BAKERY EXPERIENCE
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67% of consumers say
their awareness of
Health and Wellness
has somewhat/strongly
increased since the
beginning of COVID.

Keep creating

40% of consumers
are willing to pay
up to 10% more
for baked goods
with sustainable
claims.

Bakery Fermentation
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53% of consumers are cooking more family meals, and 39%
of them are trying new ingredients and flavors.

Fermentation is a natural process in which
a complex organic compound breaks down
into a simpler substance.

When making healthier
eating choices, 23% of consumers say
plant-based foods fit their lifestyle the most.



