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YOUR PARTNER IN FOOD SINCE 1902

Lupa Foods is a UK based full-service B2B partner to the food
industry. Our extensive global and domestic sourcing network allows
us to offer an impressive selection of over 600 food products and
iIngredients. But we're more than just an importer and distributor -
we provide comprehensive services encompassing new product
development, technical support, procurement, and logistics.

While our roots are deeply embedded in rich Italian tradition, offering
everything from pasta and tomatoes to olive oil and balsamic - ZP s
vinegar, our expertise has grown to span the globe. =

We're proud to serve a diverse clientele, including some of the UK's
largest food manufacturers, recipe box providers, wholesalers, and
retailers. Innovation and a customer-centric approach is at the
forefront of everything we do, and our 120 years’ experience is the
foundation we build our customers’ success on. W
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Market
Overview

In 2022, the Global Pizza Toppings Market size was
valued at USS 18.21 billion, and by 2028, it is predicted
to reach a market capitalization of USS 27.56 billion.
Over the projection period of 2023 - 2028, it is
expected to develop at a high CAGR of 5.3 percent.

Rapid westernization and shifting dietary patterns
drive the pizza market. Healthier product variants like
vegan and gluten-free pizzas are also gaining traction.

The increasing popularity of pizzas in developing
nations like India, China, Bangladesh, and the
Philippines, Asia Pacific is predicted to expand at the
quickest CAGR from 2022 - 2027 followed by Europe.




Join us as we

explore 14 trends,
products and

ents shaping

the future of

I

d

ingre




Introduction __

Pizza trends are constantly evolving, influenced by global culinary innovations and the dynamic UK market. In recent
years, the power of social media, particularly platforms like TikTok, has played a significant role in setting food trends.
With recipe hacks and creative videos, social media has sparked innovative and affordable pizza ideas, captivating
millions of viewers. For instance, TikTok videos featuring "Pizza Toast" gained immense popularity, with Hailey Bieber's
videos amassing a staggering 125 million views in 2022. This demonstrates the impact of social media engagement and
the sharing of recipe inspiration.

The Food People's TrendHub also identified Italian dishes as part of their rising Mammia Mia
trend for the next couple of years. This combined with Italian cuisine's trend setting influence
and mass market appeal (next page) bodes well for the pizza industry.

The UK pizza market is a hotbed of culinary creativity and exploration. From global influences
to regional specialties and unique toppings, pizzas are evolving to cater to diverse consumer
preferences. With social media shaping trends and an emphasis on quality ingredients, the
pizza landscape continues to delight and surprise pizza enthusiasts across the country.
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Influencers
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Glazes, Sauces
and Oils

Elevate your pizza with an
array of glazes, sauces, and
oils that enhance the flavours
and bring a gourmet touch to
your dish. Whether it's the
finest tomato sauces, 100%
Natural Glaze, Basil Pesto,
Lemon Qil, or Sicilian Orange
Concentrate, these additions
add depth, tanginess, and
richness to your pizza.

Vegetables

Explore a wide range of
vegetable toppings that add
freshness, flavour, and
texture to your pizza. From
pickled onions and
mushrooms to grilled
peppers and artichokes,
these vegetables provide a
delightful burst of taste and
colour to your culinary
creation.

Cheese

Indulge in the creamy and
rich flavours of a variety of
cheeses that take your
pizza to the next level. From
the tanginess of Feta and
Halloumi to the melty
goodness of Mozzarella and
Smoked Mozzarella, these
cheeses bring a delicious
layer of taste and texture to
your pizza creation.

Proteins

Dive into the delicious world
of meat and protein toppings
that add depth, richness, and

texture to your pizza. From
the classic heat of pepperoni
and the hearty assortment of

a meat feast, to the salty
contrast of anchovies, these
proteins offer a mouth-
watering medley of flavours
to your culinary masterpiece.

Decorative

Add a touch of visual
elegance to your pizza with
edible decorative elements.

From Silver Leaf and Gold
Flakes to Powder, these
decorative accents make
your pizza visually stunning
and elevate the dining
experience.

OUR INGREDIENTS COME IN A VARIETY OF FORMATS AND SEASONALITY CAN IMPACT AVAILABILITY



Glazes,

Sauces & Oils

Glazes:

Fig Glaze

Raspberry Glaze
Vanilla Glaze

Basil Pesto Glaze
Sundried Tomato Glaze
White Truffle Glaze

Oils:
Rapeseed Oil
Toasted EU Pumpkin Seed Oil

Soy Sauces (Gluten-Free):
Low Salt Gluten Free Soy Sauce
Tamari Gluten Free Soy Sauce
Gluten Free Dark Soy Sauce
Light Soy Sauce (Caramel-Free)

Citrus Concentrates and Oils:
Lemon Juice

Sicilian Winter Lemon Oil
Sicilian Lemon Concentrate
Pure Lime Concentrate

Sicilian Orange Concentrate
Sicilian Diced Pressed Lemon
Sicilian Diced Lemon

Mayonnaises and Mustard Sauce:

Dill Mustard Sauce
Sriracha Mayonnaise
Pesto Mayonnaise
Wasabi Mayonnaise

Other Sauces:
American Sauce
Carpaccio

Fish Sauce

Hoisin Sauce

Teriyaki Sauce
Kikkoman Sauce

Sweet Chilli Sauce
Worcester Sauce

Vegan Gochujang Sauce
Red Miso Paste (Gluten-Free)

Pearls of Modena:

Black Pearls of Modena
Truffle Pearls of Modena
Orange Pearls of Modena

Tomato Sauces:

Diced Tomato 12mm

Plum Tomatoes

Italian Crushed Tomatoes
Tomato Polpa

Passata

Pizza Sauce

Pomodoro

Sun Dried Tomato Sauce
Italian Diced Tomato

Sun Dried Tomato in Qil
Chopped Tomatoes 15mm
Passata 8/10% (CB)
Tomato Paste 28/30% (CB)
Tomato Paste 28/30% (HB)
Tomato Paste 36/38% (CB)

Pesto:
Green
Red

Nut Free
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BOTTLE

SACHET

STICK PACK

Our exclusive partnership with Liquido d'Oro allows us to bring their range of WOW condiments to the UK. They can add flavour, a
unique twist, convenience and sustainability to your product offering. Their single serve portion packs, available in a range of
solutions (pictured left) are easy to open, easy to pour and in perfect condition because they are vacuum packed. No leaking, no
spilling, no waste.

We have a wide range of oils, condiments, vinegars and dressings. We also offer a selection® in a new pipette made from
seaweed and plants that are naturally biodegradable and home-compostable, just like a piece of fruit!

Looking for something completely new? Also no problem. Whether it is value for money you are looking for, or top quality, we're
confident we can find or create what you are looking for.

Mediterranean Oriental European
Pesto a la Genovese Yazzara Pesto Mayo
0 —

Basil Cream with Oregan po— = Tahini Sauce Wasabi Mayo

Basil Cream with Lemon Sambal Truffle Mayo

Basil Cream Teriyaki Vegan Mayo
Balsamic Glaze Ginger Puree French Mayo

White Wine Vinegar Gochujang Mayonnaise

Red Wine Vinegar Sweet Chili Sauce Ravigote

Balsamic Vinegar Ketjap Horseradish

Extra Virgin Olive Oil + Balsamic Vinegar* Hoisin Sauce Worcester Sauce
Extra Virgin Olive Oil with Saffron* Fish Sauce Honey Mustard
Extra Virgin Olive Oil with Lemon* Sweet Asian Sauce Mustard Dill Sauce
Extra Virgin Olive Oil with Chili Pepper* Sriracha Sauce Vitello Tonnato Sauce
Extra Virgin Olive Oil with Rosemary* Sesame Oil Carpaccio Dressing
Extra Virgin Olive Oil with Tuscan Herbs* Soy Sauce

Extra Virgin Olive Oil with Garlic* Rice Vinegar
Extra Virgin Olive Oil with Basil*

Extra Virgin Olive Oil with Truffle*

Extra Virgin Olive Oil*
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Vegetables in Strips:

Mixed Veg Strips for 'Capricciosa’
Carrots Cut into Strips

Celeriac Cut into Strips

Vegetable Toppings and Fillings:
Vegetable Strips in Oil 'Fanta Pizza' Topping
Vegetables in Oil 'Pizza Ricco' Topping
Sandwich Filling 'Farci Toast' in Oil

Grilled Vegetables:
Grilled Peppers

Sliced Grilled Aubergines
Sliced Grilled Courgettes
Mixed Grilled Vegetables
Grilled Artichokes

Grilled Radicchio

Grilled Eggplant Slices
Grilled Courgette Slices

Onions:

Borretane Onions in Red Vinegar
Borretane Onions in Brine
Sweet & Sour Borretane Onions
Borretane Onions in Modena
Maggioline Onions in Brine
Sliced Borretane Onions in Brine
Pickled Maggioline Onions
Crispy Onions

Mushrooms:

Sliced Champignons in Brine

Flavoured Champignons

Champignons 'Tuttofungo' Flavoured
Champignons for Pizza, Flavoured
Champignons in Oil, Flavoured

Whole Champignons in QOil

Mushrooms 'Volvariella Volvacea' in Oil
Flavoured Mushrooms ‘Nameko'

Funghi 'Pleutorus Ostreatus'

Mixed Mushrooms in Oil

Sliced Flavoured Mushrooms

Sliced Mushrooms 'Boletus Edulis'
Sliced Mushrooms 'Boletus Edulis' in Oil
Sliced Mushrooms 'Boletus Edulis' in Brine
Grilled Mushrooms

Dry Porcini Granules

Pickles and Capers:
Mixed Pickles

Pickled Gherkins

Diced Gherkins

Whole Gherkins

Lombardi Pickled Peppers
Capers in Vinegar

Capers in Brine

Tomatoes:
Sundried Tomatoes in Oil
Sunshine Tomatoes

Artichokes:

Quartered Artichokes in Brine
Quartered Artichokes in Oil

Halved Artichokes in Oil

Artichokes in Brine

Flavoured Sliced Small Artichokes
Whole Artichokes in Oil "Neatly Ordered"
Artichokes "in the Roman Way" with Stalk
“Corolle” Artichokes in Oil

Sliced Artichokes in Brine

Quartered Artichokes

Frozen Artichoke Wedges

Beans, Peas and Corn:
Legumes Salad
“Uccelletto” Beans

White Butter Beans in Brine
Borlotti Beans in Brine
Cannellini Beans in Brine
Medium Peas in Brine
Sweetcorn Whole Kernels
Sweetcorn

Peppers and Jalapenos:

Quadro Peppers in Vinegar

Peppers Strips in Brine

Sweet & Sour Peppers Strips
Vermilion Red Dried Tomatoes
Scarlet Red Semi-Dried

Yellow Semi-Dried Peppers
Semi-Dried Red Peppers

Jalapenos in Chipotle Pepper and Sauce
Diced Jalapenos

Nacho Jalapeno

Nacho Sliced Jalapeno

Diced Roasted Red Peppers

Roasted Red Peppers

Roasted Yellow Peppers

Pimiento Sliced Red Roasted Peppers
Chopped Peppers

Olives:

Giant Green Olives

Green Olives

Stoned Green Olives

Sliced Green Olives

Green Olives Stuffed with Pepper
Stoned Black Olives

Black Olives

Sliced Black Olives

Black Pitted Olives

Hors-d'oeuvres:

Gypsy Hors-d'oeuvre in Qil
"Italian” Hors-d'oeuvre in Oil
"Fines Herbs" Hors-d'oeuvre in Oil

Assorted Vegetables:

Mixed Vegetables in Oil

Mixed Vegetables in Rice Salad
Sliced Red Beetroot in Brine
Diced Plain Carrot

Sliced Potatoes in Brine

Sliced Water Chestnuts

Others:
Peperonata in Oil
Sauerkraut
Poponcini Stuffed with Goat Cheese
Poponcini Ripoeni al Tonno
Peperoni Secchi in Agrodolce
Eggplant Slices

Chopped Eggplant

Chopped Courgette

Dried Courgette Slices

Black Garlic

Vegetables
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Protein

Seafood salad in oil

Anchovies fillets in oil

Basilicata Meat Crumbs
Basilicata Picante Sausage Coins
Sliced Pepperoni

Nduja Sausage Crumbs

Pulled Chicken Breast

Sicilian Sausage

Pulled Porchetta

Tuscan Style Sausage Crumb

Cheese

Halloumi

Feta

Mozzarella
Provolone

Smoked mozzarella
Goats cheese

Grated Cheddar Mild, Medium, Mature

Grated Cheese Mix
Regato

Blue cheese crumb
Cultured Dairy
Liquid Cheese

Decorative |

Silver Leaf

Edible Silver Flakes
Edible Silver Powder
Gold Leaf

Edible Gold Crumbs
Edible Gold Flakes
Edible Gold Powder

Grated Mozzarella Style Veg Cheese
. _~Grated Hard Italian Style Veg Cheese
e *  Grated Mature Cheddar Style Veg Cheese
Grated Mild Cheddar Style Veg Cheese








































