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Pregelatinized Flour Market to Reach US$2.8
Bn by 2033 on Convenience Food Demand

The global pregelatinized flour market is
projected to rise from US$1.8 Bn in 2026
to US$2.8 Bn by 2033, growing at a 6.5%

CAGR over the period Pregelatinized :
Flour Market «~ =7

Powering Innovation in Food.
Enhancing Texture. Improving Convenience.

LONDON, LONDON, UNITED
KINGDOM, June 24, 2026
/EINPresswire.com/ -- The global
pregelatinized flour market is
positioned for steady expansion as
food manufacturers increasingly seek
versatile, easy-to-process, and
performance-enhancing ingredients for a broad range of food and beverage applications. The
market is estimated to grow from US$ 1.8 billion in 2026 to US$ 2.8 billion by 2033 and is
projected to record a CAGR of 6.5% during the forecast period from 2026 to 2033. Pregelatinized
flour, which is produced through controlled heat and moisture treatment to make starches
soluble or dispersible in cold water, is gaining traction across bakery, confectionery, dairy,
sauces, soups, snacks, infant nutrition, and ready-to-eat food categories. Its ability to provide
instant thickening, improved texture, viscosity control, moisture retention, and enhanced
product stability is supporting its growing importance in modern food formulation.
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The market is being driven by rising demand for convenience foods, increasing consumption of
processed and packaged food products, and the expansion of clean-label ingredient preferences.
Food manufacturers are increasingly utilizing pregelatinized flour to reduce processing time,
improve consistency, and support simplified production processes. The growth of quick-service
restaurants, meal kits, ready-to-cook products, instant beverages, and shelf-stable foods is also
contributing to demand. In addition, growing consumer interest in gluten-free, organic, non-
GMO, and plant-based food products is encouraging manufacturers to develop specialized
pregelatinized flour solutions derived from rice, corn, potato, tapioca, wheat, and other botanical
sources.
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Segmentation Analysis

By Source
* Wheat
* Corn
* Rice
* Rye
* Others
« Others

By Nature
+ Organic
+ Conventional

By End User

* Food

+ Bakery & Confectionery
* Dairy Alternatives

*+ Soups and Sauces

* Others

* Pet Food

* Industrial

Need Tailored Insights? Request Customization Now:
https://www.persistencemarketresearch.com/request-customization/16660

Regional Insights

North America is expected to remain a prominent market for pregelatinized flour due to the
strong presence of packaged food manufacturers, established bakery and snack industries, and
growing demand for convenience food products. The region’s consumer preference for ready-to-
eat meals, instant food mixes, frozen food, and functional nutrition products is creating
favorable opportunities for ingredient suppliers. The increasing demand for gluten-free, clean-
label, and plant-based foods is also encouraging the adoption of rice, tapioca, potato, and other
alternative flour varieties.

Europe represents another important regional market, supported by stringent food safety
regulations, high consumer awareness regarding ingredient transparency, and increasing
interest in organic and sustainable food products. The bakery sector remains a major consumer
of pregelatinized flour across several European countries, while demand for premium sauces,
dairy alternatives, and clean-label snack products continues to rise. Manufacturers in the region
are also focusing on reducing artificial additives and replacing modified starches with naturally
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derived functional flour ingredients.

Asia-Pacific is anticipated to be the fastest-growing regional market during the forecast period.
Rapid urbanization, rising disposable incomes, increasing demand for packaged foods, and
expanding retail infrastructure are contributing to strong market potential across countries such
as China, India, Japan, South Korea, Indonesia, and Thailand. The region’s large population base,
expanding middle-class consumer segment, and growing preference for convenient food
solutions are expected to support significant demand for pregelatinized flour.

Unique Features and Innovations in the Market

The modern pregelatinized flour market is characterized by increasing product customization,
improved functional performance, and the growing adoption of advanced food processing
technologies. Unlike conventional flour, pregelatinized flour offers rapid hydration and cold-
water solubility, enabling food manufacturers to achieve desired texture and viscosity without
prolonged heating or cooking. This feature is especially valuable in instant food mixes, sauces,
dry soups, bakery fillings, and ready-to-eat meal formulations.

Manufacturers are increasingly developing specialized flour products that offer multiple
functional benefits, including thickening, binding, moisture retention, stabilization,
emulsification, and improved mouthfeel. These multi-functional ingredient solutions are helping
food producers simplify formulations, reduce processing complexity, and maintain consistent
product quality across large-scale production environments.

Market Highlights

The growing demand for convenience food products is one of the primary factors supporting the
expansion of the pregelatinized flour market. Consumers are increasingly seeking products that
are easy to prepare, require minimal cooking time, and offer consistent taste and texture.
Pregelatinized flour helps manufacturers meet these expectations by enabling faster hydration
and improved performance in instant and ready-to-eat food formulations.

Cost reduction and operational efficiency are also important factors driving adoption. Food
manufacturers can reduce processing time, energy consumption, and production complexity by
incorporating pregelatinized flour into product formulations. The ability to achieve thickening
and stabilization without extensive heating can help companies improve manufacturing
productivity while reducing operational expenses.
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Key Players and Competitive Landscape
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« ADM

* Molendum Ingredients

* Mennel

* AGRANA Beteiligungs-AG
* Briess Malt & Ingredients
* Kroner-Starke GmbH

+ Sage V Foods, LLC

+ LifelLine Foods

+ Codrico Rotterdam BV

+ Didion Inc.
« Caremoli Group
* Bunge

* Belourthe Group

* Crespel & Deiters GmbH & Co. KG
+ Associated British Foods

* NorQuin

* Zippy Edible Products Pvt Ltd

Future Opportunities and Growth Prospects

The global pregelatinized flour market is expected to offer significant long-term opportunities as
food manufacturers continue to prioritize convenience, nutritional value, sustainability, and
ingredient transparency. The growing demand for gluten-free, allergen-free, organic, and plant-
based food products is likely to create new opportunities for rice, tapioca, potato, corn, and
other specialty pregelatinized flour varieties.

The expansion of the global ready-to-eat and ready-to-cook food industry will remain a key driver
of demand. As urban consumers seek faster meal preparation options, food manufacturers are
expected to increase their use of instant thickening and texturizing ingredients that support
efficient production and reliable product quality.

Advancements in food science and ingredient processing are expected to enable the
development of more specialized pregelatinized flour products with enhanced nutritional and
functional characteristics. High-protein flour blends, fiber-enriched products, fortified
formulations, and reduced-carbohydrate alternatives may become increasingly important as
consumer preferences shift toward healthier and more personalized food choices.
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