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HYBRID & INNOVATIVE
PASTRIES1
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The pastry world is experiencing a surge in hybrid and creative innovations,
merging traditional techniques with modern artistry .  One trend is the
"crookie, "  a croissant-cookie hybrid.  It  or iginated in Paris and is gaining
popularity in New York.  Though calorie-rich,  this fusion ref lects a growing
interest in reimagining classic pastr ies with contemporary twists.

Another innovation is the f i l led croissant ,  where pastr ies are baked and then
injected with f lavored custards,  such as pistachio,  hazelnut ,  or chocolate.  The
visible f i l l ing peeking through adds both visual  appeal and f lavor clar ity .
Simi lar ly ,  cube-shaped croissants have emerged,  showcasing intr icate
craftsmanship and requir ing special ized molds.  These creations,  exemplif ied
by bakers l ike Jimmy Griff in ,  often feature dramatic designs l ike colorful  icing
drips.

Laminated brioche,  or  "br ioche voit in"  is  another r is ing trend.  This technique
involves layering a less butter-rich brioche dough with 30% butter ,  result ing in
visual ly str ik ing layers.  Often baked in loaf pans with art ist ic arrangements,
these pastr ies combine r ichness and texture,  for a dramatic presentation.

Whi le innovation thrives,  tradit ional ists lament trends l ike f lattened croissants,
cr it iciz ing them as a waste of craftsmanship.  However ,  these experimental
creations continue to push boundaries,  appeal ing to diverse tastes and
aesthetics.

Final ly ,  advancements in shelf-l i fe preservation are also enhancing the
viabi l ity of these pastr ies.  

Overal l ,  the pastry industry is embracing hybrid creations and art isanal
techniques,  blending tradit ion with novelty to captivate modern consumers.

https://bakerpedia.com/
https://bakerpedia.com/balchem/
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Bakeries are increasingly adopting low or no-waste practices to enhance
sustainabi l ity .  Common strategies include creatively repurposing byproducts ,
such as using stale bread for bread pudding or croutons,  croissant scraps in
cookies,  and spent brewers '  grains.  Switching to bulk f lour del ivery,  such as
using totes instead of individual  bags,  further reduces packaging waste .  

Examples of eff icient practices include uti l iz ing al l  parts of an ingredient .  For
instance,  leftover orange peels from baking are transformed into syrup,
candied decorations,  and doughnut toppings,  ensuring minimal waste.  These
tradit ional  techniques al ign with modern sustainabi l ity goals ,  emphasizing
resourcefulness .

Energy conservation  is  also a focus.  Turning off  l ights in unused areas and
using energy-eff icient systems, l ike motion-activated l ighting,  reduces
electr icity usage.  Some bakeries are exploring renewable energy sources for
ovens and other equipment.

Water conservation  is  another prior ity .  Municipal  changes,  such as charging
wastewater as a l ine item on bi l ls ,  have increased awareness.  This motivates
bakers to adopt practices l ike recycl ing water and optimizing usage.

Community coordination further supports waste reduction.  Smal ler bakeries
often share bulk shipments to reduce environmental  impact and spl it  costs.
These efforts ,  though potential ly more expensive,  demonstrate a commitment
to sustainabi l ity over convenience.

Overal l ,  the bakery industry’s focus on low waste,  energy eff iciency,  and
resourceful  practices represents a shift  toward a sustainable future,  balancing
tradit ion with modern awareness.

BAKED IN SCIENCE EP89: 
Giving Food Waste A New Life with
Nutraberry

https://bakerpedia.com/
https://bakerpedia.com/benexia/
https://bakerpedia.com/baked-in-science-ep89-giving-food-waste-a-new-life-with-nutraberry/
https://bakerpedia.com/baked-in-science-ep89-giving-food-waste-a-new-life-with-nutraberry/
https://bakerpedia.com/baked-in-science-ep89-giving-food-waste-a-new-life-with-nutraberry/
https://bakerpedia.com/baked-in-science-ep89-giving-food-waste-a-new-life-with-nutraberry/
https://bakerpedia.com/baked-in-science-ep89-giving-food-waste-a-new-life-with-nutraberry/
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The resurgence of heritage grains,  such as spelt ,  einkorn,  mi l let ,  and quinoa,
continues to gain momentum, ref lecting growing consumer interest in
traditional and nutritious ingredients .  These grains are especial ly wel l-suited
to slow fermentation techniques,  as they benefit  from extended hydration
time,  al lowing their  unique enzymes to enhance f lavor and texture during the
baking process.

Heritage grains contribute to creating dense,  hearty bread with rich,  complex
flavors .  For instance,  a 21-grain bread developed by experts highl ights the
potential  of these grains to produce highly satisfying and del icious products,
despite the longer preparation and baking t imes.  This al igns with the art isanal
baking trend,  appeal ing to consumers seeking craftsmanship and authenticity
in their  food.

Beyond their  art isanal  appeal ,  heritage grains resonate with health-conscious
consumers.  Packed with nutr ients ,  they offer a wholesome alternative to
refined grains,  further driving their  popularity .  This versati l i ty al lows bakers to
tap into mult iple market trends,  including the growing demand for healthier ,
more natural  ingredients and the appeal of heritage and tradit ion.

Heritage grains also support innovation,  a l lowing bakers to experiment with
textures,  f lavors ,  and fermentation processes.  These grains contribute to a
r icher storytel l ing aspect for bakeries,  enhancing their  appeal to customers
who value both qual ity and the narrative behind their  food choices.

In summary,  the growing interest in heritage grains ref lects a convergence of
health,  tradit ion,  and art istry.  As bakers and consumers al ike embrace these
versati le and nutr ient-rich grains,  they are becoming a cornerstone of modern
artisanal  and health-focused baking.

BAKERview:
Best of Bakery Trends for 2025 

https://bakerpedia.com/
https://bakerpedia.com/brabender/
https://www.youtube.com/watch?v=JmcUzY0mJOA
https://www.youtube.com/watch?v=JmcUzY0mJOA
https://www.youtube.com/watch?v=JmcUzY0mJOA
https://www.youtube.com/watch?v=JmcUzY0mJOA
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Download our Artisan Bread
Pocket Guide !

The art isanal  baking trend emphasizes traditional bread-making  practices,
emphasizing  long fermentation times  with deep aromas.  It  a lso encourages
decorative and storytel l ing elements,  producing visual ly stunning creations
that captivate consumers.  Hand-painted cakes and intr icately designed
artisanal  sourdough breads exemplify this movement.  These baked goods
combine aesthetic appeal with craftsmanship,  making them ideal  for special
occasions and everyday indulgences.

Art isanal  cakes,  often painted or decorated with creative techniques,  have
become popular despite the labor-intensive process.  Bakers invest signif icant
time,  sometimes hours,  on a single creation,  which justif ies the premium
pricing.  This customization and art istry add uniqueness,  a l lowing bakers to
cater to evolving consumer demands whi le reducing calorie-heavy frosting
use.

Similar ly ,  art isanal  breads have seen a resurgence,  with bakers innovating
through creative scoring techniques to produce festive or thematic designs.
These breads,  such as sourdough,  baguettes,  and laminated pastr ies ,  ref lect
high craftsmanship and storytel l ing,  appeal ing to consumers seeking both
taste and aesthetic value.

The growth of art isan and home-craft bakeries bakeries highl ights the success
of this approach.  Start ing smal l ,  many have expanded due to high demand for
their  handcrafted products,  which priorit ize qual ity over mass production.
Whi le these breads often have shorter shelf  l ives,  advancements in clean-label
solutions and enzyme usage are helping extend freshness without
compromising the art isanal  appeal .

Overal l ,  art isanal  baking combines art istry ,  customization,  and storytel l ing,
offering bakers a way to connect with consumers on a deeper level .  This trend,
driven by visual  appeal ,  premium qual ity ,  and an appreciation for
craftsmanship,  shows no signs of fading.  It ’s  reshaping the bakery industry by
blending tradit ion with innovation,  ult imately enhancing both consumer
experience and business growth.

https://bakerpedia.com/
https://bakerpedia.com/ab-mauri/
https://bakerpedia.com/pocket-guides/
https://bakerpedia.com/pocket-guides/
https://bakerpedia.com/pocket-guides/
https://bakerpedia.com/pocket-guides/
https://bakerpedia.com/pocket-guides/
https://bakerpedia.com/pocket-guides/


MINIATURE & BITE-
SIZED DESSERTS

-6-

5
The trend of miniature and bite-sized desserts is gaining momentum as
consumers seek indulgence without the guilt ,  waste ,  or  large calorie count  of
ful l-sized portions.  These smal ler treats cater to those who enjoy sampling a
variety of f lavors without overindulging.  Popular items include cake pops,
Madel ines,  mini  croissants,  bite-sized cakes,  petit  fours ,  and two-bite
brownies—perfect for grab-and-go sales in coffee shops and bakeries.

This movement al igns with the concept of "decriminal ized desserts , "  a term
reflecting the desire for satisfying indulgences in manageable portions.
Miniature desserts ,  often sized l ike mini  muff ins ,  offer ideal  portion control ,
typical ly ranging from  50 to 100 calories per serving .  This al lows consumers
to enjoy mult iple f lavors or treats without exceeding their  dai ly caloric intake.

Companies l ike Give and Go were early adopters ,  populariz ing smal l ,
convenient treats l ike brownie bites and mini  cinnamon swir ls .  These desserts
are appeal ing not only for their  portion size but also for their  versati l i ty and
affordabi l ity ,  often priced under $5 for easy grab-and-go options in retai l
environments.

Whi le the idea is to offer moderation,  some customers may overindulge even
with smal ler portions.  Nonetheless,  the trend supports a balance between
indulgence and mindful  eating,  making it  a win for both consumers and bakers.

This growing demand for smal ler ,  high-qual ity desserts signals a long-term
opportunity for the baking industry,  ensuring that mini  desserts remain a
staple in the market.

https://bakerpedia.com/
https://bakerpedia.com/goodway-technologies/
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Flavors and fusion baking are redefining the culinary landscape ,  as bakers
incorporate international  f lavors and cultural  techniques into mainstream
offerings.  Inf luences from Asia ,  the Middle East ,  and Africa  are especial ly
prominent ,  with popular items l ike Korean soboro bread,  Japanese cloud cakes,
matcha mochi donuts,  and miso cookies gaining traction.  Middle Eastern
ingredients l ike tahini  are also being used innovatively in desserts and
pastr ies ,  such as tahini-based babkas or sesame-flavored cinnamon buns.  

Sesame seeds,  when blended with sugar to create halva,  a Middle Eastern
equivalent to marzipan—offer a versati le base for both sweet and savory
dishes.  This trend extends to the fusion of tradit ional  f lavors with new formats,
such as Indian-inspired sweets using curry spices or butter chicken as a
topping for pizza.  The blending of these unexpected combinations highl ights
the creativity driving this movement.

The increasing global  immigration and mil lennial  desire for cul inary
experimentation are major factors propel l ing this trend.  Programs l ike SPICE,
which support immigrant women entrepreneurs in the food industry,  further
amplify this cultural  exchange.  Part icipants from diverse backgrounds—Nigeria ,
China,  Brazi l ,  and beyond—are introducing a wide array of f lavors that inspire
fusion creations.

The appeal of these global  mashups ref lects a broader embrace of cultural
diversity and the desire to explore new f lavor profi les.  Bakers and chefs are
leveraging this momentum by enhancing tradit ional  recipes with exotic
elements,  transforming them into unique offerings.  

In summary,  fusion baking celebrates the intersection of cultures and
innovation,  del ivering vibrant new f lavors that captivate adventurous palates
whi le honoring cul inary tradit ions from around the world.

https://bakerpedia.com/
https://bakerpedia.com/prova-usa/


PLANT-BASED &
VEGAN INNOVATION

Plant-based and vegan innovations are gaining momentum each year ,  dr iven
by the growing demand for dairy- and egg-free products.  This trend has fueled
the creation of plant-based substitutes  that repl icate tradit ional  baking
ingredients ,  such as aquafaba macarons,  vegan croissants,  and plant-based
pastr ies with high-qual ity texture and mouthfeel .  Innovations l ike oat col loids,
used in quiches and cream substitutes,  further expand options in this market .

Developing alternatives for products l ike heavy creams  remains a chal lenge,
alternatives made with oat milk or almond milk are promising but st i l l  lack the
mouthfeel  and texture of their  conventional  counterpart .  

Most “plant-based butter” or margarine as commonly known, is derived from
blends of oi ls l ike soy,  canola ,  sunf lower,  and corn.  These blends,  and other
commercial  shortenings,  provide a base for creating high-qual ity plant-based
products.  Suppl iers also offer vegan butter f lavors that repl icate the taste of
tradit ional  dairy butter .  

Palm and coconut oi ls remain staples in the development of plant-based
creams and butter due to their  stable crystal l ization properties and
compatibi l ity with other fats .  These oi ls ,  often combined with canola or soy,
yield textures and functional it ies that closely resemble tradit ional  butter .

Overal l ,  plant-based innovation continues to evolve,  leveraging a variety of
ingredients and advanced technologies to meet consumer demand for vegan-
fr iendly products.  By working closely with fat and oi l  suppl iers ,  manufacturers
can develop solutions that achieve the desired taste,  texture,  and
functional ity in plant-based alternatives,  catering to the growing vegan and
plant-based market.
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9.0%

CAGR

$2.76 Bn

EXPECTED
MARKET SIZE BY

2028

Source: The Business Research Company

https://bakerpedia.com/
https://bakerpedia.com/grain-millers/
https://www.thebusinessresearchcompany.com/report/vegan-baking-ingredients-global-market-report
https://www.thebusinessresearchcompany.com/report/vegan-baking-ingredients-global-market-report


AI AND TECH-DRIVEN
PERSONALIZATION

AI and technology-driven personal ization are revolutionizing the food industry,
part icular ly in product development and baking.  AI  is now used to tai lor
recipes and f lavor combinations,  drastical ly reducing the t ime to market for
new products.  Smart ovens and AI  tools further optimize baking t ime and
consistency,  enabl ing precision in food production.

Several  companies are offering imaging ,  quality control  machines ,  and
advanced data col lection systems. These tools leverage AI  to interpret data
and provide actionable insights,  such as analyzing dough texture and rheology
before production begins.  By identifying changes in ingredients,  such as
variat ions in wheat qual ity ,  AI  can suggest adjustments to improve product
qual ity .

In baking,  laser monitoring systems  help control  factors l ike color ,  spread,
and oven heat distr ibution.  These innovations al low real-t ime adjustments,
minimizing errors and reducing the t ime required to achieve optimal
production settings.  Tasks that once required days of manual effort can now
be accomplished within hours,  thanks to these advancements.

Looking ahead,  the integration of AI  in manufacturing plants is poised to
expand further in the upcoming years ,  with the ref ining of these tools by novel
data col lection.  

Overal l ,  AI  and tech-driven personal ization are transforming food production,
offering unprecedented eff iciency,  precision,  and customization.  This trend
not only enhances product qual ity but also supports innovation and
adaptabi l ity in a rapidly evolving industry.
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BAKED IN SCIENCE EP93: 
Adopting AI  and Vision Inspection In Production
Lines

BAKERview: 
Vision Inspection Revolutionizes Qual ity Control  in
Bakery Products

https://bakerpedia.com/
https://bakerpedia.com/kpm-analytics/
https://bakerpedia.com/adopting-ai-and-vision-inspection-in-production-lines/
https://www.youtube.com/watch?v=r6tWusF_zTY
https://bakerpedia.com/adopting-ai-and-vision-inspection-in-production-lines/
https://bakerpedia.com/adopting-ai-and-vision-inspection-in-production-lines/
https://bakerpedia.com/adopting-ai-and-vision-inspection-in-production-lines/
https://bakerpedia.com/adopting-ai-and-vision-inspection-in-production-lines/
https://www.youtube.com/watch?v=r6tWusF_zTY
https://www.youtube.com/watch?v=r6tWusF_zTY
https://www.youtube.com/watch?v=r6tWusF_zTY
https://www.youtube.com/watch?v=r6tWusF_zTY


HYPER LOCAL &
SUSTAINABLE

Hyperlocal  and local ly sourced ingredients trends are reshaping the baking
industry,  emphasizing sustainabil ity ,  f lavor ,  and community support .  A
signif icant aspect of this movement involves sourcing ingredients such as
grains,  chocolate,  and fruits ,  produced from nearby farms to reduce
environmental  impact and priorit ize freshness.  One innovative example is
upcycl ing spent grains from brewing,  where the unique f lavor profi les of stouts
or ales are incorporated into baked goods,  adding depth and complexity.

The European concept of sourcing within a 100-ki lometer radius i l lustrates
this hyperlocal  approach.  Ingredients l ike wheat for baking or pasta making are
not only grown and mil led local ly but also feed l ivestock,  such as chickens for
eggs or cows for dairy ,  fostering a circular ,  sustainable system. This practice
minimizes transport emissions whi le supporting local  farmers and businesses.

Many bakeries embrace this trend by offering dist inct product l ines featuring
hyperlocal  ingredients.  These items,  often sold at a premium ,  cater to a
growing audience eager to support local  economies and reduce their
ecological  footprint .  Whi le some products might rely on f lour transported from
far distances,  these hyperlocal  alternatives demonstrate a commitment to
sustainabi l ity and regional  identity.

This shift  highl ights the broader movement toward environmental
responsibi l ity and a closer connection between consumers and their  food
sources.  By adopting hyperlocal  sourcing,  food producers not only enhance
the qual ity and f lavor of their  products but also contribute to a more
sustainable and community-oriented food system.
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https://bakerpedia.com/
https://bakerpedia.com/comprehensive-process-solutions/
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& FUNCTIONAL

The r ise of health consciousness and demand for functional  ingredients is
reshaping the baking industry.  Consumers increasingly seek healthier bakery
products that maintain taste and enjoyment,  dr iving innovations in areas l ike
healthier fats ,  high-fiber ingredients,  and functional  addit ions such as protein
and reduced sugar .  Popular trends l ike keto,  g luten-free,  and high-protein are
a heavy inf luence on these developments.

Gluten-free bread has become a nutr it ious option for al l  consumers,  not just
those with gluten intolerance.  By using a variety of grains and f lours l ike
quinoa,  a lmond, and chickpea,  these breads can offer impressive nutr it ional
benefits ,  including higher protein content per serving.  Advanced fermentation
techniques enhance protein digestibi l i ty ,  making nutr ients more accessible.
Addit ional ly ,  the diverse ingredients provide essential  v itamins,  minerals ,  and
fiber ,  promoting better digestion.  As the gluten-free market expands,
consumers can enjoy del icious and healthful  options that cater to their  dietary
needs whi le enriching their  cul inary experiences.

Sugar reduction and keto  are other major trends.  With the avai labi l ity of
resistance starches,  the Keto trend with low or no sugars remains strong.
Al lulose,  with 60% of sugar 's sweetness and simi lar functional ity ,  is
increasingly popular due to its regulatory and nutr it ional  label ing advantages.
In baking,  sugar reduction efforts prior it ize retaining crit ical  functional it ies l ike
browning,  aeration,  and caramelization whi le reducing sweetness and
carbohydrate content.

Probiotics and prebiotics  are also driving interest in gut-fr iendly foods l ike
sourdough bread.  Long fermentation processes improve digestibi l i ty and
promote beneficial  bacteria that support gut health.  These methods al low even
some gluten-intolerant individuals to enjoy these products.  Sourdough and
other artisanal breads  with extended fermentation are growing in popularity ,
bolstered by ongoing research in regions l ike Belgium and Austral ia .

The convergence of health trends and technological  advancements ref lects
consumer demand for nutr it ious,  functional ,  and enjoyable foods.

CAGR

Keto Gluten-free High-protein Artisan Bread/Sourdough
0.00%

2.00%

4.00%

6.00%

8.00%

10.00%

12.00% 11.50%
10.80% 10.70%

5.70%

*CAGR: Compound Annual Growth Rate

*

Source:  Grand View Research,  Linkedin

https://bakerpedia.com/
https://bakerpedia.com/enzyme-innovation/
https://bakerpedia.com/ingredion/


Adopting effective hazard analysis
systems, such as HACCP, is cr it ical  for
addressing issues l ike f lour dust
contamination,  which can sett le
everywhere,  leading to ineff iciencies and
risks.These systems are essential  for
maintaining a safe and eff icient bakery
environment.

EGG WASH
SUBSTITUTE

HACCP PLAN
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Egg wash substitutes are increasingly
popular due to egg al lergies,  vegan trends,
and convenience.  Offering longer shelf  l i fe
and easier storage than fresh eggs,  these
powdered alternatives date back decades.

Ideal  for al lergen-free and plant-based baking,  they effectively
repl icate the shine and f inish of tradit ional  egg washes.  Learn more!

Pool ish,  a high-hydration pre-ferment (65-
100% water) ,  enhances bread f lavor and
texture through long fermentation (8-14
hours) .  Original ly used to grow yeast and
bacteria ,  i t 's  now valued for its r ich aroma,
larger holes,  and prebiotic benefits ,
contributing to the appeal of art isan baking
techniques.

Pool ish is trendy due to its simplicity ,  adaptabi l ity ,  and al ignment with
art isan and health-focused baking trends,  emphasizing natural  f lavors
and textures.  Learn more!

Implementing solutions l ike f lour exhaust or
recol lection systems, or even temporary measures
l ike plastic sheeting near mixers ,  can signif icantly
reduce contamination r isks.  Investing in proper
systems, whi le costly upfront ,  saves resources and
improves operational  eff iciency in the long term.
Learn more!

https://bakerpedia.com/ingredients/egg-wash-substitute/
https://bakerpedia.com/processes/poolish/
https://bakerpedia.com/food-safety/haccp-plan-for-bakeries/
https://bakerpedia.com/comprehensive-process-solutions/
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Calcium propionate is a widely used
preservative in the baking industry,
effectively extending the shelf  l i fe of
bread and other baked goods by
inhibit ing mold and bacterial  growth.  It
is typical ly added during the dough
phase at concentrations ranging from
0.1% to 0.3% of the dry f lour weight .  

This addit ive is part icular ly effective in yeast-leavened products,  such
as pre-packed and sl iced bread,  and in some chemical ly leavened
goods l ike tort i l las .  I ts optimal activity occurs at a pH below 5.5,
making it  essential  to monitor and adjust the pH levels of the dough to
ensure maximum eff icacy.  Unl ike some other preservatives,  calcium
propionate does not interfere with yeast fermentation,  a l lowing for
natural  leavening processes.  However ,  i ts use has been chal lenged by
consumer demand for clean-label products,  prompting the industry to
explore alternatives l ike cultured wheat. .  Learn more!

Gluten has gained attention due to
two main factors:  g luten-free diets
and crop variat ions.  Weaker wheat ,
inf luenced by weather ,  often
requires supplementation with
gluten to maintain qual ity .  The war
in Ukraine has also reduced wheat
exports ,  leading to a shortage in
supply.  

This shortage drives up gluten costs,  part icular ly
impacting mult i-grain bread production that
requires stronger f lour for better r ise and
texture.  Learn more!

https://bakerpedia.com/ingredients/calcium-propionate/
https://bakerpedia.com/stopping-gluten-misinformation/
https://bakerpedia.com/jk-ingredients/


“Your support has encouraged knowledge
sharing, a required trait in any thriving

community. Based on your support, our
website hosted over half a million new visitors
last year, and thousands of downloads of our

white papers and pocket guides. We look
forward to your continued support for 2025.”

Thank you to all our Sponsors
this year!
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Check Out Our Pocket Guides! 
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