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https://www.bakeryandsnacks.com/Article/2024/09/26/What-s-behind-the-bakery-boom-expected-in-2024/?utm_source=Newsletter_SponsoredSpecial&utm_medium=email&utm_campaign=Newsletter%2BSponsoredSpecial&c=hMdUqwl7r2s%2BJFr%2BE2q1jysnMcRCXPd%2F&cid=DM1158481&bid=513068598
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Salty snacks

Desserts

Cakes, pastries

Chocolate

Bread products

Cookies

Gluten-free

No artificial ingredients

High fiber

Swetener free

Low-calorie (5-40 cal)

No sugar



Positioning Subcategory Product Launches (%)

Convenience - Ready Prepared 95.38%

Convenience - Packaging 51.54%

Kosher 49.23%

GMO Free [F] 31.79%

Vegan 27.95%

No Additives/Preservatives [F] 27.69%

Microwaveable 26.92%

High/Source of Fiber 25.90%

No Trans Fats 24.87%

Gluten Free 23.85%

Company Product Launches (%)

Mission Foods 11.03%

La Tortilla Factory 6.67%

Ole Mexican Foods 4.36%

General Mills 4.10%

Bimbo 3.85%

Bimbo Canada 3.08%

Mr Tortilla 2.82%

Harbar 2.56%

George Weston Foods 2.31%

Gruma 2.31%
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