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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.
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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.
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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 6.4 bn

Forecast (2031) USD 9.3 bn

CAGR (2021-2031) 6.3%

Study period 2021-2031

Largest region Europe - 40.5%
Fastest-growing region Asia-Pacific - 8.1%
Market concentration Moderate

Licence Individual / Company

The global puff pastry market reached USD XXX billion in 2025 and is forecast to attain USD XXX billion by
2031, expanding at a XX% CAGR. Frozen formats command XX% of market value as retailers, foodservice
operators and industrial bakeries prioritize consistent lamination, longer holding periods and reduced
skilled-labor requirements. Europe remains the largest regional market with a XX% share, while Asia-Pacific
is the fastest-growing region at an XX% CAGR. Growth is increasingly concentrated in premium butter
recipes, plant-based formulations, portion-controlled sheets and ready-filled products designed for bake-off

operations.
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xecutive summary

The global puff pastry market reached USD XXX billion in 2025 and is forecast to attain USD XXX billion by

2031, expanding at a XX% CAGR. Frozen formats command XX% of market value as retailers, foodservice

operators and industrial bakeries prioritize consistent lamination, longer holding periods and reduced

skilled-labor requirements. Europe remains the largest regional market with a XX% share, while Asia-Pacific

is

the fastest-growing region at an XX% CAGR. Growth is increasingly concentrated in premium butter

recipes, plant-based formulations, portion-controlled sheets and ready-filled products designed for bake-off
operations.

Indicator Value

Market size 2025 XXX

Forecast 2031 XXX

CAGR XXX

Largest region XXX

Fastest region XXX

Key findings

© shev.io — All rights reserved. Page 12 / 23

Global puff pastry sales reached USD XXX billion in 2025 and will rise to USD XXX billion by 2031.
Frozen products generated XX% of 2025 market value, reflecting the format's compatibility with
centralized production and distributed bake-off systems.

Traditional butter and margarine formulations retained a XX% product-type share, while plant-based
puff pastry is forecast to grow at XX% annually.

Sheets were the largest form at XX% of market value; ready-filled products are the fastest-growing form
at a XX% CAGR.

Foodservice represented XX% of demand as operators used pre-laminated products to reduce
preparation time, waste and dependence on specialist pastry labor.

Europe held XX% of global market value, supported by established pastry consumption, frozen-bakery
infrastructure and broad retail bake-off penetration.

Asia-Pacific accounted for XX% of 2025 value and will expand at an XX% CAGR through 2031.

Eurostat reports that bakery and starch-based products employed XX% of the EU food and beverage

processing workforce and generated XX% of its value added in 2023.
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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 Puff Pastry Market Trends and Growth Drivers

Puff pastry is moving from a chef-dependent preparation to an industrially engineered convenience
platform. Automated lamination, controlled freezing and portioned formats allow operators to reproduce lift
and flake across dispersed outlets while reducing preparation time, scrap and reliance on specialist pastry

chefs.

The category's value architecture is widening. Margarine-based products serve cost-sensitive and high-
throughput applications, all-butter lines command authenticity premiums, and plant-based or gluten-free
recipes create higher-growth specialist tiers. Suppliers must manage this assortment without sacrificing

line utilization or cold-chain efficiency.

Demand is increasingly shaped by channel economics rather than household pastry consumption alone.
Operators evaluate the total cost of labor, oven time, storage, yield and unsold finished goods, creating an
advantage for suppliers that provide application testing, accurate bake protocols and flexible case

configurations.

Growth drivers

Frozen bake-off network expansion

Supermarkets, convenience stores, cafés and hotels are expanding bake-off programs that deliver fresh-
baked presentation without maintaining full scratch-production teams. Puff pastry benefits because frozen
sheets and ready-filled items can be portioned centrally, distributed at scale and baked close to the point of

sale.

Bakery labor substitution

Traditional lamination requires temperature control, repeated folding and experienced handling, making it
costly in tight labor markets. Pre-laminated dough transfers these tasks to automated factories and enables

less-specialized staff to produce consistent finished items.

Premium butter positioning

Consumers associate all-butter recipes, visible layering and crisp texture with authentic European pastry
and are accepting higher prices for these attributes. Premium formulations strengthen value growth in
artisan bakery, specialty retail and upscale hospitality even where unit volumes mature.

Café and breakfast-channel growth

Urban café chains, bakery cafés, hotels and quick-service restaurants are broadening breakfast and snack
menus with turnovers, palmiers, savory parcels and filled pastry. Puff pastry provides a flexible base that

supports frequent menu rotation from a common frozen inventory.

At-home baking convenience
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Chilled and frozen sheets allow households to produce visually sophisticated appetizers, desserts and meal
components with limited preparation. Recipe-led digital marketing and seasonal entertaining occasions
increase trial and support repeat purchasing.

Plant-based recipe development

Improved laminating margarines are narrowing the sensory gap between dairy-free and butter-based
pastry while extending the addressable market. Retailers and foodservice chains can use plant-based puff

pastry as a common platform for vegan and conventional menu items.

Restraints

Butter and input-cost volatility

Butter, specialty margarine, wheat flour, electricity and refrigerated transport account for a substantial
portion of delivered product cost. Rapid input movements compress margins where annual customer

contracts delay price recovery and can encourage substitution toward lower-specification recipes.

Cold-chain infrastructure constraints

Frozen puff pastry requires reliable storage, transport and merchandising temperatures to protect layer
integrity and food safety. Limited freezer capacity and fragmented distribution restrict assortment and

raise route-to-market costs in emerging economies.

Nutrition and ingredient scrutiny

Puff pastry's fat density exposes the category to consumer scrutiny of saturated fat, palm oil and
processing aids. Reformulation can protect demand, but reductions in fat or changes in fat crystallization

profiles may compromise lift and texture.

Specialty-formulation complexity

Gluten-free and simplified-label doughs are difficult to laminate because alternative flour systems lack
wheat gluten's elasticity and some clean-label fats have narrow working-temperature ranges. Higher scrap

rates, dedicated allergen controls and shorter production runs constrain availability and elevate prices.
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Puff Pastry Market Driver and Restraint Impact on the

Forecast

Drivers — impact on forecast

Driver Impact on CAGR Geography Horizon
Frozen bake-off network expansion XXX XXX XXX
Bakery labor substitution XXX XXX XXX
Premium butter positioning XXX XXX XXX
Café and breakfast-channel growth XXX XXX XXX
At-home baking convenience XXX XXX XXX
Plant-based recipe development XXX XXX XXX
Source: XXX
Restraints — impact on forecast
Restraint Impact on CAGR Geography Horizon
Butter and input-cost volatility XXX XXX XXX
Cold-chain infrastructure constraints XXX XXX XXX
Nutrition and ingredient scrutiny XXX XXX XXX
Specialty-formulation complexity XXX XXX XXX
Source: XXX
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Puff Pastry Market Segmentation Analysis

By Product Type

Butter and margarine-based traditional products retain the broadest availability, established recipes and
lowest operational risk. Plant-based pastry is growing fastest as fat systems improve and retailers seek
products suitable for both vegan and mainstream occasions. Gluten-free products remain premium-priced

and capacity-constrained but are gaining specialist retail and hospitality listings.

Value share by product Type, 2025

@ Traditional
(1) Plant-based

@ Gluten-free

Source: XXX
Value by product Type, USD bn
Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Traditional XXX XXX XXX XXX XXX XXX XXX XXX
Plant-based XXX XXX XXX XXX XXX XXX XXX XXX
Gluten-free XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Form

Sheets provide the broadest culinary flexibility and dominate retail and independent foodservice
purchasing. Blocks and slabs are concentrated among higher-volume kitchens and industrial users with
their own sheeting capabilities. Ready-filled products are gaining share because they reduce labor, simplify

costing and deliver consistent portion size at bake-off locations.
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Value by form, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Sheets and squares XXX XXX XXX XXX XXX XXX XXX XXX
Blocks and slabs XXX XXX XXX XXX XXX XXX XXX XXX
Shells and cups XXX XXX XXX XXX XXX XXX XXX XXX
Ready-filled products XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Storage Format

Frozen products lead because they support centralized manufacturing, long-distance distribution, inventory
planning and in-store bake-off. Chilled pastry is strongest in European grocery retail, where it offers
immediate usability and prominent refrigerated merchandising. Shelf-stable formats serve markets with

weaker cold chains but face tighter constraints on texture and formulation.

Value by storage Format, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Frozen XXX XXX XXX XXX XXX XXX XXX XXX
Chilled XXX XXX XXX XXX XXX XXX XXX XXX
Shelf-stable XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Application

Sweet products benefit from established demand for turnovers, tarts, palmiers and dessert pastries. Savory
formats are gaining momentum through breakfast sandwiches, appetizer assortments, hand-held meals
and regionally tailored fillings. The ability to span multiple dayparts makes savory puff pastry particularly

attractive to cafés, convenience retailers and caterers.

Value by application, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Sweet pastry XXX XXX XXX XXX XXX XXX XXX XXX

Savory pastry XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX

By Distribution Channel
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Foodservice leads because pre-laminated pastry replaces skilled preparation and provides a versatile base
for high-margin menu items. Retail includes branded and private-label frozen or chilled sheets as well as
ready-to-bake filled products. Industrial users buy blocks, slabs and customized components for finished

packaged foods, often under long-term supply agreements.

Value share by distribution Channel, 2025

@ Foodservice
[0 Retail

@ Industrial bakery and food manufa...

Source: XXX
Value by distribution Channel, USD bn
Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR
Foodservice XXX XXX XXX XXX XXX XXX XXX XXX
Retail XXX XXX XXX XXX XXX XXX XXX XXX
Industrial bakery and food manufacturing XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX
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Puff Pastry Market Regional Analysis and Country Outlook

Europe generated XX% of global puff pastry value in 2025. France, the United Kingdom, Germany, Italy and

Spain combine deep pastry traditions with mature supermarket bake-off systems and dense frozen-food

distribution. The region also hosts major multinational suppliers including Vandemoortele, Délifrance,

Europastry, ARYZTA, Bridor, Lantmannen Unibake and La Lorraine Bakery Group, giving customers access

to broad product portfolios and private-label capacity.

North America represented XX% of value, with demand led by foodservice sheets, slabs and portion-

controlled formats. Labor-saving benefits are especially important as restaurant, hotel and institutional

kitchens seek consistent results with leaner preparation teams. USDA Economic Research Service data

showing food-away-from-home at XX% of United States food expenditure in 2025 underline the size of the

channel opportunity.

Asia-Pacific is forecast to grow at XX% annually through 2031. China, Japan, South Korea, Australia and

India are developing distinct demand pools spanning premium café chains, hotel buffets, convenience retail

and localized savory snacks. Investment priorities are regional frozen capacity, distributor freezer coverage

and fillings adapted to local tastes rather than simple replication of European assortments.

Growth rate by region, 2025-2031

Europe X%
North America
Asia-Pacific
Latin America
Middle East & Africa
Source: XXX
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
North America XXX XXX XXX XXX XXX XXX XXX XXX
Asia-Pacific XXX XXX XXX XXX XXX XXX XXX XXX
Latin America XXX XXX XXX XXX XXX XXX XXX XXX
Middle East & Africa XXX XXX XXX XXX XXX XXX XXX XXX
Source: XXX
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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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Puff Pastry Market Competitive Landscape and Company

Share

The market is moderately concentrated: the ten largest suppliers controlled XX% of global value in 2025,
while regional industrial bakeries, local dough specialists and supermarket private-label manufacturers
retained substantial positions. Large suppliers compete through freezer-to-oven performance, production
consistency, breadth of formats, customer-specific recipes and access to refrigerated distribution rather

than through consumer branding alone.

Vandemoortele's acquisition program, including Lizzi and the Délifrance transaction, is reshaping European
frozen bakery competition by combining manufacturing assets, brands and distribution reach. ARYZTA,
Europastry, Bridor, Lantmannen Unibake and La Lorraine are also using cross-border capacity, product

innovation and customer partnerships to defend strategic foodservice and retail accounts.

Investment is moving toward automated lamination, flexible filling lines, portion control, plant-based fats
and regional cold-chain capacity. Winning suppliers will pair industrial scale with short development cycles,
allowing customers to launch differentiated shapes, recipes and seasonal products without accepting

artisanal production variability.

Leading companies

Company HQ Est. revenue 2025 Market share 2025 YoY
Vandemoortele XXX XXX XXX XXX
Délifrance XXX XXX XXX XXX
ARYZTA XXX XXX XXX XXX
Europastry XXX XXX XXX XXX
Bridor XXX XXX XXX XXX
Lantmannen Unibake XXX XXX XXX XXX
La Lorraine Bakery Group XXX XXX XXX XXX
General Mills XXX XXX XXX XXX
Cérélia XXX XXX XXX XXX
Dr. Schar XXX XXX XXX XXX
Source: XXX
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Puff Pastry Market Forecast and Commercial Opportunities

The market will add USD XXX billion between 2025 and 2031. Volume growth will be strongest in frozen
foodservice products, while value growth will receive an additional contribution from all-butter recipes,
specialty fillings and smaller premium pack sizes. Traditional products will remain the majority of demand,

but plant-based and gluten-free lines will capture a growing share of innovation budgets.

The central forecast assumes continued foodservice expansion, gradual normalization of butter and energy
inflation, and wider frozen distribution in emerging markets. A stronger scenario would be driven by faster
café-chain rollout and successful plant-based reformulation, while persistent dairy-fat inflation and weak

consumer traffic would shift purchasing toward margarine-based and private-label products.

Commercial winners will quantify operator-level savings in preparation time, yield and waste; build
regionally relevant savory portfolios; and maintain consistent layer performance across variable ovens and
staff skill levels. Suppliers that combine application support with reliable cold-chain service will command

stronger retention and pricing than manufacturers competing primarily on dough cost.

Opportunities

e Plant-based butter alternatives with improved lamination performance

Premium portion-controlled products for hotels, cafés and catering

Locally adapted savory fillings in Asia-Pacific, the Middle East and Latin America

Gluten-free puff pastry for specialist retail and foodservice menus

Automated bake-off programs for convenience stores and supermarkets

Recyclable mono-material packaging and lower-energy frozen distribution

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.
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