
BLOMMER ICE CREAM COATINGS
Consistent Quality. Exceptional Coatings.

Your Partner in Ice Cream Coating Innovation
Blommer brings decades of expertise in chocolate and confectionery coatings to elevate ice 
cream coatings by enhancing quality, improving functionality, and serving as a trusted, reliable 
supplier across North America.

Why Ice Cream. Why 
Chocolate. Why Now.
 �Ice cream demand continues 

to grow, with chocolate as 
America’s favorite flavor

 �32% of U.S. consumers 
say their favorite ice cream 
includes chocolate in some 
form

 �Chocolate is the #1 flavor in 
ice cream launches over the 
past five years

 �Frozen novelties are a 
fast‑growing segment where 
coatings play a critical 
role in taste, texture, and 
differentiation

What Consumers 
Want—and What 
Chocolate Delivers
Consumers expect chocolate in 
frozen treats to deliver:

 �Great taste & indulgence

 �Familiar, trusted flavor

 �Textural excitement

 �Opportunities for 
better‑for‑you benefits  
like reduced sugar or  
added protein

How Blommer  
Helps You Win
 �Diverse product portfolio 

to meet a wide range of ice 
cream applications

 �Solutions‑driven R&D to 
address customer‑specific 
challenges

 �Specialty fat systems for 
optimal texture, workability, 
and performance

 �Collaborative innovation 
backed by deep chocolate, 
compound, and fat expertise



Blommer Product Name
Recommended Application

Ice Cream 
Coating Cone Spray Liquid Chip

Banff Ice Cream Coating ü ü

Sitka Ice Cream Coating ü

Blackburn Ice Cream Coating ü ü

Emerald Dark Liquid Chip ü

Lapland* Milk Chocolate Ice Cream Coating ü

Vail Milk Chocolate Ice Cream Coating ü ü

White Ice Cream Coating produced in Union City, California only

Godwin Reduced Sugar White Ice Cream Coating ü

THE BLOMMER ADVANTAGE
Proven Fat & Coating Expertise

 �Nearly half of an ice cream coating is 
fat—and fat drives texture, snap, drip 
resistance, and processing performance 

 �Blommer, together with Fuji Oil Group, 
brings global fat technology and 
expertise

 �Fuji Oil holds 20 U.S. patents related to 
fat technologies for ice cream coatings

 �Solutions include reduced drip time, 
viscosity stability, easier processing, 
and texture control

Blommer Chocolate Ice Cream Coatings Flyer WEB 0426

*Slight adjustments to formulation may occur


