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Billion by 2035 Driven by Rising Demand and
Premium Food Trends

Parmesan Cheese Market

Parmesan Cheese Market is growing with

rising preference for premium dairy

products, authentic flavors, culinary

applications, and global distribution

networks.

NEW YORK, NY, UNITED STATES, July 9,

2026 /EINPresswire.com/ -- The global

Parmesan Cheese Market Size is

witnessing significant transformation

as consumers increasingly seek

premium-quality dairy products,

authentic flavors, and versatile

ingredients for everyday cooking. Parmesan cheese, recognized for its rich taste, granular

texture, and wide culinary applications, has become a popular choice across households,

restaurants, foodservice establishments, and processed food manufacturers worldwide.

According to market analysis, the Parmesan Cheese Market was valued at USD 16.72 Billion in

2025 and is projected to reach USD 31.55 Billion by 2035, expanding at a compound annual

growth rate (CAGR) of 6.55% during the forecast period of 2026–2035. The market growth is

supported by increasing demand for specialty cheeses, changing dietary preferences, expansion

of organized food retail, and growing adoption of cheese-based products across different

cuisines.

Parmesan cheese has evolved from being a traditional European specialty product into a globally

consumed ingredient. Its applications extend beyond traditional Italian cuisine, with increasing

use in pasta, salads, bakery products, snacks, ready-to-eat meals, sauces, and gourmet recipes.

This broader application base has created new opportunities for manufacturers to expand

production capacity and introduce innovative product formats.

Industry Landscape and Consumer Trends:

The global food industry is experiencing a shift toward premiumization, where consumers are

http://www.einpresswire.com
https://www.marketresearchfuture.com/reports/parmesan-cheese-market-27490


willing to spend more on products offering superior quality, authenticity, and nutritional value.

Parmesan cheese benefits from this trend due to its association with craftsmanship, traditional

production methods, and distinctive flavor characteristics.

Modern consumers are also becoming more interested in cooking at home, experimenting with

international cuisines, and using restaurant-style ingredients in daily meals. This trend has

increased demand for convenient Parmesan formats such as grated, shredded, and powdered

varieties that provide ease of use while maintaining flavor quality.

Additionally, the growth of food delivery services and restaurant chains has created new demand

channels for Parmesan cheese. Chefs and foodservice operators frequently use Parmesan as a

finishing ingredient to enhance flavor profiles in various dishes. The expansion of cafes,

restaurants, and premium dining establishments is contributing to increased consumption

through commercial food channels.

Market Growth Drivers:

Several factors are contributing to the steady expansion of the Parmesan Cheese Market. One of

the major growth drivers is the increasing popularity of Western-style food products across

emerging economies. As global consumers become more familiar with Italian cuisine and

international flavors, demand for Parmesan cheese continues to rise.

The growing influence of culinary content through digital platforms has also encouraged

consumers to explore new recipes and premium ingredients. Cooking videos, food blogs, and

social media trends have increased awareness about cheese varieties and their applications,

supporting market growth.

Another important factor is the expansion of retail infrastructure. Supermarkets, hypermarkets,

specialty food stores, and online grocery platforms are improving consumer access to Parmesan

cheese products. E-commerce platforms have particularly supported market penetration by

allowing consumers to purchase imported and premium cheese products conveniently.

The food processing industry is another significant contributor to market development.

Parmesan cheese is increasingly used in packaged meals, frozen foods, sauces, snacks, and

convenience products, creating additional demand from manufacturers seeking ingredients with

strong flavor appeal.
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Product Innovation and Changing Preferences:

Manufacturers in the Parmesan Cheese Market are focusing on innovation to meet changing

consumer expectations. Product diversification has become a key strategy, with companies

offering different formats such as blocks, grated cheese, shredded cheese, and powder forms.

Block Parmesan remains popular among consumers who prefer traditional cheese preparation

methods, while grated and shredded varieties are gaining traction due to their convenience.

Powdered Parmesan is increasingly used in processed foods and seasoning applications because

of its extended shelf life and ease of incorporation.

The market is also witnessing growing interest in alternative dietary options. As plant-based

eating patterns gain popularity, companies are exploring vegan Parmesan-style products made

from non-dairy ingredients. These alternatives are attracting consumers who seek dairy-free

options while still wanting similar flavor experiences.

Sustainability is another emerging focus area. Producers are adopting responsible sourcing

practices, improving packaging solutions, and implementing environmentally conscious

production methods to align with evolving consumer values.

Distribution Channel Analysis:

Distribution channels play an important role in determining product availability and consumer

purchasing behavior. The Parmesan Cheese Market operates through both on-trade and off-

trade channels, serving different consumer groups and business requirements.

The on-trade segment includes restaurants, hotels, cafes, catering services, and foodservice

establishments. This segment is witnessing strong growth due to increasing restaurant

consumption, expanding hospitality industries, and rising demand for premium ingredients

among professional chefs. The on-trade distribution segment is projected to grow at a 6.16%

CAGR, reflecting increasing commercial usage of Parmesan cheese in food preparation and

dining experiences.

The off-trade segment, including supermarkets, grocery stores, specialty stores, and online retail

platforms, continues to represent a major distribution pathway. Consumers increasingly prefer

purchasing packaged cheese products for home cooking, supported by improved refrigeration

facilities and wider product availability.

Online grocery platforms are further transforming distribution by offering customers access to a

broader selection of domestic and imported Parmesan cheese products. Digital retail channels

are expected to remain important as consumers prioritize convenience and doorstep delivery.



Competitive Landscape and Key Players:

The global Parmesan Cheese Market is witnessing strong competition among multinational dairy

companies, specialty cheese producers, and food industry participants. Market players are

focusing on improving production capabilities, introducing innovative cheese formats,

strengthening supply chain networks, and expanding their presence across international

markets.

The competitive scenario is shaped by increasing consumer demand for authentic flavors,

premium-quality cheese products, and convenient packaging formats. Companies are investing

in advanced processing technologies, sustainable dairy practices, and product diversification to

meet changing consumer expectations. The rising popularity of clean-label products, specialty

cheeses, and plant-based alternatives is also encouraging manufacturers to develop new

offerings and strengthen their market positioning.

Leading companies are differentiating themselves through brand value, product authenticity,

quality standards, strategic partnerships, and expansion strategies. Many players are also

focusing on improving retail availability and strengthening foodservice partnerships to capture

opportunities across household and commercial consumption channels.

Key Companies Profiled in the Parmesan Cheese Market Include:

▪️Lactalis

▪️Kraft Heinz 

▪️Saputo 

▪️BelGioioso 

▪️Zanetti 

▪️Ambrosi 

▪️Emmi 

▪️Agriform 

▪️Sargento 

▪️Granarolo 



Regional Market Outlook:

The Parmesan Cheese Market demonstrates varied growth patterns across different regions,

influenced by food culture, economic conditions, and consumer preferences.

Europe remains a significant market due to its historical connection with cheese production and

strong consumer preference for authentic dairy products. The region benefits from established

manufacturing capabilities, traditional cheese-making expertise, and high consumption levels.

Countries with strong culinary traditions continue to support demand for premium Parmesan

products.

North America represents another important market, driven by increasing demand for specialty

cheeses, restaurant expansion, and growing interest in international cuisine. Consumers in the

region are increasingly incorporating Parmesan into home cooking, particularly in pasta dishes,

salads, soups, and gourmet recipes.

The Asia-Pacific region is emerging as a high-growth market, supported by urbanization, rising

disposable incomes, and changing dietary habits. Growing exposure to global cuisines and

increasing adoption of Western food products are encouraging Parmesan cheese consumption

in countries across the region. The Asia-Pacific market is expected to grow at a 5.31% CAGR,

making it one of the key expansion regions during the forecast period.

Latin America and the Middle East & Africa are also experiencing gradual market development as

foodservice industries expand and consumers become more interested in premium dairy

products.

Market Segmentation Analysis:

The Parmesan Cheese Market is segmented based on product type, source, distribution channel,

and application. These segments highlight the diverse consumption patterns and evolving

preferences influencing market development.

Product Type Outlook:

The market includes blocks, grated, powder, and shredded Parmesan cheese formats.

Block Parmesan cheese remains popular among consumers who prefer traditional preparation

methods and the ability to freshly grate cheese according to their requirements. This format is

widely used in households, restaurants, and gourmet cooking applications.

Grated Parmesan cheese continues to gain demand due to its convenience and ready-to-use

nature. It is widely preferred for pasta, salads, soups, and everyday cooking applications.

Powder Parmesan cheese is commonly used in processed food manufacturing, seasoning



blends, and snack applications due to its longer shelf stability and easy handling characteristics.

Shredded Parmesan cheese is increasingly popular among consumers seeking convenience,

particularly for quick meal preparation and foodservice applications.

Source Outlook:

Dairy Parmesan cheese represents the traditional segment and continues to dominate due to

strong consumer acceptance, authentic taste, and established production methods.

Vegan Parmesan alternatives are gaining attention as more consumers adopt plant-based

lifestyles. Manufacturers are developing non-dairy alternatives using ingredients such as nuts,

seeds, and plant-based proteins to replicate traditional cheese flavors.

Distribution Channel Outlook:

On-trade distribution includes restaurants, hotels, cafes, and catering services. This channel is

experiencing strong growth as professional foodservice operators increasingly use Parmesan

cheese in premium dishes and international cuisine.

Off-trade distribution includes supermarkets, specialty stores, grocery retailers, and online

platforms. The expansion of organized retail and e-commerce is improving accessibility and

supporting household consumption.

Key Market Opportunities:

The Parmesan Cheese Market offers several growth opportunities as consumer preferences

continue to evolve. One major opportunity lies in expanding premium and specialty cheese

offerings. Consumers are increasingly interested in authentic products with unique flavors,

traditional production methods, and high-quality ingredients.

The rising popularity of online grocery shopping also creates new opportunities for

manufacturers and retailers. Digital platforms enable companies to reach wider consumer

groups and introduce premium cheese varieties to markets where availability was previously

limited.

Another opportunity exists in developing innovative product formats. Convenient packaging,

portion-controlled options, and ready-to-use cheese products can attract consumers seeking

easy meal preparation solutions.

The increasing interest in plant-based diets provides additional opportunities for companies to

develop vegan Parmesan alternatives. As more consumers explore dairy-free options, innovative

non-dairy products can help brands reach new customer segments.

Market Challenges:



Despite strong growth prospects, the Parmesan Cheese Market faces several challenges.

Fluctuations in raw material costs, dairy supply conditions, and changing production expenses

can impact pricing and profitability for manufacturers.

Competition from alternative cheese products and plant-based substitutes may also influence

traditional Parmesan consumption patterns. Companies need to continuously innovate and

maintain product differentiation to remain competitive.

Additionally, maintaining authenticity and quality standards is important, particularly for

premium Parmesan products associated with traditional production methods. Manufacturers

must balance increasing global demand with consistent quality management.

Future Outlook:

The future of the Parmesan Cheese Market appears promising as demand continues to rise

across household, foodservice, and industrial applications. The market is expected to benefit

from increasing consumer interest in premium foods, international cuisines, and convenient

cooking ingredients.

Technology-driven improvements in production, packaging innovation, and expanding digital

distribution channels will continue shaping the industry landscape. Companies that successfully

combine authenticity with modern consumer expectations are likely to gain stronger market

opportunities.

With increasing adoption across emerging economies and continued demand in established

markets, the Parmesan Cheese Market is projected to maintain steady growth through 2035,

reaching USD 31.55 Billion while expanding at a 6.55% CAGR during 2026–2035.

Frequently Asked Questions (FAQs)

1. What is the projected size of the Parmesan Cheese Market by 2035?

The global Parmesan Cheese Market is expected to reach USD 31.55 Billion by 2035, growing

from USD 16.72 Billion in 2025.

2. What factors are driving growth in the Parmesan Cheese Market?

Growth is mainly supported by rising demand for premium cheese products, increasing adoption

of international cuisines, expansion of foodservice channels, and growing availability through

online and retail platforms.

3. Which region is expected to witness significant growth in the Parmesan Cheese Market?

The Asia-Pacific region is expected to experience strong growth, supported by urbanization,

rising disposable incomes, and increasing consumer interest in global food products.



4. What are the major product types available in the Parmesan Cheese Market?

Major product categories include blocks, grated, powder, and shredded Parmesan cheese,

catering to different household, foodservice, and industrial applications.

Read Our Related Research Report:

Cheese Sauce Market:

https://www.marketresearchfuture.com/reports/cheese-sauce-market-28444 

Blue Cheese Market:

https://www.marketresearchfuture.com/reports/blue-cheese-market-29931 

Cheese Concentrate Market:

https://www.marketresearchfuture.com/reports/cheese-concentrate-market-31822 

Emmental Cheese Market:

https://www.marketresearchfuture.com/reports/emmental-cheese-market-37994 

Dairy Free Cheese Market:

https://www.marketresearchfuture.com/reports/dairy-free-cheese-market-40718 
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