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Yeast Ingredients Market to Hit USD 13.19
Billion by 2032, Growing at 3.2% CAGR Amid
Rising Popularity of Home Baking
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at approximately USD 8.79 billion in
2022 and is projected to grow to USD
9.06 billion in 2023. By 2032, the
market is expected to reach USD 12.0 billion, reflecting a compound annual growth rate (CAGR)
of around 3.17% during the forecast period (2024-2032).

Yeast Ingredients Market

January 24, 2025 - The yeast ingredients market has experienced substantial growth over the last
few years, driven by their increasing application in the food and beverage industry, as well as
expanding demand across other key sectors such as cosmetics, pharmaceuticals, and biofuels.
Yeast ingredients are key components in a wide range of products, including bakery and
confectionery items, dairy, beverages, snacks, and meat products. These ingredients are
essential for fermentation processes and have a variety of functional benefits, including
enhancing flavor, texture, and nutritional profiles. As the market diversifies and new applications
emerge, yeast ingredients are expected to continue their upward trajectory.

The yeast ingredients market is segmented by product type, application, strain, form, and region.
This segmentation enables a comprehensive understanding of the market dynamics, identifying
trends and opportunities across various industries.

Key Players:
Pakmaya, Cargill, Leiber Group, Ebro Foods, Tate & Lyle, Lesaffre, DSM, Pinnacle Foods, Kerry

Group, AB Mauri, Chr. Hansen Holding A/S, Novozymes, Biospringer, Lallemand, ANGEL YEAST
CO., LTD.
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Market Segmentation:

By Product Type: The yeast ingredients market is divided into various product types, each serving
unique purposes across industries. The active dry yeast segment holds a dominant share, owing
to its widespread use in bakery and confectionery products. Active dry yeast is favored for its
long shelf life, ease of use, and ability to improve the texture and flavor of bread, pastries, and
other baked goods.

Instant dry yeast is another significant segment, valued for its quick activation properties, which
make it ideal for rapid baking processes. Fresh yeast, though less popular due to its shorter shelf
life, is preferred by some artisanal bakers for its superior fermentation qualities and natural
flavor profile. Nutritional yeast, commonly used as a vegan alternative to cheese, is witnessing
rising demand due to the growing popularity of plant-based diets. Autolyzed yeast extract is
primarily utilized as a flavor enhancer in savory food products, boosting its appeal among snack
and processed food manufacturers.

By Application: The bakery and confectionery segment is the largest and most significant
application of yeast ingredients. Yeast is integral in the production of bread, cakes, pastries, and
other bakery products, where it aids in the fermentation process and contributes to desirable
textures and flavors. The increasing consumption of baked goods, especially in emerging
economies, is contributing to the expansion of this market.

Yeast ingredients also have a key role in beverages, especially in the production of alcoholic
drinks like beer and wine, where yeast is crucial for fermentation. Furthermore, yeast is widely
used in dairy and frozen desserts, where it helps in improving texture and fermentation in yogurt
and ice cream products. Snacks and savory products also rely on yeast extracts for flavor
enhancement, making them a significant part of the overall market.

The demand for yeast ingredients is also growing in meat products, where yeast extract and
other yeast derivatives are used to improve flavors in processed meats and ready-to-eat meals.
The versatile applications of yeast in food products across these diverse sectors provide
significant opportunities for market growth.

By Strain: Different yeast strains have distinct functionalities, making them ideal for various
applications. Saccharomyces cerevisiae is the most widely used strain, known for its efficacy in
fermentation, particularly in baking and brewing industries. Other important yeast strains
include Pichia pastoris, which is often used in industrial fermentation processes for the
production of proteins and biofuels, and Kluyveromyces marxianus, commonly used in dairy
fermentation. The Candida utilize strain is beneficial in producing biofuels and various
biochemicals, while Hansenula polymorpha is used in producing enzymes and other valuable
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products in biotechnology.

By Form: Yeast ingredients are available in several forms, including dry, liquid, powder,
granulated, and flakes. The dry form of yeast ingredients, including active dry and instant dry
yeast, is the most widely used due to its convenience, long shelf life, and stability. Liquid yeast,
while less common in consumer markets, is used in industrial applications where large-scale
fermentation is required. Powdered and granulated forms are also widely used in the food
industry, as they can be easily incorporated into various formulations.

Flakes, such as nutritional yeast flakes, are popular among vegan and health-conscious
consumers for their savory flavor and nutritional content, including vitamins and proteins. This
segment is expected to experience steady growth as consumer preferences shift toward natural
and plant-based ingredients.

By Region: The yeast ingredients market spans across multiple regions, with North America and
Europe leading in market share. North America, driven by the demand from the United States, is
a key market for yeast ingredients, particularly in the bakery, beverage, and snack sectors. The
increasing adoption of plant-based diets in North America is also driving the demand for
nutritional yeast products, further expanding the market.

"Proceed to Buy" - Move forward with your purchase and gain instant access to the complete

report: https://www.marketresearchfuture.com/checkout?currency=one_user-
USD&report id=25708

Europe is another major market for yeast ingredients, with key countries such as Germany,
France, and the UK contributing to growth. The rising trend of artisan and organic baking in
Europe has spurred the demand for high-quality yeast ingredients. Furthermore, Europe is home
to some of the largest beverage manufacturers, making yeast ingredients essential for the
production of alcoholic beverages, particularly beer.

Asia Pacific is expected to experience the highest growth rate over the forecast period, owing to
the growing population, urbanization, and rising disposable incomes. In countries like China and
India, the increasing demand for bakery products, snacks, and beverages is propelling market
growth. Additionally, as Asian consumers become more health-conscious, the demand for
nutritional yeast and plant-based food ingredients is rising.

The Middle East and Africa region is also showing promising growth potential due to the
increasing demand for convenience foods and processed meat products, which often contain
yeast extracts for flavoring. South America, while currently a smaller market, is expected to grow
steadily as consumer preferences shift toward more varied and nutritious food products.

Industry Development:

The yeast ingredients market is seeing significant technological advancements aimed at
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improving the efficiency and sustainability of production. Innovations in yeast fermentation
processes have led to higher yields and better-quality products. Moreover, research into
genetically modified yeast strains is helping to optimize fermentation and increase the
production of biofuels, proteins, and other essential nutrients.

In addition, the market is benefiting from the growing interest in sustainable and clean-label
ingredients. Consumers are increasingly seeking natural and non-GMO products, which has led
to the development of more sustainable yeast production methods. Companies in the yeast
ingredients market are focusing on developing eco-friendly practices, such as using renewable
resources for fermentation and minimizing waste in the production process.

"Browse Report" - Explore the report's contents, sections, and key insights by browsing through

its detailed information: https://www.marketresearchfuture.com/reports/yeast-ingredients-
market-25708

Market Drivers and Challenges:

Several factors are driving the growth of the yeast ingredients market. The rising demand for
convenience foods, especially in emerging economies, is one of the primary drivers. With busy
lifestyles and increasing urbanization, consumers are seeking quick and easy meal options,
which often rely on yeast-based ingredients for flavor and texture enhancement. The growing
popularity of plant-based diets is another key driver, as yeast ingredients such as nutritional
yeast and yeast extracts are in high demand for their versatility and health benefits.

The increasing awareness of the health benefits of yeast, including its rich nutritional
profile—such as being a source of B-vitamins, proteins, and minerals—is also contributing to
market growth. Moreover, the growing consumption of functional foods and beverages,
especially those offering probiotics or other gut-health benefits, is likely to further boost demand
for yeast products.

However, the yeast ingredients market faces challenges, particularly in the form of price volatility
in raw materials and the potential for supply chain disruptions. Additionally, the rise of
alternative fermentation technologies, such as using bacteria and fungi other than yeast, could
create competition for yeast-based products. Despite these challenges, the market is expected to
continue its positive growth trajectory, driven by ongoing innovations, increasing demand across
industries, and evolving consumer preferences.
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About Market Research Future:

Market Research Future (MRFR) is a global market research company that takes pride in its
services, offering a complete and accurate analysis with regard to diverse markets and
consumers worldwide. Market Research Future has the distinguished objective of providing
optimal quality research and granular research to clients. Our market research studies by
products, services, technologies, applications, end users, and market players for global, regional,
and country level market segments, enable our clients to see more, know more, and do more,
which help answer your most important questions.
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