




ICE-CREAM INDUSTRY: CURRENT SCENARIO

• The Indian market is expected to register overall value growth of over 50% 
from 2019 to 2022.

• Specifically due to an expanding middle income socioeconomic class and a 
large youth population who enjoy and seek out novelties, especially 
western like.

• Although Indian population seeks out indulgences, more consumers are 
becoming aware of the quality and ingredients of the products.

• They want best of both worlds, Taste n health claims.



ICE-CREAM INDUSTRY: BARRIERS

• To meet the demand the industry has moved towards bulk 
manufacturing, compromising the quality of the ice-cream

• Real ingredients or fresh fruits are not used in order to control the 
cost rather are replaced by essence, flavours and syrups (this is why 
strawberry ice cream never tastes like strawberry)

• With artificial flavouring comes the use of artificial colours wherein 
the ice-creams lose its originality



TiB AS AN INNOVATOR

• The concept of ice-cream has been taken to the next level at TiB by making it 
fresh in front of a customer without any artificial colour or flavour.

• TiB’s USP is in its ingredients which creates unique texture n flavour for its ice-
creams.

• The process starts with making an ice-cream base which is freshly crafted from 
the TiB factory, everyday.

• TiB brings the finest quality of fresh seasonal fruits, handpicked daily to maintain 
the freshness and quality of the ice-creams. And when it comes to chocolate 
flavours, they leave a rich premium taste in your mouth.

• With the concept of fresh makings, its more than just an ice-cream, It’s a feeling!
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Team TiB

• Prashant Kumbhar and Nitin Kashid are the founders of The ice-cream 
Bakery with 11 years of experience in food industry.

• TiB has a team of 20 people who takes care of all the operations like 
production, supply chain, purchase, quality check, ordering, 
accounting, monitoring and training.



Franchisee Requirements

Area: 100 - 200 sq. ft.

Investment: Rs 10 – 13 Lacs.

Location: High Street, Malls, High Footfall Areas etc.

No existing experience required.

Franchisees available across the Country. 



Why Franchise with TiB

• Early Pay back period.
• No Royalty.
• Low operational cost.
• High returns.
• Live Kitchen – “only Ice cream Chain with Live Kitchen 

Concept.”
• Low competition.
• High growth industry.
• Full operational support.
• Product uniqueness.
• First mover advantage



Contact Us..

Amit Agarwal | 9062 575 115 | amit@franchisenations.com



THANK YOU


