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Global Hydrocolloids Market is Flourishing:
Driven by Increasing Demand from Food &
Beverage Industry; statesTNR

Global Hydrocolloids Market Set to Reach
US$ 19.4 Bn by 2034, at an Exponential
CAGR of 6.2% During 2024 - 2034

WILMINGTON, DELAWARE, UNITED

STATES, May 28, 2024

/EINPresswire.com/ -- Hydrocolloids THE NICHE RESEARCH

are water-soluble polymers derived

from natural sources like plants,

animals, and microorganisms, or

synthesized chemically. They function

as thickening, gelling, and stabilizing agents, widely used in the food, pharmaceutical, and
cosmetic industries. In food, they enhance texture and shelf life; in pharmaceuticals, they aid in
drug delivery; and in cosmetics, they improve product consistency and moisture retention. The
demand for hydrocolloids is driven by their versatility and the increasing consumer preference
for natural and functional ingredients.
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The demand for hydrocolloids is driven by their multifunctional properties, which enhance
texture, stability, and shelf life in various products. In the food industry, the shift towards natural,
clean-label ingredients boosts their usage. The health and wellness trend also increases
demand, as hydrocolloids can reduce fat and sugar content while maintaining quality.
Additionally, their applications in pharmaceuticals and cosmetics for stabilizing and moisturizing
further propel market growth, supported by ongoing innovations and consumer preference for
natural solutions. In the pharmaceutical industry, the demand for hydrocolloids is driven by their
versatile functionalities as excipients and stabilizers in drug formulations. Hydrocolloids play a
crucial role in pharmaceutical products, aiding in controlled drug release, improving solubility,
and enhancing stability. With the growing demand for advanced drug delivery systems and the
development of novel nutraceutical formulations, hydrocolloids offer valuable properties such as
biocompatibility and biodegradability, making them essential components in various
pharmaceutical applications and driving their demand in this sector.
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The primary restraint in the hydrocolloids market is the high cost of production and raw
materials, which can limit their affordability and widespread adoption. Additionally, sourcing
hydrocolloids from natural origins can be affected by seasonal variability and supply chain
disruptions. Regulatory complexities and stringent standards for food and pharmaceutical
applications also pose significant challenges, potentially delaying product approvals and market
entry. These factors collectively hinder the market growth and accessibility of hydrocolloids
across various industries. An opportunity lies in the increasing consumer demand for plant-
based and clean-label products, driving the market for plant-derived hydrocolloids like guar gum,
xanthan gum, and agar. These hydrocolloids offer similar functionalities to their animal-derived
counterparts but cater to the growing preference for sustainable and vegan-friendly ingredients.
Additionally, advancements in extraction technologies and processing methods enhance the
efficiency and cost-effectiveness of plant-based hydrocolloids, further expanding their
applications in food, pharmaceuticals, and cosmetics industries.
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Global Hydrocolloids Market: Key Inclusions

+ Stabilizers segment has garnered major market share and is projected as the fastest growing
segment in the Hydrocolloids market in 2023. As consumers gravitate towards ready-to-eat
meals and packaged foods, manufacturers rely on stabilizers to maintain product consistency,
texture, and shelf life. Hydrocolloids, such as agar, carrageenan, and xanthan gum, are
commonly used as stabilizers due to their ability to thicken, gel, and emulsify food products. The
convenience and extended shelf life offered by stabilized foods appeal to busy consumers
seeking convenience without compromising on quality, driving the demand for stabilizers,
including hydrocolloids, in the food industry.

« Xanthan gum is projected as the fastest growing segment in the Hydrocolloids market in 2023.
Xanthan gum ability to provide viscosity control, improve texture, and enhance shelf stability
makes it invaluable in gluten-free and reduced-fat food formulations. The growing demand for
processed and convenience foods further boosts the utilization of xanthan gum, driving its
market growth in the hydrocolloids industry. As consumers increasingly seek clean-label and
natural ingredients, xanthan gum, derived from fermentation, is prized for its natural origin and
multifunctional properties. It serves as a highly efficient thickening and stabilizing agent in
various food products, including sauces, dressings, bakery items, dairy products, and

beverages.

* Asia-Pacific region is projected as the fastest growing region in the global Hydrocolloids
market. With the region's expanding population, rising disposable incomes, and changing dietary
preferences, there is increasing demand for processed and convenience foods, as well as
functional and healthy food products. The region's developing pharmaceutical and cosmetic
industries also contribute to the increasing utilization of hydrocolloids in drug formulations,
personal care products, and cosmetics, driving market growth in this sector as well.
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Global Hydrocolloids Market Key Players:
* Ashland

+ ADM

+ Cargill, Incorporated

+ CP Kelco U.S,, Inc.

* Darling Ingredients Inc.

+ DSM

* Ingredion

* International Flavors & Fragrances Inc.
* Kerry Group plc

* Nexira

+ Palsgaard A/S

+ Tate & Lyle

+ Other Industry Participants

Global Hydrocolloids Market

Global Hydrocolloids Market Type Outlook (Revenue, USD Million, 2016 - 2034)
* Gelatin

+ Xanthan gum

+ Carrageenan

+ Alginates

+ Agar

+ Pectin

+ Guar gum

* Locust bean gum (LBG)

* Gum Arabic

+ Carboxymethyl cellulose (CMC)
* Microcrystalline cellulose (MCC)

Global Hydrocolloids Market Function Outlook (Revenue, USD Million, 2016 - 2034)
* Thickener

« Stabilizers

+ Gelling agents

+ Fat replacers

+ Coating materials

* Others

Global Hydrocolloids Market Source Outlook (Revenue, USD Million, 2016 - 2034)
« Botanical
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Microbial
« Animal

« Seaweed
+ Synthetic

Global Hydrocolloids Market Application Outlook (Revenue, USD Million, 2016 - 2034)
+ Food & Beverage

Bakery & Confectionery

Meat & Poultry Products

Sauces & Dressings

Dairy Products

Other

+ Cosmetics & personal care products

* Pharmaceuticals

+ Others
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Global Hydrocolloids Market Regional Outlook (Revenue, USD Million, 2016 - 2034)

* North America (U.S., Canada, Mexico, Rest of North America)

+ Europe (France, The UK, Spain, Germany, Italy, Nordic Countries (Denmark, Finland, Iceland,
Sweden, Norway), Benelux Union (Belgium, The Netherlands, Luxembourg), Rest of Europe)

+ Asia Pacific (China, Japan, India, New Zealand, Australia, South Korea, Southeast Asia
(Indonesia, Thailand, Malaysia, Singapore, Rest of Southeast Asia), Rest of Asia Pacific)

+ Middle East & Africa (Saudi Arabia, UAE, Egypt, Kuwait, South Africa, Rest of Middle East &
Africa)

+ Latin America (Brazil, Argentina, Rest of Latin America)
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