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CREATING DISRUPTION IN THE 

ICE CREAM MARKET

















QUALITY OVER QUANTITY
FIVE DISRUPTIONS TAKING PLACE IN RETAILERS’ FREEZERS 



DISRUPTION# 1: NUTRIENT CLAIMS
HIGH-PROTEIN, LOW-TO-NO ADDED SUGARS, REFUEL 

























DISRUPTION# 2: SNACKING
GRAB-AND-GO, SINGLE-SERVE, PORTION CONTROL



FACTORS INFLUENCING SNACK CHOICE:
#1 TASTE = 80%

#2 NUTRITION AND HEALTH = 52%

#3 CONVENIENCE = 49%

SOURCE: JANUARY 2017 ONLINE SURVEY BY WELCH’S GLOBAL INGREDIENT GROUP, N=300



SNACKERS ARE LOOKING FOR WHOLE FOOD INGREDIENTS:
• WHOLE GRAINS = 43%

• REAL FRUIT = 42%

• NUTS = 39%

SOURCE: JANUARY 2017 ONLINE SURVEY BY WELCH’S GLOBAL INGREDIENT GROUP, N=300



FRESH 

SNACKING

DRIVES 

INNOVATION



































DISRUPTION# 3: INGREDIENT SOURCING 
ADVENTURE, CULINARY-INSPIRED, INDULGENCE, KEEP ADDED SUGARS LOW





GELATO’S 

APPEAL IS 

ITS VISUAL 

CUES TO 

FLAVORS 

AND 

NUTRITION











DISRUPTION# 4: PROCESSING METHOD
ARTISAN, BATCH, CRAFT, FAMILY RECIPE, HANDMADE, MINIMAL, SIMPLE



BEFORE AFTER









DISRUPTION# 5: PACKAGE
GRAPHICS, INTERACTIVE, POWER OF THE PINT, UNIQUE SHAPE OR SIZE



















QUALITY OVER QUANTITY
FIVE DISRUPTIONS TAKING PLACE IN RETAILERS’ FREEZERS 

TO STAY COMPETITIVE, 

YOU MUST BE DISRUPTIVE. 

BE ORIGINAL.



THANK YOU 

PLEASE SIGN UP FOR YOUR 
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AT 
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