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Abstracts

According to Stratistics MRC, the Global Baking Enzymes Market is accounted for

$1.97 billion in 2025 and is expected to reach $3.44 billion by 2032 growing at a CAGR

of 8.3% during the forecast period. The handling, texture, and shelf life of baked foods

are all enhanced by baking enzymes, which are naturally occurring proteins that

catalyse biochemical events during baking. These enzymes, which include lipases,

xylanases, amylases, and proteases, are frequently obtained from microbial, plant, or

animal sources. Each kind focusses on particular ingredients, such as proteins, lipids, or

starches, to improve volume, fermentation, and crumb softness. Baking enzymes are

regarded as processing aids and do not stay active in the finished product, in contrast to

chemical additives. In commercial applications, their utilisation results in clearer

labelling and more reliable baking performance.

Market Dynamics:

Driver:

Growing demand for clean-label and organic baked goods

Customers are looking for goods with more identifiable ingredients and fewer artificial

additions. Baking enzymes are perfect for clean-label compositions since they act as

natural processing aids. Without the use of artificial chemicals, they aid in enhancing

dough handling, texture, and shelf life. Manufacturers are using enzymes to satisfy
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clean-label and organic certification requirements as consumers' awareness of

health issues develops. The market for enzyme-based baking solutions is growing as a

result of this change, which is also spurring innovation.

Restraint:

High cost of enzyme-based formulations

Enzymes are more costly than conventional additives because their manufacturing

necessitates sophisticated biotechnological procedures. Their adoption is restricted by

their high costs, particularly for small and medium-sized bakeries. Purchasing such high-

end ingredients is difficult for emerging areas' price-sensitive markets. The requirement

for controlled transportation and cold storage also raises the total cost. Cost is therefore

still a significant obstacle to the broad commercialisation of baking enzymes.

Opportunity:

Rising demand from emerging markets

Higher consumption of baked products is being driven by expanding middle-class

populations in nations like Brazil, China, and India. Enzyme utilisation is increasing in

these areas as consumers look for baked goods that are fresher, softer, and last longer.

The demand for superior baked goods is further fuelled by the quick expansion of

contemporary retail and catering chains. Baking enzymes are being used by nearby

firms and bakers to improve product quality and shelf life. Global firms are encouraged

to increase their operations and investments in emerging economies by this growing

demand.

Threat:

Stringent regulatory approvals and labelling requirements

Complex food safety laws, which differ in many nations and areas, must be followed by

manufacturers. Product introductions are delayed and new players' entry is restricted by

this regulatory burden. The sources of enzymes and processing techniques must also

be fully disclosed in accordance with strict labelling regulations. Customers are

frequently more sceptical of the use of enzymes in baked goods as a result of this

transparency. All things considered, these obstacles hinder innovation and impede

market growth.
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Covid-19 Impact

The COVID-19 pandemic significantly impacted the baking enzymes market by

disrupting supply chains and causing temporary closures of bakeries and food

production facilities. Consumer demand shifted towards packaged and shelf-stable

goods, increasing interest in enzyme-enhanced baked products with extended shelf life.

However, lockdowns and reduced workforce availability hindered production and

distribution. Despite initial setbacks, the market rebounded as home baking trends

surged and manufacturers adapted operations, accelerating the adoption of enzymes

for improved efficiency and product quality.

The hydrolases segment is expected to be the largest during the forecast period

The hydrolases segment is expected to account for the largest market share during the

forecast period, due to its ability to break down complex molecules like starches and

proteins into simpler compounds, improving dough handling and texture. These

enzymes enhance fermentation efficiency and reduce processing time, which increases

productivity in commercial baking operations. Hydrolases, such as amylases and

proteases, improve bread volume, crumb softness, and shelf life, meeting consumer

demand for high-quality baked goods. Their natural origin supports clean-label trends,

aligning with health-conscious consumer preferences. As a result, the growing adoption

of hydrolases in bakery formulations continues to drive market expansion.

The flavor enhancement segment is expected to have the highest CAGR during the

forecast period

Over the forecast period, the flavor enhancement segment is predicted to witness the

highest growth rate, due to the taste and aroma of baked goods without altering their

nutritional profile. Enzymes such as lipases and proteases release flavor precursors,

enriching the sensory experience. This drives consumer preference for enzyme-treated

bakery products over traditionally processed ones. The growing demand for clean-label

and additive-free products further boosts the adoption of flavor-enhancing enzymes. As

a result, bakeries increasingly integrate these enzymes to deliver consistent, high-

quality flavors.

Region with largest share:

During the forecast period, the Asia Pacific region is expected to hold the largest market
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share due to rising urbanization, increasing demand for convenient and healthier bakery

products, and expanding food processing industries in countries like China, India, and

Japan. The growing preference for enzyme-based clean-label solutions, coupled with

increasing disposable income and changing dietary habits, fuels market expansion.

Local manufacturers are also investing in enzyme innovation to enhance product shelf

life and texture. Moreover, government initiatives supporting food innovation and safety

contribute significantly to the market’s development in this region.

Region with highest CAGR:

Over the forecast period, the North America region is anticipated to exhibit the highest

CAGR, owing to the demand for gluten-free, low-sugar, and organic baked goods. The

region emphasizes clean-label and non-GMO enzyme solutions, influenced by stringent

regulatory standards and health-conscious consumer behavior. The U.S. leads the

market with strong R&D infrastructure and key players investing in enzyme

customization for artisanal and industrial baking. However, market growth is

comparatively slower due to saturation and conservative shifts in product preferences,

focusing more on product quality and innovation than rapid expansion.

Key players in the market

Some of the key players profiled in the Baking Enzymes Market include Novozymes

A/S, Royal DSM, AB Enzymes, DuPont (IFF), Amano Enzyme Inc., Aum Enzymes,

Maps Enzyme Ltd., SternEnzym GmbH & Co. KG, Engrain, Puratos Group NV, BASF

SE, Chr. Hansen A/S, Kerry Group plc, Lallemand Inc., International Flavors &

Fragrances (IFF), Aumenzyme, Enzyme Development Corporation and Antozyme

Biotech.

Key Developments:

In August 2024, AB Enzymes entered a strategic partnership with APC Group, granting

APC sole distribution rights for AB Enzymes’ products in China, India, most of

Southeast Asia, and the Middle East. This move is designed to accelerate AB

Enzymes’ market penetration and support innovation in these rapidly growing regions.

In May 2023, Novozymes introduced Novamyl® BestBite, a new enzyme solution aimed

at improving the texture, freshness, and shelf-life of baked goods. This product allows

bakers to optimize recipes, reduce added sugars, and extend product shelf-life without

compromising eating quality, helping to reduce food waste.

+357 96 030922
info@marketpublishers.com

Baking Enzymes Market Forecasts to 2032 – Global Analysis By Enzyme Type (Hydrolases, Oxidoreductases), Catego...

https://marketpublishers.com/report/other_food_products/baking-enzymes-market-forecasts-strat.html


Enzyme Types Covered:

Hydrolases

Oxidoreductases

Categories Covered:

Organic

Inorganic

Forms Covered:

Powder

Liquid

Others

Sources Covered:

Microbial

Plant-based

Animal-derived

Functionalities Covered:

Dough Conditioning

Texture Improvement
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Shelf-Life Extension

Flavor Enhancement

Other Functionalities

Applications Covered:

Cakes & Pastries

Muffins & Cupcakes

Pizza Bases

Donuts

Tortillas & Pretzels

Other Applications

End Users Covered:

Commercial Bakeries

Artisanal Bakeries

Food Service Sector

Industrial Food Manufacturing

Other End Users

Regions Covered:

North America
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US

Canada

Mexico

Europe

Germany

UK

Italy

France

Spain

Rest of Europe

Asia Pacific

Japan

China

India

Australia

New Zealand

South Korea

Rest of Asia Pacific

South America

Argentina
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Brazil

Chile

Rest of South America

Middle East & Africa

Saudi Arabia

UAE

Qatar

South Africa

Rest of Middle East & Africa

What our report offers:

- Market share assessments for the regional and country-level segments

- Strategic recommendations for the new entrants

- Covers Market data for the years 2024, 2025, 2026, 2028, and 2032

- Market Trends (Drivers, Constraints, Opportunities, Threats, Challenges, Investment

Opportunities, and recommendations)

- Strategic recommendations in key business segments based on the market

estimations

- Competitive landscaping mapping the key common trends

- Company profiling with detailed strategies, financials, and recent developments

- Supply chain trends mapping the latest technological advancements

Free Customization Offerings:

All the customers of this report will be entitled to receive one of the following free

customization options:

Company Profiling
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Comprehensive profiling of additional market players (up to 3)

SWOT Analysis of key players (up to 3)

Regional Segmentation

Market estimations, Forecasts and CAGR of any prominent country as

per the client's interest (Note: Depends on feasibility check)

Competitive Benchmarking

Benchmarking of key players based on product portfolio, geographical

presence, and strategic alliances
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