
 

~ 30 ~ 

 
ISSN Print: 2617-4693 

ISSN Online: 2617-4707 

IJABR 2024; 8(11): 30-32 

www.biochemjournal.com  

Received: 09-09-2024 

Accepted: 12-10-2024 

 

Satinder Singh 

Ph.D. Scholar, Department of 

Business Management, CCS 

HAU, Hisar, Haryana, India 

 

Suman 

Ph.D. Scholar, Department of 

Extension Education and 

Communication Management, 

I.C. College of Community 

Sciences, CCS HAU, Hisar, 

Haryana, India 

 

Palbinder Kour 

Master’s of Business 
Administration, Department of 

Agribusiness Management, 

CCS HAU, Hisar, Haryana, 

India 

 

Sachin Kumar 

Master’s of Business Analytics, 
Haryana School of Business, 

GJUST, Hisar, Haryana, India 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Corresponding Author: 

Satinder Singh 

Ph.D. Scholar, Department of 

Business Management, CCS 

HAU, Hisar, Haryana, India 
 

 

 

Bakery products, business status in recent years, and 

consumer behavior 

 
Satinder Singh, Suman, Palbinder Kour and Sachin Kumar 
 

DOI: https://doi.org/10.33545/26174693.2024.v8.i11a.2806 

 
Abstract 

The bakery industry, encompassing a wide array of products such as bread, cakes, pastries, cookies, and 

biscuits, has shown remarkable growth in recent years. This paper reviews the business status of bakery 

products, highlighting recent trends, consumer behavior, and market shifts. A thorough literature 

review is conducted, followed by a comparative analysis of traditional and modern bakery products. 

The aim of this paper is to provide insights into how the bakery industry has evolved and how 

consumer preferences have influenced business strategies. 
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1. Introduction 

Bakery products have been integral to the global food landscape for centuries. However, the 

past few years have seen significant shifts in both the industry and consumer behavior. 

Health-consciousness, technological advancements, and changing lifestyles have spurred 

new trends in bakery products. This review aims to explore the status of the bakery business, 

the impact of consumer behavior, and the challenges and opportunities that lie ahead. By 

examining relevant literature and comparing traditional and modern bakery products, this 

paper provides a comprehensive overview of the industry’s current state. 
 Kumar & Gupta (2021) [1] conducted a comprehensive study on global trends in the 

bakery industry. They highlighted the increasing demand for health-conscious products, 

such as gluten-free and low-sugar items. Their research suggested that consumers are 

increasingly shifting towards premium, artisanal bakery products made with natural 

ingredients. 

 Smith & Johnson (2019) [2] explored the impact of digitalization on the bakery business. 

They noted that online sales and e-commerce platforms have helped small and mid-sized 

bakeries expand their reach, enabling them to compete with large corporations. The 

study also highlighted the importance of social media in promoting bakery brands and 

products. 

 Baker & Patel (2020) [3] focused on consumer preferences in the bakery sector. Their 

findings suggested that consumers prioritize health, sustainability, and transparency 

when choosing bakery products. The study also revealed that consumers are willing to 

pay a premium for products that cater to their dietary needs, such as vegan or gluten-free 

items. 

 Jackson et al. (2020) [4] examined the growing trend of artisanal bakeries. The study 

emphasized how consumers are seeking high-quality, handcrafted products made with 

locally sourced ingredients. This shift is largely driven by the desire for fresh, minimally 

processed foods. 

 World Bakers Association (2021) [5] released a report that discussed the overall growth 

of the bakery industry. The report highlighted that the global bakery market was valued 

at USD 203.8 billion in 2020 and is expected to grow at a compound annual growth rate 

(CAGR) of 4.6% from 2021 to 2026. The report also discussed challenges such as rising 

ingredient costs and supply chain disruptions. 
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2. Business Status of Bakery Products 

The bakery industry has demonstrated resilience and 

adaptability in recent years, largely due to its ability to 

respond to shifting consumer demands. Some of the key 

business trends observed include: 

 Growth of Artisanal and Specialty Products: There 

has been a marked increase in demand for artisanal 

breads, cakes, and pastries. Consumers are drawn to 

products that offer authenticity, unique flavors, and 

high-quality ingredients. As a result, many bakeries 

have shifted from mass production to small-batch, 

handmade items. 

 Health-Oriented Products: As consumers become 

more health-conscious, there is a growing market for 

bakery products that cater to specific dietary needs. 

Gluten-free, dairy-free, vegan, and low-sugar products 

are becoming mainstream. Bakeries are now investing 

in research and development to innovate and cater to 

these niche markets. 

 E-commerce and Online Delivery: The rise of e-

commerce and food delivery platforms has transformed 

the way bakery products are sold. Many bakeries, 

especially during the COVID-19 pandemic, adopted 

online sales and delivery services to reach a broader 

customer base. This digital shift has also opened up 

new marketing opportunities through social media and 

online advertising. 

 Sustainability and Ethical Practices: Consumers are 

increasingly concerned about sustainability and the 

ethical sourcing of ingredients. This has led to a rise in 

demand for organic, non-GMO, and sustainably 

packaged bakery products. Bakeries that embrace these 

practices are gaining consumer loyalty. 

3. Consumer Behavior towards Bakery Products 
Consumer preferences have undergone a significant 
transformation in recent years. Key behavioral trends 
include: 

 Health and Wellness Focus: Consumers are 
increasingly avoiding bakery products high in refined 
sugars, saturated fats, and preservatives. Instead, they 
are opting for healthier alternatives, such as whole 
grain, multigrain, and gluten-free options. Additionally, 
low-calorie and protein-rich products are gaining 
traction among fitness-conscious individuals. 

 Demand for Convenience: While health is a priority, 
convenience remains a key factor in purchasing 
decisions. Consumers, particularly in urban areas, are 
looking for ready-to-eat and pre-packaged bakery items 
that fit into their busy lifestyles. 

 Ethical Consumption: There is a growing preference 
for bakery products that are produced using ethical 
practices, including fair trade ingredients, 
environmentally friendly packaging, and cruelty-free 
processes. Consumers are increasingly willing to pay a 
premium for such products. 

 Personalization: Many consumers now seek bakery 
products that cater to their unique dietary needs, such as 
gluten intolerance or lactose sensitivity. Personalized 
and customizable bakery items are in high demand, 
driving bakeries to offer more flexibility in their 
product lines. 

 

4. Comparative Analysis: Traditional vs. Modern 

Bakery Products 
The bakery industry is experiencing a transition from 
traditional products to modern, health-conscious 
alternatives. The table below provides a comparative 
analysis of traditional and modern bakery products: 

 
The table below provides a comparative analysis of traditional and modern bakery products 

 

Criteria Traditional Bakery Products Modern/Health-Conscious Bakery Products 

Ingredients Refined flour, sugar, butter, artificial flavors Whole grains, low sugar, natural/organic ingredients 

Nutritional Content High in calories, sugar, and fats Low-calorie, high-fiber, protein-rich, gluten-free 

Production Methods Mass-produced, standardized Artisanal, small-batch, locally sourced 

Target Audience General consumer base Health-conscious, vegan, gluten-intolerant consumers 

Sales and Distribution Traditional retail stores E-commerce, online platforms, specialty stores 

Consumer Preferences Taste and affordability Health, sustainability, and quality 

 

This analysis highlights the evolving nature of consumer 

preferences, emphasizing the shift towards healthier, more 

personalized bakery products that cater to modern lifestyles. 

 

5. Conclusion 
The bakery industry has seen notable changes in recent 

years, driven largely by consumer demand for healthier, 

high-quality, and sustainably produced products. Traditional 

bakery items remain popular, but there is a clear movement 

towards artisanal, gluten-free, and health-conscious options. 

Businesses that adapt to these trends, embracing innovation 

and digital marketing, are well-positioned for future growth. 

As consumer behavior continues to evolve, the bakery 

industry must stay agile, focusing on personalization, 

convenience, and ethical practices. The future of the bakery 

sector lies in its ability to balance traditional products with 

modern demands for health, sustainability, and convenience. 
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