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Plant-Based Beverages Drive Use of Starches and
Gums as Emulsifiers

The_Global Food Thickeners Market is expected to grow at a CAGR of 5.3% during the
forecast period 2024—-2031, driven by rising consumer demand for improved food texture,

clean-label ingredients, and health-conscious formulations. Typically derived from
polysaccharides or proteins, food thickeners are essential for adjusting viscosity in a wide
range of products, from dairy and soups to beverages and baby foods. Growing public
awareness and evolving taste preferences are fueling market growth, though challenges such
as raw material price fluctuations and high R&D costs may limit expansion.

Unlock exclusive insights with our detailed sample report :
https://www.datamintelligence.com/download-sample/food-thickeners-market

Key Market Drivers

1. Health and Wellness Trends

Modern consumers are increasingly health-conscious and attentive to ingredient labels. This
drives the preference for natural thickeners like tapioca starch, xanthan gum, agar, and pectin,
which align with clean-label, gluten-free, and vegan claims.

2. Rising Popularity of Plant-Based Foods

Plant-based alternatives such as nut milks, meat substitutes, and vegan desserts often rely
heavily on thickeners to replicate the texture and mouthfeel of traditional dairy or meat.
Thickeners provide emulsification, stabilization, and binding properties critical to formulation
success.

3. Expansion of Medical and Geriatric Nutrition

In markets such as Japan and the U.S., where aging populations are significant, there is
growing demand for texture-modified foods suitable for patients with dysphagia (difficulty
swallowing). Food thickeners are vital in preparing easily ingestible meals that retain nutrition
without compromising safety.

4. Increased Consumption of Convenience Foods

The surge in ready-to-eat (RTE) and ready-to-drink (RTD) meals worldwide drives the demand
for high-performance thickeners that maintain consistency and stability over extended shelf
lives in various temperature conditions.

5. Regulatory Push for Safer, Transparent Additives

Regulatory agencies such as the U.S. FDA, Japan’s Ministry of Health, and the European
Food Safety Authority are tightening controls on food additives, leading to reformulations that
favor GRAS-certified, low-allergen, and non-GMO thickening agents.
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Regional Insights
United States

e U.S. consumers favor non-GMO, organic thickeners in their food, especially in health-
forward categories like Greek yogurt, protein drinks, baby food, and nutritional bars.

e Food manufacturers are replacing controversial additives like modified starches and
carrageenan with clean-label options such as guar gum, chicory root fiber, and locust
bean gum.

¢ Functional beverages and fortified foods are seeing high thickener use, particularly
among millennial and Gen Z consumers focused on performance nutrition.

Japan

e Japan is a global leader in dysphagia nutrition, where thickened liquids and gel meals are
medically prescribed.

¢ Innovation in konjac-derived thickeners, gelatin replacements, and low-viscosity starch
blends supports aging care and hospital nutrition.

e Japanese companies like Ajinomoto and Nippon Flour Mills are investing in R&D to
develop texture solutions that are palatable, digestible, and stable at different pH and
temperature levels.

Asia-Pacific (Overall)

» Emerging economies like India and China are experiencing increased demand for
functional foods, bakery products, and instant noodles, which rely heavily on thickeners.

» Traditional food manufacturers are integrating tapioca starch and agar-agar in new
packaged formats to meet rising urban consumer needs.

Segmentation
By Source:

* Plant-Based (Corn, Potato, Tapioca, Guar, Pectin)
¢ Animal-Based (Gelatin, Whey Proteins)
e Microbial-Based (Xanthan, Gellan)

By Application:

e Bakery & Confectionery
e Dairy & Frozen Desserts
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e Sauces, Dressings & Condiments
» Beverages
e Baby Food & Clinical Nutrition

By Type:

Starch-Based Thickeners

Hydrocolloids (Gums)

Protein-Based Thickeners

Cellulose Derivatives
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Latest Industry Trends

1. Natural and Organic Boom: Brands are switching to organic tapioca starch, arrowroot,
and agar in place of modified corn starch to meet organic food certification standards.

2. Customized Blends for Texture Precision: Manufacturers now offer tailored thickener
blends for specific applications, like dairy drinks or low-fat sauces, enabling food
developers to fine-tune viscosity and sensory appeal.

3. Al & Formulation Modeling: Food tech firms are using Al tools to model mouthfeel and
viscosity in product development, speeding up the innovation cycle for new thickening
agents.

4. Fermented and Probiotic-Enhanced Gels: In Japan and parts of Europe, fermented dairy
and plant-based yogurts use pectin and xanthan gum to maintain creamy texture while
enhancing gut health benefits.

5. Sustainability in Production: Players are investing in eco-friendly manufacturing and
biodegradable packaging, ensuring supply chain transparency and ingredient traceability.

Growth Opportunities

¢ Gluten-Free Baking Applications: Developing alternatives to gluten-rich flour with
thickeners that offer elasticity and structure in cakes and breads.

* Elderly and Medical Nutrition: Expansion of global healthcare food products that
require texture modification.

* Plant-Based Beverages: Demand for smooth and shelf-stable plant-based drinks
provides a growth corridor for emulsifying thickeners.

e High-Protein Beverages and Meal Replacements: Formulating thick protein-rich
beverages that deliver satiety and stability is a lucrative opportunity.
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* DIY Home Food Kits and Culinary Uses: Rise in e-commerce sales of thickeners for
home cooking, especially in vegan and paleo diets.

Competitive Landscape
Prominent players in the global food thickeners market include:

e Cargill, Inc.

* Ingredion Incorporated

e CP Kelco

e Tate & Lyle PLC

« ADM

e DuPont de Nemours, Inc.

¢ Nippon Starch Chemical Co., Ltd.
 FMC Corporation

These companies are actively:

 Investing in clean-label and vegan-friendly product lines
e Developing sustainable, regionally sourced raw materials
e Partnering with nutrition firms and startups for functional innovations

Stay informed with the latest industry insights-start your subscription now:
https://www.datamintelligence.com/reports-subscription

Conclusion

The food thickeners market is thriving in response to global shifts in health awareness, aging
demographics, convenience food consumption, and clean-label demand. As thickeners evolve
from simple additives into functional, health-aligned ingredients, the market is seeing renewed
innovation across applications and regions.

To remain competitive, manufacturers must focus on formulation science, regulatory
compliance, and consumer transparency. With rising application in both consumer and clinical
nutrition, food thickeners are positioned to remain a core component of the future-ready food
ecosystem.
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Whether through syndicated studies or customized research, our robust methodologies ensure
precise, actionable intelligence tailored to your business landscape.
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