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ROCKVILLE, MD, UNITED STATES, June

26, 2025 /EINPresswire.com/ -- The

global ammonia caramel market is

poised for significant growth, projected

to rise from USD 57.9 million in 2024 to

USD 148.5 million by 2035, according

to a comprehensive report by Fact.MR.

With a robust compound annual

growth rate (CAGR) of 8.9% over the forecast period from 2025 to 2035, the market is expected

to grow 2.6X, creating an absolute dollar opportunity of USD 90.6 million. Fueled by increasing

demand for food colorants, the rising popularity of visually appealing processed foods, and the

shift toward clean-label products, ammonia caramel is solidifying its role as a key ingredient in

the global food and beverage industry.

For More Insights into the Market, Request a Sample of this Report:

https://www.factmr.com/connectus/sample?flag=S&rep_id=1071

The Rise of Ammonia Caramel

Ammonia caramel, also known as Class III caramel color, is a food-grade colorant produced by

heating sugars or carbohydrates in the presence of ammonia or ammonium compounds,

resulting in a rich brown or black hue. Renowned for its exceptional color consistency, stability,

and versatility, ammonia caramel is widely used to enhance the visual appeal of food and

beverage products, including soft drinks, beers, bakery goods, confectionery, and sauces. The

Fact.MR report highlights that the market’s valuation of USD 62.4 million in 2025 reflects its

growing significance, driven by its ability to reduce color variability and maintain hue intensity in

diverse applications.

The market’s growth is propelled by the increasing consumer preference for visually appealing

http://www.einpresswire.com
https://www.factmr.com/report/1071/ammonia-caramel-market
https://www.factmr.com/connectus/sample?flag=S&amp;rep_id=1071


food products and the rising trend of food decorative ingredients. Ammonia caramel’s

unmatched consistency and versatility make it a preferred choice for manufacturers seeking to

enhance the aesthetic appeal of beverages, baked goods, and confectionery while maintaining

quality and safety standards. Its approval by regulatory bodies such as the U.S. FDA, WHO, and

European authorities as a safe color additive further bolsters its adoption across the globe.

Key Drivers of Market Growth

The Fact.MR report identifies several key drivers fueling the ammonia caramel market. The

primary factor is the growing use of ammonia caramel as a colorant in the food and beverage

industry, particularly in beverages like carbonated drinks and beers, where it stabilizes color and

enhances visual appeal. The beverage segment is projected to grow at a CAGR of 9.1%, driven by

its widespread use in alcoholic and non-alcoholic drinks. The ability of ammonia caramel to

correct color variations and replace hues lost during processing or storage makes it

indispensable for manufacturers aiming to deliver predictable, high-quality products.

The clean-label movement is another significant driver, as consumers increasingly demand

natural and transparent ingredients. Manufacturers are responding by ensuring ammonia

caramel products comply with FSSAI and ISO standards, emphasizing safety and quality.

Innovations, such as Denmark-based startup Casju’s vegan caramel made from cashew waste,

highlight the industry’s shift toward sustainable and plant-based variants, aligning with

consumer preferences for eco-friendly products. Additionally, the rising popularity of packaged

and frozen foods in North America and Europe is boosting demand for ammonia caramel,

particularly for applications in bakery and confectionery products.

Market Segmentation and Regional Insights

The ammonia caramel market is segmented by grade (food grade, pharmaceutical grade),

application (colorants, emulsifiers, flavor enhancers), end use (food and beverages,

pharmaceuticals), and region. Food-grade ammonia caramel dominates due to its extensive use

in beverages, bakery products, and confectionery, while pharmaceutical-grade caramel is gaining

traction in drug formulations. The colorants segment leads applications, driven by ammonia

caramel’s ability to deliver consistent, vibrant hues.

Geographically, North America holds a leading share of 23.3% in 2024, driven by high demand

for food decorative components and processed foods. The region’s growth is supported by

consumer preferences for premium, visually appealing products and the strong presence of key

players like Sensient Technologies and Nutricepts, Inc. Europe, particularly Western and Eastern

Europe, follows closely, with manufacturers investing in food additives to meet consumer

demand for quality and aesthetics. The Asia-Pacific region is projected to witness opportunistic

growth, driven by low-cost labor, abundant raw materials, and rising demand for processed

foods in countries like China and India.



Get Customization on this Report for Specific Research Solutions:

https://www.factmr.com/connectus/sample?flag=S&rep_id=1071

Challenges and Opportunities

The ammonia caramel market faces challenges, including supply chain disruptions and

competition from alternative colorants. The COVID-19 pandemic exposed vulnerabilities in raw

material availability and high freight costs, impacting production and distribution. Additionally,

the rise of plant-based and natural colorants, derived from fruits and vegetables, poses a

competitive threat as consumers gravitate toward clean-label products. Regulatory restrictions

on ammonia caramel usage, due to potential health risks like increased blood pressure or

immune system effects when used beyond permissible limits, also require careful compliance.

The Future of Ammonia Caramel

With a projected market size of USD 148.5 million by 2035, the ammonia caramel market is set to

play a pivotal role in the global food and beverage industry. The Fact.MR report underscores that

sustained growth will be driven by consumer demand for visually appealing, high-quality

products, advancements in sustainable formulations, and expanding applications in

pharmaceuticals. As manufacturers innovate to meet clean-label and regulatory standards,

ammonia caramel will remain a cornerstone of food colorants, enhancing the aesthetic and

functional value of diverse products.

Conclusion

The ammonia caramel market is on a robust growth path, projected to reach USD 148.5 million

by 2035 with a CAGR of 8.9%. From USD 57.9 million in 2024, the market is driven by demand for

food colorants, clean-label trends, and growth in emerging markets. Despite challenges like

supply chain disruptions and competition from natural colorants, the market’s focus on

innovation and compliance positions it for strong growth. The Fact.MR report provides

actionable insights for stakeholders to navigate this dynamic sector, highlighting its critical role

in enhancing the visual appeal and quality of food and beverage products.

Check out More Related Studies Published by Fact.MR:

Ammonia market size is projected to increase from a valuation of US$ 129.7 billion in 2024

Biomass Balanced Ammonia Market is projected to grow at a CAGR of 7.8% between 2024 and

2034.
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