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Tasting 
Sweet Possibilities 
Ice cream brand for lactose-intolerant people is part of a global 
food culture mission ev EDITH G. TOLCHIN

W 
ho doesn't love ice cream? Who is 
lactose intolerant? According to Coco 
Fro co-inventor Pierce Freelon of 

Durham, North Carolina-who learned at a 
young age that he couldn't have ice cream­
"65 percent of the human population is lactose 
intolerant, with the highest rates among Asian 
(90 percent), indigenous (79 percent) and black 
(75 percent) folks." 

Freelon and his wife, co-inventor Kathryn 
(Katye), invented a freeze-dried, plant-based 
(non-dairy) snack with winning flavors such 
as Sweet Potato Pie, Vanilla Cardamom and a 
few other standards. 

Edith G. Tolchin (EGT): Please tell us about 

yourself and how Coco Fro came about. 

Pierce Freelon (PF): I was born and raised in 
Durham, where I still live with my wife, Katye, 
and our two kids. I grew up within walking 
distance of the North Carolina Museum of Life 
and Science-where I was thrilled to discover 

"Inspired by Afrofuturism and 

global food culture, Coco Fro 

will combine plant-based frozen 

desserts, storytelling, music and 

children's literature to imagine a 

more inclusive future of food." 
-PIERCE FREELON, CO-INVENTOR OF COCO FRO
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Astronaut Ice Cream. It's a freeze-dried snack 
developed for astronauts by NASA which tastes 
just like frozen ice cream, except it's crunchy, 
bursting with astronomical flavor, and doesn't 
melt until you put it in your mouth! 

J used to love Astronaut Ice Cream, but 
I can't eat it anymore because I am lactose 
intolerant. I created Coco Fro to offer the 
millions of other ice cream lovers a deli­
cious, dairy free, plant-based, freeze-dried 
ice cream experience. 

This year, we're excited to launch a "nice 
cream shop" and creative community space in 
Durham. The project reimagines ice cream by 
centering the dietary realities and flavor tradi­
tions of the global majority-billions of people 
worldwide who cannot digest dairy. 

Inspired by Afrofuturism and global food 
culture, Coco Fro will combine plant-based 
frozen desserts, storytelling, music and chil­
dren's literature to imagine a more inclusive 
future of food. (Editor's note: A frofuturism 
is a cultural movement that incorporates art, 
science and technology with African and 
African diasporic history to envision alter­
nate futures.) 

Over the next year, I will build Coco Fro 
as both a physical space and a creative plat­
form: a neighborhood ice cream shop, a hub 
for community gatherings and the launchpad 
for a children's picture book that helps lactose­
intolerant kids see themselves in the story of 
ice cream. 
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