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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.  
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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 2013.  
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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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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. 
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Bakery Ingredients and Intermediates -  
Market Study 

4 

A review of current and potential products, their specifications, applications 

An analysis of the producers, their market shares, and exports 

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 

An identification of the current (2015) market size by product group/sector and 
forecasts of volumes for 2020 
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This unique study examines Bakery Ingredients & intermediates market sizing supply,/demand & trends across China. 
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STUDY HIGHLIGHT 

• 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 

SCOPE 

Products 
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• China Markets 

Timescale 

Current: 2015 

Forecast: 2020 
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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 

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) 

End use 

Sectors 

WHAT DO YOU GET? 

1. Electronic Copy 

of report in 

searchable PDF 

format 

2. One Printed 

Copy 

 

 

 

 

 

 

 

3. Report published 

in June 2016 
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