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Freeze-drying has become one of the fastest-growing
technologies in premium pet nutrition, combining the
nutritional appeal of raw ingredients with the convenience
of a shelf-stable product. By removing moisture at very low
temperatures, the process helps preserve the natural
appearance, aroma and much of the nutritional integrity
of fresh ingredients without the intensive heat associated
with traditional manufacturing methods.

As consumers increasingly seek minimally processed, high-quality nutrition for their pets,
freeze-dried products have moved beyond niche offerings to become a rapidly expanding
premium category. Whether used as complete diets, treats, toppers or functional supplements,
freeze-drying provides manufacturers with exciting opportunities to create innovative products

with strong consumer appeal.

Freeze-drying removes water by first freezing the raw material and then gently extracting the ice
through sublimation under vacuum. Because water is removed at very low temperatures with
minimal heat exposure, protein denaturation, oxidation and heat-induced vitamin losses are
generally lower than during conventional thermal processing methods such as extrusion or
retort sterilisation. As a result, many naturally occurring nutrients, flavours and the appearance

of the raw ingredients can be retained more effectively.

Ingredients often require individual drying

programmes depending on their composition,
particle size and moisture content to achieve
optimal product quality. For this reason, many
premium formulations are produced by
freeze-drying individual ingredients separately
before blending them into the final recipe,
allowing manufacturers to optimise both

processing efficiency and ingredient quality.



Why
Freeze-Drying?

Freeze-dried products combine many of the perceived benefits of raw feeding with the
practicality of ambient storage. Key advantages include:

High retention of many nutrients, flavour and ingredient identity
Premium ‘raw-inspired’ appearance and texture

Long shelf life through extremely low moisture content

Lightweight products that reduce transport and storage costs
Convenient feeding without the need for freezing

Highly palatable formats suitable for complete diets, toppers and treats

Strong premium positioning within a rapidly growing market sector

Consumer demand continues to increase as pet owners seek
natural, minimally processed nutrition and are willing to invest
in products that align with health and wellbeing trends.
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Nutritional
Considerations

The gentle nature of freeze-drying helps
minimise many of the product changes
associated with traditional heat processing.
High temperatures used during extrusion or
retort manufacture can contribute to
Maillard reactions, where amino acids
become bound to sugars, potentially
reducing their nutritional availability.

Studies have demonstrated good protein
and amino acid digestibility in freeze-dried
diets compared with some conventional
extruded foods. Research has also shown
favourable faecal quality and nutrient
utilisation, reflecting the high digestibility of
carefully manufactured freeze-dried diets.



Product Development
Opportunities

Freeze-drying offers exceptional flexibility for premium product innovation
beyond complete diets. Potential concepts include:

Complete Diets

«  Single protein premium recipes

+  Premiumization of kibble with
Freeze Dried inclusions

« Limited ingredient diets

«  Novel protein formulations

Functional Toppers

«  Digestive Support
+  Skin & Coat

«  Urinary Support

*  Senior Support

Premium Treats

+  Single ingredient meat cubes
»  Freeze-dried organ treats

+  Functional training rewards

+  Dental bites with seaweed

+  High-value rewards

Meal Boosters

+ Meat crumbles for fussy eaters
* Hydration boosters
«  Functional sprinkle powders

Manufacturing
Considerations

Successful freeze-dried products require careful formulation. Ingredients
containing high levels of fat or sugars may require adjustments to processing
conditions, while packaging plays a vital role in protecting the finished product

from moisture uptake and oxidation.

As freeze-drying itself is not a microbial kill step, manufacturers should
incorporate an appropriate validated intervention, such as high-pressure
processing (HPP), alongside robust raw material controls to ensure product

safety.

Appropriate antioxidant systems, including mixed tocopherols, may also be
required to protect fat-containing formulations throughout shelf life.



The future

Freeze-dried pet food represents one of the fastest-growing premium categories within

the global pet food market. Consumer demand continues to be driven by premiumisation,

the humanisation of pets, ingredient transparency and the growing preference for natural,

minimally processed nutrition. While complete freeze-dried diets remain a premium niche,
freeze-dried treats, toppers and functional inclusions are experiencing strong growth across
both specialist retail and e-commerce channels.

Freeze-drying continues to bridge the gap between raw feeding and convenience, enabling
manufacturers to develop differentiated products that combine high palatability, ingredient

transparency and premium positioning. As manufacturing technologies continue to
advance and ingredient innovation expands, freeze-dried products are well positioned to
remain one of the most dynamic and innovative segments in premium pet nutrition,
offering exciting opportunities for brands seeking to differentiate themselves in an

increasingly competitive market.
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