
Do you have fond childhood memories of licking 
a melting ice-cream as it dripped a sticky mess all 
over your fingers?

Perhaps you were a fan of the ice-cream moustache, 
and who could forget the favourite rainbow flavour 
(and the stains it left behind!)

Whether you’re eight or 80, ice-cream is a timeless 
classic, and remains a favourite summer treat for 
many.

But wheat-based glucose syrup is commonly found 
in these mainstream ice-creams, not to mention 
refined sugar and countless thickeners and 
additives.

Cocofrio was born out of frustration over the lack 
of healthy, allergy-free ice-cream options available.

Made with pure organic coconut milk instead of 
dairy, absent of gluten, and sweetened with natural 
fruit and agave syrup, Cocofrio allows health-
conscious ice-cream lovers and those with food 
intolerances to indulge once again. 

“Our niece is coeliac, and therefore intolerant to 
any gluten-related products,” says Cocofrio founder 
Tintin Sealey. “We felt sorry for her when she was 
at parties and other kids were having fun eating all 
those cakes, candies and ice cream and she couldn’t.”

Tintin is also living with health issues, which went 
undiagnosed until her 20s. She too needs to avoid 
all gluten and dairy products to maintain optimum 
health and wellbeing.

“Cocofrio came about to bridge the gap,” says Paul, 
Tintin’s husband and Cocofrio co-founder.
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“It subscribes to the proven belief that we are what 
we eat. We love a healthy way of life, but we hated 
having to sacrifice enjoyment and flavour in our 
favourite treat. That’s what led Tintin to produce 
the recipe and experiment with flavours using 
coconut milk.”

Cocofrio launched in 2013 with six enticing flavours 
– Naked Coconut, Hazelnut, Mango, Black Sesame, 
Salted Caramel and Caramel Honey Macadamia.

To celebrate summer, Cocofrio is releasing four 
new flavours this month – Choc Raspberry Ripple, 
Iced Coffee, Choc Coconut and Vanilla Sticky Dates 
and Pecan, and converting the entire range to be 
fructose friendly. 

Initially available in less than 100 stores, Cocofrio 
is now stocked at 250 retail outlets across Australia 
– and growing.

The brand’s social media following has also increased 
rapidly as word spreads across the nation of the 
healthy ice-cream. 

“We expect sales to continue increasing this 
summer as Cocofrio is now becoming well known, 

especially across the health and fine food industry,” 
says Paul.

“We are even seeing demand pick up in the food 
service sector for our product.”

Demand is also stemming from overseas, indicating 
a solid future for Cocofrio. 

Tintin says its her customers who contribute to her 
motivation.

“We have attended many events around Australia 
providing samples to the public. To put smiles on their 
faces, especially those intolerant to dairy and gluten has 
been very satisfying,” she says.

 “Greatest of all is knowing we are able to deliver 
a delicious, tasty ice-cream while caring for the 
wellbeing of our customers. 

“We figure if you eat what you love, love what you 
eat and know it’s miles healthier than any other 
form of ice-cream, you’ll leap at the product.”
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IS KNOWING WE  
ARE ABLE TO DELIVER  
A DELICIOUS TASTY  
ICE-CREAM WHILE CARING 
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https://www.facebook.com/CocofrioCoconutMilkIceCream%3Ffref%3Dphoto
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