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Innova Market Insights releases
the top 10 bakery trends for
this year, and there are 5 trends
that most influence the global
bakery industry as follows:

Il’ngredients dnd Beyond”: Quality is the top priority for bakery consumers. 61% of global
consumers value the product quality of store brands and supermarket brand products. They consider
quality with freshness and health benefits as well. Freshness is the key factor in purchasing fresh bread
for 50% of consumers. Different generations prioritize different attributes. Gen X and Boomers focus on
freshness, health benefits, shelf life, and naturalness. While Gen Z and Millennials concern branding, safety,
packaging, and advertising.Products with added health benefits such as natural ingredients, reduced
sugar/salt, reduced additives and less artificial ingredients are required including the active health claims

such as probiotics, prebiotics, postbiotics, adaptogens (e.g. ashwagandha) and nootropics (e.g. L-theanine).

”W”d’y Inventive”: 43% of global consumers seek out crazy and indulgent flavor creations as a
key focus. Over 60% prioritize taste in sweet bakery. The cross-category mashups like dessert hybrids,
snack-main course fusions, and savory-sweet combinations are interesting. The examples of cross-category
mashupsare cruffins (croissant and muffin), crookies (croissant and cookie), cronuts (croissant and doughnut),
and biskies (biscuit and cookie and cake). 1 in 4 consumers decide to purchase the product with limited-edition

claims such as OREOQID Valentine’s Day | Love You Box and Ringo Pop’s popcorn flavored cream filled biscuits.

”GUt Hedlth": Flourish from Within According to COMET, 76% of consumers recognize the connection
between gut health and overall wellness. Innova Market Insights reports 22% growth of new bakery launches
with a digestive/gut health claim in the past year. Ingredients for gut health include prebiotics fiber (e.g. inulin,
chicory root), vitamin D, and probiotics. Cakes, pastries and sweet goods show the highest growth in new

launches with digestive/gut health claims.
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Trddll'lon Invented . Nearly half of global consumers consider diets that express their heritage
and diversityas important values. Food with local ingredients, familiar flavor, and traditional cooking techniques
are the most important points. The growth in new bakery launches with traditional claims over the past year

was 14% year-over-year.
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Pldnt Bdsed. Reth’nk’ng PldntS . The products claim with gluten free, dairy free,
vegan, and allergen friendly expand in the food industry. The new bakery launches with plant-based claims,
and the plant-based bakery launches with no additives or preservatives claims are accounted for 21% and
24%, respectively. More than 1 in 5 consumers consider purchasing bakery as their preferred protein source

and brands. Pea, fava bean, and almond protein are expanding in the plant-based bakery market.
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