POPTECH™

Popping Candy for Ice Cream Manufacturers

Ice Cream Bars, Frozen Desserts, Coatings, Inclusions & Toppings

Technical Guide for Product Development & Commercial Evaluation

https://poppingcandy.pro/popping-candy-for-ice-cream-manufacturers/

Technical Overview

Popping candy can add a distinctive popping sensation to ice cream, frozen desserts and coated frozen products.
Frozen applications depend heavily on moisture protection, coating structure, application timing and performance
during frozen storage.

Commercial objective: Develop a distinctive product, validate performance with a practical sample trial, then scale
when the formulation and process are ready.

Popping candy can create a sensory contrast alongside creamy textures. It can be used in coated ice cream bars,
inclusions, toppings and other frozen formats when moisture exposure and processing conditions are carefully
controlled.

Direct contact with ice cream can weaken the popping effect. Manufacturers should evaluate protective coatings,
barriers or product structures that reduce moisture exposure before and during frozen storage.

Introduce popping candy at a stage that limits unnecessary exposure to heat and moisture. Test when the candy is
added, how long it remains in contact with other components and whether a protective coating is needed before
freezing.

Chocolate and other fat-based coatings can help separate popping candy from moisture in ice cream. Test whether
the candy is fully protected within the coating or another barrier system, and confirm the product structure preserves
the desired effect throughout frozen storage.

Test the finished product under its intended frozen storage and packaging conditions. Monitor popping intensity,
texture, coating integrity and overall product stability before moving to full-scale commercial production.
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Product Development Checklist

¢ Choose the frozen format: coated bar, inclusion, topping or separate component.
e Map moisture contact points before, during and after freezing.

e Evaluate a protective fat-based coating or barrier system where appropriate.

e Test the addition stage and residence time before freezing.

¢ Validate performance under actual frozen storage conditions.

e Check packaging and coating integrity throughout the proposed shelf life.

Start with 5 kg. Test popping candy in your own ice cream application before scaling to commercial production.

Explore the full technical page: https://poppingcandy.pro/popping-candy-for-ice-cream-manufacturers/

Sample request: https://poppingcandy.pro/get-sample/

B2B inquiry: https://poppingcandy.pro/contact/

Technical note: Final suitability should be validated in the manufacturer’s actual formulation, process, packaging and storage conditions.
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