
CREATIVE 
FLAVOURS

ICE CREAM TRENDS



FLAVOUR FOCUS:  
ICE CREAM

Naturalness is emerging as a 

key theme in flavour trends 

for ice cream 
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1. CLASSICS ARE COMFORTING: 
CHOC & VANILLA FAVOURITES, NEED MODERN TWIST 

 
 

2. EXPERIMENT TO EXCITE: 
CONSUMERS, PARTICULARLY YOUNG WANT NEW FLAVOUR
EXPERIENCE,  FOR PLEASURE AND TO SHARE ON SOCIAL

MEDIA. 
 
 

3. GO NATURAL FOR PERMISSIBILITY: 
DESIRE FOR SWEET TREATS & INTENTION TO EAT 

HEALTHY, WANT TREATS THAT APPEAR NATURAL AND
WHOLESOME & USE NATURAL FLAVOURS

. 
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INSTA EFFECT
Ice cream featured
heavily on social media
63% US millennials
enjoy snapping food 
Image and aesthetics
are everything in food! 
Artfulconstruction, eye-
catching colours, and
over-the-top indulgence

INTERNET
SENSATIONS

 Freakshakes have gone
viral on the 
internet. 
Purple ube, or sweet
potato, is a 
trending flavour in ice
cream 
Pantone naming Ultra
Violet the colour of the
year for 2018 
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dominated by chocolate, 

vanilla and strawberry 

 

classic flavours are  

declining 

 

 

 

 

 

 

 

 

 

Hazelnut, up 18% 

Pistachio, up 34% 

 Coconut, up 117%  

lend both a health halo and  

serve to temper  

sweetness. 

Leading flavours

Strong growth

F L A V O U R  

T R E N D S  I N  I C E  

C R E A M
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Consumer want the old & new
Consumers are not  confl icted about  wanting  e ither classics  or  new 

flavours,  they want both ,  and l ike  to  have the  cho ice .  

45% of US consumers 

would be interested 

in ice-cream 

featuring flavours 

from international 

cuisines

58% of Chinese 

consumers have 

some interest in trying 

unconventional ice 

cream flavours, eg 

savoury, spicy, 

cocktail

76% of Italian 

consumers say they 

like flavours that 

remind them of their 

past, eg childhood, 

traditions
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Trending flavours = exotic, 

plant-based & colourful, from vivid gold of saffron 

to vibrant purples of ube & blackcurrant. 

 

Neapolitan = an enduring favourite, while Rocky Road 

is coming back due to interest in multi-textural food. 

 

Elderberry & elderflower  benefitting from small 

groundswell of innovation around floral flavours. 

 

Occuring in small numbers but could prove 

influential due to limited edition Häagen-Dazs' 2017 

Flowers Collection. It features 2 flavours: Rose, 

Raspberry & Lychee, and Elderflower & 

Blackcurrant. 

EMERGING ICE CREAM FLAVOURS OFFER TEXTURE, COLOUR AND 

TEMPER SWEETNESS
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TOASTED/ 
ROASTED/ 

SMOKY NOTES

Use of toasted,

roasted or smoky

descriptors in ice

cream increased by

207% 2015-2017. Such 

descriptors not only

sound more enticing,

they add complexity of 

flavour without

adding sweetness. Eg

dark chocolate 

smoked sea salt. 

SALTY, SPICY OR
SOUR

Sour ice cream

flavours increased by

117% 2015-2017. Along

with sour flavours,

salt and spiciness can 

accentuate and

balance sweetness. Eg

lime, liquorice and

chilli.  

BALANCING SWEET
WITH SAVOURY

Savoury flavours in

ice cream grew by

306% between 2015 

and 2017 whilst

vegetable flavours

grew by 86%. These 

flavours are

generally paired 

with a sweet flavour.

Eg sweet potato with

torched marshmallow. 

Adding complexity: Flavour accents
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FLAVOURS ON THE MOVE IN ASIA

My Gelato by Nicola Coppi Italian 

Style Durian Ice Cream is a 

Chinese gelato features durian. 

Launches of durian flavoured ice 

cream have risen 193% between 

2015 and 2017.

Cremo The Happy Ice Cream 

Royale Coconut Ice Cream. 

Launches of coconut flavoured ice 

cream, such as this product from 

Vietnam, have risen within the 

Asian region by 285% between 

2015 and 2017.Durian

coconut
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IN US FOODSERVICE, 
DESSERT FLAVOURS GET 
MORE SOPHISTICATED

 

Only 2 of top 15 dessert general flavors increased in menu 

incidence: vanilla bean and orange.  

 

Becoming trendier to call out the orange type, increase in 

Blood orange, orange blossom etc. mentions =  greater 

sophistication in flavours being offered. 

 

Lesser used flavours are now increasing = more dessert menus 

use maple for flavoring 

 

traditional favourites declining - chocolate remains the 

leading dessert but menu mentions decreased 3% 2015-2017. 

 

Sub groups of chocolate down e.g. fudge and white chocolate 

 

Chocolate & Vanilla 

are no. 1 and 2, 

respectively on US 

dessert menus.
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+9% 
-10%

-33%

VANILLA BEAN
Plain vanilla is the 2nd leading dessert flavor, the real vanilla
story is the rise of vanilla bean (+9%) between Q3 2015-Q3
2017.   It conjures pictures of the vanilla plant – a whole
ingredient – which is what consumers clamor for these days.

CARAMEL
As the 10th leading dessert flavor, the menu incidence of
caramel was down 33% in the past two years. However,
caramel is not to be discounted. Salted caramel sauce as a
dessert ingredient is trending up. 

BERRY FLAVOUR
Berry flavor overall is down 10% on the dessert menu, though it is 
still ranked no. 3 in flavor incidence. Strawberry and raspberry are 
the top-menued berry flavors, though both declined. Meanwhile, 

blueberry incidence was up – perhaps for its superfruit status..

Mintel, 2018



The flavour accounted for
37% of all sweet bakery
and dessert flavours
launched over 2017,
whilst a further 8% were
cocoa or cacao flavoured.
Plain, butter and vanilla
account for a further 22%
of product launches. 

CHOCOLATE 
REIGNS SUPREME 

IN EUROPE 
Flavours in Europe have a
tendency towards the
conservative, with 
chocolate dominating.
Chocolate-flavoured
launches account for a 
higher proportion in
Europe than other regions.
In North America they 
account for 31%, Latin
America 27% and in the
Asia Pacific just 26%. 
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LOOKING TO THE FUTURE

Consumers will always have a sweet tooth but evolving to 

want less sweet, more nuanced flavours. Balance out sweet 

with counter balance e.g. salt, acid (citrus or balsamic) or a 

savoury note (nuts, matcha, pandan). 

Plant based diets growing with no sign of slowing. 

Consumers are embracing, flavours such as ube. 

Expect to see more use of mild vegetables such as 

avocado, sweet potato, pumpkin and corn. 
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THE IMPACT OF SOCIAL MEDIA AND A CONSUMER 

PERCEPTION THAT SIMPLE, NATURAL 

INGREDIENTS MAKE INDULGENT PRODUCTS MORE 

PERMISSIBLE ARE STRONG THEMES GLOBALLY. 

 

WHILE CREATIONS TRENDING ON SOCIAL MEDIA 

CAN OFTEN BE ANYTHING BUT HEALTHY, IT IS NO 

COINCIDENCE THAT ONE OF THE MOST POPULAR 

FLAVOURS ON INSTAGRAM IN RECENT YEARS, THE 

VIBRANTLY HUED UBE, IS A VEGETABLE. 

SUMMARY
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THANK 
YOU. CONTACT US:

Rathbranagh, Patrickswell, Co.

Limerick, Ireland  

+353 (0)61 600 840 

info@creativeflavoursireland.com


