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A complex ecosystem

Leguminous plants MATERIALS
Potata, yam AVAILABLE
The variety of breads
is the result of a complex
ecosystem

Bread status
Staple / complement

Kneading
Manual / Mechanical
~ Fast / Stress free

CONSUMPTION
HABITS

Frequency

Daily / occasionally
Consumption mode

as is / in combination

Conservation
Unpacked / Packed
Ambient / Cold

‘ Fermentation
\ Yeast/sourdough
Direct / Sponge
Controlled / ambient T
Consumption Place
at home / on-the-go

Baking
AT Dry / Wet oven
Home baking

Baking tray
Wood oven
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Main bread types

Bread (fermented baked
goods) consumed varies
according to country

9 large homogeneous
families of bread

3 bread types dominate
most of global bread
consumption B Crusty bread

Rye bread
B sandwich bread(Tin bread)

Yeasted laminated bread
[l EBrioche bread

Flat bread

Dry bakery goods

Steam bread

Pizza

Type of bread
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Main bread types

Western..
Central...
Middle East

Africa
In Europe, crusty bread, China
rye bread and tin bread Asia Pacific

dominate .
India

Europe has the widest North..

variety of bread in the _
world and remains a Latin. . >3 ' 16 _
source of inspiration for the
P m Crusty bread . Rye bread . ® Sandwich bread
rest of the world Yeasted laminated bread m Brioche bread Flat bread

Source: Lesaffre, 2019

LESAFFRE =%

© Lesaffre — All rights reserved



POP (Md)/ CONSOperCAP (Kg/year)/ TREND CONSO

Bread market
evolution

Global bread market:
+1,8% / year

Average consumption:
16 kg/caplyear

‘

0,5/123/ -
Europe: 44 kg/caplyear
0,6/38,1/ —

Europe = 27% of total
bread market

Source (population): Worldbank 2018

Source: Euromonitor 2018
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Global bread market

MATURE MARKETS

Top 10 countries :
55% of global market

GROWING MARKETS

Source: Lesaffre
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The evolution
of the European market towards
a mature market

COMPLEMENTAR
Y food
authenticity

EXTERNAL

™ MonoAY PRODUCTION (craft +
2000 industrial) -
EXTERNAL CONSUMPTION

“INVISIBLE” FOOD

From home baking to
external bread production

Bread as
FOOD CARRIER

EXTERNAL PRODUCTION
(craft)

HOME CONSUMPTION

COMPLEMENTARY FOOD

Majority of bread
consumption has moved
from in home to out of
home

NICHES
(Pleasure,
well-being,
organic,...)

From staple food to HOME PRODUCTION +

: MEZN  HOME CONSUMPTION
functional bread 1850 .
STAPLE FOOD
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Positive

Negative :
iImpact

impact

Influential factors

Challenging environment
and optimistic signals

Useful links:

objectif-petit-dejeuner.fr

bread-initiative.eu

DJ°K°'”“’ W‘?Eﬂ Free from,

‘é’, % Gluten free, .
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Fermented baked
goods trends

Lesaffre Trend Vision m™

6 mega trends profiling
the bread making industry

2 of these represent 80%

of packed bread launches*

cOST NUTRITION

& WELLNESS

OPTIMIZATION

* Source: Mintel 2018
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Pleasure & Convenience
trends

Convenience and pleasure
remain a major expectation

© Lesaffre — All rights reserved

- New places to eat out of home

- All-day eating

ALWAYS FRESH
- All-day baking

INDULGENCY
- Premium breads & viennoiserie
and large product variety
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N&W
Ethical
trends

CALORIE REDUCTION

ENRICHMENT
- Fibers, Proteins

PREFERRED INGREDIENTS

- Ancient grains :

ORGANIC

People are getting more and

more conscious about: NUTRITION

& WELLNESS

* Food and diet impact

Sustainable agriculture
Local production

Social and environmental
impact of their buying
activity

Reduction
- Re-use
Recycle
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Commission européenne

Vorking together to better
riIsh and protect the planet

- Website:


http://www.lesaffre.com/
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