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Abstracts

According to MarketsandMarkets, the Sourdough market size is estimated to be valued

at USD 2.3 billion in 2023 and is projected to reach USD 3.5 billion by 2028, recording a

CAGR of 9.0 % in terms of value. The trend towards clean labels and natural

ingredients further amplifies the demand for sourdough products. The expanding bakery

industry, including both artisanal and commercial players, contributes to market growth

by introducing and promoting sourdough offerings. The availability of sourdough

products across various retail channels enhances accessibility and market expansion.

Additionally, the versatility of sourdough in terms of flavors, textures, and applications

enables product innovation and appeals to a wider consumer base. Overall, the

projected growth of the sourdough market is driven by evolving consumer preferences,

health consciousness, the clean label trend, and the expanding bakery industry. due to

which it is preferred by most sourdough manufacturers.

“By type, Type III segment is expected to grow at the highest growth rate during the

forecast period.”

Type III sourdough offers enhanced complexity and flavor compared to other types,

incorporating ingredients like fruits or honey for a distinctive taste experience. As

consumers increasingly seek premium and artisanal sourdough products, the Type III

segment meets their demand for diverse and indulgent flavors. Additionally, the

segment benefits from the growing interest in specialty and niche bakery items, as well

as the trend toward natural and clean-label products. With its natural flavorings and
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ingredients, Type III sourdough appeals to health-conscious consumers.

Overall, the Type III segment's growth is fueled by its complexity, premium positioning,

appeal to adventurous consumers, and alignment with current market trends.

“By application, the Bread and Buns segment is the largest segment during the forecast

period.”

Bread and buns are stapled food items consumed worldwide, providing a consistent and

high-demand base. The increasing popularity of artisanal and specialty bread aligns

with the unique qualities of sourdough, such as its tangy flavor, improved texture, and

extended shelf life. The segment's versatility allows for customization and caters to

diverse consumer preferences in terms of size, shape, and flavor. The widespread

availability of bread and buns through commercial bakeries, retail outlets, and food

establishments further contributes to their dominant position. Overall, the bread and

buns segment benefits from its universal appeal, increasing consumer interest in

artisanal bread, and convenience in accessing these products, leading to its largest

market share in the forecast period.

“By Ingredients, the Barley segment is projected to grow at the highest CAGR in the

Sourdough markets.”

Barley's unique characteristics, such as its high enzyme content, contribute to improved

texture and flavor development in sourdough products. The increasing consumer

interest in healthier and alternative grains drives the demand for barley-based

sourdough products. Barley is known for its nutritional benefits and aligns with the clean

label and natural ingredient trends. Its versatility allows for innovation and product

differentiation within the market. As health-conscious consumers seek nutritious and

wholesome options, the barley segment is expected to experience significant growth.

With its recognized and familiar usage, barley appeals to consumers who prioritize

transparency and minimally processed ingredients. Overall, the growing demand for

barley-based sourdough products and its favorable properties position the barley

segment for the highest CAGR in the sourdough market.

“Asia Pacific market is estimated to be the fastest-growing region in the Sourdough

market.”

Asia Pacific is having a large and rapidly expanding population, coupled with increasing

urbanization and disposable incomes, which drive the demand for healthier and diverse

food options. The rich culinary heritage and cultural affinity for fermented foods in Asia
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contribute to the natural market for sourdough products. Additionally, the influence of

Western dietary trends and globalization has led to a greater acceptance and demand

for artisanal and natural bread, including sourdough. Rising health consciousness

among consumers and the potential health benefits associated with sourdough

fermentation further fuel the growth. The expanding bakery industry, technological

advancements, and investments in research and development also contribute to the

rapid growth of the sourdough market in the Asia Pacific region.

Breakdown of Primaries:

In-depth interviews were conducted with various key industry participants, subject-

matter experts, C-level executives of key market players, and industry consultants,

among other experts, to obtain and verify critical qualitative and quantitative information,

as well as to assess future market prospects. The distribution of primary interviews is as

follows:

By Company Type: Tier 1- 30%, Tier 2- 45%, Tier 3- 25%

By Designation: CXOs- 25%%, Managers- 50%, Executives- 25%

By Region: North America- 25%, Europe- 25%, Asia Pacific- 40%, and RoW - 10%

Key players in this market are Puratos (Belgium), IREKS GMBH (Germany), Lallemand

Inc. (Canada), Lesaffre (France), Gold Coast Baking Company (US), and others.

Research Coverage:

This research report categorizes the Sourdough market by Type (Type I, Type II and

Type III), by Application (Bread & Buns, Cookies, Cakes, Pizza, and Others), by

Ingredients (Wheat, Barley, and Oats), and by Region (North America, Europe, Asia

Pacific, South America, and RoW). The report’s scope covers detailed information

regarding the major factors, such as drivers, restraints, challenges, and opportunities,

influencing the growth of the Sourdough market. A detailed analysis of the key industry

players has been done to provide insights into their business overview, solutions, new

product launches, mergers & acquisitions, partnerships, agreements, and other recent

developments in the Sourdough market. Competitive analysis of coming startups in the

Sourdough market is covered in this report.

Reasons to buy this report:
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The report will help the market leaders/new entrants with information on the closest

approximations of the revenue numbers for the overall Sourdough market and the

subsegments. This report will help stakeholders understand the competitive landscape

and gain more insights to position their businesses better and plan suitable go-to-

market strategies. The report also helps stakeholders understand the market’s pulse

and provide them with information on key market drivers, restraints, challenges, and

opportunities.

The report provides insights on the following pointers:

Analysis of key driver (Health & wellness consciousness among consumers),

restraint (Limites shelf-life and product consistency), opportunity (Innovation and

product diversification), and challenges (Quality and consistency control)

influencing the growth of the Sourdough market

Product Development/Innovation: Detailed insights on coming technologies,

R&D activities, and product launches in the Sourdough market.

Market Development: Comprehensive information about lucrative markets – the

report analyses the Sourdough market across varied regions.

Market Diversification: Exhaustive information about new products, untapped

geographies, recent developments, and investments in the Sourdough market.

Competitive Assessment: In-depth assessment of market shares, growth

strategies, and service offerings of leading players like Puratos, IREKS GMBH,

Lallemand Inc., and others in the Sourdough market.
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