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ABOUT JAMES DOYLE
James Doyle, a 28 year old New Tampa resident, is the sole 

owner of the startup company FREEZINda. He is a graduate from 

the University of South Florida, where he earned his bachelor's 

degree in Information Technology while minoring in 

entrepreneurship. In Spring of 2016 his journey in life abruptly 

changed when he thought of an invention idea while in the sauna 

of a LA Fitness gym. He attributes the inspiration behind his idea 

to having faith in God, as well as a love for fitness and Jell-O. 

FREEZINda is a new and easy way to turn whey protein powder

into an ice cream like frozen dessert and is prepared similarly to 

making Jell-O. It's as simple as making your own whey protein 

shake, mixing in FREEZINda and placing in your home freezer. 

PERSONAL ACCOLADES
For four years, prior to starting FREEZINda, James Doyle was 

an online sweepstaker. He claims to have won over 1,000 prizes 

over that span. The prize winnings was enough to support him 

financially, so sweepstaking became his job.

LAKE SUMTER STATE COLLEGE
Associate of Arts in Business

4.0 GPA; Honors

UNIVERSITY OF SOUTH FLORIDA
Bachelors of Science in Information Technology

Minor - Entrepreneurship 

3.9 GPA; Honors

SUBWAY GLOBAL CHALLENGE WINNER
Inaugural USA Winner

Creator of the "Fast-view" marketing concept

Won trip to Subway headquarters and job opportunities



ABOUT FREEZINDA
FREEZINDA LLC is the startup company that invented the 

world's first whey protein powder frozen dessert 

mix. FREEZINda is a dessert mix that when stirred into a whey 

protein shake and placed in a freezer, turns the protein shake 

into the likeness of ice cream. "It's kind of like the ice cream 

version of Jell-O," cites owner James Doyle. FREEZINda, once 

prepared, requires placing in the freezer, whereas, Jell-O 

requires cooling in the refrigerator. The dessert mix is 

composed of two packets, a liquid and dry mixture; both of 

which are poured into a thick protein shake. *See directions on 

next page.

FUN FACTS
The formulation for FREEZINda took nearly a year to 

complete of which 1,900 pounds of frozen dessert was 

made. 

The final formula was selected after testing over 2,500 

formulations. 

A jewelry gram scale was used for weighing ingredients 

down to the 1/100th of a gram.

ABOUT
https://www.freezinda.com/pages/about-us 

SHARK TANK
Owner, James Doyle recently applied to be on ABC's tv 

show Shark Tank. But, he says he is not allowed to make any 

comments regarding his current situation with them at this 

time. 



PRESENT AND FUTURE
FREEZINda is available for purchase online and is sold in lots of 

5 for $14.95 ($2.99/pack). Owner, James Doyle, cites "I honestly 

have no clue what my future holds. I've got a lot riding on 

this recent launch. So, is that scary for me? A little bit, but I 

have faith in myself, in God, and in this product. I just have a lot 

of hope bundled inside and that's what keeps me going. I truly 

feel this has potential to be something great." 

For the most current updates on FREEZINda signup to their 

email list at www.freezinda.com and follow @FREEZINda on 

social media. 

DIRECTIONS
It's as simple as making a whey protein shake (steps 1 & 2), 

mixing in FREEZINda (liquid & dry mix), and placing in your 

freezer. View the how-to video at: 

https://www.freezinda.com/pages/how-to 

FAQ'S
https://www.freezinda.com/pages/faq

FREEZINda™ contains vegetable glycerin, erythritol, baking 

powder, sugar, guar gum, and xantham gum. Traditionally to 

make ice cream, a lot of sugar is required. We sought to 

make a healthier alternative by using mostly sugar alcohols 

instead (about 16g/serving). Sugar alcohols have less of an 

impact on your blood sugar level and do not promote tooth 

decay. Vegetable glycerin and erythritol are easier to digest 

in comparison to other sugar alcohols which may induce 

abdominal pain and cause a laxative effect. 

INGREDIENTS



WHAT'S SO SPECIAL?
Most people know that protein is important. It is the building 

block of our bones, muscles, cartilage, skin, and blood. Protein 

powders have become commonplace in the fitness and 

nutrition industry with sales exceed $4.7 billion annually. Of 

those consumers who purchase protein powder, the majority 

are utilizing them by making protein shakes. But now you can 

turn your protein shake into a frozen dessert; a much more 

enjoyable way to enjoy your protein. Try FREEZINda with your 

whey protein powder today!

MORE BENEFITS

For best results, we recommend using with the #1 selling 

and most common form of protein powder: whey. If whey is 

listed in your protein powder's ingredients, FREEZINda™ 

should work. Examples of whey protein include: whey 

concentrate, whey isolate, whey casein, whey hydrolysate, 

or any whey protein blends. FREEZINda™ may work with 

other protein powders as well. Test us out and let us know 

which is your favorite! 

WHAT PROTEIN DOES IT WORK WITH?

Makes your protein powder taste more delicious

Healthier alternative to traditional ice cream 

Ability to make lactose-free and vegan variations

Preparable in less than 90 seconds (requires freezing) 

Affordable

Can help keep you hydrated for your workouts

Add your protein powder's nutrition to FREEZINda's 
for total nutritional value.



FROM JAMES DOYLE
Closing Thoughts: 

I just wanted to personally share with you that this opportunity 

means the world to me. Without your help and support my 

dream would not be possible. I am truly grateful for your time 

and for what you do. Words cannot express how excited and 

hopeful I am for the future and for what God has in store for my 

life. I have a big heart, help me share that with the world.  

  May God bless you with an abundance of joy, 
-James Doyle 

https://www.facebook.com/jamesreiddoyle
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