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Gluten-Free Bakery Market in USA is Set for
Robust Growth with 6.3% CAGR Through 2035

Global gluten-free bakery market surges
with rising health awareness, celiac Gluten-free Bakery Products Market
diagnoses, and demand for high-quality,
nutritious alternatives.
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The global gluten-free bakery products eg e—— T
market is projected to be valued at ’*{;’ o
USD 1,420 million in 2025 and is | ° S
expected to reach USD 2,420 million by
2035, marking an absolute growth of
USD 1,000 million over the forecast
period. This represents a total market expansion of 70.4%, with a compound annual growth rate
(CAGR) of 5.6% between 2025 and 2035.

Market Overview Market Share by Product Type

Overall, the market is set to nearly 1.7 times its current size during this decade, driven by rising
awareness of celiac disease, increasing health-conscious consumer behavior, and the growing
adoption of gluten-free diets across retail, foodservice, and specialty channels.

Why Is the Gluten-Free Bakery Products Market Growing?

The gluten-free bakery products market is expanding due to the rising global prevalence of celiac
disease and gluten sensitivity, supported by improved medical awareness and diagnostic
capabilities. This has fueled the demand for safe, nutritious bakery alternatives that promote
dietary compliance, social inclusion, and nutritional adequacy across retail, foodservice,
healthcare, and specialty dietary applications. Food manufacturers and retailers are increasingly
focused on developing gluten-free bakery products that deliver taste, texture, and nutritional
value while ensuring allergen management and regulatory compliance in an increasingly
demanding market.

In addition, the growing focus on health and wellness lifestyles is driving consumer interest in
gluten-free products that support clean eating, weight management, and overall nutritional
optimization. Consumers now seek products that combine dietary restriction compliance with


http://www.einpresswire.com
https://www.factmr.com/report/3035/gluten-free-bakery-products-market
https://www.factmr.com/report/3035/gluten-free-bakery-products-market

taste satisfaction and health benefits, opening opportunities for innovative bakery solutions. The
influence of social media health trends and preventive nutrition approaches is further
accelerating the adoption of gluten-free bakery products, as consumers look for offerings that
align with their lifestyle goals without compromising culinary enjoyment or social participation.

Key Country Analysis

USA: Gluten-free bakery revenue is set to grow at a 6.3% CAGR through 2035, driven by rising
celiac diagnoses, health-conscious consumers, and expanded retail availability. Major
manufacturers and retailers are investing in product quality to serve both medical and lifestyle
markets.

Mexico: Revenue is growing at 6.0% CAGR, supported by increasing health awareness, a growing
middle class, and expanding retail infrastructure. Both domestic and international companies
are enhancing distribution and product development to meet urban consumer demand.

Germany: Revenue is expanding at 5.6% CAGR, fueled by strict quality standards, established
organic product development, and strong health food retail networks. Manufacturers are
combining traditional baking techniques with gluten-free expertise for premium offerings.

France: Revenue is growing at 5.4% CAGR, driven by artisanal bakery traditions, culinary
innovation, and rising dietary inclusion awareness. Specialty bakeries and manufacturers are
developing sophisticated gluten-free products blending tradition with modern dietary needs.

UK: Revenue is set to grow at 5.2% CAGR, supported by allergen-free regulations, established
retail chains, and increasing acceptance of dietary diversity. Retailers and manufacturers are
implementing strategies to cater to both medical and lifestyle markets.

South Korea: Revenue is growing at 5.1% CAGR, fueled by premium imported products, adoption
of health trends, and Western dietary integration. Importers and premium retailers are
expanding distribution and marketing of high-end gluten-free bakery items.

Japan: Revenue is expanding at 4.9% CAGR, driven by quality-focused consumers, health
awareness, and premium product positioning. Leading manufacturers and retailers are
emphasizing safety, nutrition, and culinary excellence in gluten-free bakery offerings.

Competitive Landscape

The gluten-free bakery products market is highly competitive, with established food
manufacturers, specialty dietary companies, and artisanal bakeries investing in alternative flour
technology, taste and texture optimization, cross-contamination prevention, and nutritional
enhancement. Innovation in ingredient sourcing, production techniques, and quality assurance is
key to gaining a competitive edge.



Key Players

General Mills
Glanbia/GoodMills
Bakels

Bob's Red Mill

Schar

Udi's

Grupo Bimbo
Nature's Path

Canyon Bakehouse
Freedom Foods Group

How Gluten-Free Bakery Manufacturers Can Drive Innovation and Market Leadership

Advanced Formulation Technologies: Invest in alternative flours, ingredient research, and texture
optimization to enhance product quality while ensuring safety and cost efficiency.

Nutritional Enhancement Programs: Incorporate protein, fiber, vitamins, minerals, and functional
ingredients to address nutritional gaps while maintaining taste and digestive tolerability.

Production Technology Excellence: Adopt automated mixing, precision measurement, and
advanced quality control systems to ensure consistent product quality and optimize production
efficiency.

Consumer Research and Development: Conduct taste preference studies, texture evaluations,
and purchasing behavior analysis to guide product development and marketing strategies.

Supply Chain Integration: Build vertically integrated supply chains with dedicated farming
partnerships, specialized ingredient sourcing, and controlled distribution networks to maintain
quality, cost-efficiency, and supply reliability.
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Check out More Related Studies Published by Fact.MR:

Mood Support Supplements Market
https://www.factmr.com/report/mood-support-supplements-market

Myrrh Gum Market
https://www.factmr.com/report/2655/myrrh-gum-market
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Vegan Baking Mix Market

https://www.factmr.com/report/vegan-baking-mix-market
Vegan Baking Ingredients Market

https://www.factmr.com/report/3072/vegan-baking-ingredients-market

Editor's Note:

This release is based exclusively on verified and factual market content derived from industry
analysis by Fact.MR. No Al-generated statistics or speculative data have been introduced. This
story is designed to support manufacturers, healthcare providers, and wellness brands in
recognizing the "Gluten-free Bakery Products Market" as a major growth and innovation sector
for the coming decade.
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