Global Egg White Powder Marl ’
2026

Market size, segmentation, competitive landscape and outlook

2021-2031

N

¢



Market Research Report Global Egg White Powder Market 2026

Moving forward, together

Every one of us has, at some point, heard the line from Alice in
Wonderland: “It takes all the running you can do, to keep in the same
place. If you want to get somewhere else, you must run at least twice as
fast.” Cliché as the quote has become, our world is changing at
extraordinary speed. And yet, to my mind, it matters not only to run fast,

but — more importantly — to know where you are running.

We see ourselves as the navigator, ready at the right moment to point out
the correct course. By providing current, timely information for the
decisions that matter, we aim to protect our clients from missteps and to

help them find new opportunities.

It matters to us that you are satisfied with the work we have done. If you

have any questions about this report, we will be glad to answer them.

ANDREY SHEVCHENKO, Managing Partner
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Disclaimer

This report was prepared by shev.io solely for information purposes. shev.io does not guarantee the
accuracy and completeness of all information contained in the report, as the data in some sources may
have been distorted inadvertently or deliberately. The information presented in this report must not be
construed, directly or indirectly, as containing recommendations for further business action. All opinions
and estimates contained in this report reflect the authors' judgement as at the date of publication and may

be changed without notice.

shev.io accepts no liability for any loss or damage arising from any third party's use of the information
contained in this report, including published opinions or conclusions, or for consequences caused by the
incompleteness of the information presented. The information presented in this report is obtained from

open sources. Additional information may be provided on request.

This document, or any part of it, may not be distributed without the written permission of shev.io, nor

reproduced by any means.

© shev.io — All rights reserved. Page 3/ 25



Market Research Report Global Egg White Powder Market 2026

Terms of use

This report is provided to the user under a non-exclusive, non-transferable, limited licence solely for

internal use within the purposes for which the report was lawfully acquired.

The user may not, in whole or in part, transfer, sell, gift, publish or otherwise distribute the report to third
parties, nor pass it to any other legal entities, partner organisations or external teams (including affiliated
companies). It is prohibited to place the report (or fragments of it) in the public domain (websites, social
networks, messengers, file-sharing services, open-link cloud storage) or to provide access through third-

party services where this allows third parties to review the materials.

If the report is purchased by a company, its use is permitted only by that company's employees for
internal tasks. Passing the report to contractors, consultants, freelancers, agencies and any external parties

is prohibited.

All exclusive rights to the report — including its structure, texts, data selection, visualisations, tables,
charts and design elements — belong to the rights holder (shev.io) or are used on lawful grounds. The user

receives the right to use the report only within these terms.

Without shev.io's written consent it is prohibited to create derivative products based on the report, to use it

as part of a commercially distributed product or service, or to remove or alter copyright notices.

The use of short quotations and fragments is permitted only in internal documentation (internal
memos, reports, presentations, working correspondence), provided the meaning and context are preserved
and the source is credited: shev.io. Any publication or use of the materials in places accessible to third

parties is permitted only with shev.io's prior written consent.

© shev.io — All rights reserved. Page 4 / 25



Market Research Report Global Egg White Powder Market 2026

Market at a glance

This demo shows the form and depth of the report — real narrative with the detailed figures and tables
masked as “XXX". When you order the report, every figure is finalised and verified for your copy, and the full

report is delivered within 24-72 hours.

Indicator Value

Market size (2025) USD 2.5 bn

Forecast (2031) USD 3.8 bn

CAGR (2021-2031) 7.4%

Study period 2021-2031

Largest region Europe - 31.8%
Fastest-growing region Asia-Pacific - 8.9%
Market concentration Moderate

Licence Individual / Company

The global egg white powder market reached USD XXX billion in 2025 and is forecast to attain USD XXX
billion by 2031, expanding at a XX% CAGR. Demand is broadening beyond industrial bakery into sports
nutrition, high-protein foods, meat binding, prepared meals and shelf-stable foodservice applications.
Europe held the largest regional share at XX% in 2025, while Asia-Pacific is projected to grow fastest at
XX% annually. Supply security, avian-influenza exposure, cage-free sourcing and functionality-specific

product development are reshaping procurement and investment decisions.
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Executive summary

The global egg white powder market reached USD XXX billion in 2025 and is forecast to attain USD XXX
billion by 2031, expanding at a XX% CAGR. Demand is broadening beyond industrial bakery into sports
nutrition, high-protein foods, meat binding, prepared meals and shelf-stable foodservice applications.
Europe held the largest regional share at XX% in 2025, while Asia-Pacific is projected to grow fastest at
XX% annually. Supply security, avian-influenza exposure, cage-free sourcing and functionality-specific

product development are reshaping procurement and investment decisions.

Indicator Value
Market size 2025 XXX
Forecast 2031 XXX
CAGR XXX
Largest region XXX
Fastest region XXX

Key findings
e The market generated USD XXX billion in 2025 and will reach USD XXX billion by 2031.

¢ Global demand totaled XXX metric tonnes in 2025 and will rise to XXX metric tonnes by 2031.

e Europe accounted for XX% of global market value in 2025, supported by a mature bakery sector,

established egg-processing capacity and high-value specialty grades.

e Asia-Pacific will record the fastest regional growth at XX% annually through 2031 as industrial bakery,

convenience food and sports-nutrition manufacturing scale.

e High-whip powder represented XX% of 2025 value, while instantized and heat-stable grades will grow

fastest at XX% annually.

e Bakery and confectionery remained the largest application at XX% of 2025 revenue; sports and

performance nutrition will expand at XX% annually.

e Direct contracts between processors and industrial users represented XX% of sales, reflecting stringent

functionality, traceability and batch-consistency requirements.

e Cage-free, free-range and organic products together represented XX% of market value in 2025 and will

gain share as customer sourcing commitments extend into processed ingredients.
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Market size and forecast

Market value by year, USD bn

Indicator 2026 2027 2028 2029 2030 2031 CAGR
Market value, USD bn XXX XXX XXX XXX XXX XXX XXX
Market volume XXX XXX XXX XXX XXX XXX XXX
Production XXX XXX XXX XXX XXX XXX XXX
Imports XXX XXX XXX XXX XXX XXX XXX
Exports XXX XXX XXX XXX XXX XXX XXX
Apparent consumption XXX XXX XXX XXX XXX XXX XXX
Source: XXX
Year-over-year value change
Indicator 2027 2028 2029 2030 2031 CAGR
Market value X% X% X% X% X% X%
Production X% X% X% X% X% X%
Imports X% X% X% X% X% X%
Exports X% X% X% X% X% X%
Source: XXX
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Global Egg White Powder Market Trends and Growth Drivers

Egg white powder sits at the intersection of agricultural commodity supply and high-value food
functionality. Its economics begin with breaking-egg availability, but realized margins depend on foaming,
gel strength, solubility, microbiological quality and the supplier's ability to reproduce these characteristics

across batches.

Demand is becoming more diversified. Industrial bakery remains the foundation, while sports nutrition,
prepared foods, surimi, meat processing and institutional catering are increasing their use of shelf-stable
albumen. This broader application mix raises technical entry barriers and reduces dependence on any

single customer group.

Supply resilience is now a board-level purchasing issue. Avian-influenza events, cage-free conversion and
energy-intensive drying can shift regional cost curves quickly, rewarding processors with backward

integration, multiple approved origins, efficient dryers and disciplined customer-contract management.

Growth drivers

Industrial bakery capacity expansion

Large bakeries use egg white powder to standardize foam formation, structure, color and shelf life across
meringues, cakes, macarons and dry mixes. New automated lines favor powdered ingredients because

dosing is precise, microbial controls are documented and cold storage is unnecessary.

High-protein nutrition mainstreaming

Egg albumen supplies a complete amino-acid profile and appeals to consumers seeking non-dairy protein.
Improved instantization, agglomeration and flavor systems are extending demand from specialist

bodybuilding products into meal replacement, healthy-aging and everyday nutrition.

Shelf-stable ingredient conversion

Powder reduces refrigeration requirements, transport weight and spoilage exposure compared with liquid
egg white. Food manufacturers with dispersed plants and export-oriented supply chains increasingly

convert suitable formulations to dry albumen to improve inventory resilience.

Clean-label binding and texturizing

High-gel albumen provides binding, water retention and heat-set structure in meat, seafood, prepared
foods and selected meat-alternative formulations. It replaces more complex additive systems where

manufacturers want recognizable ingredients and strong functional performance.

Asian convenience-food manufacturing

Rising production of noodles, bakery products, surimi, fish cakes and packaged meals is enlarging the
industrial customer base across Asia-Pacific. Regional processors also benefit from export demand and

improving access to automated egg-breaking and spray-drying technology.

© shev.io — All rights reserved. Page 14 / 25
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Foodservice recipe standardization

Central kitchens, hotels, institutional caterers and bakery chains value consistent solids content and
simplified storage. Powdered egg white supports repeatable recipes across locations while reducing shell

handling and associated food-safety controls.

Premium functionality engineering

Enzymatic treatment, controlled desugaring, heat modification and agglomeration allow suppliers to tailor
whipping, gel strength, dispersibility and flavor. These grades enlarge achievable margins and deepen

technical integration with customers.

Restraints

Avian-influenza supply disruption

Layer-culling events reduce breaking-stock availability and can trigger abrupt raw-material price increases,
export restrictions and customer reformulation. Processors with concentrated sourcing face the greatest

utilization and contract-margin exposure.

Egg-allergen management

Egg is a requlated priority allergen in major markets, requiring segregation, declaration and sanitation
controls. Product developers may select alternative proteins when allergen simplification or vegan

positioning outweighs albumen's functional advantages.

Drying-energy and compliance costs

Spray drying, pasteurization and extended dry-heat treatment create significant energy demand, while
Salmonella controls require validated processes and environmental monitoring. Smaller plants face

pressure when energy inflation coincides with low utilization.

Cage-free supply-chain transition

Buyer commitments are increasing demand for segregated cage-free material faster than processing
supply is being converted in some markets. Higher farm costs, certification and lower sourcing flexibility

widen premiums and complicate contract fulfillment.

Alternative protein competition

Whey, soy, pea and precision-fermented proteins compete in nutrition, binding and foaming applications.
Egg white retains superior performance in several formulations, but alternatives cap pricing where

functionality is less demanding.
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Egg White Powder Market Driver and Restraint Impact on

the Forecast

Drivers — impact on forecast

Driver Impact on CAGR Geography Horizon
Industrial bakery capacity expansion XXX XXX XXX
High-protein nutrition mainstreaming XXX XXX XXX
Shelf-stable ingredient conversion XXX XXX XXX
Clean-label binding and texturizing XXX XXX XXX
Asian convenience-food manufacturing XXX XXX XXX
Foodservice recipe standardization XXX XXX XXX
Premium functionality engineering XXX XXX XXX
Source: XXX
Restraints — impact on forecast
Restraint Impact on CAGR Geography Horizon
Avian-influenza supply disruption XXX XXX XXX
Egg-allergen management XXX XXX XXX
Drying-energy and compliance costs XXX XXX XXX
Cage-free supply-chain transition XXX XXX XXX
Alternative protein competition XXX XXX XXX
Source: XXX
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Egg White Powder Market Segmentation by Grade, Source,

Application and Channel

By Functional Grade

High-whip grades lead because industrial bakery and confectionery users pay for stable aeration, foam
volume and repeatable structure. Standard powder remains the volume anchor, while high-gel products
serve meat, seafood and prepared foods. Instantized and heat-stable grades gain fastest as nutrition

brands and convenience-food processors require better dispersibility and process tolerance.

Value share by functional Grade, 2025

@ High-whip

(1) standard

@ High-gel

@ Instantized and heat-stable

(1) Other specialty grades

Source: XXX
Value by functional Grade, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
High-whip XXX XXX XXX XXX XXX XXX XXX XXX
Standard XXX XXX XXX XXX XXX XXX XXX XXX
High-gel XXX XXX XXX XXX XXX XXX XXX XXX
Instantized and heat-stable XXX XXX XXX XXX XXX XXX XXX XXX
Other specialty grades XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX

By Source and Production Claim

Conventional supply retains scale, procurement flexibility and the lowest conversion cost. Cage-free

demand is growing rapidly as food manufacturers extend responsible-sourcing commitments from shell
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eggs to processed ingredients. Free-range and organic powders remain premium niches constrained by

segregated breaking volume and certification costs.

Value by source and Production Claim, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Conventional XXX XXX XXX XXX XXX XXX XXX XXX
Cage-free XXX XXX XXX XXX XXX XXX XXX XXX
Free-range XXX XXX XXX XXX XXX XXX XXX XXX
Organic XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Application

Bakery and confectionery dominate because egg white powder delivers aeration, browning control,

adhesion and structure in high-throughput production. Meat and seafood processors rely on high-gel grades

for binding and water retention. Sports nutrition is the fastest-growing application as egg protein gains in

dairy-free powders, meal replacements and healthy-aging products.

Value share by application, 2025

@ Bakery and confectionery

[ Sports and performance nutrition
[ Meat and seafood products

@ Foodservice and institutional

[ Prepared foods and dry mixes

[ other applications

© shev.io — All rights reserved.
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Value by application, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Bakery and confectionery XXX XXX XXX XXX XXX XXX XXX XXX
Sports and performance nutrition XXX XXX XXX XXX XXX XXX XXX XXX
Meat and seafood products XXX XXX XXX XXX XXX XXX XXX XXX
Foodservice and institutional XXX XXX XXX XXX XXX XXX XXX XXX
Prepared foods and dry mixes XXX XXX XXX XXX XXX XXX XXX XXX
Other applications XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Packaging Format

Industrial multiwall bags lead because large bakery, meat and premix plants consume full batches and
prioritize handling efficiency. Fiber drums and lined cartons serve higher-specification exports and
customers requiring stronger barrier protection. Smaller nutrition packs gain fastest through specialist

retail and direct-to-consumer protein channels.

Value by packaging Format, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
20-25 kg multiwall bags XXX XXX XXX XXX XXX XXX XXX XXX
Fiber drums and lined cartons XXX XXX XXX XXX XXX XXX XXX XXX
Bulk sacks above 25 kg XXX XXX XXX XXX XXX XXX XXX XXX
Consumer and nutrition packs XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Sales Channel

Direct sales dominate because major users approve plants, specifications and functional performance
before awarding contracts. Ingredient distributors provide local inventory, technical access and credit to
medium-sized customers. Digital and specialist retail channels are small but expanding through nutrition

products and low-volume bakery applications.
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Value by sales Channel, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Direct industrial contracts XXX XXX XXX XXX XXX XXX XXX XXX
Ingredient distributors XXX XXX XXX XXX XXX XXX XXX XXX
Digital and specialist retail XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX
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Egg White Powder Market Regional Analysis and Country
Outlook

Europe led with XX% of 2025 value, anchored by sophisticated bakery and confectionery industries, a
dense network of egg-breaking operations and established suppliers in France, Italy, the Netherlands,
Belgium and Germany. Customers increasingly differentiate orders by housing system, whipping
performance and traceability, supporting a higher specialty-grade mix. Germany and France remain the
largest demand centers, while the Netherlands and Belgium play outsized processing and intra-European

trade roles.

Asia-Pacific will expand at an XX% CAGR through 2031, outpacing every other region. China provides the
largest absolute demand pool, Japan sustains premium specifications for color, microbiology and

functionality, and India is developing into a competitive export-processing base. Southeast Asian bakery,
surimi, instant-food and nutrition manufacturing will generate a rising share of regional imports and local

investment.

North America combines mature industrial bakery demand with the world's most developed egg-protein
supplement channel, but avian-influenza cycles and cage-free conversion create pronounced input
volatility. Latin America and the Middle East and Africa begin from smaller bases yet offer attractive
opportunities in shelf-stable bakery ingredients, institutional foods and import substitution, led by Brazil,

Mexico, Turkiye, Saudi Arabia and the United Arab Emirates.

Growth rate by region, 2025-2031

Europe X%
Asia-Pacific
North America
Latin America
Middle East and Africa
Source: XXX
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Market value by region, USD bn

Region 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Europe XXX XXX XXX XXX XXX XXX XXX XXX
Asia-Pacific XXX XXX XXX XXX XXX XXX XXX XXX
North America XXX XXX XXX XXX XXX XXX XXX XXX
Latin America XXX XXX XXX XXX XXX XXX XXX XXX
Middle East and Africa XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

Market value by leading country, USD bn

Country 2025 2031 Share 2025 CAGR
United States XXX XXX XXX XXX
Germany XXX XXX XXX XXX
United Kingdom XXX XXX XXX XXX
Belgium XXX XXX XXX XXX
Netherlands XXX XXX XXX XXX
Japan XXX XXX XXX XXX
China XXX XXX XXX XXX
Mexico XXX XXX XXX XXX
Source: XXX
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Egg White Powder Market Competitive Landscape and

Company Share

The market is moderately concentrated: the five largest suppliers captured XX% of global revenue in 2025,
while regional processors and export specialists served the balance. Scale advantages arise from access to
breaking eggs, spray-dryer utilization, biosecurity, product segregation and the ability to qualify multiple
plants with multinational customers. Bouwhuis Enthoven, IGRECA, Gruppo Eurovo, Ovobel and SKM Egg

Products form a prominent international supplier group.

Competition is shifting from standard powder toward application-engineered grades. Leading suppliers
differentiate through high-whip and high-gel performance, low-microbiology specifications, instantized
nutrition formats, cage-free documentation and technical application support. Long-term raw-egg
procurement, backward integration and multi-country manufacturing are increasingly important because

customers want continuity during disease-related trade interruptions.

Strategic activity spans both conventional consolidation and next-generation protein capacity. Global Eggs'
USD XXX billion acquisition of Hillandale Farms expanded its U.S. egg platform, while Cal-Maine Foods
moved further into value-added egg products through Echo Lake Foods. Onego Bio's planned Wisconsin
fermentation facility demonstrates the longer-term competitive pressure from animal-free albumen,

encouraging conventional suppliers to improve sustainability, functionality and supply resilience.
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Leading companies

Company HQ Est. revenue 2025 Market share 2025 YoY
Bouwhuis Enthoven XXX XXX XXX XXX
IGRECA XXX XXX XXX XXX
Gruppo Eurovo XXX XXX XXX XXX
Ovobel Foods XXX XXX XXX XXX
SKM Egg Products Export (India) XXX XXX XXX XXX
Kewpie Egg Corporation XXX XXX XXX XXX
Rose Acre Farms XXX XXX XXX XXX
Rembrandt Foods XXX XXX XXX XXX
Wulro XXX XXX XXX XXX
Pulviver XXX XXX XXX XXX
Adriaan Goede XXX XXX XXX XXX
Farm Pride Foods XXX XXX XXX XXX
Source: XXX
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Egg White Powder Market Forecast and Strategic

Opportunities

The market will add USD XXX billion between 2025 and 2031, with volume growth reinforced by a richer
mix of functional and certified products. Standard industrial powder will remain essential, but high-whip,
instantized, heat-stable and cage-free grades will capture a disproportionate share of incremental value.
Asia-Pacific will supply the largest volume increment, while Europe and North America will lead

specification development.

The central forecast assumes normalized but recurring avian-influenza disruption, continued industrial
bakery investment and sustained protein-enrichment trends. A stronger-supply scenario, driven by rapid
flock rebuilding and new drying capacity, would accelerate volume while moderating prices; a prolonged
animal-disease scenario would constrain output, widen regional price spreads and favor suppliers with

multi-origin qualification.

Winning strategies will combine secure raw-material access, validated food-safety systems, energy-
efficient drying and customer-specific functionality. Producers that can document farm origin, maintain
redundant capacity and co-develop formulations will defend margins more effectively than suppliers

competing solely on standard powder price.

Opportunities

¢ Instantized egg white powders for direct-to-consumer nutrition

High-gel grades for surimi, meat analogues and prepared protein foods

Cage-free and organic powders with farm-level traceability

Regional processing investment in India, Southeast Asia and Latin America

Reduced-sugar bakery systems using egg-white aeration

Long-term supply contracts for disaster relief, military and institutional foods

Customized blends combining albumen with enzymes, hydrocolloids or flavor systems

This preview shows the form and depth of the report. The full report contains every figure, segment- and
country-level detail and full company profiles. On purchase all figures are finalised and verified, and the

report is delivered within 24-72 hours.

© shev.io — All rights reserved. Page 25/ 25



