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Description:

Cake & Filled Croissants Puffs Manufacturing Project. Make Profits in Bakery Industry. Start Your Own Baking

Business

Bakery products includes bread, crackers and cookies, biscuits and rolls, cakes, croissants puff, cupcakes, bread and

cracker products, pies, tarts, sweet rolls, coffeecakes, doughnuts, and frozen and refrigerated bakery products, such as

cookies, bread and cake dough, and batter.

The Cake is a food which typically is used and known all over the world in the form of Sweet Desserts. Cakes were a

modern modification of bread, typically in olden days bread are used in place of cake.

The global cake market is expected to witness a CAGR of 3.3%, during the period 2018-2023, and is expected to value at

USD 75 billion, by 2023. Manufacturers are including healthy ingredients in their cake products in order to gain

competitive advantage. The sale of large cakes have been on the decline, as customers are favoring of smaller ones.

The increasing popularity of customizable cakes is the driver for global cake market. With the rise of in-store bakeries and

innovative product offerings from the small, regional, and international suppliers, the cake market is making its presence

felt, globally. The recent trends of designer cakes and continuous innovations in cakes are likely to boost the market. 

For more details download PDF file.
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