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Indulgent inclusions 
         for ice cream

Ice cream has long been associated with indulgence, but the addition of premium inclusions can elevate a 
product to even greater heights. Brands such as Ben & Jerry’s have mastered the art of inclusions, while ice 
cream parlours continue to experiment with new and luxurious additions. From soft brownie pieces to peanut 
butter cups, which inclusions are currently leaving a sweet taste in consumers’ mouths? FoodBev finds out.

“Velvety soft dark chocolate truffle pieces, 
decadent praline pecans, soft buttery 
caramel pieces, rich and gooey brownie 
and blondie chunks, and caramel and fudge 
sauce-filled chocolates...” 

This is not the latest script for a Marks & Spencer 
advert but, according to Jenny Baillie – business 
development and marketing manager for Pecan 
Deluxe Europe – some of the most popular ice 
cream inclusions currently available on the market.

Ice cream and frozen desserts have long 
been associated with indulgence. In many 
cases, this means the quality and diversity of 
the inclusions added to a product – real fruit in 
place of a variegate, or chunks of chocolate 
that are sustainably sourced – as well as variety 
(ie. more than one additional texture/flavour note). 

Ben & Jerry’s is one brand that is synonymous with 
ice cream inclusions, with recent developments 
including: Netflix & Chilled, featuring peanut butter 
ice cream with sweet and salty pretzel swirls and 
brownie pieces; or Cookie Vermont-ster Sundae, 
which combines sweet cream ice cream with 
chocolate chip cookies and chocolatey cookie 
swirls, topped with whipped ice cream, sea salt 
chocolate swirls and chocolatey chunks.

According to Pecan Deluxe Europe’s latest 
consumer research, 48% of consumers prefer ice 
cream with inclusions. “They are a practical way 
for manufacturers to enhance their products, 
adding novelty to inspire purchase and maximise 
the eating experience,” said Baillie. “Consumers 
are discerning and will often pick out inclusions to 
assess separately from the ice cream – using good 
quality inclusions enhances brand loyalty.”   
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Inclusions add complexity 
and excitement to a 
mainstream product while 
allowing the consumer to 
comfortably try new food items
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Textural twists 

Inclusions with an indulgent and textural appeal 
are popular in ice cream, notes Smokey Waters, 
director of culinary at Pecan Deluxe’s US division: 
“We continue to see nostalgic flavours with a twist 
driving purchase interest and intent”.   

He continued: “With the current economic 
climate, people want something that offers 
comfort but with a twist – components like 
clusters and candy pieces that provide visual 
texture and mouthfeel seem to add the most 
value. For example, adding salted honeycomb 
toffee pieces to a butter pecan ice cream will 
enhance the look and flavour of the product 
without going ‘too far’ in the consumer’s eyes.”

Bruno Forte, CEO of UK-based luxury gelato chain 
Swoon, agrees that inclusions are an effective 
method of tapping into evolving consumer  
trends and maturing palates.

“There are those who enjoy a smooth gelato, but 
many people really love a fruit or chocolate sauce 
rippled through it or a good crunchy texture to go 
with the silky gelato,” said Forte. “We make variants 
such as Rafaello (with coconut pieces and a 
biscuit crunch) and Amarena Cherry Cheesecake 
(with Amarena cherries rippled through and a 
crushed cheesecake base).”

Festivities such as Easter and Christmas also inspire 
the use of inclusions at Swoon: “At Christmas, we 
make mince pie gelato with a pastry and mince 
pie filling inclusion. We also poach our own fruits  
to make sauces for our fruit sorbetti,” added Forte. 

What’s your flavour?

Inclusions add complexity and excitement to a 
mainstream product while allowing the consumer 
to comfortably try new food items. They are at the 
heart of luxury appeal, particularly when it comes 
to elevating a final build, adding texture, colour 
and diversifying overall flavours. 

Swoon has four different options available 
for consumers, as Forte told FoodBev: “There 
are ‘Smoothies’ for customers who want their 
gelato smooth and unadulterated, ‘Ripplers’ for 
customers who really enjoy the taste of a ripple  
of fruit or chocolate sauce and ‘Crunchies’ for 
those who want a juxtaposition of a crunch to  
go with the gelato”.

“Finally, there is the ‘Gooeys’ option for consumers 
who want a gooey fudge feeling as they enjoy 
the ice cream,” he said. “Then, of course, you can 
add more than one of the variations into the same 
gelato. Crunchy and gooey gelati that are full of 
inclusions are becoming more popular.”

Familiarly is another way to entice consumers while 
introducing a new flavour or concept, says Tara 
Gonzales, director of marketing at Pecan Deluxe 
US: “One of our recent feature flavours began 
with the familiar s’mores concept but we gave it 
‘flair’ by introducing popular items across other 
categories to create something awe-inspiring.  
The finished concept was a S’murros Hot 
Chocolate ice cream flavour.”

Ice cream innovation 

Innovation, creativity and boldness are crucial 
elements when it comes to creating premium 
ice cream. In order to keep consumers coming 
back for more, brands must stay ahead of trends 
and popular flavours. So long as ingredient 
manufacturers and ice cream makers alike 
continue to adapt and cater to the needs of 
consumers, the future of premium ice cream is 
sure to continue thriving. 

Pecan Deluxe Europe’s Baillie also highlights 
the increased popularity of reduced sugar 
and plant-based inclusions: “Dietary trends will 
continue to gain in popularity – reduced sugar 
and calories, plant-based/vegan versions of 
traditional ice cream inclusions. Smaller sized 
pieces will become more popular to maximise 
the number of inclusions per serving while 
addressing the challenge of keeping costs 
down in the current economic climate.” 

We can also expect to see more unusual or 
unique inclusions coming to market, as the 
team at Pecan Deluxe concluded: “Ube [purple 
yam] has some real legs but we see the market 
continue to be driven by simple flavours with 
exciting additions – cotton candy waffle cone 
pieces, salted honeycomb, coated toffees and of 
course fizzy clusters. We stay ahead of the curve 
by implementing the latest in flavour trends and 
unexpected inclusions like matcha fizzy clusters 
or yuzu popping boba. As international flavours 
continue to gain popularity, expect to 
see more unique fusion inclusions.”  
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