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From Flavor Masking to Clean Label: How Technology
is Reshaping the Ice Cream Industry

Investment in innovation is driving portfolios toward natural ingredients, functional
benefits, and elevated sensory experiences.

The global shift toward premium nutrition is redefining industrial production standards. In the
ice cream sector, this movement manifests as a transition toward artisanal-quality recipes
supported by advanced processing, meeting the growing demand for premiumization and
"gelato-style" offerings.

This evolution is fueled by a wellness market currently valued at approximately $5.6 trillion
globally, according to the Global Wellness Institute. To remain competitive, companies are
undergoing structural transformations, leveraging technology to align with a more discerning,
health-conscious consumer base.

Tech-Driven Indulgence and Functional Innovation
Technology now serves as a strategic enabler, allowing manufacturers to:

Optimize nutritional profiles: Reducing fat content and air incorporation (overrun).
Advanced Flavor Masking: Utilizing sophisticated processes to neutralize the
aftertaste of added proteins and fibers.

e Bridge the Gap: Decoupling indulgence from guilt by delivering functional,
high-protein products without compromising on taste.

"Consumers are seeking more purpose in their choices—specifically, health
without sacrificing pleasure. The industry's mission today is to deliver guilt-free
indulgence,"” explains Claudia Mattos, Director of Innovation and Technology at
DR Aromas & Ingredientes.

During the 10th Latin American Ice Cream Congress (CLASH) at Anuga Select Brazil,
Mattos emphasized that consumer quality perception is intrinsically linked to color, aroma,
and flavor—all of which are enhanced through technological integration. "With the right
equipment, natural inputs are seamlessly incorporated, democratizing access to
additive-free foods while maintaining high sensory appeal,” she noted.

Strategic Packaging and the "Clean Label" Movement

Innovation extends beyond the formulation to the customer touchpoints. Storytelling has
become a vital engagement tool, while packaging design is shifting toward Clean Label
principles.
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e Simplified Labeling: Recognizing "information fatigue," teams are using tech-driven
design to streamline packaging, making labels more objective and visually appealing.

e Consumer Clarity: The goal is to replace complexity with transparency, ensuring the
product generates desire rather than cognitive load.

Al and Data-Driven Customer Journeys

To integrate the entire consumption journey, Artificial Intelligence is being deployed across
customer service and relationship channels. Data-driven tools enable:

e Real-time responsiveness.
e Personalized offerings.
e Precise interactions that reinforce brand equity and value perception.

The ice cream industry's technological leap reveals a sector in constant
adaptation—balancing nutritional performance with sensory excellence to meet a market
where innovation and quality are inseparable.

About Anuga Select Brazil

Anuga Select Brazil is the premier strategic hub for the food and beverage industry in Latin
America. It serves as a high-level networking platform where global brands, buyers, and
experts connect to drive business developm
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