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lce-cream Premix and Stabilizers - Top Global
Industry Trends in 2026
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shelf-life, and premium frozen dessert
demand worldwide.
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cream premix and stabilizers market is ~ Ice-cream Premix and Stabilizers Market
experiencing steady growth, driven by

rising demand for premium,

consistent, and long-lasting frozen desserts across retail, foodservice, and artisanal segments.
Manufacturers are increasingly adopting specialized premixes and stabilizers to enhance texture,
creaminess, and shelf life in ice cream products.
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The market is projected to grow from USD 3.0 billion in 2025 to USD 4.2 billion by 2035, reflecting
a CAGR of 3.3%. Early adoption from 2020 to 2024 saw manufacturers integrating premixes and
stabilizers selectively, mainly in premium ice-cream lines. By 2025, broader adoption is expected
as production capacity expands, supply chains are streamlined, and premixes become standard
in more commercial and specialty products.

Between 2025 and 2030, the market enters a scaling phase, with uptake across industrial,
boutique, and foodservice ice-cream segments. From 2030 to 2035, consolidation among leading
suppliers is anticipated, creating a mature, competitive landscape with widespread adoption.

Quick Stats for Ice-cream Premix and Stabilizers Market
« Market Value (2025): USD 3.0 billion

+ Forecast Value (2035): USD 4.2 billion
* Forecast CAGR: 3.3%
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+ Leading Segment (2025): Premix (56.2%)

+ Key Growth Regions: North America, Asia-Pacific, Europe

+ Top Players: Kerry Group, Tate & Lyle PLC, Cargill, Inc., Palsgaard A/S, DuPont Nutrition &
Biosciences, Ingredion Incorporated, Glanbia Nutritionals

The ice-cream premix and stabilizers market holds a significant share within the broader ice-
cream and frozen desserts industry. In 2025, premixes and stabilizers constitute approximately
18% of the overall ice-cream ingredient market. By 2030, scaling adoption is expected to increase
their share to nearly 33%, driven by integration into commercial, artisanal, and foodservice
applications. Between 2030 and 2035, consolidation will further elevate their contribution,
accounting for roughly 35% of the ice-cream ingredient segment and 19-20% of the overall
frozen desserts market.

Why the Market is Growing

Rising demand for consistent texture, creaminess, and extended shelf life in ice cream is driving
the adoption of premixes and stabilizers. Premixes streamline manufacturing and ensure
uniform quality, while stabilizers prevent ice crystal formation and enhance mouthfeel. The
growth of artisanal, functional, and plant-based ice-cream varieties also boosts market
expansion. Regulatory approvals for stabilizers and ongoing product innovation support
continued adoption in retail and foodservice channels.

Segment Insights

+ Premix Segment: Leading with a 56.2% market share, premixes provide precise ingredient
ratios, operational efficiency, and flavor consistency, especially for industrial and quick-service
production. Their convenience and scalability reinforce continued growth.

+ Gelatin Segment: Representing 21.7% of stabilizers, gelatin improves texture, body, and
reduces ice crystal formation. Despite plant-based alternatives gaining attention, gelatin remains
dominant in traditional formulations.

* Ice Cream Application: Capturing 48.9% of the application market, ice cream drives demand for
premixes and stabilizers due to global consumption, flavor innovation, and industrial scalability.

Drivers, Trends, and Regional Insights
* Rising Frozen Dessert Consumption: North America and Europe adopt premium flavors and
clean-label solutions, while Asia-Pacific sees rapid growth from urbanization, rising income, and

expanding retail and foodservice channels.

+ Product Innovation: Natural emulsifiers, fiber-rich blends, and plant-based stabilizers cater to
clean-label trends in developed markets, while affordable functional blends grow in emerging



regions.

* Industrial Production & Retail Expansion: Large-scale manufacturing in North America and
Europe emphasizes consistency and shelf life, while Asia-Pacific scales production to meet
increasing urban demand.

* Regulatory Compliance: Stringent food safety standards in developed regions and flexible
frameworks in emerging markets shape formulation strategies, adoption, and competitive
positioning.

Country-Specific Growth

* China: 4.5% CAGR — urban demand, R&D in natural stabilizers, e-commerce expansion.

* India: 4.1% CAGR — rising urban consumption, tailored premixes, modern retail expansion.
+ Germany: 3.8% CAGR — consistent quality, natural and functional stabilizers, retail
accessibility.

* UK: 3.1% CAGR — premium ice-cream demand, clean-label focus, specialized distribution.

« USA: 2.8% CAGR — steady frozen dessert consumption, functional stabilizers, retail
penetration.
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Competitive Landscape

The market is dominated by leading suppliers offering premixes and stabilizers to improve
product quality, texture, and shelf life. Kerry Group, Tate & Lyle PLC, and Cargill, Inc., along with
Palsgaard A/S, DuPont Nutrition & Biosciences, Ingredion Incorporated, and Glanbia Nutritionals,
provide solutions for industrial and artisanal ice-cream production. Focused on innovation,
functional blends, plant-based stabilizers, and compliance with international food safety
standards, these companies drive global adoption and differentiation.

Key Players in the Ice-cream Premix and Stabilizers Market

+ Kerry Group

Tate & Lyle PLC

Cargill, Inc.

Palsgaard A/S

DuPont Nutrition & Biosciences
Ingredion Incorporated
Glanbia Nutritionals

Why FMI: https://www.futuremarketinsights.com/why-fmi
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Browse Related Insights

Premix Bread Flour Market: https://www.futuremarketinsights.com/reports/premix-bread-flour-

market

Food Premix Market: https://www.futuremarketinsights.com/reports/food-premix-market

Multigrain Premix Market: https://www.futuremarketinsights.com/reports/multigrain-premix-
market

About Future Market Insights (FMI):

Future Market Insights, Inc. (FMI) is an ESOMAR-certified, ISO 9001:2015 market research and
consulting organization, trusted by Fortune 500 clients and global enterprises. With operations in
the U.S., UK, India, and Dubai, FMI provides data-backed insights and strategic intelligence across
30+ industries and 1200 markets worldwide.
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