
FROZEN PIZZA



Frozen pizzas are pre-cooked pizzas that have been
frozen and packaged for sale in supermarkets, grocery

stores, and other retail outlets. These pizzas are typically
made with a pre-baked crust, sauce, cheese, and

various toppings, such as meats, vegetables, and herbs. 

Commercial Production 

1. Dough Preparation: 
Producing a frozen pizza is preparing the dough. 

2. Sauce Preparation: 
Prepared, the next step is to create the sauce that will be used on the
pizza. 

3. Topping Preparation: 
After the sauce has been prepared, the pizza toppings are assembled. 

4. Assembly: 
Assembled onto the pizza crust to create the final product.



6. Freezing and Packaging: 
Once the pizzas have been baked, they are quickly frozen to preserve
their freshness. 

Major players in the Market

1. Nestle SA

2. Dr. Oetker GmbH

3. Conagra Brands, Inc.

4. General Mills, Inc.

5. Schwan's Company

5. Baking: 
Baked in a high-temperature oven to cook the crust and melt the cheese.


