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YOUR PARTNER IN FOOD SINCE 1902

Lupa Foods is a UK based full-service B2B partner to the food industry. 

With a global and domestic sourcing footprint, we provide a selection of
more than 600 bespoke and commodity products, combined with
services that include NPD, technical, procurement, logistics and
business. 

Innovation and a customer centric approach is at the forefront of
everything we do, and our 120 years’ experience the foundation we
build our customers' success on.



Supersweet Sweetcorn Canned 1.870kg
Whole Sweetcorn Vacuum Packed 24x150g
Sweetcorn in water Canned or Tetra 24x150g
Sweetcorn IQF 10KG

Sweetcorn is a variety of maize/corn with a high sugar content. It is often eaten as a vegetable, and is
considered sweeter and more tender than field corn, which is used primarily for animal feed, ethanol
production, and industrial uses.

Processed sweetcorn can be found in various styles, forms, and grades. Canned corn can be cream style
with large or small pieces of kernels in a thick, creamy sauce prepared from corn salty sugar or water, and
sometimes small amounts of starch. We supply canned style with the kernels generally whole and packed in
a clear liquid. 

We can supply the following products:

Variety Characteristics

Conventional
Kernels of sweetcorn that convert sugars to starch by going through distinct stages of maturity; milk,
cream, then dough stages.

Supersweet
Kernels (or grains) of corn that provide higher naturally occurring sugar, and/or crisper texture (maybe
yellow, white or combination of each) typical for the variety.
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The upcoming season for corn/maize is expected to have lower yield
and availability due to high temperatures and low rainfall impacting this
year's crop, combined with a reduction in maize acreage. 

Prices are expected to increase compared to the previous year, but not
as much as in 2022. Producers' pricing will be available earlier in
February, and it is important to prepare demand and forecasts
accordingly. 

The global production of corn is expected to fall short of demand, with
lower figures in the United States, Argentina, and Brazil, and increased
exports from Brazil and Ukraine to cover the European and North
American markets. 

In Europe, the price of corn has increased by 22% YoY due to the
challenging crop and no carryover from the previous year. The
availability of other feed crops is also affected by the corn shortage,
and many key producers are switching to more profitable alternatives
such as oil seed crops. 

Food manufacturers are advised to be cautious and flexible with
their origin planning in order to reduce risk and improve availability.
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Long shelf life: IQF sweetcorn can be stored for long periods of time without losing its quality, making it
a convenient option for food manufacturers who need to keep inventory on hand.
Fresh taste and texture: IQF sweetcorn is frozen at its peak of freshness, which helps to preserve its
natural taste and texture. This can make it a desirable option for food manufacturers who want to
create products that have a fresh, homemade feel.
Versatility: IQF sweetcorn can be used in a wide range of food products, from soups and stews to
frozen meals and side dishes.

Convenience: Canned sweetcorn is easy to store and use, as it doesn't require any thawing or
preparation. This can save time and labor for food manufacturers.
Long shelf life: Like IQF sweetcorn, canned sweetcorn has a long shelf life, making it a convenient
option for food manufacturers who need to keep inventory on hand.
Cost-effective: Canned sweetcorn is generally less expensive than IQF sweetcorn, making it a more
cost-effective option for food manufacturers who need to produce large quantities of food.

IQF (individually quick frozen) sweetcorn and canned sweetcorn are both popular options for food
manufacturing, each with its own set of advantages:

Advantages of IQF sweetcorn:
1.

2.

3.

Advantages of canned sweetcorn (ambient):
1.

2.

3.

It's important to note that IQF sweetcorn and canned sweetcorn may have slightly different nutritional
values, and taste and texture can vary depending on the brand and manufacturing process. Food
manufacturers should carefully consider their specific needs and preferences before choosing between
IQF sweetcorn and canned sweetcorn.C
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CORN PRICE

Source: www.indexmundi.com/commodities/?commodity=corn
 

https://www.indexmundi.com/commodities/?commodity=corn


In Hungary, a significant portion of sweetcorn production is processed
by canning and deep-freezing companies, with 66% of the harvested
crops being canned and the rest being quick-frozen tubular or
crumbled products. The majority of sweetcorn products made in
Hungary are exported, with Germany being the main buyer and Hungary
and France dominating the EU market. In the EU, France is the second
largest producer of sweetcorn after the United States and accounts for
over 50% of the EU-25 production. France exports a majority of its
canned sweetcorn production, mainly to European markets, with Spain
being its main buyer.

New studies suggest that sweetcorn will be more difficult to produce in
the future due to climate change. The study found that small
temperature changes have a greater influence on crop yield compared
to small precipitation.

Extreme temperatures during flowering can influence pollen viability,
fertilization, kernel abortion, and other processes. Additionally, the
study found that irrigation could ameliorate the effects of extreme
heat, but climate scenarios also warn water could be in short supply in
the future. The authors note that if sweetcorn yield and quality
continues to decline due to climate extremes, planting times or
production areas may need to shift to avoid the hottest temperatures.S
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Raw materials: The cost of the sweetcorn itself, as well as any other ingredients that may be added to the canned product,
such as salt, sugar, or preservatives.
Processing and packaging: The cost of cleaning, cutting, blanching, and packaging the sweetcorn, as well as any other
processing that may be required.
Labour: The cost of the workers involved in growing, harvesting, processing, and packaging the sweetcorn.
Energy: The cost of electricity and fuel used in the growing, harvesting, processing, and packaging of the sweetcorn.
These are still at high levels compared to historic averages.
Transportation: The cost of transporting the sweetcorn from the farm to the processing facility, and then from the
processing facility to the distribution or retail location.
Marketing and distribution: The costs associated with marketing, advertising and promoting the canned sweetcorn, and the
costs of getting the product to the retail or distribution location.
Quality control: The cost of testing and quality controlling the canned sweetcorn products.

The general cost involved with canned sweetcorn include:
1.

2.

3.
4.

5.

6.

7.

It should be noted that the costs of these items may vary depending on location, season, availability, and other factors. 

COST BREAKDOWN



WHY LUPA FOODS?

We aim to be an essential partner to the food
industry for quality ingredients. 

To be a leader in the development, supply and
production of sustainable, high quality and
innovative products. We earn the respect and
loyalty of customers through consistency and
product excellence, and by focusing on customer
service. 

We care for the environment, striving to
continuously reduce our impact on the planet,
ensuring a better future for all that calls it home.M
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hello@lupafoods.com

REACH OUT

0208 236 2222

www.lupafoods.com



DISCLAIMER
The information in this report/presentation, which does not purport to be comprehensive, has been compiled by Lupa Foods Ltd. and has not been independently verified. The
individual information belong to the respective copyright holders/owners and as far as possible has been referenced and/or credit given where necessary. If you wish to dispute or
withdraw copyrighted information please contact us via email.

While the report/presentation has been prepared in good faith, no representation, warranty, assurance or undertaking (express or implied) is or will be made, and no responsibility or
liability is or will be accepted by the Lupa Foods Ltd or by its officers, employees or agents in relation to the adequacy, accuracy, completeness or reasonableness of this report. 

All and any such responsibility and liability is expressly disclaimed. In particular, but without prejudice to the generality of the foregoing, no representation, warranty, assurance or
undertaking is given as to the achievement or reasonableness of any future projections, estimates, prospects or returns contained in this report. The recipient acknowledges and
agrees that no person has, nor is held out as having, any authority to give any statement, warranty, representation, assurance or undertaking on behalf of Lupa Foods Ltd in connection
with this report or the information set out therein.

The unbranded reproduction or transmission of all or part of this report/presentation, whether by photocopying or storing in any medium by electronic means or otherwise, without the
written permission of the owner, is prohibited.


