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Malted Barley Flour Market to Reach 7.78 USD
Bn by 2032 with 5.7% CAGR Driven by
increasing demand for baked goods
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witnessing remarkable growth, driven
by evolving consumer preferences,
technological advancements in malting
processes, and the rising demand for functional and flavorful ingredients across food and
beverage sectors. According to recent market research, the malted barley flour industry is poised
for steady expansion across diverse applications including bakery products, confectionery items,
beverages, baby foods, and beyond. Comprehensive analysis of the market based on application,
malting type, form, function, and regional performance offers a holistic view of the opportunities
and challenges shaping the industry landscape through 2032.

Malted Barley Flour Market

Malted Barley Flour Market was valued at USD 4.47 billion in 2024. It is projected to grow from
USD 4.73 billion in 2025 to reach approximately USD 7.78 billion by 2034. This growth reflects a
compound annual growth rate (CAGR) of around 5.7% over the forecast period from 2025 to
2034.

Malted barley flour has gained immense popularity in bakery products, where it enhances flavor,
boosts sweetness, and improves the texture of bread, cakes, and pastries. Its ability to add
natural sweetness and depth of flavor has made it a preferred choice among artisanal bakers
and large-scale manufacturers alike. Confectionery products also increasingly incorporate
malted barley flour to offer a richer taste experience, while the beverage sector—particularly in
the craft brewing and non-alcoholic malt drink categories—continues to embrace the ingredient
for its traditional and wholesome appeal. In baby food formulations, malted barley flour is
valued for its nutritional benefits, including the addition of dietary fiber and essential minerals,
making it an attractive option for health-conscious parents.
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Key Players:

Malteurop, Boortmalt, Malteries Soufflet Group, Crisp Maltings Group Limited, The Andersons,
Inc., Associated British Foods PLC, GrainCorp Limited, Cargill, Incorporated, Axereal

"Request Free Sample" - Obtain a complimentary sample of our report to assess its quality and
relevance to your requirements:

https://www.marketresearchfuture.com/sample request/22621

From a malting technology perspective, the market is segmented into traditional malting, floor
malting, pneumatic malting, and drum malting processes. Traditional malting and floor malting
methods are often associated with artisanal and craft production, where quality and flavor
nuances are prioritized. However, pneumatic and drum malting methods are witnessing
increasing adoption among industrial producers for their efficiency, consistency, and scalability.
Pneumatic malting, in particular, has become a key driver for market expansion due to its
capacity to produce uniform, high-quality malted barley flour that meets the stringent standards
of modern food manufacturing.

In terms of form, the malted barley flour market is categorized into powder, flakes, and granular
types. Powdered malted barley flour dominates the market, primarily because of its versatility
and ease of incorporation into various recipes. Flakes and granular forms are gaining traction,
especially among health food brands that emphasize minimally processed ingredients with
visible texture and authenticity. Each form offers unique applications, allowing manufacturers to
tailor their products to specific consumer preferences and functional needs.

The functional properties of malted barley flour also play a significant role in its growing market
appeal. Besides enhancing flavor and providing natural sweetness, malted barley flour
significantly improves the texture of baked goods, making them softer and more appealing.
Furthermore, its high dietary fiber content aligns well with the rising global demand for
functional foods that promote digestive health. As consumers increasingly seek products that
offer both taste and wellness benefits, malted barley flour positions itself as a premium
ingredient meeting these dual demands.

Regionally, North America remains a major market for malted barley flour, driven by robust
demand from the craft beer industry, innovative bakery sectors, and health-focused food trends.
The United States and Canada are particularly strong markets, where consumers are receptive to
heritage ingredients and novel food experiences. Europe follows closely, with countries like
Germany, the United Kingdom, and France leading the way due to their rich baking traditions
and significant beverage industries. In South America, growing consumer awareness and an
expanding middle class are fueling demand, especially in countries like Brazil and Argentina.
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Asia-Pacific presents substantial growth opportunities, fueled by rapid urbanization, rising
disposable incomes, and a growing appreciation for Western-style baked goods and beverages.
China, Japan, and India are among the key markets where malted barley flour is gaining visibility,
both as an ingredient in traditional foods and in newer, fusion-style products. The Middle East
and Africa region, though currently a smaller market segment, is expected to witness notable
growth, driven by increasing interest in nutritious, high-fiber ingredients and the rising
prominence of artisan bakery shops in urban centers.

Industry developments are playing a crucial role in shaping the future of the malted barley flour
market. Companies are investing heavily in research and development to create cleaner-label
products that align with the global movement towards transparency and sustainability.
Technological innovations in malting and milling processes are enabling producers to offer flour
with improved shelf-life, enhanced nutritional profiles, and tailored functional characteristics for
specific end-uses. Furthermore, mergers and acquisitions are on the rise as key players seek to
consolidate their market positions and expand their geographic footprints.

Despite the market's promising outlook, several challenges could potentially impede growth.
One of the primary challenges is the volatility of barley prices, influenced by factors such as
climate change, agricultural practices, and global supply chain disruptions. Fluctuations in raw
material availability and cost can impact production expenses and final product pricing, posing a
challenge for manufacturers operating on thin margins. Additionally, while malted barley flour is
celebrated for its natural sweetness, it still contains gluten, which limits its appeal to consumers
following gluten-free diets—a segment of the market that is growing rapidly.

Another hurdle is the need for greater consumer education. Although awareness about malted
barley flour is growing, many consumers still associate it mainly with beer brewing and are less
familiar with its broader culinary applications. Effective marketing strategies that highlight the
versatility, nutritional benefits, and flavor-enhancing properties of malted barley flour are crucial
to expanding its adoption across different demographic groups and food categories.

Nevertheless, the market is ripe with opportunities. The increasing trend toward artisanal and
craft food production bodes well for the demand for specialty ingredients like malted barley
flour. In the bakery sector, there is a surge in interest toward ancient grains, heritage flours, and
traditional preparation methods, all of which complement the use of malted barley flour.
Additionally, as plant-based and functional foods continue to dominate consumer preferences,
malted barley flour’s natural nutrient profile positions it as a valuable component in developing
clean-label and health-oriented products.
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The rising demand for non-alcoholic malt-based beverages is another key growth driver. With
consumers seeking alternatives to sugary sodas and alcoholic drinks, malted barley beverages
offer a flavorful, wholesome, and nutritious option. This trend is particularly strong among
younger consumers and in emerging markets, where health and wellness are becoming top
lifestyle priorities.

TABLE OF CONTENTS:

1 EXECUTIVE SUMMARY

2 MARKET INTRODUCTION

3 RESEARCH METHODOLOGY

4 MARKET DYNAMICS

5 MARKET FACTOR ANALYSIS

6 MALTED BARLEY FLOUR MARKET, BY FORM

7 MALTED BARLEY FLOUR MARKET, BY CATEGORY

8 MALTED BARLEY FLOUR MARKET, BY APPLICATION
9 MALTED BARLEY FLOUR, BY REGION

10 COMPETITIVE LANDSCAPE

Discover more Research Reports on Food, Beverages & Nutrition Industry, by Market Research
Future:

drum to hopper blends premix Market : https://www.marketresearchfuture.com/reports/drum-
to-hopper-blends-premix-market-37709

dry blended product Market : https://www.marketresearchfuture.com/reports/dry-blended-
product-market-37716

praline Market : https://www.marketresearchfuture.com/reports/praline-market-37718

prebiotic coffee Market : https://www.marketresearchfuture.com/reports/prebiotic-coffee-
market-37611

pregnancy snack Market : https://www.marketresearchfuture.com/reports/pregnancy-snack-
market-37692

premix bread flour Market : https://www.marketresearchfuture.com/reports/premix-bread-flour-
market-37708

pressurized wine filter system Market :
https://www.marketresearchfuture.com/reports/pressurized-wine-filter-system-market-


https://www.marketresearchfuture.com/reports/malted-barley-flour-market-22621
https://www.marketresearchfuture.com/reports/malted-barley-flour-market/toc
https://www.marketresearchfuture.com/categories/food-beverages-nutrition-market-report
https://www.marketresearchfuture.com/reports/drum-to-hopper-blends-premix-market-37709
https://www.marketresearchfuture.com/reports/drum-to-hopper-blends-premix-market-37709
https://www.marketresearchfuture.com/reports/dry-blended-product-market-37716
https://www.marketresearchfuture.com/reports/dry-blended-product-market-37716
https://www.marketresearchfuture.com/reports/praline-market-37718
https://www.marketresearchfuture.com/reports/prebiotic-coffee-market-37611
https://www.marketresearchfuture.com/reports/prebiotic-coffee-market-37611
https://www.marketresearchfuture.com/reports/pregnancy-snack-market-37692
https://www.marketresearchfuture.com/reports/pregnancy-snack-market-37692
https://www.marketresearchfuture.com/reports/premix-bread-flour-market-37708
https://www.marketresearchfuture.com/reports/premix-bread-flour-market-37708
https://www.marketresearchfuture.com/reports/pressurized-wine-filter-system-market-37712About

37712About 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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