
Frozen Treats Trends
2026 Spring/Summer Foodservice
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Hybrid formats blur 
snacks, desserts  
and beverages2

Bold, layered, 
globally 

Inspired flavors1

Functional benefits: 
energy, protein,  
Fiber support3

turn up the volume on taste. 
Products that engage sight, texture, aroma, and 
even sound are capturing attention, offering more 
than just flavor and creating moments of pure, 
playful indulgence, swirled into creamy soft  
serve for grown-up fun!3

The Future of Flavor and Fun
Consumers crave multi-sensory excitement. This shift rewards creativity 
and personalization, giving operators room to stand out with innovative 
frozen concepts that spark both curiosity and cravings.1

For more information on how Frostline® Frozen Treats can support the 
profitability of your operations with versatile, delectable frozen treats 
from a dry mix, contact KENT Consumer Brands at lucy@kentww.com
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of global consumers 
prefer exploring new 
options when indulging4

Indulgence meets function
Imagine frozen treats that mix dessert, drink, or savory 
notes in ways that are flexible enough for any occasion. 
These are purposeful indulgences, boosted with protein, 
energy, hydration, or mood-supporting benefits to satisfy 
cravings while offering extra value.2

Culturally Infused Nostalgia
Consumers now see authenticity as a blend of heritage and global 
influence. This opens the door to modernized classics, third-culture 
flavor mashups, and reimagined nostalgic treats. With tech-driven 
insights, operators can refresh familiar favorites in ways that 
reflect creativity, individuality, and cultural pride.5
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Flavors on the Rise
Classics never go out of style, but this year when it comes to frozen treats, these flavors are expected to rise

Tiramisù
Layered espresso-
cocoa indulgence2

Pistachio
Creamy, premium 

global favorite2

Coffee
 Bold, aromatic café-

style flavor2

Honey
Warm, floral natural 

sweetness2

Peanut
Roasted, nostalgic 

sweet-salty richness2

Texture-Rich Treats
Today’s soft serve goes beyond flavor, 
adding crunchy mix-ins, swirls, and 
layered combos that create texture 

transforming soft serve into a richer, 
more compelling treat.1

Get Swicy
Sweet plus spicy flavors are 

popping up everywhere, offering 
bold, layered taste with a touch 

of heat that keeps guests coming 
back for more.1 

the Sour Surge
Sour-forward profiles like yuzu, 

tamarind, and calamansi are taking 
off as consumers look for flavors with 
intensity, contrast, and unexpected 

twists added in.

AI-Driven Frozen 
Treats in 2026
AI is transforming frozen 
treats by designing 
bold new flavors and 
personalized desserts while 
optimizing recipes for 
health, sustainability, and 
consistency. Expect AI-
powered innovation to bring 
ideas faster than ever.1

of consumers say they 
prefer to buy ice cream 
in soft-serve form.3

of consumers judge foods based 
on mouthfeel meaning creaminess, 
crunch, chew, contrast, etc.3
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For more information on how Frostline® Frozen Treats can support the 
profitability of your operations with versatile, delectable frozen treats 
from a dry mix, contact KENT Consumer Brands at lucy@kentww.com
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