th e  cate ring industry.

Mark e t ch aracte ristics

Froze n ve ge table s  h ave  a good im age .  Th e y are  use d all ye ar round to re place  fre s h  products .  In
19 9 8, th e  re tail m ark e t gre w  sligh tly as  com pare d w ith  19 9 7, re ach ing 231,385 tons .  O f th e  range  of
products  on offe r, pre pare d ve ge table s  re corde d an incre as e  of 3,000 tons  (up 3% ) and unpre pare d
ve ge table s  an incre as e  of 6% .  W ith  annual grow th  of bare ly 1% , potato-bas e d products  (around
175,000 tons  in th e  re tail m ark e t in 19 9 8) s e e m  to h ave  re ach e d m aturity; th e y re m ain am ong th e
m ainstays  of th e  froze n food m ark e t.

In te rm s  of products , it is  original ide as , attractive  m ixture s  and practical pre parations  th at attract
consum e rs , w h o go e ith e r for h igh -q uality brand-nam e  products  or for bas ic products  at discount
price s .  H ow e ve r, w ith  re gard to price s , it s h ould not be  forgotte n th at Ge rm an m anufacture rs  are
unde r strong pre s sure  from  im ports .  Price  is  a ve ry influe ntial factor in th e  buying de cis ions  of
Ge rm an consum e rs , w h e th e r th e y are  individuals  or e ntitie s .   “Conve nie nce ”, or e as e  of use  and
practicality, tak e s  s e cond place .



• Pe rce ntage  of h ous e h olds  e q uippe d w ith  re frige rators/fre e ze rs  (19 9 8): 65%  (e ast)/69 %  (w e st)

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  m icrow ave  ove ns : 38%  (e ast)/60%  (w e st)

Mark e t acce ss

Ge rm any is  a country w h e re  pe ople  are  still ve ry s e ns itive  to th e  purity of food products .  In addition
to Com m unity provis ions  on th e  cultivation of agricultural products  and th e  us e  of ch e m icals , th e
Ge rm an Gove rnm e nt, in consultation w ith  re pre s e ntative s  of th e  food industrie s  and consum e r
groups , can pas s  ordinance s  on pe rm is s ible  re s idue  le ve ls .  Th e s e  le ve ls  are  spe cifie d in th e  ordinance
on re s idue  tole rance s  for ph ytosanitary products , w h ich  is  pe riodically am e nde d.  More ove r, random
spot ch e ck s  are  carrie d out re gularly by national and/or re gional bodie s  at points  of e ntry, in th e
w h ole sale  m ark e t and in th e  re tail trade  to ch e ck  for com pliance  w ith  Europe an standards  for q uality,
labe lling and ch e m ical re s idue s .  It is , in th e  final analys is , th e  im porte r w h o is  re spons ible  for
applying all th e  standards , but all com plaints  about q uality are  autom atically forw arde d to th e
e xporte r.

D istribution ch anne ls

Th e  m ain distribution ch anne l for froze n products  is  h ype rm ark e ts  and supe rm ark e ts , w h ich
accounte d for about 35.5%  of distribution of froze n products  in 19 9 8.  D iscount store s  saw  th e ir
s h are  incre as e , th ank s  to rock -bottom  price s  on a w ide  range  of products , and m anage d to tak e  th e ir
m ark e t s h are  to 26.5% .  D e spite  its  re lative ly h igh  price s , “h om e  s e rvice ”, w h ich  is  particularly w e ll
e stablis h e d in Ge rm any, is  h olding on to its  m ark e t s h are  of alm ost 25% , by offe ring a ve ry
spe cialize d and e fficie nt s e rvice .  R e tail outle ts , for th e ir part, h ave  s e e n th e ir s h are  strongly e rode d:
th e y are  h andicappe d by th e ir difficulty in com pe ting on price  and by space  constraints  th at pre ve nt
th e ir offe ring a re al ch oice .  Fre e ze r ce ntre s  are  rare .

Trade  practice s

Paym e nts  are  ge ne rally m ade  in 30 or 45 days .  Transport is  by fre e ze r lorry in orde r to m aintain th e
cold ch ain.  Most im porte rs  and produce rs  of froze n ve ge table s  are  locate d in H am burg, Bre m e n,
Cologne , Be rlin, Frank furt, Stuttgart or Munich .  Th e  im porte rs  prim arily supply consum e r
coope rative s , w h ole sale rs  and th e  big supe rm ark e t ch ains .

Sale s prom otion

Th e  Inte rCool trade  fair in D us s e ldorf, spe cializing in cold foods , dairy products  and re ady-m ade
m e als  (ne xt to be  h e ld from  24 to 27 Se pte m be r 2000) and th e  Anuga ge ne ral food trade  fair in
Cologne  (h e ld e ve ry tw o ye ars) are  th e  tw o m ajor e ve nts  in Ge rm any.

Mark e t outlook

Ge rm an consum ption of froze n products  is  ris ing ste adily: in 19 9 7, around 360,000 tons  of froze n
ve ge table s  - e xcluding potato-bas e d products  - or 4 k g pe r inh abitant (a 10%  incre as e ) w e re
consum e d.  Th e  outlook  for th e  m ark e t, w h ich  is  lagging som e w h at be h ind th e  oth e r m ajor Europe an
m ark e ts , is  prom is ing.

Th e  m ain force  for e xpans ion in th e  froze n food m ark e t is  innovation, but th e  price  w ar unde r w ay in
Ge rm any is  unde rm ining th e  de ve lopm e nt of ne w  line s  and incre as ing th e  ris k  of a de cline  in product
q uality.  Cons e q ue ntly, supplie rs’ be st ch ance  of incre as ing th e ir m ark e t s h are s  in Ge rm any is  to
conce ntrate  on th e  bottom  of th e  price  range .

O th e r factors  th at could boost th e  m ark e t for froze n ve ge table s  are  th e  grow ing num be rs  of
one -pe rson h ouse h olds  and w ork ing w om e n and th e  incre as ing pe rce ntage  of h ous e h olds  w ith
m icrow ave  ove ns  in th e  form e r East Ge rm any.



C. BELGIUM

Fore ign trade

W ith  a q uarte r of Europe an production, Be lgium  is  th e  top produce r of froze n ve ge table s  in th e
Europe an Union: th e  14 Be lgian com panie s  w ork ing in th is  s e ctor, 13 of w h ich  are  locate d in W e st
Flande rs , produce d ove r 500,000 tons  in 19 9 8.  Th e  Fle m is h  froze n ve ge table s  s e ctor h ad a turnove r
of €400 m illion in 19 9 7.  Eve ry ye ar, th e  industry buys  th e  e q uivale nt of 37,000 h a of ve ge table s  for
fre e zing from  8,000 supplie rs  and produce rs , at a cost of €200 m illion in 19 9 7.

Be lgians  are  not gre at consum e rs  of ve ge table s  (th e y consum e  only 2.7 k g pe r pe rson pe r ye ar), and
so e xports  are  ve ry im portant: in 19 9 9 , around 9 0%  of total production, e stim ate d at 500,000 tons ,
w as  e xporte d (418,000 tons  in 19 9 8 according to Eurostat).  Th e  Be lgian m ark e t supplie s  m any
Europe an Union countrie s : first and fore m ost, Ge rm any and France , follow e d by th e  Unite d K ingdom
and th e n, to a le s s e r e xte nt, th e  Ne th e rlands , Italy and Spain (in 19 9 8). Im ports  of froze n ve ge table s
are  inte nde d partly for re -e xport w ith in th e  Europe an Union and partly for dom e stic consum ption.
Th e y re ach e d 117,446 tons  in 19 9 8, com ing m ainly from  France , th e  Ne th e rlands , Spain and th e
Unite d K ingdom .

Consum ption

According to th e  Be lgian As sociation for Froze n Food Products , annual consum ption of froze n
ve ge table s  w as  30,350 tons  in 19 9 8, distribute d dire ctly and in th e ir e ntire ty by th e  re tail trade .
Consum ption of potato-bas e d products  w as  129 ,800 tons  in th e  sam e  ye ar, w ith  62,800 tons
m ark e te d in th e  re tail s e ctor and 67,000 via th e  cate ring industry.

Mark e t ch aracte ristics

Froze n ve ge table s  (w ith  th e  e xce ption of froze n potatoe s) h ave  far le s s  of an im pact on th e  Be lgian
m ark e t th an fre s h  ve ge table s , th e  undispute d m ark e t le ade r.  H ow e ve r, as  th e  consum e r finds  th e m  so
e asy to us e , th e  m ark e t s h are  of froze n ve ge table s  is  slow ly grow ing.  Th e  Be lgian m ark e t for froze n
ve ge table s  and pre pare d ve ge table s  is  grow ing ste adily (by 8-10%  in volum e  and around 10%  in
value  pe r ye ar be tw e e n 19 9 6 and 19 9 7).  Pre pare d ve ge table s  (accounting for ove r 20%  of th e  froze n
food m ark e t), w ith  th e ir gre ate r e as e  of use , are  w e ll place d in th is  s e ctor.  O f th e  unpre pare d
ve ge table s , pe as , carrots , be ans  and Brus s e ls  sprouts  are  th e  m ain line s .  Broccoli h as  m ade  a m ajor
bre ak th rough  in th e  last fe w  ye ars but spinach , in its  various  guis e s , is  still th e  top froze n ve ge table
(31.6%  of all ve ge table s  by volum e  and 25.2% by value  in 19 9 7-19 9 8).

Most of th e  Europe an le ade rs  are  pre s e nt in th e  Be lgian m ark e t: according to a surve y by Nie ls e n in
19 9 7, Unile ve r, w ith  its  Iglo brand, accounts  for 30%  of th e  m ark e t by volum e  and 46% by value ,
Bondue lle  for 5% by volum e  and 5.2% by value , and Ardovrie s , w ith  its  Ardo brand, for 3.8% by
volum e  and 2.6% by value .  Th e  young fam ily-ow ne d com pany W e stfro is  also pre s e nt in th e  m ark e t.
Unile ve r targe ts  th e  m ark e t for pre pare d products , w h ich  re q uire s  constant innovation and offe rs
be tte r opportunitie s  for adde d value .  Alongs ide  th e  le ade rs , th e re  are  m any dynam ic m e dium -s ize d
firm s  tak ing advantage  of crop contracts  and a location clos e  to th e  large  conce ntrations  of consum e rs
in Be lgium  and north e rn France .

Iglo, th e  com m e rcial le ade r and s e cond produce r of froze n ve ge table s  afte r th e  private  labe ls , divide s
its  range  (as  re porte d by Nie ls e n) into th re e  m ain s e gm e nts : spinach , oth e r pre pare d ve ge table s  and
oth e r unpre pare d ve ge table s .

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  re frige rators/fre e ze rs  (19 9 8):  77%

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  m icrow ave  ove ns  (19 9 8):  56%



D istribution ch anne ls

Th e  Maxi GB h ype rm ark e ts , Supe r GB supe rm ark e ts  and D e lh ais e  are  th e  large st ch ains  in th e
country.  Colruyt is  am ong th e  fore m ost discount store s .  W ith  ove r 57% by volum e  and 56% by
value  (19 9 8), th e  supe rm ark e t ch ains  h ave  th e  lion’s  s h are  of th e  m ark e t for froze n ve ge table s , th ank s
in particular to distributors’ ow n brands .  Th is  is  e spe cially true  for bas ic products  such  as unpre pare d
ve ge table s .  D iscount ch anne ls  account for, re spe ctive ly, 18.1% by volum e  and 18.8% by value ,
sm all supe rm ark e ts  for 2.3%  and 3.1% , and spe cialist and inde pe nde nt ch anne ls  for 22.1 pe r
and 21.5% .

Trade  practice s

Most of th e  im porte rs  and m anufacture rs  of froze n products  are  locate d in Flande rs , around Antw e rp.
Th e  fre s h  products  for proce s s ing are  im porte d by s e a, via Antw e rp, or by air, via Brus s e ls .
Ve ge table s  for fre e zing also arrive  by road from  Paris  or Rotte rdam .  Th e  only w h ole sale  m ark e t in th e
country is  in Bruss e ls , w h e re  m any com panie s  h ave  an office .  Th e  m ajority of raw  m ate rials  are
bough t unde r contract, and th e  re st are  bough t from  spe cialist w h ole sale rs .

Pack aging and labe lling

Portions  and m ulti-portions  in 500 g or 2.5 k g re closable  pack s  h ave  be com e  th e  norm .  H ow e ve r, th e
s h rink ing s ize  of h ous e h olds  and th e  grow ing atte ntion paid to conve nie nce  foods  favour sm all pack s .
Th e  big supe rm ark e t ch ains  could pos s ibly im pos e  pack aging constraints  or standards  by re q uiring,
for e xam ple , com pliance  w ith  e nvironm e ntally frie ndly pack aging initiative s .

Sale s prom otion

Tavola, th e  trade  fair for spe ciality and fre s h  foods , is  th e  m ain food e ve nt in Be lgium .

Mark e t outlook

Th e  Be lgian froze n ve ge table s  industry is  a m ode rn, e fficie nt and dynam ic industry: froze n ve ge table s
are  a safe  inve stm e nt and re pre s e nt a grow th  s e gm e nt.  Produce rs  lik e  Iglo, Bondue lle , Ardo and
W e stfro can undoubte dly im prove  th e ir re sults by focus ing on product q uality and offe ring th e
consum e r a varie d and re gularly update d range  of ve ge table s .  Th e  m ark e t is  ve ry com pe titive  but not
im pos s ible  to bre ak  into, providing an innovative  approach  is  tak e n to all th e  com pone nts  of th e
finis h e d article  (from  practicality to re cyclable  pack aging, be aring te xt in both  Fre nch  and Fle m is h  and
m e nu sugge stions).

Th e re  is  a s e cond k e y factor in th e  de ve lopm e nt of th e  Be lgian m ark e t for froze n ve ge table s : products
are  pos itione d in re lation to dom e stic brands  and private  labe ls but re taile rs  are  ope n to inte rnational
influe nce s .

Th e  cate ring m ark e t is  large  and s h ould not be  ne gle cte d (it accounts  for rough ly th e  sam e  volum e  of
potato-bas e d products  as  th e  traditional m ark e t): it is  a m ark e t on th e  look out for products  th at can be
pre pare d q uick ly.  O n th e  oth e r h and, ch ange s  in crop-grow ing and trading practice s  th at m ak e
ye ar-round supplie s  of fre s h  ve ge table s  available  tak e  aw ay som e  of th e  attraction of froze n
ve ge table s .



D . SPAIN

Fore ign trade

Th e  succe s s ive  de valuations  of th e  pe s e ta s ince  19 9 2 h ave  m ade  m ark e t acce s s  difficult for im porte d
products but h ave  stim ulate d e xports  of froze n ve ge table s .  Th e y h ave  be e n one  of th e  factors  th at
h ave  e nable d production to incre as e  to a le ve l put by one  profe s s ional source  at around 345,000 tons
in 19 9 8 (e xcluding ch ips  and oth e r potato-bas e d products).

Th e  m ain k inds  of ve ge table  proce s s e d by th e  froze n food industry are  gre e n be ans , pe as  and
pe ppe rs .  Volum e s  of proce s s e d asparagus , once  an im portant product for Spanis h  industry, h ave
falle n dram atically.  For e xports , th e  Spanis h  froze n ve ge table s  industry h as  spe cialize d in a fe w
products  such  as  pe ppe rs , artich ok e s  and tom atoe s .  Th e  volum e  of e xports  w e nt up from  105,000
tons  in 19 9 5 to 151,000 tons  in 19 9 8 (source : Alim ark e t) (134,9 60 tons  according to Eurostat).  Spain
re m ains  a dynam ic e xporte r of froze n ve ge table s , its  m ain m ark e ts  be ing, in de cre as ing orde r of
im portance , France , th e  Unite d K ingdom , Ge rm any and th e  Ne th e rlands .  Im ports  are  m ainly of
products  th at Spain is  s h ort of, such  as  pe as , gre e n be ans  or sw e e tcorn, or products  available  on th e
inte rnational m ark e t at price s  low e r th an th os e  of dom e stic produce rs  (carrots , spinach ).

Th e  froze n ch ips  m ark e t is  ch aracte rize d by th e  pre dom inance  of im ports , w h ich  jum pe d by around
9 .6%  in 19 9 6 to a total volum e  of around 9 5,800 tons .  Spanis h  production is  alm ost e ntire ly lim ite d
to th e  output by Mc Cain.  Im ports  of froze n potato products  com e  m ainly from  th e  Ne th e rlands ,
France  and Be lgium .  It s h ould be  note d th at France ’s  s h are  h as  falle n cons ide rably in th e  last fe w
ye ars .

Tre nds in Spanish  production of th e  m ain froze n ve ge table s (in th ousands of tons):

Product 19 9 6 19 9 7 19 9 8 19 9 9
Flat gre e n be ans 49  9 85 51 569 56 609 67 682
Pe ppe rs 29  631 34 000 48 210 52 445
Pe as 35 439 34 9 46 42 300 42 885
Broccoli 13 780 19  064 34 000 40 500
Spinach 19  59 0 20 89 0 25 9 45 30 481
Sw e e tcorn 16 271 12 806 18 167 20 300
Potatoe s  (dice d)   9  631 13 69 4 15 9 77 17 542
Cauliflow e r 17 9 9 0 13 9 09 13 9 44 15 570
Carrots 12 9 23 11 309 13 555 15 577
Artich ok e s   8 811   9  000   9  480 11 067
Asparagus      9 70   1 339      357      200
O th e r ve ge table s 26 788 36 617 67 574 72 19 9

Source :  ASEVEC.

Consum ption

According to th e  Spanis h  As sociation of Froze n Ve ge table  M anufacture rs  (ASEVEC), total
consum ption of froze n ve ge table s  w as  266,200 tons  in 19 9 8, of w h ich  162,400 tons  w e re  distribute d
by re taile rs  and 103,800 w e nt to th e  cate ring industry.  In th e  sam e  ye ar, consum ption of froze n
potatoe s  w as  109 ,700 tons , of w h ich  26,9 20 tons  w e re  sold by re taile rs  and 82,780 tons by cate re rs .

Mark e t ch aracte ristics

Th e  froze n ve ge table s  s e gm e nt accounts  for th e  h igh e st sale s  of froze n foods both  by value  and by
volum e .  According to Nie ls e n, w h ich  w as  as k e d to conduct a surve y am ong consum e r focus  groups
(for th e  ye ar up to Fe bruary-March  19 9 9 ), th e  m ark e t for consum ption of froze n ve ge table s  w as
grow ing in 19 9 9  as  com pare d w ith  19 9 8.  In th e  sam e  pe riod, sale s  of raw  froze n ve ge table s



(including potatoe s) accounte d for 40.2 %  of th e  value  of froze n food sale s  in Spain, as  against 39 .9 %
in th e  pre vious  ye ar.

Th e  m ost com m only consum e d ve ge table s  are  gre e n be ans  (Spaniards  are  fond of sm all h aricot be ans ,
flat gre e n be ans  calle d “judías  ve rde s” in Spain), pe as , pe ppe rs , spinach  and broccoli.  Th e  m ark e t for
potato products  (ch ips  and oth e rs), w h ich  am ounts  to ove r 100,000 tons , is  large ly dom inate d by
im ports .  Th e  pre pare d products  are  divide d into pre -cook e d dis h e s  (“pre cocinados”), for w h ich  th e
outle ts  are  cate re rs  (in cante e ns  or com m e rcial re staurants), and pre pare d dis h e s  ge ne rally consum e d
at h om e .

Th e  tre nd tow ards  conce ntration of th e  m ark e t in th e  h ands  of com panie s  s e lling unde r brand nam e s
h as  grow n cons ide rably in re ce nt ye ars .  Th e  tw o big m ultinationals , Unile ve r (w h ich  h as  just
acq uire d Frude sa) and Ne stlé  (Marcilla, Findus), toge th e r h old about 50%  of th e  m ark e t for
brand-nam e  products .  Frude sa, w ith  a turnove r of €120 m illion, is  th e  le ade r, w ith  a m ark e t s h are  of
38.9 % .  It is  follow e d by Ne stlé , w ith  13.1% , Pe scanova, w ith  6.1% , and Bondue lle , w ith  6%  (CFCE
figure s  for 19 9 8).  Th e ir de cis ions de te rm ine  th e  future  of th e  oth e r m anufacture rs , w h o find
th e m s e lve s  be ing bough t out or le ft to face  th e  unce rtaintie s  of th e  loos e  ve ge table s  and
subcontracting m ark e t.  Th e  m ajor brands  are  offe ring lots  of s k ille t m e als bas e d on com binations  of
rice  and ve ge table s  w ith  s e afood or cold m e ats  (h am , dry sausage ).

According to Nie ls e n, tw o ge ograph ical are as dom inate  consum ption of froze n products  in Spain: th e
north -e ast (Barce lona and th e  re st of Catalonia), w ith  23%  (including 9 .5%  for Barce lona alone ), and
th e  south , w ith  20.34% .  Madrid is  also a s ignificant consum e r (13.2% ).

Alth ough  th e  practice  is  proh ibite d in Europe , th e re  are  still som e  Spanis h  s h ops  w h e re  froze n
products  are  sold loos e  (i.e . w h e re  custom e rs  m ak e  up th e ir ow n as sortm e nts  of ve ge table s).

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  re frige rators  (19 9 8): 35%

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  m icrow ave  ove ns  (19 9 8): 35%

Mark e t acce ss

Alth ough  th e  diffe re nce s  are  te nding to narrow , le gislation and supe rvisory practice s  are  m ore  fle xible
h e re  th an in oth e r Europe an Union countrie s .  Th e  re tailing practice  m e ntione d above , w h e re  th e
froze n products  are  in contact w ith  th e  am bie nt air, is  e vide nce  of th is  re gulatory fle xibility.  Q uality
controls  on products , and on m ainte nance  of th e  cold ch ain in particular, are  still infre q ue nt.

Price s

• Exam ple s  of price s  found in a “Corte  Inglé s” store  in Madrid in May 2000:

• Pack e t of Frude sa sw e e tcorn, 400g: 230 pe s e tas  (€1.4);

• Pack e t of pe as , Corte  Inglé s  ow n brand, 1k g: 300 pe s e tas  (€1.85);

• Pack e t of Bondue lle  carrots , 400g: 235 pe s e tas  (€1.4);

• Pack e t of ve ge table  stir-fry bas e d on potatoe s , carrots , pe as  and flat be ans , Corte  Inglé s  brand: 275
pe s e tas  (€1.65).  Th e  price  of stir-frie s de pe nds  on th e ir ingre die nts .



D istribution ch anne ls

Th e  Fre nch  groups  Carre four, unde r th e  Spanis h  brand Pryca, and Auch an, unde r th e  nam e  Al
Cam po, are  th e  bigge st h ype rm ark e t ch ains .  Th e y are  found on th e  outs k irts  of th e  large  tow ns  and
h ave  be e n e xpanding constantly s ince  th e  e arly 19 9 0s .  Corte  Inglé s  is  a Spanis h  ch ain of store s
locate d in tow n ce ntre s .  Th e y h ave  large  food are as  and are  h igh ly rate d by Spanis h  consum e rs ,
e spe cially for th e ir top-of-th e -range  products .  As  in th e  cas e  of traditional food products , m ode rn
distribution ch anne ls  are  supplanting traditional one s .  Th e re  are  around 500 branch e s  of ch ain store s ,
and it is  at th at le ve l th at th e  patte rn of m ode rn Spanis h  distribution is  de fine d.

In 19 9 8, according to Nie ls e n, non-spe cialize d food distribution in Spain cove re d just ove r 74,000
s h ops , of w h ich  48,607 w e re  traditional s h ops , 285 w e re  h ype rm ark e ts  and 25,135 w e re
supe rm ark e ts .  Num e rically, ve ry sm all s h ops  are  still pre dom inant in Spain; th e y re pre s e nt 84%  of
th e  points  of sale  for food but le s s  th an 20%  of th e  turnove r in non-spe cialize d food distribution.
Spe cialize d re tail s h ops  ope rate  in a cle arly de lim ite d are a and are  unable  to e xpand m uch  be caus e  of
logistical proble m s .  Th e  supe rm ark e ts  are  th e  priority targe t for th e  re organization of distribution
ch anne ls  in Spain, w h ich  are  still ve ry fragm e nte d and re gionalize d.  Th e  de e p-discount store s  are  still
of m inor im portance  but s h ould progre s s  q uick ly in th e  w ak e  of th e  arrival in 19 9 4 of th e  Ge rm an
spe cialists  (Lidl and Plus).

Trade  practice s

Th e re  is  no ge ne ral rule  on de adline s  for paym e nt, w h ich  is  m ade  in 30, 60, 9 0 or, m ore  ofte n, 120
days .  Th e  m e ans  of transport use d is  th e  fre e ze r lorry.  Th e re  are  no inde pe nde nt froze n-food
w are h ous e s  (storage  ce ntre s  spe cially for froze n products , m anage d by a s e rvice  provide r).  Th e  m ain
fre e zing plants  are  groupe d toge th e r in th e  ce ntral/north e rn re gion (Z aragoza and Navarra) and th e
e ast (Vale ncia).

Pack aging and labe lling

Loose  sale s  of froze n food are  th e ore tically proh ibite d, w h ich  w ill e ncourage  th e  m ove  tow ards  a
“loos e  but h ygie nic” syste m  (individual pack aging unde r ce lloph ane , w ith  a brand nam e  printe d on
it).  Pack s  of 400 g or 1 k g are  th e  m ost com m on, but pack s  of 450 g or 500 g are  som e tim e s  found.
Apart from  offe ring som e  varie ty in th e  s ize  of portions , pack s  h ave  fe w  soph isticate d fe ature s
(ziplock s , h e rm e tic s e als).

Sale s prom otion

Th e  Alim e ntaria inte rnational trade  fair in Barce lona is  th e  bigge st in th e  country; it tak e s  place  e ve ry
tw o ye ars  in March , alte rnating w ith  th e  Alim e ntaria trade  fair in Lisbon, Portugal.

Mark e t outlook

Cante e ns , re staurants  and cate re rs  are  th e  bigge st outle ts  in Spain for froze n products , e spe cially th e
pre cook e d one s  (“pre cocinados”) (66% ).  Judging from  re tail sale s  volum e s , Spanis h  consum ption of
froze n foods  in ge ne ral is  grow ing vigorously (by 8%  a ye ar), and th is  s e e m s  to apply to alm ost e ve ry
product cate gory.  Th e  m ain re asons for th is  vigour are  th e  grow th  in distributors’ ow n brands  and th e
im prove m e nt of distribution ch anne ls .

Ne ve rth e le s s , th e  froze n ve ge table s  s e ctor is  dom inate d by loos e  sale s , m ak ing it e as ie r to s e ll
products  of m e diocre  q uality cove re d in a re lative ly th ick  film  of ice .  Alth ough  th e re  are  no pre cis e
figure s  on th e  s h are s  of loos e  and brande d products , it can be  e stim ate d th at loos e  sale s  account for



around 70%  of th e  m ark e t.  H ow e ve r, th e  ratio of loos e  to brande d products  is  ch anging as  a re sult of
th e  re ce nt re structuring in th e  ve ge table  s e ctor.  Th e  m ark e t for products  com bining m ixe d ve ge table s
(stir-fry ve ge table s) w ith  s h rim ps , fis h  or h am  is  grow ing.

Succe s s  in th is  m ark e t s e gm e nt de pe nds  on constant innovation and com pe titive  pricing.  Se afood
and raw  ve ge table s  still account for tw o th irds  of consum ption; e ros ion of th e  m ark e t is  be ing
com bate d by launch ing ne w  products  ak in to re ady-m ade  m e als , th e  range  of w h ich  is  still narrow .

Th e  tw o ne w e st range s  from  Frude sa, th e  m ark e t le ade r, are  th e  “Cre a Tu” range  (ve ge table -bas e d
re ady-m ade  dis h e s) and th e  “Salto” range  (products  re ady in a re cord tim e  of s e ve n m inute s).



E. FRANCE

Fore ign trade

In 19 9 8, th e re  w as  an im balance  in Fre nch  fore ign trade  in froze n products : im ports  w e re  alm ost
tw ice  as  h igh  as  e xports  and th e  de ficit incre as e d by 21.6% b e tw e e n 19 9 7 and 19 9 8.  O ve r th e  sam e
pe riod, alth ough  e xports  ros e  by 8.4%  for froze n ve ge table s  and 9 .7%  for pre pare d froze n ve ge table s ,
th e  de ficit continue d to ris e .

It s h ould be  note d th at Fre nch  fore ign trade  in froze n ve ge table s  is  conce ntrate d on a sm all num be r of
countrie s : th e  Europe an Union supplie s  France  w ith  ove r 9 0%  of its  im ports  and th re e  countrie s
(Be lgium , th e  Ne th e rlands  and Spain) account for 84%  of th e s e  (according to Eurostat, im ports  from
th e  Europe an Union in 19 9 8 totalle d 267,49 4 tons); th e  Europe an Union also h as  a dom inant role  in
France ’s  e xports , accounting for around 9 5%  of sale s  (according to Eurostat, intra-Europe an e xports  in
19 9 8 am ounte d to 136,000 tons).  Exports  are  spre ad m ore  w ide ly th an im ports , w ith  five  countrie s
(Ge rm any, Be lgium , th e  Unite d K ingdom , Italy and Spain) accounting for 88.8%  of sale s , th e ir
individual s h are s  ranging from  10 to 32% .

Trade  in pre pare d froze n ve ge table s  is  alm ost e xclus ive ly w ith  Europe an Union partne rs  – 9 8% for
im ports  and 84%  for e xports .  In 19 9 8 e xports  of th e s e  products  fe ll by 23%  in volum e  and 28%  in
value , re sulting in an adve rs e  balance .  Im ports  of pre pare d ve ge table s  w e re  lim ite d (6,452 tons ,
value d at around €10 m illion, in th e  first h alf of 19 9 9 ).

Exports  of ch ips  ros e  in value  by 26.8%  to €35 m illion but fe ll in volum e  by 8.5% .  Th is  ris e  in value
w as due  to big incre as e s  in sale s  in th e  tw o m ain fore ign m ark e ts , Spain (up by 30%  to €14.4 m illion
afte r ye ars  of de cline ) and Gre e ce  (up by 63.4%  to €11.13 m illion), be tw e e n th e  first q uarte r of 19 9 8
and th e  first q uarte r of 19 9 9 .  Im ports  of ch ips  fe ll sligh tly in volum e  (dow n by 11.8% , to 9 0,000 tons)
and im ports  of oth e r potato products  re m aine d lim ite d (up by 41.3% , to 29 ,000 tons).

Consum ption

Th e  Europe an Fe de ration of As sociations  of Manufacture rs  of Froze n Food Products  (FAFPAS)
e stim ate s  th at total Fre nch  consum ption of froze n ve ge table s  w as  444,000 tons  in 19 9 8 and th at of
froze n potatoe s  412,000 tons .

Mark e t ch aracte ristics

Th e  vitality of th e  froze n ve ge table s  s e ctor is  unde niable : in th e  first q uarte r of 19 9 9  th e  m ark e t w as
up by 5.6%  in volum e  and 5.3%  in value  as  com pare d w ith  th e  figure s  for 19 9 8 (source :
m anufacture rs , IR I-SECO D IP, ave rage  annual cum ulative  total, June  19 9 9 ).  Sim ply put, th e  Fre nch  are
consum ing m ore  froze n ve ge table s , w h ich  h ave  th e  tw o undoubte d advantage s  of q uality and
practicality.  D istributors’ ow n brands  are  strongly re pre s e nte d in th e  m ark e t, h aving s h are s  of ove r
60% both  in volum e  and in value .  Not th at th at is  h olding back  innovation: m ore  and m ore  re cipe s
and gre ate r varie ty are  on offe r and th e  consum e r can ch oos e  be tw e e n s ingle  ve ge table s , m ixture s  of
ve ge table s  and cook e d ve ge table s .

In large  and m e dium -s ize d store s , th e  s ingle -ve ge table  s e gm e nt continue s  to account for th e  large st
volum e s , w ith  around 67%  of th e  total, and turnove r is  h igh e st in gre e n be ans  and cauliflow e r, w h ich
account for, re spe ctive ly, 28.7%  and 13.3%  of all ve ge table s .  Sale s  of m ixe d ve ge table s  gre w  by 7%
in th e  first h alf of 19 9 9 .  Tak e n toge th e r, s ingle  and m ixe d raw  ve ge table s  account for around 80%  of
th e  ve ge table s  sold in large  and m e dium -s ize d store s , but th e re  is  a grow ing tre nd tow ards
conve nie nce  foods  and re ady-cook e d m e als  (up by 6.2%  in th e  first h alf of 19 9 9 ).  Single  ve ge table s
are  part of th e  m anufacture rs’ bas ic range  (h igh e st turnove r be ing in gre e n be ans  and cauliflow e r).
Mixture s  of ve ge table s  (ve ge table s  for couscous , ratatouille , pe as/carrots , m acé doine s , soup



ve ge table s) form  th e ir ow n product fam ily.  Cook e d ve ge table s  include  cook e d rice , pancak e s , cre am
spinach , stir-fry ve ge table s  and cook e d puré e s .

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  re frige rators  w ith  a fre e ze r com partm e nt (19 9 8):  87%

• Pe rce ntage  of h ous e h olds  e q uippe d w ith  m icrow ave  ove ns  (19 9 8):  59 %

Price s

Bondue lle  h as  launch e d a range  of “poê lé e s  save ur” (tasty stir-frie s), froze n pre -cook e d ve ge table s  th at
are  re ady to e at in s e ve n m inute s .  Consum e rs  can ch oos e  from  four varie tie s  pre s e nte d in 750g
plastic pack s .  To give  som e  e xam ple s  of price s : Courge tte s  à  la prove nçale  cost FF 16.40 (€2.5) and
gre e n be ans  FF 21 (€3.2).

Exam ple s  of price s  from  a Carre four store  in May 2000:

• Pack e t of carrots , Bondue lle  brand, 1 k g:  FF 10.30 (€1.57)

• Pack e t of carrots , Carre four ow n brand, 1 k g:  FF 8.9 0 (€1.36)

• Pack e t of pe as  and carrots , Bondue lle  brand, 1 k g:  FF 12.65 (€1.9 3)

• Pack e t of pe as  and carrots , Carre four ow n brand, 1 k g:  FF 9 .50 (€1.45)

• “Stir-fry” pack  (w ith  m e at, broccoli, potatoe s  and carrots), Bondue lle  brand, 750 g:  FF 24.15
(€3.68)

Th e  ave rage  price s  of froze n ve ge table s  are  be ing force d dow n, de spite  m anufacture rs’ e fforts  to
im prove  th e  products’ im age  and q uality.  Mixture s  of ve ge table s , s w e e tcorn and be ans  s e e m  be st
able  to re s ist th is  tre nd.

Mark e t acce ss

France  is  a country th at is  be com ing m ore  and m ore  s e ns itive  to th e  w h ole som e ne s s  and unm odifie d
nature  of farm  produce : th e  m ore  proce s s e d or im prove d a product can claim  to be , th e  m ore  lik e ly it
is  to appe al to th e  consum e r.  More ove r, give n re ce nt e ve nts  in th e  froze n food s e ctor, th e  Fre nch
auth oritie s  are  be ing particularly vigilant about com pliance  w ith  th e  re q uire m e nts  of th e  cold ch ain.

As  a m e m be r of th e  Europe an Union, France  applie s  Com m unity re gulations but froze n products  on
sale  or be ing transporte d to m ark e t m ay be  furth e r inspe cte d by office rs  from  th e  Fraud Pre ve ntion
D e partm e nt (q uality control by tak ing sam ple s , and ve rification of com pliance  w ith  th e  rule s  on
fre e zing).

D istribution ch anne ls

Th e  le ading supe rm ark e t ch ains  in France  are  Auch an, E. Le cle rc and Carre four (th e  large st, w h ich  h as
just m e rge d w ith  Prom ode s , th e  ow ne rs  of th e  Contine nt h ype rm ark e ts  and th e  Code c, Sh opi and
Ch am pion supe rm ark e ts).  Afte r th e s e , th e re  are  various  re gional supe rm ark e t ch ains  w ith  s h ops  ne ar
tow n ce ntre s  (Atac, Inte rm arch é , H uit à  H uit).

Th e  distribution structure  for froze n products  is  ce ntre d on a fe w  actors : th e  m anufacture rs  and/or
im porte rs  s upply th e  m ajor ch ains  and/or ce ntral buying office s .  Th e s e  office s  in turn distribute  th e
products  to th e  large  and m e dium -s ize d store s , m ajor re taile rs  and, som e tim e s , distributors .



For som e  ye ars , m e dium -s ize d (100-400 m 2) froze n food store s  h ave  be e n ope ning up in ce ntral and
out-of-tow n s h opping ce ntre s .  O f th e s e , th e  Picard distribution ch ain is  incre as ing sale s  on th e  bas is
of its  products’ im age  for q uality and taste .  It s h ould be  note d th at th e  “Raffarin Act”, w h ich  h as  be e n
in e ffe ct s ince  19 9 7, is  inte nde d to put a brak e  on th e  spre ad of ne w  large  store s  in orde r in particular
to lim it closure s  of sm all bus ine s s e s  in tow n ce ntre s .

Trade  practice s

Since  1 July 19 9 3, w h e n th e  “Sapin Act” of D e ce m be r 19 9 2 e nte re d into force , paym e nt for fre s h
produce  (and m ost froze n products) to be  sold in th e  large  store s  m ust be  m ade  w ith in 30 days .  In
addition, Fre nch  law  re q uire s  m anufacture rs  or im porte rs  of food products  to s e t th e ir sale s  te rm s  and
conditions  (fore casts  of th e  q uantity of products  th at w ill be  sold, price  range s , e tc.) on an annual
bas is .

D istributors’ price  policie s  are  also clos e ly m onitore d; th e  “Galland Act”, w h ich  h as  be e n in e ffe ct
s ince  19 9 7, am e nde d th e  conditions  of bus ine s s  ne gotiations be tw e e n distributors  and supplie rs ,
proh ibiting distributors  from  re tailing products  at le s s  th an th e  price  invoice d by th e  supplie r.

Pack aging and labe lling

Trade  profe s s ionals  and distributors  are  fe rve nt be lie ve rs  in th e  450 g form at, w h ich  save s  s h e lf space
and s e e m s  to be  be st suite d to th e  ne e ds  of th e  ave rage  Fre nch  fam ily.  Pack s  of 400 g and 1 k g are
am ong th e  m ost com m on, but th e re  are  m any variations , including 450 g, 500 g and 750 g pack s .

Mark e t outlook

Th e  trade  de ficit in froze n ve ge table s  is  s ubstantial and incre as ing but th e re  are  re al opportunitie s  for
grow th  and de ve lopm e nt in th e  s e ctor.  If ne w  m ark e ts  are  to be  capture d, th e  conce pt of s e rvice  is  of
prim e  im portance .  “Spe e d and conve nie nce ” and “practicality and portionability” are  tw o cate gorie s
of advantage s  th at are  e xploite d, and s h ould continue  to be  e xploite d, in m ark e ting froze n ve ge table s .
Th e  de ve lopm e nt of cook e d ve ge table s  is  proof of th is .  In th e  s ingle -ve ge table  s e gm e nt, Paysan
Bre ton is  launch ing tw o line s  of ste am -cook e d ve ge table s  w h ile  Pinguin, in its  “Finis h  &  Se rve ” range ,
is  offe ring ve ge table s  th at h ave  be e n pre -cook e d “al de nte ”.  Th e  Bondue lle  brand, w h ich  is
re pre s e nte d in all th e  product fam ilie s , is  still th e  le ade r in th e  froze n ve ge table s  s e gm e nt (w ith  a
23.4%  m ark e t s h are  by value  in 19 9 9 ).

Th e  “natural” conce pt also h as  gre at appe al and organic ve ge table s  could h e lp attract ne w  consum e rs .
For e xam ple , th e  Ardo brand m ark e ts  froze n ve ge table s  grow n in accordance  w ith  stringe nt rule s  by
organic farm e rs unde r contract to Ardo.



F. UNITED  K INGD O M

Fore ign trade

Th e  Unite d K ingdom  is  th e  principal consum e r of froze n ve ge table s  in Europe .  D om e stic production
is  cons ide rable  and partly cove rs  th e  de m and.  H ow e ve r, consum ption is  so h igh  th at im ports  from
th e  country’s  Europe an partne rs  are  also ne e de d.  In 19 9 8, 212,9 46 tons  of froze n ve ge table s  w orth
€160.5 m illion w e re  im porte d (source : Eurostat).  Th e  m ain supplie rs  w e re  Be lgium  and th e
Ne th e rlands , follow e d by Spain and France .  O ve r th e  sam e  pe riod, 84,408 tons  w orth  €66.4 m illion
w e re  e xporte d: th e  m ain de stinations  w e re , in de cre as ing orde r of im portance , Spain, Italy and
Ge rm any.

Consum ption

According to th e  Europe an Fe de ration of As sociations  of Manufacture rs  of Froze n Food Products
(FAFPAS), total consum ption of froze n ve ge table s  in 19 9 8 w as  407,700 tons , of w h ich  327,700 tons
w e re  distribute d by re taile rs  and 80,000 tons  w e nt to th e  cate ring industry.  In th e  sam e  ye ar,
consum ption of potato-bas e d froze n products  w as  787,800 tons , of w h ich  458,800 tons  w e re  sold by
re taile rs  and 349 ,000 tons  via th e  cate ring industry.

Mark e t ch aracte ristics

Th e  Britis h  m ark e t for froze n products  h as  re ach e d an advance d stage  of m aturity: it is  Europe ’s  large st
m ark e t in volum e  and it is  s e cond in consum ption pe r inh abitant, afte r D e nm ark  and ah e ad of
Sw e de n and Norw ay.  In 19 9 6, 19 9 7 and 19 9 8, h ow e ve r, consum ption w as  stagnant or fe ll sligh tly,
for lack  of innovation in ce rtain s e gm e nts .  Th is  fall w as  particularly notice able  in one - and
tw o-pe rson h ous e h olds .  In contrast, consum ption ros e  in large  fam ilie s  (th os e  w ith  th re e  or m ore
ch ildre n).

Pe as  are  th e  large st s e gm e nt (38.7% by volum e  and 46.3% by value ), ah e ad of gre e n be ans  (10.5%
by volum e  and 15.3% by value ) and ch ips .

Sale s  of raw  ve ge table s  fe ll by 0.4%  in value  be tw e e n 19 9 7 and 19 9 8; sale s  of pre pare d ve ge table s
ros e  by 47.8%  in value  during th e  sam e  pe riod.  Unile ve r, w ith  its  Bird’s  Eye  brand, h as  products  in
virtually all m ark e t s e gm e nts .

Th e  potato products  s e gm e nt of th e  m ark e t h as  be e n grow ing ste adily and th is  h as  le d to an upsurge
in sale s  of froze n foods  (+ 12.7% by value  and + 5.1% by volum e  be tw e e n 19 9 7 and 19 9 8).  Froze n
ch ips  are  by far th e  large st com pone nt in th is  s e gm e nt, w h ich  is  drive n by th e  m ost soph isticate d line s
(be tw e e n 19 9 7 and 19 9 8, by value : clas s ic ch ips , -4.7% ; ove n ch ips , + 22.9 % ; spe ciality ch ips ,
+ 16.8% ).  Am ong th e  oth e r potato products , it is  products  for ch ildre n th at are  s e lling be st (+ 64.3%
by value ).  Mc Cain h as  a com fortable  le ad ove r its  com pe titors  in th is  m ark e t.

In 19 9 8, 75%  of Britis h  h ous e h olds  h ad a m icrow ave  ove n, ove r 50%  h ad a fre e ze r and around 45%
h ad a com bination re frige rator/fre e ze r.

Price s

Es k  Froze n Foods  offe rs  s e ve ral line s  of froze n ve ge table s  (carrots , m us h room s , gre e n ve ge table s ,
m ixture s  of ve ge table s) th at re tail in 9 07 g plastic pack s  for £ 1.49  (about €2.65).

D istribution ch anne ls

Th e  produce rs  of froze n ve ge table s  supply dire ctly e ith e r th e  m ain distribution ch ains  or th e
w h ole sale rs  or ce ntral buying office s , w h o in turn supply th e  distributors’ m ark e t and/or th e  cate ring



industry.  Transport be tw e e n th e  ce ntral buying office  and th e  s h op is  ge ne rally provide d by th e
distributor, w h ich  h as  its  ow n fle e t of lorrie s  w ith  m ultiple  com partm e nts , e nabling it to transport
s e ve ral type s  of product (ch ille d, froze n or at am bie nt te m pe rature ) at th e  sam e  tim e .  Th e  m ark e t
volum e  is  so h igh  th at th e re  are  also com panie s  w h ich  spe cialize  in th e  storage  and ye ar-round sale  of
froze n products .  Th e  m ain distribution ch anne ls  for consum e r sale s  are : th e  large  supe rm ark e t ch ains ,
dom inate d by a fe w  m ultiple s; co-ops  (ge ne ral food store s  ow ne d by a com pany from  th e  coope rative
m ove m e nt), th e  location and s ize  of w h ich  vary from  re gion to re gion; inde pe nde nt groce ry s h ops;
and fre e ze r ce ntre s .

Food re tailing in th e  Unite d K ingdom  is  ve ry m uch  dom inate d by th e  large  supe rm ark e t ch ains :
Te sco, Sainsbury’s , Safe w ay, Asda and W aitros e  account for 70%  of th e  food consum ption m ark e t.
Th e y are  th e  bigge st distributors  in food re tailing and pus h  price s  dow n.  Th e ir s e arch  for ne w
supplie rs  is  ofte n inte nde d to fill th e  s h e lve s  w ith  ve ry k e e nly-price d brands .  Ice land is  a ch ain of
supe rm ark e ts  th at s e ll only froze n foods  and are  ofte n locate d just outs ide  built-up are as .  Mark s  &
Spe nce r’s  store s  h ave  a good re putation w ith  Britis h  consum e rs  and aim  th e ir food products  at m ore
up-m ark e t custom e rs .

Loos e  froze n foods  are  not found in m ode rn store s but are  still sold in som e  sm all spe cialize d s h ops .

Trade  practice s

Paym e nts  are  m ade  in 35-45 days  on ave rage .  As  th e  Unite d K ingdom  doe s  not be long to th e  e uro
zone , transactions  are  carrie d out not in th e  Europe an curre ncy but only in ste rling.

Pack aging and labe lling

Th e  standard pack aging is  m ade  of fle xible , opaq ue  plastic and h e at-s e ale d at both  e nds  (sach e t-type
pack aging).

Th e  m ajority of products do not m e ntion origin; th e y h ave  a price  bar code  and consum e r inform ation
(product s e le ction crite ria, product form at - slice d, crink le -cut, m atch stick -cut, dice d) printe d on th e
pack .  Froze n products  are  m ostly available  in standard tw o-pound (9 07 g) or one -pound (454 g)
pack s .

Th e  Sainsbury’s brand h as  be e n prom oting th e  us e  of zippe d pack s  for froze n ve ge table s  s ince  19 9 7
and, be cause  of th e ir stre ngth  and re liability, is  trying to turn th e m  into th e  standard by prom oting
th e m  unde r th e  slogan “Be tte r pack aging, sam e  price ”.

Sale s prom otion

Th e  Unite d Kingdom ’s m ain trade  fair for th e  food s e ctor in th e  Unite d K ingdom  is  Foode x Me ate x,
w h ich  is  h e ld annually and alte rnate s  be tw e e n London and Birm ingh am .

Mark e t outlook

Grow th  in th e  froze n ve ge table s  m ark e t is  bas e d on products  w ith  a h igh  adde d value  in te rm s  of
practicality (“m icrow avable ” for e xam ple ) and innovation.  Ne w  products  are  th us  be ing sough t but
th e re  is  still som e  w ay to go to m e e t th e  de m ands  of consum e rs , w h o h ave  ofte n be e n disappointe d
w ith  th e  q uality and/or s ize  of th e  portions .  Th us , in 19 9 8 and 19 9 9 , produce rs’ adve rtis ing strate gie s
focus e d particularly on im proving th e  im age  of th e ir products .

Th e  “organic” e ffe ct h as  now  re ach e d th e  w orld of froze n ve ge table s : fore caste rs  say th e  Britis h
m ark e t for organic food products  could re ach  €815 m illion in 2001/2002.  Th e  m ost buoyant s e gm e nt
is  organic fruit and ve ge table s but th e  Britis h  industry suffe rs  from  a supply proble m  and h as  to im port
60-75%  of its  organic raw  m ate rials .



Th e  Ice fre s h  brand is  introducing “fre e  flow ” froze n spinach , w h ich  h as  th e  taste  of th e  fre s h  ve ge table
but offe rs  th e  advantage  of be ing ch e ape r and e as ie r to us e .  It is  pre pare d us ing “cle an” te ch nology,
w h ich  is  th e  re sult of coope ration be tw e e n Savorland and its  partne r Unifrost.

A s e cond, ve ry favourable  tre nd h as  be e n gaining ground ove r th e  last 10 ye ars , nam e ly th e  tre nd
tow ards die t and ve ge tarian dis h e s  targe ting th e  grow ing proportion of Britis h  pe ople  - at le ast 8-10%
of th e  population - w h o h ave  de cide d to e at le s s  m e at or cut out m e at altoge th e r.



G. INFO RMATIO N SO URCES

• Eurostat, Com e xt, Statistical O ffice  of th e  Europe an Com m unitie s

• Contacts  and talk s  w ith  m anufacture rs , e xporte rs  and distributors  of froze n products

• Contacts  w ith  national as sociations  of m anufacture rs  of froze n products

• Global Trade  Inform ation Se rvice s , Inc.  (w w w .gtis .com )

• Froze n and Ch ille d Food Ye arbook

Ge rm any

• CFCE 03/19 9 8 - Bilan de  l’industrie  alle m ande  de  transform ation de  fruits  e t lé gum e s  e n 19 9 6

• CFCE 09 /19 9 8 - Lé gum e s  s urge lé s :  production e n bais s e , consom m ation e n h aus s e

• Ve ille  inte rnationale , No. 1, January 2000 - Alle m agne :  le  m arch é  de s  produits  surge lé s  e n 19 9 8

• Le be nsm itte l Praxis  m agazine , No 21, 19 9 9

Be lgium

• Le ttre  de  Be lgiq ue , No. 51, April 19 9 7

• Ve ille  inte rnationale , No. 4, CFCE/VIPS, April 19 9 9

• D istribution d’aujourd’h ui, Nove m be r 19 9 7, p. 33, D os s ie r:   lé gum e s  s urge lé s

Spain

• Le  m arch é  e spagnol de s  produits  surge lé s  e t de s  glace s , Le s  note s du CFCE, no date

• Ve ille  inte rnationale , D os s ie r: Espagne , le s  principaux distribute urs  alim e ntaire s , No. 1, CFCE,
January 2000

• Ve ille  inte rnationale , D os s ie r: Espagne , le  m arch é  de s  produits  surge lé s , No. 9 , CFCE, Se pte m be r
19 9 9

• Alim ark e t m agazine , Nos . 120 and 131, 19 9 9

• Supe r Aral Line al m agazine , March  19 9 9

France

• Produits  surge lé s  e t glace s  - Bilan du com m e rce  e xté rie ur français  e n 19 9 8, CFCE /VIPS, March
19 9 9

• Lé gum e s  surge lé s :   un pote ntie l de  dé ve loppe m e nt q ui re ste  intact, from  Le  M onde  du surge lé ,
D e ce m be r 19 9 9

• France , Bilan du com m e rce  e xté rie ur de s  produits  surge lé s  au 1e r trim e stre  19 9 9 , CFCE

• LSA m agazine , No. 1686, 19 9 8



Unite d K ingdom

• Ve ille  inte rnationale , No. 3, CFCE/VIPS, March  19 9 9

• Ve ille  inte rnationale , No. 12, CFCE/VIPS, D e ce m be r 19 9 9



ANNEX I

Fore ign trade  in froze n ve ge table s -

Ge rm any, Be lgium , Spain, France  and th e  Unite d Kingdom

A.  GERMANY

Fore ign trade  in froze n ve ge table s (H S 0710)

(V:  € x 1,000; Q : m e tric tons)

IMPO RTATIO NS EXPO RTATIO NS

19 9 8 19 9 8

V Q V Q

Intra Europe  15 23509 5 29 8807 48816 55267
France 3479 5 3409 1 4829 8055
H olland 48256 54373 10821 11809
Italy 8030 9 059 2332 1654
Unite d-K ingdom 3842 4674 1643 1265
D e nm ark 5473 69 17 189 6 2112
Gre e ce 779 659 222 119
Portugal 606 835 232 83
Spain 17153 209 9 9 3422 4688

SO URCE : EU R O STAT, 1 – 2000

B.  BELGIUM

Fore ign trade  in froze n ve ge table s (H S 0710)

(V:  €000; Q : m e tric tons)

IMPO RTATIO NS EXPO RTATIO NS
19 9 8 19 9 8

V Q V Q

Intra Europe  15 75385 117446 285306 418019
France 27341 4179 2 74651 122700
H olland 17587 29 201 19 459 26273
Ge rm any 7028 109 14 89 402 1249 27
Italy 384 448 1629 2 24889
Unite d K ingdom 6279 12430 44111 63065
D e nm ark 29 2 437 4562 5824
Gre e ce 107 116 5069 7608
Portugal 2718 39 15 3475 4121
Spain 13178 17109 129 49 19 9 53

Source : EU R O STAT, 1 - 2000



C.  SPAIN

Fore ign trade  in froze n ve ge table s (H S 0710)

(V:  €000; Q :  m e tric tons)

IMPO RTATIO NS EXPO RTATIO NS
19 9 8 19 9 8

V Q V Q
Intra Europe  15 58068 9 5135 115422 1349 60
France 2819 5 46753 29 566 33683
H olland 6650 9 9 80 10802 13808
Ge rm any 1242 832 20835 23805
Italy 629 740 8815 5736
Unite d Kingdom 18715 9 79 6 18715 25040
D e nm ark 459 6 465 459 6 5755
Gre e ce 634 634 554
Portugal 7540 1449 7540 9 424

Source : EU R O STAT, 1 - 2000

D .  FRANCE

Fore ign trade  in froze n ve ge table s (H S 0710)

(V:  €000; Q : m e tric tons)

IMPO RTATIO NS EXPO RTATIO NS

19 9 8 19 9 8
V Q V Q

Intra Europe  15 179 774 26749 4 136000 150252
H olland 16655 21174 4009 49 68
Ge rm any 4176 4654 35403 3079 8
Italy 8135 5602 21319 23387
Unite d Kingdom 1466 1040 209 23 21240
D e nm ark 166 163 566 409
Gre e ce 9 13 779 640
Portugal 4261 7322 1547 2267
Spain 33101 38111 13066 16833

Source : EU R O STAT, 1 - 2000



E.  UNITED  K INGD O M

Fore ign trade  in froze n ve ge table s (H S 0710)

(V:  €000; Q : m e tric tons)

IMPO RTATIO NS EXPO RTATIO NS
19 9 8 19 9 8

V Q V Q
Intra Europe  15 160559 2129 46 66433 84408
France 25218 269 39 3665 4324
H olland 459 71 69 017 1486 3137
Ge rm any 19 65 1770 5066 7560
Italy 9 78 777 13070 15844
D e nm ark 1146 739 3377 1622
Gre e ce 209 213 320 312
Portugal 218 143 4170 3824
Spain 26045 31620 789 1 155585

Source : EU R O STAT, 1 - 2000



ANNEX II

List of im porte rs and m anufacture rs

GERMANY

Frosta Tie fk ü h lk ost Gm bH
Am  Lü ne de ich  116
27572 Bre m e rh ave n
Te l : (+ 49  471) 9 7 36 117
Fax : (+ 49  471) 720 76

Gustav W ulff Gm bH
Bah nofstras s e  11C
21465 Re inbe k  be i H am burg
Te l : (+ 49  407) 281 540
Fax : (+ 49  407) 281 545
e -m ail : im pont@ tgustav-w ulff.de

Z ollne r Pilzgrossh ande l
Industrie stras s e  1
9 2439  Bode nw oe h ne
Te l : (+ 49  9 4) 341 001
Fax : (+ 49  9 4) 343 768

H e nny Lam otte  Gm bH
Po Box 103849
28038 Bre m e n
Te l : (+ 49  42) 152 39 0

O be rpflaze r W aldnuch te  K onse rve nfabrik
Industrie ge bie t W e st
9 2237 Sulzbach  Rose nbe rg
Te l : (+ 49  9 66) 187 19 0
Fax : (+ 49  9 66) 153 567

CCF Cale nbe rg Fe infnost Gm bH
Am  de r Z uck e rfabrik
Gros s  Munze l
3089 0 Bars ingh aus e n
Te l : (+ 49  50) 351 810

Elbtal Tie fk ü h lk ost Gm bH
Me s sae r Stras s e  1-5
01623 Lom m atzsch
Te l : (+ 49  35) 241 59 0
Fax : (+ 49  35) 241 59 1

Gö h rde r Tie fk ü h lproduk tion Gm bH
O ste rbrook w e g 60
22869  Sch e ne fe ld
Te l: (+ 49  40) 830 380
Fax: (+ 49  40) 840 644

H e ngste nbe rg Gm bH  Co KG
Me ttinge r Stras s e  109
73728 Es slinge n am  Ne ck ar
Te l : (+ 49  71) 139  20
Fax : (+ 49  71) 139  29

BELGIUM

Ardovrie s SA/N.V
W e ze straat 61
8850 Ardooie
Te l : (+ 32) 510 621
Fax : (+ 32) 513 059

Bondue lle  Noord Europa SA
Boe re nk rijgstraat 133
2800 Me ch e le n
Te l : (+ 32 15) 569  311
Fax : (+ 32 15) 555 672

H e sbaye frost SA
Rue  Em ile  Le je une  20
4250 Ge e r
Te l : (+ 32 19 ) 588 434
Fax : (+ 32 19 ) 588 847

Mc Cain Foods Be lgium  SA
Nijve rh e ids straat 2
2280 Grobbe ndonk
Te l : (+ 32 14) 508 211
Fax : (+ 32 14) 500 301

Pinguin Sa
8840 W e strode be k e
Te l : (+ 32 51) 778 9 71
Fax : (+ 32 51) 778 382

Unifrost NV
Z w e ve ze e ls e straat 142
851 Koolls k am p Ardooie
Te l : (+ 32 51) 612 69 1
Fax : (+ 32 51) 612 69 9

H om ilre e z
Gapaardstraat 21
8850 Ardooie
Te l : (+ 32 51) 746 9 81
Fax : (+ 32 9 48) 830 534



Ardovrie s NV
W e ze straat 61
8850 Ardooie
Te l : (+ 32 51) 310 621
Fax : (+ 32 51) 305 9 9 7

SPAIN

Conge lados de  Navarra SA
Crta  NA-134
Km  16
31513 Argue das  – Navarre  
Te l : (+ 34 9 48) 830 563
Fax : (+ 34 9 48) 830 534

Industrias Vide ca SA
Crta Pue bla Larga s/n
46270 Caste lla de  la R ie be  - Vale nce
Te l :(+ 34 9 62) 452 008
Fax :(+ 34 9 62) 454 128

Ve consa Ve ge tale s Conge lados SA
Carrino de l O livar s/n
30560 Alguazas
Te l : (+ 34 9 68) 620 100
Fax : (+ 34 9 68) 620 552

Bondue lle  Espagne
Ctra Valtie ra s/n
31320 Milagro – Navarre
Te l: (+ 34 9 48) 40 9 0 35
Fax: (+ 34 9 48) 40 9 0 77

Alim e ntos Conge lados de  la R ioja SA
Calle  Concordia, 10
26540 Alafaro – La R ioja
Te l : (34 9 41) 18 29  51
Fax : (34 9 41) 18 28 31

O e rle m ans Foods Espana S.L.
Ptda Cas e s  Nov s/n
Je sus  Pobre  SA
03700 D e nia -Alicante
Te l : (+ 34 9 6) 645 4070
Fax : (+ 34 9 6) 575 7602

Conge lados CH O VER SA
Crta L'Alcudia a Guadazur s/n
Apdo Corre os  30
46250 L'Alcudia - Vale nce
Te l : (+ 34 9 6) 254 09  66
Fax : (+ 34 9 6) 254 12 9 1

FRANCE

Ge lagni Bre tagne
BP 100
29 206 Lande rne au
Te l : (+ 33 02) 9 8 25 30 00
Fax : (+ 33 02) 9 8 25 32 78

Bondue lle  Groupe  SA
BP 173
rue  Nich olas  Appe nt
59 653 Ville ne uve  d’Ascq  Cé de x
Te l : (+ 33 03) 20 43 60 60
Fax : (+ 33 03) 20 43 60 00

Borde  SA
BP 4
Le s  Garde lle s
43170 Sangue s
Te l : (+ 33 04) 71 77 70 70
Fax : (+ 33 04) 71 77 70 70

Frigor
3 ave nue  la Garde tte
33340 Carbon Blanc
Te l : (+ 33 05) 56 31 70 56
Fax : (+ 33 05) 56 06 04 9 2

 
Picard
17, place  de  la R é s istance
9 2130 Is sy le s  Mouline aux
Te l : (+ 33 01) 41 09  66 66
Fax : (+ 33 01) 41 62 06 00

UNITED  K INGD O M

Anglo Contine ntal Foods  Ltd
Pe lh am  Road
Cle e th orpe s
H um be rs ide  D N35 7JT
Te l : (+ 44 147) 2 603 788
Fax : (+ 44 147) 2 601 104

Findus
St Ge orge 's  H ous e
Croydon
Surre y CR9  1 NR
Te l :(+ 44 208) 686 3333
Fax :(+ 44 208) 681 1828



Be ldfie ld Farm s
H e yw ood Cold Stone
H ane s h ill Road
H e yw ood
Lancas h ire  O L 102 TP
Te l : (+ 44 170) 6 69 4 600
Fax : (+ 44 170) 6 69 4 605

Euro Norfolk  Foods Ltd
34 Surre y Stre e t
Norw ich
Norfolk  NR1 3 NY
Te l : (+ 44 160) 3 760 123
Fax : (+ 44 160) 3 760 124

Te ndafrost Froze n Foods
W e st Mars h  Road
Spalding Lincs
PE11 2BE
Te l : (+ 44 177) 5 767 571

Birds Eye  W all’s Ltd.
Station Ave nue
W alton-on Th am e s
Surre y KT12 1NT
Te l : (44 19 3) 2 263 000
Fax : (44 19 3) 2 263 152

Elite  Froze n Ch ille d Foods
Good Food H ous e
Ne w  Road Ind Est
Avis  W ay
Ne w  H ave n
East Suss e x BN9  0H E
Te l : (+ 44 127) 3 616 400
Fax : (+ 44 127) 3 516 820

Mc K e an Foods
84 Gle ntanar Road
Glasgow
Strath clyde  G22 7UB
Te l : (+ 44 141) 336 6543
Fax : (+ 44 141) 336 4857

MKG Food Products Ltd
W e stgate  Aldridge
W allsall
W e st Midlands  W S9  8D E
Te l : (+ 44 19 2) 2 453 131
Fax : (+ 44 19 2) 2 743 077

H om e ste ad Foods Ltd
Form at H ous e
108 H igh  Stre e t
Godalm ing
Surre y GV7 1D W
Te l : (+ 44 148) 3 860 006
Fax : (+ 44 148) 3 429  837

Book e r Plc
Buch ingh am  Count
Kingsm e ad Busine s s  Park
London Road, H igh  W ycom be
Buck ingh am s h ire  H P 11 1JV
Te l : (+ 44 149 ) 4 555 9 00
Fax : (+ 44 149 ) 4 555 9 9 9

Bondue lle  Ltd
5 Mich fie ld Place
12 Mich fie ld Ave nue
R e ading
Be rs h ire  RG1 8EQ
Te l : (+ 44 118) 9  9 57 6020
Fax : (+ 44 118) 576 030

Mc Cain Foods Ltd
H ave rs  H ill
Eastfie ld
Scarborough
North  York s h ire  YO 11 3BS
Te l : (+ 44 172) 3 584 141
Fax : (+ 44 172) 3 581 230

Sum m e rfrost Ltd
Arctic H ous e
Rye  Lane
D unton Gre e n
Se ve n O ak s
K e nt TN14 5H B
Te l : (+ 44 173) 2 459  455
Fax : (+ 44 173) 2 740 856



ANNEX III

National organizations of m anufacture rs of froze n products

GERMANY

D e utsch e s  Tie fk uh linstitut e .V
Bonne r Stras s e  484-486
509 68 Koh ln
Te l : (+ 49  221) 9 37 48 0
Fax : (+ 49  221) 9 37 48 22
e -m ail : infos @ tie fk uh linstitut.de

BELGIUM

As sociation be lge  de s  e ntre pris e s  de  produits
alim e ntaire s  s urge lé s
Ave nue  de  Roode be e k  30
1030 Bruxe lle s
Te l : (+ 32 2) 438 730
Fax : (+ 32 2) 368 175
e -m ail : s ia01@ s ia-dvi.be

SPAIN

Asociación Españ ola de  Fabricante s de
Ve ge tale s  Conge lados ASEVEC
Moratin,28
28014 Madrid
Te l : (+ 34 9 1) 420 18 21
Fax : (+ 34 9 1) 420 08 81

FRANCE

Syndicat national de s  fabricants de  produits
surge lé s
18, rue  de  la Pé piniè re
75008 Paris
Te l : (+ 33 01) 53 42 13 30
Fax : (+ 33 01) 53 42 13 35

UNITED  K INGD O M

UK As sociation of Froze n Food Produce rs
Gre e n Stre e t 1
Grosve nor Sq uare
London W 1Y 3RG
Te l : (+ 44 20) 629  06 55
Fax : (+ 44 20) 49 9  9 0 9 5

EURO PEAN UNIO N

Fé dé ration de s  as sociations de  fabricants
de  produits  alim e ntaire s  s urge lé s de  l’UE
Ave nue  de  Roode be e k  30
1030 Bruxe lle s
Be lgiq ue
Te l : (+ 32 2) 743 87 30
Fax : (+ 32 2) 736 81 75
Em ail : fafpas @ s ia-dir.be



ANNEX IV

Trade  fairs and spe cialist pre ss

GERMANY

Inte rcool Inte rnationale  Fach m e s s e  fü r
Tie fk ü h lk ost, Spe is e e is  and Kälte te ch nik
Me s s e  D ü s s e ldorf Gm bH
Postfach  10 10 06
D -40001 D ü s s e ldorf
Te l : (+ 49  211) 45 9 0 01
Fax : (+ 49  211) 45 9 0 668

Anuga
Kö lnm e s s e  Gm bH
Me s s e platz 1
50679  Koln
Te l : (+ 49  02 21) 82 10
Fax : (+ 49  02 21) 821 25 74
h ttp://w w w .k oe lnm e sse .de

BELGIUM

Tavola
Be urze n Advie sBure au
D oornlk e ste e nw e g 216
8500 Kortrijk
Te l : (+ 32 056) 21 11 11
Fax : (+ 32 056) 21 79  30
e -m ail : tavola@ h alle n.be

SPAIN

Alim e ntaria
Calle  D iputación, 119
08015 Barce lona
Te l : (+ 34 9 3) 452 07 22
Fax : (+ 34 9 3) 451 66 37
h ttp://w w w .alim e ntaria.com

Alim ark e t (Magazine  m e nsue l)
Calle  Albasanz, 14 3° Pl
28037 Madrid
Te l : (+ 34 9 1) 327 43 40
Fax : (+ 34 9 1) 327 45 22
e -m ail : inform a@ alim ark e t.e s
h ttp://w w w .alim ark e t.e s

FRANCE

SIAL
1, rue  du Parc



9 259 3 Le vallois  Pe rre t Cé de x
Te l : (+ 33 01) 49  68 51 00
Fax : (+ 33 01) 47 31 37 75
h ttp://w w w .sial.fr

LSA (Magazine  h e bdom adaire )
12-14 rue  Mé dé ric
75815 Paris  Cé de x 17
Te l : (+ 33 1) 56 79  43 00
Fax : (+ 33 1) 56 79  41 44
h ttp://w w w .lsa.fr

UNITED  K INGD O M

Foode x Me ate x Ltd
P.O . Box 106
Cove ntry CV7 9 EA
Te l : (+ 44 24 76) 644 200
Fax : (+ 44 24 76) 644 9 11

Food Manufacture
(Magazine  d’inform ation sur l’industrie
alim e ntaire )
Marlow e  H ous e
109  Station Road
Sidcup, K e nt D A15 7ET
Te l : (+ 44 14 24) 73 11 36
Fax : (+ 44 14 24) 73 17 57

EURO PEAN UNIO N

Froze n and Ch ille d Food Ye ar Book
FMJ Inte rnational Publication
Q ue e ns  W ay H ous e
2 Q ue e ns  W ay
Re d H ill
RH 1 Q 5
Te l : (+ 44 173) 776 86 11
Fax : (+ 44 173 776 16 85

Froze n Food Buye r
Crie r Publication Ltd
Arctic H ous e
Rye  Lane
D ow ntow n Gre e n
Se ve n O ak s
K e nt TN14 5H B
Te l : (+ 44 173) 2 45 15 15
Fax : (+ 44 173) 2 45 13 83


