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GIRACT Introduction

Geneva, Switzerland

Bakery ingredients, intermediates, pre-mixes and mixes
have long been used in developed markets in North
America and in Europe. Food production in major
markets in Asia-Pacific is rapidly becoming industrialised.
This change is driving a rapid increase in demand for
easy-to-use solutions and is opening up major new

markets for bakery ingredients and intermediates.

China is a huge volume bakery market that has rapidly developed and is now technologically quite advanced in
adoption and implementation of industrial baking methods including frozen technologies. The extent of geographic
spread, concentration of western style baked goods in specific regions and heterogeneity of eating habits are factors
that influence the growth of this interesting market. China is also a large manufacturer of single ingredients such as
enzymes and emulsifiers which also form part of intermediates. Hence the complexity of tracking ingredients through
the bakery value chain is increased.

Giract, the international ingredients and technologies specialist, has successfully carried market studies of bakery
mix/improver supply and demand in North America and Europe in 2002, 2006/7 and again in 201 3.
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In these studies, Giract identified the market size, shape, and opportunities for bakery intermediates by drawing on in-depth
interviews with key producers and a wide range of user companies.
Giract now applied a similar approach to determine the size and shape of the market for supply and demand of bakery

ingredients in China, as part of a series of studies on key markets in the Asia-Pacific region.

For more information, contact

V. Krishnakumar or Kaushik Shankar
GIRACT

24, Pré Colomb, 1290 Versoix/Geneva, Switzerland
Tel: + 41 22 779 0500; Fax: + 41 22 779 0505
Email: info@giract.com; Web: www.giract.com
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A review of current and potential products, their specifications, applications

Bakery Ingredients and Intermediates -
Market Study

An appreciation of "why" and "why not" concerning the key products
based on interviews with producers and retailers/food service users

Understanding and differentiating frozen technology adoption by channel
and end-use type

/
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Subscription

This unique study examines Bakery Ingredients & intermediates market sizing supply,/demand & trends across China.

SCOPE

Products

Improvers: Flour \

correctors/improvers with
emulsifiers, enzymes, preservatives,
etc.

Pre-mixes: Ready-to-use mixes
with part (typically 50-80%) flour
addition

Mixes: Ready-to-use complete mixes
Sourdough: Ready-to use starters
and mixes

Margarines: Vegetable fats for use
in baked-goods

Enzymes: Bakery enzymes such as
alpha-amylase, glucose oxidase or
lipase

Emulsifiers: Dough strengtheners
and dough softeners /

Markets

~N

e China

i

—

Bread: Volume and flat breads falling
under soft and crusty categories;
Viennoiserie and fried goods; Frozen
goods: Frozen dough (2 types —
prefermented frozen, unfermented
frozen) and baked frozen (2 types —

fully baked frozen, par baked frozen) )

© Giract 2016

STUDY HIGHLIGHT

Programme
Following an initial review
of Giract in-house data,
interviews with selected
key players (producers,
traders, end-users) have
been carried out in order

to derive real
understanding of the
market forces

Current: 2015
Forecast: 2020
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WHAT DO YOU GET?

|I. Electronic Copy
of report in
searchable PDF
format

2. One Printed
Copy

GIRACT

3. Report published
in June 2016

www.giract.com



GIRACT Table of Contents

Geneva, Switzerland

Saction: Contents ¢ GIRACT

CONTENTS

Bakery ingredients and
intermediates

Asia - Pacific I T L O

2.1. MILLING..
2.2. SAKERY SECTOR INCHINA..... ...

2.3 CISLATION.
2.4. SUPPLY SCENARIO ....covvimecrreeane
2.8.1.  SUPPLSR MAS.......
ez SUPPLGR PROPILES ....covvvvvvnnnnens
Juna 2018 28.2.1 ANCEL YEAST o.ccoeceomscemcrsames LSS L g
23.2.2 CHINA A..nrl'v'J».‘S""'"‘ﬂO D'\\, .TD SRECARLE AT r s R 20
24.2.3 DAWN FOOD PRODUCTS ...
2424 RUNOLCOLTD
24.2.5 COOOMAN FIELDER ...
24.2.6 JANCSU S0L/ BIOFPRODUCT
24.2.7 ASEL & SCHAFER....
2328 MASSON CROUP LTD ..ot eee s e s e s s ss s s et st s st st s et b
24.2.9 PALSCAARD ..o e e,
23.2.00
24
2.3.2.12 NOSSHIN SEIFUN CROUP ... s s ea s st s e
23273 REKS ...
2327
242
2427 1t 5 - LA AT
24 DANSCO Ll"\\' WURT CENE (QUFONT) CHINA BIO-FF
24 D \C:L"\ HUAQY BAOLOLICAL SCENCE AND TECHNG
2327
- 232
GIRACT
24z LEVEX. "n. 5i0
2.4.2.23 NWCXIA XIASHENS IND. CROUP ...t sttt et st s as st s
2432 NOVOZYNES CHINA. ... ——
24.2.25 SHANDONC LONCDA & (P rvi mt..u’v_i.
N 24.2.26 .:-H‘\""'\C SUKAHAN BAO-TECHNCLOCY CO., LTD.. : it
- 23.2.27 V.PARD & 'E;H'AOLCC' SUZHOU WEBANC 3\”'£N\CLCC’ ...... At d
ract.c 23 CUANCZHOU HISOTA BIDLOCICAL SCIENCE AND TECANCGLOCY SO LTD ...
Sakery Ingrecients anc Intarmadiates Fage |
Azlz - Pacific
China

Muits client raport

© Giract 2016 MULTICLIENT STUDY - Bakery Ingredients & Intermediates - 2015 www.giract.com




GIRACT Table of Contents

Geneva, Switzerland

Sactian: Contants ¢ GIRACT

CoLTD.
SHANCHAR QO LTD oo
INE CHEMICAL AND FOOD INDUSTRY (SHANCHAU COLTD..cooe e
WOREDENTS .ottt
N MCREDENTS e

SUWELAC....

2.8.

2.7. DEMAND FOR INCREDIENTS... ... toemetemmeseimas seamasssamesssomes sommass mmme s8 mmsssamns 00 smmas s sames semmssssmmsns

2.8 FROZEN PRODUCTS | o o i o o fimen o s s g o S s 4 e it e it ot b i s e
2.8

1 INTRODUCTION .
2 DEMAND FOR INCI

o
0

END USER PERCEFTIONS .. ........
281 FUJAN DAL CROUP ... S
282 ORION [CHINA) FODD ..o rssssssssssssssssssssssssssssas

Sakery Ingracients and Intermadiates Page 2
Azla - Pacific

China

Mait! client raport

© Giract 2016 MULTICLIENT STUDY - Bakery Ingredients & Intermediates - 2015 www.giract.com



GIRACT

Geneva, Switzerland

Sample Report Pages

Saction: introduction ¢ GIRACT

I INTRODUCTION

Lh SCOPE
1.1 PRODUCTS

Improvers: fiour corrsctors Improvers with emulziflars, snzymas, oraservatives, etc
Dozed upto 5% of tha waignt of the final dough. May contain fiour as a Niler.

Pré-mixQs: ready-to-use mixss with part (typicawy SO-80% fiour adaition. May

somatimas not contaln fiour and have dozage as low as 3-10% dapending on ths
raclpe

Mixas: reacy-to-use complata mixes
Sourcough: reacy-to use starters anc mixes
Margarings: vegetanls fats for uze baked-goods
Enzymas: Dakary anTymas such a3 aoha-amylaze, glucoss oxldase or lipase
EmulziNars: cough strangthanars and cough softanars
1.1.2 END-USE SECTORS
Bread: Volume and flat breads faliing under soft and crusty categories
Morning and fried goccs: Vianmolzerla anc friec goods
{Both bread and morning, fried goods alzo to Includs semi-Ninished forms)

Frozen goods: Unfarmenrtad frozen, prefermantsc frozen, pardaked frozaen, Fully
bakad frozen

1.1.3. CEOCRAPHIC
Cnina
1.1.4 TIMESCALE

2015, witn forgcast to 202¢

Zakery Ingrecients and Intarmadiates Fage l
Azlz - Facifc

China
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2 CHINA
2.1. MILLING

Total wheat production Im tha China Im 2075 was estimaten at 125 mio tons. Wheat
procuction has decined In 2015 from 125.1 mie tons In 2074,

This has Imoacted tha whaat Imports and gemand for pramium whaat has Increased
ang total whaat Imoorts was akout 1.2 mic tons in 2013 from 457 &t im 2074

Whaat Iz malny zourced from Australla, Austra, Belglum, Erazll ete.

=owaver, tha whaat sxporis ars expacted o ramaln siable at 1 mie tons In
201S

Whaat iz traditionally axportad to North Xoraea, South Korea, and Hong Kong
from Chinz along with Algara, Ango'a, Arganting, Armania, Amtigua & Barduda stc

About 14.5 kt of wnaat I3 Importsd for fasa and residual purpeses

Tha Chingze governmant has zat price for average quallty whaat irraspactive of
protein isval, which has ied to inconsistent quaity of wheat This has aso ked to
Incraazs the demand for pramium and specific quallty wheat

Chinz exports over £30 kt of wheat flour par annum and 200ut 50% of flowr Iz
dastinad to Hormg Kong

Total whaat Imperts In China Iz Sksly to remain around 1 mic tons due to the
TarlfY rate quotas systam that China has formad with tha WTO and total quota I 3.8
mic tons, In whlch SO% I3 raservad for state purchases.

Wheat flour

China's wheat flour Incustry Iz Dy far the largast n the world and grinds
115 mio tonz of whaat flour per amnum.

Cningze milling Industry I3 fragmaented by the ‘args mumber of reativaly small zcas
companias Invoivad and 3iso by the reglon of procuction

Thare are ovar 5,635 whaeat Nlour millars estimated In China.

Total procassing capacity of all flour miliers Is approximataly 250 mio tons paer

annum ang tha Indus! y 15 Intel CEHDOK‘J\'E anad of o.':rc;:::m'
ity (oo fday) Number of Milla
2o-130
.o
120~400
: Data edited
40C0-18000

Soarce: ciract, beses on gatabeie
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Bakery products -Market zhare 2015
Sreas
2ollz, Quns, Muffing

.
Data edited
Tatal Sakery prosoctz
Cthar Pastraz
Zowve. Civact bared o0 varovs Chirese Sekery puSications
Bread products - Market share 2015
*accaged induztrial breac

o — Data edited

Source: Ciract barad oo varous rources

This gives ths foliowing flour wsae pattern by ysar for comparison on a natlona
procuct basis-kt

Breoup Surepredsst roes i
Rread Sreacs

Rrend Tota

Nze~bress zcults

Zteamec braaz .
Qumpimgz Data edlted
Faztriez
Nza=breac Tots
Crand Total
Source: Cirect = Sased o siatirtical data from & veriety of Chivese babery puSicrtions and prajections
Major piayers In the Incustrial bakery sector are Hangznou Dingyuan Food, Huajla
Foodstuf?, Lanl Xlaoxin (Fujlan) Foods Industrial, Orion Food and Shangha! Christing
Fooastufy.
Chingss breac markst Is highly fragmanted ang a large portion of tha markst Is
occupled by artisanal, small and In-stors bakerias.

Kay comasilc players n the Industrial breacds are The Cargen Company, Esllimg
hollland anc Mankattan Food.

Saction: China

2.

r

4.

-
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Tha various flaws and standards governing the food Industry In Chinz ars

. Faoc Zafety Law of the "ezzie’z Resulic of Chine

. Meazure: for the Acminiztration of New So23 Additives [Order mumber 73 of Ministry of
Health)

. Natcra Fooc :sfety 22andard for foos addaies

. (Ce2veg-zor2)

. £acd Zafety Natioma! Stancard: for the Uzage of Nutrzicna! Snrichmant (CR 1432¢)

. Faoc Zafety Nazomal Stancards—Caneral Rulez for the Labeling of Pre-pactaged Focd:

. Misiztry of Health Notize an the relevans standards for Imparted food and food additives

. Maszure: for the suzervizion, managemant of quarantine anc Inzpection of the Impart

e axport of foos addnie:

. Cemeral Rules on Comgcund Food Additives
SUPPLY SCENARIO
Availability of ingredients, 2015, China t

Snzymez
amulziflers

mErovers

Data edited

Mixez

Sourdeugh

Mergasing

Soarce: cingct, besed on asayei

Tha table abova cover only the astimates for supply Into the zpacific product typas
coversd.

SUPPLIER MaP

ART Ingrecd entz X » ¢ X x
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China
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2423 DAWN FOOD PRODUCTS product portfoiio which inchudes chamicals, plastics, parformance products and crop
protaction procucts. Tha total sakes of the company In 2015 was about USD 83.4 blo
Haadguartersd In Michigan, Dawn foods Imc., was foundec Im 1S20. = has and of which USC 113 mic was from tha sales of enzyma. SASF has sxternalizec the
manufacturing facitles ang distribution sitss throughout Canada, Mexico ang snzyma procuction and uses CM microcrganisms. EASF supplies food anzymes
Europs. Dawn Foocds Europs covars axport activitiss In various regions of the World originated from ths USA uncsr the brand, Nutrlllfs specifically for bakery Incustry
Including Eurcps (Northarn Eurcps, Southaern Eurcps amd Eastern Eurcps), Africa Upaza, glucose oxidase, maltogenic amylaze, amylass, xyianaze and anzyme biends
Midd'e~East and Asla Pacific. In Chinz, the company’s procucts are cstriouted oy are suoplied In this catagory. Thasa enzymas are provided with Vegatarian, Halal and
DKSH Chira and Ja Xuan Food & Bewerage Manzgement. It orocduces and distributes Kosher certifications. BASF China s the company's subsidlary In China and was
bakary products and Ingrediants Incluging mixss, cough, tcppings, Icings, frozen estadlizhad 'n 2000. It naz 2 workforce of about 2500 empoyees. BASF China haz &

proc and ready-to-bake swests, production plants and 2 wasts traatmant plant In Shanghal, Jiangsu and Chongqing.

<t type Duscripticna

amulziflar

Data ed ited ‘ :':U\::‘r'ler;w-c- and

amulzifier = Sxters of mene~

. and digyzeride:
Tramixez
amulzifier = Zzdlum
stearsy = acty ate Y
amulzifler = Sxters of meno= Data ed Ited
24249 FURFQILCOLTD

smulzifler

Headguartersd In Japan, Fujl O3 Co Ltd was foumded in 1350. It I3 Involved In
manufacture and zalas of ollz and fats, Ingradlants for confactionsery ang bakery, and
3oy orotein. Tha production facilities and sa'es offices are located in Japan, Ching,
Europe, North and South Amarica. Fujl Oll (Shanghad) Managemant Co., Ltd s the
regional headquarters for China. Fu)l O China has 5 manufacturing facliitiss anc 3 Amylases, Fhospholipaze
marketing offices 'n China Wnlppsd cream, margaring, filings, flavours and frozen
dough are the products supplled for confectionery and bakary sector. The group's
annual revanue was reported to e USD 2.5 bio

Snzymez=Xylamaze:

Collulaz nd otherz

LESAFFRE

Margarine
Headguartersd In Marcg-en-Barceul, Lasaffre was founced n 1853, Its products are

°

Data ed ItEd scid in mora than 130 countries. it I3 one of the largast plavers In yeast market
Lazaffrs ampioys a total of 5,300 z2aff In more than &0 subsidlaries (production sits:
and commercial officss) In around 40 countrias. It nas 55 production plants cparating
in over 40 countrigs. Annual tumover of the group In 2015 was USD 1.8 blo. Lasaffre
startec Its businass in Chinz ovar 20 years 290 with haadguartars In Shanghal. It has
S raglona’ offices and & baking centras In thae coumtry. It 320 has 2 manufacturing
plants gach at Anhul Mingguang and Cuangx! Lalbin,

Sakery Ingracients and Intermadiates Pags 27
Asia - Pacific

China

Mt client raport

Sakery Ingracients and Intermadiates Paga 16
Azla - Pacinc

China

Muit! ciiant report

© Giract 2016 MULTICLIENT STUDY - Bakery Ingredients & Intermediates - 2015 www.giract.com




GIRACT

Geneva, Switzerland

Sample Report Pages

Saction: China ¢ GIRACT

T T T |
| Data edited

Emulsifier

It has emuisifier facliitises In Kunshan County of Jiangsu provinge. This faciity was
sstadlisned on Decambar 22+, 1995, It Iz 3 wholly oansd facliity by Danlisco with an
Invastmant value of USD 25.7 mio. This faciity manufactures food emulsifiers
fragrances and flavors. it also has R&D facliities for appication cevelopmant (dalry.
baverags, ica cream, dakary, flour, confectionsry, meat, etc) based on Danlsco's
Ingragients {amuisifiars, flavors, nydrocollolds, cultures, Emulsfaer procucts
from the Xunshan piamt Inciudes DMC, DATEM, SSL/CSL. and emulsiflar biends
Danlsco has aiso estabdshec a trading firm In the Shanghal bomded port arsa,
conducting Import & axport businass (most probadly Including emulsifiers). Thae
smuisifier busingss alons i 4stiMatad to D& In axcess of RME 500 mio per annum.

OONGCUAN HUAQY 8ICLOGICAL SCIENCE AND TECHNOLOGY

Headguartersd In Cuangzhou, China, Huaql was astablizhed In tha yaar 19835, it was
formarly known a:s Cuangzhou Enzyms Factory. Tha company employs arcund 150
staff. The company’'s major oroduct Iz papain for food appiications Incluaing baking
maat processing, fish proceszing and for fead. Huaql supplles papaln for chicksn
procaszing and producas chlcken powdar 2z seasoning anc flavor anhancer. Fapain Iz
50 suppiled for production of maat axtracts, bone collagen, protain nydrolysis of
vegstable proteims and other ponhypsotides. Papan I3 3iz0 customized for use In
blscuts and pastrias 2z 2 dough conditioner.  raduces gluten alasticity anc
sspacially appropriatas for low sugar and reducad-fat baksd goods such as biscuns
plzza, Cranvills (Avi) cakes and pastries.

Major Enzyme Brands
Easryme Type Erand Names

Sacing = Slzcuit

Data edited
s;k-erv Ingracients and Intermadiates Page 32
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V.PARD BIOTECHNOLOCY/ SUZHOU WEBANG BIOTECHNOLOGY

Headguartarsd In Jlangsu provincs, Weldang Iz one of tha lkading players In the
blzcut and bakery anzyme markst. The company was foundec In 2000 ang Iz
Involved In the procuction, sa%s and markating of enzymas In China. Fapaln, glucose
oxidase and neutral proteaze are the maln enzyms products and are suppiled undser
Walbang drand 1o procucers of biscults, flowr, potato chips, cockies anc glutimous
rice products. it Alzo suppiles customised biends for the Dakery Incustry {(Improvers
ang dowgh conditionars). The company collaborates with fangnan Univarsity In Wux
Jiangsu (formarty Wux! Instituts of Light Incustry), US Whaat Aszociatss, the US biscult
Manufacturers Azzocation, Talwan and the Cnina Carsals Ingustry Imstitute for
knowladge transfar.

Major Enzyme Brands
Grxyma Type

sacing - frittars, flour,

sazts, crackess,

Data edited

Pratein hydraiysi

xeing

€&
n
L]
[

CUANGZHOU HISOYA BIOLOGICAL SOENCE AND TECHNOLOCY COLTD

Hizoya was Initlally 2 plant owned by SCUT (Scuth China Univarsity of Techmology).
The company oans a start-of-the-art manufacturing facliity In Cuangzhou Science
Oy, 2 naw Industrial zoms In sast Cuangzhow. It supplies non-CMOC soy Iscithin with
diffarant specifications. =isoya I3 now ona of the Diggest 30y lecithin manufacturers
In Chinz with nsarly 10 kt proguction in 2017, Its food approved smulzifier offaring Iz
limited to lecithin,

24.2.29 GUANGZHOU KEVIN FOOD COLTD
Cuangznhou Kewvin Iz 2 manufactursr of food emuisifisrs. During 2010-2011, the
compary rapidly axpanded Its facllity after oparating Its naw plant of 10 ktpa of OMC

anc later axpancsed 1o 25 ktpa. The company has specaized systems for ice-cream
which i3 2 bisnd of twean-30 and biands for other applications.

2.4.2.30 HENGSHU HUADING OILS AND CHEMISTRY CO LTD

Hangshu' Huading 00z anc Chamistry Co Ltd was formarly 2 fais & oleochamical
facliity founded in 1985 ana Is now ths biggest DMC manufacturar In northarn China
Itz product portfoso Includas DMC and nardening ofl with 2 production capacity of 15
ktpa ang 20 xtpa, respsctivaly. The maln Ingrecient of hardaning oll Iz glvcery!
stearate. It produce:s approximatsly 20 xtpa of giycaryl stsarats, of wnich 10 kt Iz
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Premixes 2.8.2. DEMAND FOR INCREDIENTS
Valuma 0) Share £ Demand for ingredients in frozen bread products, China, 2015 t
ARS
Purstes ° Srozen ccugh
Data edited
sacals
stherz

Source: Curact, Sesed on (MENNCHT and atayIu

Mixes
Valums ) Share (X) :c'c =finizhed
— Data edited Data edited

Sowrce: ciract, Seeed on IRNNCET and ataVIw

Sourdough preparations
Sinizhad formats

Velume ) share )
e Data edited

Source: ciract, Saued on (reenZaT ang anaysi

Sowrce: cirgct, besed on anaysie
Margarines
Velums &) Share X}
Su)l O
CrainCorp
Data edited
AR Maurt

ctherz
Sowrce: Giract, Seed on indenncet an
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