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Abstracts

According to Stratistics MRC, the Global Texture & Mouthfeel Enhancers Market is

accounted for $17.77 billion in 2026 and is expected to reach $28.17 billion by 2034

growing at a CAGR of 6.3% during the forecast period. Texture & Mouthfeel Enhancers

are ingredients and technologies used to improve the sensory experience of food

products. These enhancers modify properties such as creaminess, thickness,

crunchiness, and smoothness. Common ingredients include hydrocolloids, emulsifiers,

and proteins. They are essential in reformulated products where fat or sugar is reduced.

Growing demand for high-quality sensory experiences in food is driving innovation.

Manufacturers are focusing on achieving desirable textures while maintaining clean-

label formulations and nutritional balance.

Market Dynamics:

Driver:

Need for texture consistency in products

Texture plays a key role in consumer acceptance and product quality. This is driving

demand for texture and mouthfeel enhancers as companies aim to deliver uniform

sensory experiences across batches and product categories. Consumers expect stable
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texture in processed and packaged foods. Variations in texture can affect brand

perception negatively. Manufacturers are investing in advanced formulation techniques.

This is supporting steady market growth.

Restraint:

Ingredient interaction affecting stability

Different ingredients can interact and affect product stability during formulation. This

creates challenges in achieving the desired texture and consistency. Uncontrolled

interactions may lead to product defects. Manufacturers must carefully balance

ingredient combinations. Stability issues can increase production complexity. This may

also impact shelf life and quality. These factors restrain market growth.

Opportunity:

Application in plant-based food products

Texture enhancers are essential for improving sensory quality in these products. This is

creating demand for advanced solutions as plant-based formulations require support to

mimic the texture of traditional dairy and meat products while maintaining consumer

acceptance. Companies are investing in innovative ingredient systems. Demand for

meat and dairy alternatives is rising. Product development is accelerating across

categories. This trend supports significant market expansion.

Threat:

Overuse leading to artificial textures

Consumers may perceive such products as highly processed. This can negatively

impact brand trust and product acceptance. Clean-label trends are increasing sensitivity

toward ingredient usage. Manufacturers must maintain balance in formulations.

Overuse may reduce product authenticity perception. This poses a challenge to market

growth.

Covid-19 Impact:

The pandemic increased demand for packaged and convenience foods globally.

Consumers focused more on product quality and sensory experience. Demand for
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stable texture in stored foods increased. Manufacturers prioritized formulation

improvements during this period. Supply chain disruptions affected ingredient

availability temporarily. Online food consumption trends also influenced product

development. Overall, the market experienced steady growth post-pandemic.

The viscosity enhancement segment is expected to be the largest during the forecast

period

The viscosity enhancement segment is expected to account for the largest market share

during the forecast period as viscosity control plays a critical role in determining product

texture and consistency across sauces, dairy products, beverages, and processed

foods. These solutions help maintain uniform thickness and stability. Manufacturers rely

on them for product quality assurance. Consumer preference for smooth and consistent

textures supports demand. Wide application across multiple food categories drives

adoption. Continuous innovation improves performance and efficiency. This supports

segment dominance during the forecast period.

The ingredient suppliers segment is expected to have the highest CAGR during the

forecast period

Over the forecast period, the ingredient suppliers segment is predicted to witness the

highest growth rate due to increasing demand from food manufacturers for specialized

texture solutions that improve product performance and meet evolving consumer

expectations for quality and clean-label formulations. Suppliers are expanding their

product portfolios globally. Innovation in ingredient technologies is accelerating growth.

Partnerships with food companies are increasing steadily. Demand for customized

solutions is rising.

Region with largest share:

During the forecast period, the North America region is expected to hold the largest

market share owing to strong demand for processed and convenience foods in the

United States and Canada along with advanced food processing technologies and high

adoption of texture enhancement solutions by major food manufacturers. Consumers

prefer consistent product quality across categories. Presence of leading food

companies supports innovation. Retail and foodservice sectors drive demand.

Investment in R&D enhances product development. Clean-label trends also influence

formulation strategies.
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Region with highest CAGR:

Over the forecast period, the Asia Pacific region is anticipated to exhibit the highest

CAGR driven by rapid growth in processed food consumption in countries such as

China, India, Japan, and South Korea along with increasing urbanization and rising

demand for high-quality food products with improved texture and mouthfeel

characteristics. Expanding middle-class population is boosting demand. Food

manufacturers are investing in product innovation. Retail and e-commerce channels are

expanding rapidly. Consumer preferences are shifting toward premium products.

Awareness of food quality is increasing steadily.

Key players in the market

Some of the key players in Texture & Mouthfeel Enhancers Market include Cargill,

Incorporated, Archer Daniels Midland Company, Ingredion Incorporated, Kerry Group

plc, Tate & Lyle plc, DSM-Firmenich, DuPont, CP Kelco, Roquette Freres, Corbion N.V.,

Givaudan SA, Symrise AG, Sensient Technologies Corporation, Jungbunzlauer Suisse

AG and Ajinomoto Co., Inc.

Key Developments:

In June 2025, Roquette officially launched NUTRALYS® T WHEAT 600L and T PEA

700XC, marking its first entry into the textured wheat protein space. These product

launches are specifically designed to provide the authentic fibrous chewiness and

''chicken-style'' tenderness required for next-generation meat alternatives, ensuring that

plant-forward meals retain a hearty, juicy bite even after reheating.

In November 2024, Tate & Lyle successfully completed the acquisition of CP Kelco for

$1.8 billion, creating a global leader in specialty texture and mouthfeel solutions. This

massive strategic combination integrates CP Kelco's nature-based pectin and gellan

gum portfolio with Tate & Lyle’s starch expertise, offering manufacturers a unified

''Science-Based'' platform to solve complex stability and ''creaminess'' challenges in

plant-based and reduced-sugar products.

Ingredient Types Covered:

Hydrocolloids

Emulsifiers
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Starches & Modified Starches

Proteins & Fibers

Other Ingredient Types

Functionalities Covered:

Viscosity Enhancement

Creaminess & Smoothness

Stabilization

Gelling & Thickening

Other Functionalities

Applications Covered:

Dairy Products

Bakery & Confectionery

Beverages

Sauces & Dressings

Other Applications

Form Types Covered:

Powdered Ingredients

Liquid Ingredients
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Gel-Based Systems

Blended Formulations

Other Form Types

End Users Covered:

Food Manufacturers

Beverage Producers

Dairy Processors

Ingredient Suppliers

Other End Users

Regions Covered:

North America

United States

Canada

Mexico

Europe

United Kingdom

Germany

France
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Italy

Spain

Netherlands

Belgium

Sweden

Switzerland

Poland

Rest of Europe

Asia Pacific

China

Japan

India

South Korea

Australia

Indonesia

Thailand

Malaysia

Singapore

Vietnam

Rest of Asia Pacific
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South America

Brazil

Argentina

Colombia

Chile

Peru

Rest of South America

Rest of the World (RoW)

Middle East

Saudi Arabia

United Arab Emirates

Qatar

Israel

Rest of Middle East

Africa

South Africa

Egypt

Morocco

Rest of Africa
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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 2023, 2024, 2025, 2026, 2027, 2028, 2030, 2032

and 2034

- 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

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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