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Global Food Cultures Market: Coverage 

Attributes Details 

Title Global Food Cultures Market: Size, Trends & Forecasts (2017-2021) 

Coverage Global and Regional 

Regional Coverage Europe, APAC, North America, Latin America, MEA, ROW 

Market Influencing Variables Growth Drivers, Challenges, Market Trends 

Forecast Period of Market 2018-2022 

Competition in the Market Fragmented 

Key Players Chr. Hansen, Döhler, DSM, DowDuPont  

Scope of the Report 



Global Food Cultures Market 

Ingredients term can be defined as a substance or compounds, artificially or naturally derived, that are mixed or combined, to add specific 
characteristics and functionalities to an end product. A special ingredient is any substance that is added to food to achieve a desired effect.  
The different types of special ingredients are flavours & fragrances, texturants, nutritional ingredients, personal care, enzymes, sweeteners, 
flavour enhancers, acidulants, food colors, food preservatives and cultures.  

Food Cultures (Starter Culture) defined as a microorganism such as live bacteria, yeasts or moulds, are used in various food 
manufacturing. Food Cultures preparations comprise of formulations, involving one or more live and active microbial species carry out 
the fermentation process in foodstuffs which, helps to preserve perishable foods and improve their nutritional qualities. Cultures are used 
to fundamentally change a food product’s taste, texture, color, nutritional value and shelf-life. 

The different types of food cultures are Dairy Cultures and Meat Cultures. Dairy Cultures are live bacteria used in the production of 
fermented dairy foodstuff products such as cheese, yoghurt, etc. Cheese culture grows in the milk, converts the sugar lactose into lactic 
acid, which ensures the correct level of acidity and gives the cheese its moisture. In yoghurt and other fermented milk products, the 
culture is responsible for the taste and texture of the final product. Depending on the acidity, the product will have either a mild or strong 
taste. Meat cultures are used to make dry, fermented products such as salami, pepperoni, chorizo and dried ham. The culture bacteria 
develop the flavor and color of the products.  

The global food cultures market is expected to increase at high growth rates during the forecasted period (2018-2022). The global food 
cultures market is supported by various growth drivers, such as, swelling demand for fast food and fermented foods, rapid urbanization, 
growing alcohol consumption, accelerating meat consumption and rising cheese production & Consumption, etc.  

Executive Summary 
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Food Cultures Market: Global Analysis 

Global Food Cultures Market by Value  

The global food cultures market value was US$... billion in 2017 increased from US$... billion in 2016. The global food cultures market is 
anticipated to rise up to US$...billion in 2022 as compared to US$... billion in 2018. The market is estimated to grow at a CAGR of …% over 
the years 2018 to 2022.  
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Food Cultures Market: Global Analysis 

Global Food Cultures Market by Volume 

The global food cultures market volume was … kilo ton in 2017 depicted an increase as compared to … kilo ton in 2016. The global food 
cultures market volume is expected to grow at a CAGR of …% during 2018 to 2022 and reach to ….kilo ton in 2022 from …. kilo ton in 2018.  
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Food Cultures Market: Global Analysis 

Dairy, xx% 

Meat, xx% 

Wine, xx% 

Others, xx%  

Segments Share CAGRs 

Dairy Cultures xx% xx% 

Meat Cultures xx% xx% 

Others xx% xx% 

Global Food Cultures Market by Application; 2016 

Global Food Cultures Market by Segments; 2016 



Food Cultures Market: Segment Analysis 

Dairy Cultures Market by Volume  Meat Cultures Market by Volume 

Other Cultures Market by Volume 

Segments CAGR 
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Food Cultures (Dairy Cultures) Market: Regional Analysis 

Europe Dairy Culture Market by Value  APAC Dairy Culture Market by Value  

North America Dairy Culture Market by Value  
Region CAGR 
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Food Cultures Market: Dynamics 

Growth Driver 

•Growing Alcohol Consumption 

•Internet Accelerating Meat Consumption 

Challenges 

•Regulatory Issues 

Market Trends 

•Escalating Packaged Food Demand 

•Bioprotective Cultures 



Food Cultures Market: Competitive Landscape 

• Chr. Hansen 

 

• Döhler  

 

• DSM 

 

• DowDuPont (DuPont) 

Players Profiled 

Note: The graphs on this slide are only for sample representation. 


