
LEAVENING AGENT

Leavening or raising agents are ingredients that give bread a soft, spongy texture. The most common 

agents are baker's yeast and baking soda.

PARBAKING

A cooking technique in which a baked good is partially cooked through then frozen, allowing consumers 

to finish cooking the product at home for a fresher product.

Products and Services

Fresh and frozen bread

Fresh and frozen bread is the largest product segment in this industry, accounting for a combined 58.4% 
of revenue in 2016. This segment includes fresh, packaged, refrigerated and frozen loaf breads, as well 
as dinner rolls, bagels and savory pastries like croissants. French bread, white bread and wheat bread 
are common varieties of bread consumed in the United States. Since bread has traditionally been a 
staple in the American diet, this product segment is the most stable in an otherwise moderately volatile 
industry. Moreover, the introduction of healthier varieties of bread made with ingredients such as whole-
grains, spelt and ancient grains is expected to help stabilize industry revenue over the next five years, 
despite shrinking per capita consumption of packaged white loaf bread.

The fresh and frozen bread segment can be broken down further into two main groups, white loaf bread 
varieties and specialty varieties, the latter of which includes whole-grain, wheat, artisan and other 
gourmet breads. White loaf breads, which are made from bleached, bromated or otherwise processed 
wheat flour, currently represent 15.8% of total market share, while specialty breads comprise the 
remaining 18.2% of industry revenue. In recent years, the specialty breads segment has expanded 
rapidly at the expense of the white loaf segment. The primary driver for this change is shifting health 
trends. Health-conscious Americans have increasingly preferred whole-grain, multigrain, or otherwise 
unprocessed bread products to white loaf and other processed bread products. Bread varieties are 



consistently being reformulated to reduce sodium, trans-fats and high-fructose corn syrup levels, while 
adding higher levels of fiber and grain proteins. This trend has increased the market share of organic, all 
natural or gluten-free brands, which generally tend to be whole-wheat or multigrain varieties.

Another driver is the continuous demand for new, innovative products. Increasing levels of disposable 
income, among other factors, is turning consumers towards more expensive, yet higher-quality premium 
bread selections, while turning them away from blander, less expensive products such as white loaf. This 
trend has created a larger market for artisan breads, tortillas, flatbreads, pita and breads topped with 
various spices, seeds and olive oil. Furthermore, bread made with flours mixed with ancient grains, such 
as ground chia seed, quinoa, amaranth and dozens of other varieties, have been introduced into the 
market. These varieties often have less gluten, more fiber and higher protein content than the standard 
wheat varieties presently used to make bread. Demand for specialty bread products baked with these 
grains is expected to grow significantly in the near future.

Artisan breads are one example of a specialty variety that is steadily rising in market share. Made by 
hand using simple, all-natural ingredients and fermented for longer periods than most commercially made 
breads, artisan breads used to be a niche specialty product available only at local bakeries. However, due 
to improvements in automated machinery in the past few years, larger operators are now able to produce 
artisan-like bread varieties in bulk, which has helped bring artisan breads to mainstream consumers. With 
an increasing market for specialty bread products, white loaf bread's share of the market is expected to 
continue shrinking, while demand for specialty breads is expected to increase.

Fresh and frozen baked desserts

Products included in the fresh and frozen dessert segment include pies, soft cakes, cupcakes, brownies 
and other baked sweets. The segment does not include cookies or packaged snack cakes, which are a 
part of the Cookie, Cracker and Pasta Manufacturing industry (IBISWorld report 31182). This segment's 
share of industry revenue has fluctuated in recent years, settling at an estimated 32.0% in 2016. Within 
this category, fresh baked desserts are expected to account for 18.1% of industry revenue, while frozen 
dessert varieties account for the remaining 13.7%. Despite growing health concerns and new diet trends, 
Americans are snacking more than ever before, which has aided this segment's growth. Additionally, 
brands that produce healthier dessert products such as Back to Nature and Nature's Path have kept 
health-conscious consumers in this market. Additionally, all-organic and gluten-free bakeries have also 
appeared while existing bakeries have added healthy dessert options to their menus. The introduction of 
cakes made from whole-wheat flour or other healthier, unprocessed ingredients has also increased 
demand for this segment's products. This segment's share of the market is expected to remain steady in 
upcoming years.


