
Egg Powder Market to Reach $1.5 Billion by
2032, Growing at 5.1% CAGR

Egg Power Market Info

Allied Market Research report highlights

market dynamics, trends, and

opportunities in the global egg powder

industry.

WILMINGTON,NEW CASTLE,

DELAWARE, UNITED STATES, July 16,

2024 /EINPresswire.com/ -- According

to a new report published by Allied

Market Research, titled, “Egg Powder

Market," The Egg Powder Market Size

was valued at $923.70 million in 2022,

and is estimated to reach $1.5 billion

by 2032, growing at a CAGR of 5.1% from 2023 to 2032.

Ὄ�ᵀ�ᵂ�ᵂ�ᵁ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵁ� ᵂ�ᵂ� ᵀ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ� ᵂ�ᵂ�ᵁ� ᵀ�ᵁ�ᵂ�ᵁ� ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ� @

https://www.alliedmarketresearch.com/request-sample/A11036

"Egg powder's versatility

and convenience make it a

key ingredient in food

processing industries," said

Pawan Kumar, CEO of Allied

Market Research.”

Allied Market Research
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The egg powder market denotes the global trade and

utilization of powdered egg products across industrial

sectors. Obtained through the dehydration of eggs, this

market is characterized by its widespread applications in

food processing, bakery, confectionery, and non-food

industries. Offering benefits such as ease of storage, longer shelf life, and versatility in

formulations, egg powder plays a pivotal role in the production of diverse consumer goods and

industrial products.

The expansion of bakery and confectionery industry stands as a significant Egg Powder Market

Opportunities. This Egg Powder Market Trends is fueled by evolving consumer tastes, increase in

disposable incomes, and a rise in demand for convenient and indulgent food products. Egg
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powder plays a crucial role in this sector as a versatile and essential ingredient, contributing to

the texture, structure, and taste of a wide array of baked goods and confectioneries.

In the bakery segment, egg powder serves as a key component in the production of cakes,

muffins, cookies, and other baked treats. Its convenience and longer shelf life make it an

attractive option for large-scale bakery operations, ensuring consistent quality and reducing the

risks associated with using fresh eggs. Moreover, ease of egg powder incorporation into dry

mixes simplifies the manufacturing process and enhances product consistency, meeting the

demands of a competitive and dynamic market.

Ὄ�ᵁ�ᵂ�ᵁ� ᵁ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵃ� ᵂ�ᵁ� ᵀ�ᵂ�ᵂ� ᵀ�ᵂ�ᵃ�ᵁ�ᵁ�ᵂ� ᵂ�ᵂ� ᵀ�ᵂ�ᵁ�ᵁ�ᵂ�ᵂ� ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ�

Egg powder is an incredibly versatile ingredient that has gained popularity in both commercial

and home kitchens. Made by dehydrating fresh eggs, egg powder retains the nutritional benefits

of eggs while offering a longer shelf life and greater convenience. This powdered form can be

used in a variety of culinary applications, including baking, cooking, and food manufacturing,

making it a valuable staple for many recipes. Its ease of use and storage has made egg powder a

preferred choice for chefs and food manufacturers seeking to streamline their processes without

compromising on quality.
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Egg powder is rich in protein, vitamins, and minerals, providing the same nutritional value as

fresh eggs. This makes it an excellent ingredient for fortifying foods, especially in regions where

fresh eggs may not be readily available. It is commonly used in baked goods, pasta, sauces, and

dressings, where it helps to improve texture, flavor, and nutritional content. Additionally, egg

powder is a popular ingredient in emergency food supplies and meal kits due to its long shelf life

and ease of transport. It can be reconstituted with water and used just like fresh eggs, making it

a convenient option for a wide range of culinary applications.

Ὄ�ᵀ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ� ᵁ�ᵂ�ᵁ�ᵂ�ᵁ�ᵂ� ᵁ�ᵂ�ᵁ� ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ�ᵂ� ᵀ�ᵁ�ᵂ�ᵁ�ᵂ�ᵁ�

The demand for egg powder has been steadily increasing, driven by its convenience, cost-

effectiveness, and versatility. The food industry, in particular, has embraced egg powder for its

consistent quality and ease of use in large-scale production. As consumers continue to seek out

convenient and nutritious food options, the market for egg powder is expected to grow.

Innovations in the production process, such as spray drying and freeze-drying, have improved

the quality and functionality of egg powder, further boosting its popularity. Additionally, the

rising trend of home baking and cooking has led to increased consumer interest in egg powder

as a pantry staple.

Ὄ�ᵀ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ� ᵁ�ᵂ�ᵁ� ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ� ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ�ᵁ�ᵂ�ᵂ�

Despite its many advantages, the egg powder market faces challenges, particularly in terms of

supply chain stability and price fluctuations. The availability of fresh eggs, influenced by factors

such as feed costs and disease outbreaks in poultry, can impact the production and pricing of

egg powder. However, advancements in production technology and increased investment in the



sector are expected to mitigate these challenges. The future of egg powder looks promising, with

ongoing research focused on enhancing its nutritional profile and expanding its applications. As

the food industry continues to innovate and adapt to consumer demands, egg powder is poised

to play a significant role in the development of new and improved food products.

Egg powder remains a versatile and valuable ingredient, offering numerous benefits in terms of

nutrition, convenience, and functionality. With its growing popularity and potential for

innovation, egg powder is set to continue making a significant impact on the culinary and food

manufacturing landscapes.

Ὄ�ᵀ�ᵁ�ᵂ�ᵁ� ᵁ� ᵀ�ᵂ�ᵂ�ᵁ�ᵁ�ᵂ� ᵀ�ᵂ�ᵂ�ᵁ�ᵂ�ᵁ�ᵂ�ᵁ� @ https://www.alliedmarketresearch.com/egg-powder-

market/purchase-options
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✅ ᵀ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ� ᵀ�ᵃ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�

The egg powder market is experiencing steady growth, primarily driven by its widespread

applications across various industries such as food processing, bakery, confectionery, and non-

food sectors. Key factors contributing to this growth include ease of storage, longer shelf life,

and versatility in formulations.

✅ ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ�ᵂ� ᵁ�ᵂ�ᵁ� ᵁ�ᵂ�ᵁ�ᵂ�ᵁ�ᵂ�

The expansion of the bakery and confectionery industries presents significant opportunities for

the egg powder market. Evolving consumer tastes, increasing disposable incomes, and the

demand for convenient food products are driving growth in these sectors. Egg powder's role as a

versatile ingredient in bakery and confectionery products underscores its importance in meeting

consumer demands for quality and consistency.

✅ ᵀ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�

The availability of alternative products, including plant-based options and egg substitutes, poses

a challenge to the egg powder market. Consumers exploring vegetarian, vegan, or flexitarian

diets are increasingly opting for plant-based alternatives, impacting the market share of

traditional egg products. Additionally, advancements in food technology have led to the

development of innovative protein substitutes that mimic the functional properties of eggs,

further intensifying competition.

✅ ᵀ�ᵂ�ᵂ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵂ�ᵂ� ᵁ�ᵂ�ᵁ� ᵀ�ᵁ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵂ�ᵂ�

Innovation in processing techniques and product formulations is crucial for the egg powder

market to remain competitive. Technological advancements, such as spray drying and freeze

drying, enhance product quality while meeting consumer preferences for convenience and

nutritional value. Manufacturers must focus on incorporating functional ingredients and

improving sensory attributes to cater to evolving consumer tastes.
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✅ ᵀ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ� ᵁ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵂ�ᵂ�

The egg powder market is segmented based on type, end user, distribution channel, and region.

Whole egg powder, egg yolk powder, and egg albumen powder are the primary types, while end

users include food & beverage, nutraceutical, pharmaceutical, personal care cosmetics, and

animal feed industries. Distribution channels encompass hypermarkets/supermarkets, specialty

stores, online sales channels, and business-to-business transactions. Regionally, Asia-Pacific

dominated the market in 2022, with significant growth expected to continue.

ᵀ�ᵁ�ᵃ� ᵀ�ᵂ�ᵁ�ᵃ�ᵁ�ᵂ�ᵂ�

→ Kewpie Corporation

→ Sanovo Technology Group

→ Pulviver, and others
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ᵀ�ᵁ�ᵂ�ᵂ�ᵁ�ᵂ� ᵀ�ᵂ�ᵂ�ᵁ�ᵂ�ᵂ�ᵂ�ᵂ�:

→ Based on type, the whole egg powder segment dominated the global market in the year 2022

and is likely to remain dominant during the Egg Powder Market Forecastperiod. 

→ Based on end user, the food & beverage segment dominated the global market in the year

2022 and is likely to remain dominant during the forecast period. 

→ Based on region, the Asia-Pacific region dominated the global market in the year 2022 and is

likely to remain dominant during the forecast period. 

Innovative formulations in the egg powder market represent a dynamic frontier, poised to

reshape the industry. Technological advancements in processing techniques offer a

transformative potential, allowing manufacturers to craft egg powder products with enhanced

sensory attributes, improved nutritional profiles, and extended shelf life. The utilization of

innovative drying methods, such as spray drying and freeze drying, not only preserves the

inherent qualities of eggs but also contributes to superior product quality. Flavor enhancements,

texture modifications, and the incorporation of additional functional ingredients further diversify

the applications of egg powder, aligning with evolving consumer preferences. This innovation-

driven approach not only meets the demand for convenience but also positions egg powder as a

versatile ingredient in a spectrum of culinary creations, from baked goods to savory dishes.  The

key lies in striking a balance between technological innovation and meeting the discerning tastes

of a health-conscious and gastronomically adventurous consumer base as the industry

continues to explore novel formulations.AC

ᵀ�ᵁ�ᵂ�ᵂ�ᵂ� ᵁ�ᵂ�

https://www.alliedmarketresearch.com/request-for-customization/A11036
https://www.alliedmarketresearch.com/request-for-customization/A11036


Allied Market Research (AMR) is a full-service market research and business-consulting wing of

Allied Analytics LLP, based in Portland, Oregon. Allied Market Research provides global

enterprises as well as medium and small businesses with unmatched quality of "Market

Research Reports" and "Business Intelligence Solutions." AMR has a targeted view of providing

business insights and consulting to assist its clients in making strategic business decisions and

achieving sustainable growth in their respective market domain.

We have professional corporate relations with various companies and this helps us dig out

market data that helps us generate accurate research data tables and confirms utmost accuracy

in our market forecasting. Allied Market Research CEO Pawan Kumar is instrumental in inspiring

and encouraging everyone associated with the company to maintain high-quality of data and

help clients in every way possible to achieve success. Each and every piece of data presented in

the reports published by us is extracted through primary interviews with top officials from

leading companies in domain concerned. Our secondary data procurement methodology

includes deep online and offline research and discussion with knowledgeable professionals and

analysts in the industry.

David Correa

Allied Market Research
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