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Nutty Choodate o Low Glycemic Load"
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Fructo-oligosaccharide
Wunslulefind uazifuansli
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Anndanlnuan Tropicana Slim ANANEW312ANLINNA Diabexy
. ﬂﬂﬂ‘l]’e]ﬂIﬂLLaﬁl w09 Tropicana Slim LUuﬂnnﬂuLLﬂaaﬁ aw . mimmummwmmammLmanuma’[ummmuﬂumma’luLaaﬂ1mﬂwu ﬂnnﬂum
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- wanludulaiide . uwanludufe
duuseznay: Flour, Margarine, Natural Sweetener, Eggs, dauusznau: Coconut, Skimmed Milk Powder, Besan (Gram Flour), *Fructo-
Cocoa powder, Peanuts, Cornflakes, Oat, *Chia Seeds, Salt. oligosaccharide, *Sorbitol, Sucralose, Hydrogenated Vegetable Oil, Baking Soda,

Baking Powder, Permitted Flavour.

*3agavein DPO
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- nguwmun3, 13ifi GMO (Genetically Modified Organisms), l¢i

WINTFINEIATA, ARDFUNN, Unatiey
- wanludulatige

#@1uusznau: Mocaf Flour, *Rice Flour, Corn Flour (Maize) ,

Milk Powder, Sugar, Yeast, *Xanthan Gum, Baking Powder,
Salt, Apple Cider, Egg, Coconut Oil.

DPO INTERNATIONAL
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d@auusznau: Wheat Flour (Unbleached), Sucrose, Vegetable Oil (Palm), Skimmed Milk
Powder, Common Salt, *Dextrose, Baker's Yeast, Emulsifiers, Yeast Nutrients
(Ammonium Sulphate, *Sodium Chloride, Calcium Sulphate), *Thiamine (Vitamin
B1), Riboflavin (Vitamin B2), Niacin (Vitamin B3), Iron (Hydrogen Reduced

Iron), Calcium Propionate. *Sanfuam DPO
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d2uusznau: Wheat Flour, Vegetable Palm Fat, *Isomalt, Fat-reduced Cocoa Powder (3,3%),
Vegetable Fibre, Rice Flour, Flavouring Agents, Raising Agents, Sodium And Colouring Carotenes.

% |
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chocolate
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Chocolate Wafer 0%

Two crispy wafer layers with a delicious chocolate cream filling, no added sugar. A healthy and

source of fibre.

DPO INTERNATIONAL

gy
sugar

tasty wafer to be eaten as a dessert that also looks after you because it is sugar-free and a

*Sagavoin DPO
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A LOW GLYCEMIC COOKIES v X - .
SYEADY CARBS . LASTING ENERGY ANNAIIINNY Organic Center

Organfc
Center

P

prand . ngmuﬂ?, 138 MO (Genetically Modified Organisms), 18
i NINTFINEIAA, Afodunn, Uinatioy

. wanludulaiide

PLANT-BASED COOKIES d2uusznau: Flour, Tapioca Flour, *Rice Flour, Melinjo Nuts,
ey Margarine, Coconut Sugar, Salt and Coconut Oil.

2/

utledndinnudrdeTunis

virenslsnguau wsnz
() Y a
unuldneliinnisunlag

*3agavan DPO
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RAN( XHoouRy ANNAINNY Granovibes

OATS COOKIES  *wrs e L

real fruit & veggie

V/I3 FIBER 29, | PROTEIN 39

v o v . ° ) o
+  AnN9118m Granovibes vunandnuazualdl
- wanlulne

dauusznou: Flour 59%, Wheat Flour 10%, Soya Milk 10%, Dried
Orange 6%, Oats 5%, Honey 2%, Cornflake 2%, Chia Seed 1% Flax Seed
Do : e 1%, Mixed Quinoa 1%, Yuzu Syrup 1%, Coconut Oil 1%, Coconut Sugar
R oy B0 0.95%, Salt 0.05%.
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=* FLUFFY, LAYERED FLATBREAD
Gpncx

NET WT3906

uilalsf Flatbread Katoomba vi1a1niie
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| CREAMY
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WIYUSUIINUIATUNZNGD Sara Lee

.+ munEuREUEaRaNaAnfiasivesuILazAsINENE1 AunSauutangunseu vidiesnann Sara
Lee

. wWanluwnade

Ingredients: Coconut Cream (41%) [Coconut Cream, Water, Vegetable Gum (415)], Biscuit Crumb
(24%) [Wheat Flour, Vegetable Shortening, Sugar, Wheat Bran, Invert Sugar, Salt, Cinnamon, Raising
Agent (500)], Water, Sugar, Thickeners (1405, 1412), Canola Oil, *Emulsifiers (471 Soy, 475), *Fibre
(Inulin), Lime Juice (0.5%), Natural Flavours, Lemon Juice Concentrate, *Citric Acid, Vegetable Gums
(415, 412), Natural Colour (Curcumin), Spirulina Concentrate.

*Sagaven DPO
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%) starbucksindonesia @
s 1.6M followers

i
§ BB PLANT-BASED

NOW | | MEATBALLS SANDWICH

VAILABLE ;
‘»f\\IMuREstES | . 0 POWERED BX REB-EL

WBUIY YUNDU UaztAn Starbucks

«  Starbucks 8ulailide 21918y plant-based Tuainsiuazumg 57 S1u

g 1 < ¢ . ) 1 ga e é’ e~ v & L oy A
«  fhegay plant-based Tuidniuyues ‘Summer Yaycation’ 1wy usuiivgnuiiioninive iwndenlnuansiadivessannive
«  Wadaludulaiide Jui 1 puaius 2021
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VickedGood tutnasieaisn
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PROTEIN COOKIES }/

Cohapit LIS "

Keluarg Tn0{0MESic

PROFFLE

BISKUIT
WAFFLE

TINGGI
PROTEIN

DENGAN RASA

COKELAT

BERAT
BERSle

QUTEN | WNEAT | GG | DAY vmr wr “ml
FIEE | FREE | FREE mt Rt

-

Prosana Proffle 1iladenlauanlusiugs Forayya AnAlusAu

.« nilanseudusnludulaiidenilusivgaazaunsaiiuiiu + Forayya Anflusiugs Wilusiu 10 nusenilamieuilan 35 n3u
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Normal Wi

. waAnludulaiiige - wanludulaiiide

dauusznau: Water, Flour, Isolate Soy Protein, Sugar, Tapioca d@uusznou: Sagor Flour, Brown Sugar, Hydrolized Fish Protein,

Flour, Nabati Creamer, Margarine (BHA Antioidant), Sodium *Chocolate Powder Flavour.

Bicarbonate, Synthetic Flavour, Slat, *Emulsifier and Stabilizer. *Sagauan DPO
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auutelusAudansn Natural Bites
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d@uusznau: Unbleached Wheat Flour, Water, Vegetable
Shortening (Palm Oil, E306), Modified Tapioca Starch, Wheat
Protein Isolate (Wheat Gluten, E270, E223), *Vital Wheat
Gluten, Soy Protein Isolate, Wheat Fibre, Salt, Cellulose Gum
(E466), Contains Permitted Leavening agent [E450(i), E500],
Permitted Emulsifier (E471), Flavour (Toasted cereal, Natural),
Acidity Regulator (E297), Preservative (E282) and Enzyme as
Food Conditioner.

DPO INTERNATIONAL
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FlapJacked sinAudanlauanBniilnslulafind Whey Protein Concentrate
wnUsInalusiuluemsuag

duundweadilngiioangns

%4 a )
« wiounulu 30 Juni i
NWNYINTNNA

«  Twlusiu 20 ndu sevilavdleuslam 55 n§u
. wanluawsgawini

MIGHTY

MUFFIN

WITH PROBIOTICS ¢

dauusznau: *Whey Protein Concentrate (Milk), Milk Chocolate (Sugar, Whole
Milk Powder, Unsweetened Chocolate, Cocoa Butter, Milkfat, Soy Lecithin, Natural
Vanilla Flavor), *Pea Protein, Gluten-free Oats, Banana, Non-gmo Soluble Corn
Fiber, Buttermilk, Butter (Butter [Cream, Salt], Dry Buttermilk), Natural Flavor,
¥Xanthan Gum, Baking Soda, Baking Powder (Sodium Acid Pyrophosphate,
Sodium Bicarbonate, Non-gmo Corn Starch, Monocalcium Phosphate), *Stevia
Extract, Probiotic (Skim Milk Powder, Bacillus Coagulans Gbi-30 6086).

| Stevia Extract U1n1a

NSITUVIR

*3ngavan DPO
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Vemondo - Wwdmhwandilinguau Vemondo (wanlay Freiberger) 21suneluvia Lidl Tu
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GLUTEN FREE : ‘U’]Liaa'l uazyand
PIZZA o

a2 =
_ - wanluwosuil

d@auUsznau: *Rice Flour, Tomato Puree, Lactose-free Firm Mozzarella* (18.9%),
Water, Salami (10.8%) (Pork Meat, Bacon, Salt, Spice Extracts, Dextrose, Glucose
Syrup, Spices, Sugar, Antioxidant, *Sodium Ascorbate, Rosemary Extract,,
Preservative (Sodium Nitrite).

*3agavan DPO
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AnnLiNaguAIW Ladang Lima Blackmond unwdnuazaiilalingunu Happy Breakie
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- wanludulailidey
#@uussnoau: Cassava Flour, Cocoa Powder, Almonds,
Margarine, Coconut Sugar, Flaxseed And Baking Soda. , . . .
daudsenau: Gluten-Free Flour Mix (Organic Mocaf Flour, Organic

Arrowroot Flour, *Rice Flour, Sorghum Flour. 30050000 DPO
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Gluten Free Bread
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Guilt-Free Iftar Treats: Executive Chef of
Mercure Jakarta Cikini Creates Gluten-
Free Lapis Surabaya and More
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D..'Rnln‘

De’Rotie WAntateasdsiutenlingmu

Ly

. Wdnawesgsuelinguu wienduilledulaniuazau
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natures N?p
hakery 2 mgsglal

s-Gluten Free« JOET

FigBar i

MADE WITH ANCIEN

Fig
-2 02 THIN PACKS NET T 1202 (30g)

Nature's Bakery vusiuzinouialSngimu Julian Bakery Primal uasninasunuung
- WusAaves Nature's Bakery ADNSYIUUNUAZDIMNTNDTOIUAZWNNIAZAIN  wiaawduludunmsmuuasnnesiingumugiuinilue  dagilanun wie

daadunsAluIIN0e NV NA YaawWsaved Primal
. wanluandgowdnn .+ wAnluanigowsnn
dauusznau: Brown Rice Syrup, Fig Paste, Cane Sugar, Gluten Free Flour, d@2uusznau: Organic Parmesan Cheese (Pasteurized Organic Cow’s Milk, Salt,
Tapioca Starch, *Rice Flour, Canola Oil, Gluten Free Five Grain Flour, Cheese Cultures, And Enzymes), Organic Flax Seeds, Water, Organic Tapioca
Amaranth, Quinoa, Millet, Sorghum, Teff Brown Rice Flour, Rice Bran, Date Flour, Organic Sesame Seeds, Organic Chia Seeds, Sea Salt.

Paste, Gluten Free Rolled Oats, Glycerin, Flaxseed, Leavening, Monocalcium
Phosphate, Baking Soda, Xanthan Gum, Sea Salt, *Citric Acid.

*3agavan DPO
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LAPIS LEGIT 3

Thousand Layer Cake

Daily Cooking Quest

Lapis Legit - lAAWWYU Thousand Layers Cake

- DudngnuanvesdulaiiFeuasdnd \unsananvenangaeianiiauvesing uidnadui
Heuuraudanniud
. ymdadFenidnuuuiii spekkoek wlath idnAeU sgUsTUIAngIiTeuuABY
. winludulaiide
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Strictly Cookies Launches Mooncake Cookie
Hybrid: The Mookie

> 77

Croffle craze: The croissant-waffle hybrid that’s

taking over Hong Kong's cafés

v

Asaiila Craze Annvuuluinszduns The Mookie
. gosnaduilesitureuonsuuilgs Inslanzegsdudonn lausauulvigdms ldnsssuns @
A el v A - uylovSauylmidmiumanalvinsgduns dananvu
< o Tuiwszdumsaudnd a1n Strictly Cookies

. wWanludu . aeludy
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Macaron eclairs in Gyeongnidan

French-style dessert hybrid at Eclair by Garuharu

1aULAATNIN524 Cherry, Berry Berry Good, Rose Garuharu’s

+ A Eclair by Garuharu MiitailinlugnsUaneifoufiguisuiidiunnfsegiauy Gyeongnidan
Tulea dvngleuaas uIN1509 LAZLBLAASUINITOY

. wanluniua
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. Wanluuaidy

d@2uusznau: Wheat Flour, Palm Oil, Sugar, Water, Oatmeal, Wheat
Bran, Purple Sweet Potato, Potato, Polydextrose, Glucose Syrup,
*Chia Seeds, Phospholipids, Sodium Bicarbonate.

Nourish Organics AnAviiu

v & £ da a & A & Ave o
. Annvduniinmswangiityanlusnavesegsimasld aiuuazdaluniinduiin |

PannseniauLardeNuedundnuselusanie nnedrsgnmegludniviiug
] o 2 3 < 1
wauases virlimssnguaiduisesite

. wanluduife

@uussnau: Oats Flakes (17%), Coconut Nectar (14.9%), Organic Seeds(13.5.%)
[Sunflower Seed, Flaxseed, White Sesame Seed], Almond (13%), Banana (12%),
Desiccated Coconut Powder (9.8%), Coconut Oil (5%), *Chia Seed, Almond Butter,
Pumpkin Seed, Ginger Powder, Cinnamon Powder (Dalchini Powder), Aluminium
Free Baking Powder, Organic Nutmeg, Organic Turmeric Powder & Himalayan Pink
Rock Salt.

*3agavan DPO
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d2uusznau: High Oleic Sunflower Oil, Brown Cane Sugar, Chocolate Coating(
Cocoa Butter, Skimmed Milk Powder, *Inulin, Modified Starch, Sunflower Oil,
Defatted Cocoa Powder, Whey Powder, *Emulsifier, Sunflower Lecithin And
Flavourings), *Stabilizer, Chocolate Chips Chickpea Flour, Defatted Cocoa Powder,
Grated Coconut, *Emulsifier, Gasifiers, *Thickener (Xanthan Gum), Flavourings,
Salt, Preservative.
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T #@1uusznau: Wheat Flour, Oat Fibre, Sucrose, Wheat Gluten, Skimmed Milk Powder,

HIGH™ Common Salt, Low Eruic Rapeseed Oil, Vegetable Oil (Palm), Dextrose, Baker's
FIBRE& N Yeast, *Emulsifiers, *Inulin (Oligosaccharide), Yeast Nutrients (Ammonium
TR DREAD " Sulphate, Sodium Chloride, Calcium Sulphate), *Thiamine (Vitamin B1),
: *Riboflavin (Vitamin B2), *Niacin (Vitamin B3), *Iron (Hydrogen Reduced Iron),
*Calcium Propionate.

«f Contains Omega 3& 6
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87 Contains inuli 400y
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Fanlnuantualgdey Sunshine Wholemeal Cream Bun
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. wanludealus

d@auussnau: Enriched High Protein Wheat Flour, Purified Water, Granulated Cane
Sugar, Glucose Syrup, Baker's Yeast, Vacuum Dried Salt, Vegetable Shortening
(Palm), *Calcium (Calcium Carbonate, Calcium Sulphate), Vital Wheat Gluten, Oat
Fibre, Dough Conditioners [Emulsifiers, Enzymes (Amylase, Hemicellulase, Lipase)],
Chocolate Calcium Propionate, Soya Flour, *Ascorbic Acid, *Vitamin B3 (Niacinamide), *Iron

WHOLEMEAL (Ferric Phosphate), *Vitamin B1 (Thiamin Mononitrate), *Vitamin B2

—— (Riboflavin). Filling: Icing Sugar, Margarine [Vegetable Oil, Water, *Emulsifiers,
Permitted Flavouring, Antioxidant (E306), Colouring (E160a)], *Inulin, Cocoa Powder,
Caramel.

ENRICHED

Belgian

Vitamin B2 (Riboflavin) 'Jm:uua"mam"lﬂ NU
m'msau “U’JEJI‘L!ﬂW‘a'LWﬁJWﬁQQﬂu WiuLRgu
Inndud 3 LLauVI"I‘Vi‘LI’WILﬂuﬁ']jﬁl’]uaullﬁaﬁ‘iu
Tussuuglinuiu usnanniifeiieandy
?ﬂ‘a"e]’TW]’;lu‘i“"l.]‘l]ﬂﬂﬂ@"m"ﬁﬂﬂﬂ?ﬂ

1 1
! :
i i
0 :
; ;
; E
i 1
i I
H '
' 1
:‘ &6 E *3agAvan DPO




O PEOPLE
FOOD

INTERNATIONAL - CONNECTION

FOOD & BEVERAGE INTELLIGENCE

fnma7iu Food & Beverage Intelligence (FBi) 984151 LNaANWILNULAN
NEINUIRYAUDIMITIININTUADIMNTEN ALY LAZITEUFINLAIUTE

WA mstaguinsiiunntulaedsls

LA info@dpointernational.com

< ¢ o .
Aulwa: www.dpointernational.com



| —p— e —
[
"

[70 ]

LONATD19DY

| ',:_,
' 1|

|
a1 |




WSUALULNGS

LONA1SD19D

Abed, S., Ali, A. H.,, Noman, Anwar., & Sobianiazi. (2016). Inulin as Prebiotics and its Applications in Food Industry and Human Health; A
Review. International Journal of Agriculture Innovations and Research, 5(1), 88-97.

Ahmed, M.E., Hamdy, A.M. &amp; Hammam, A.R., (2020). Therapeutic benefits and applications of Whey Protein. International Journal of
Current Microbiology and Applied Sciences, 9(7), pp.337—345. https://doi.org/10.20546/ijcmas.2020.907.036

Bakery and Snacks. (2022). The trends that are reshaping the Asian industrial bakery market in 2022.
Beneo. (2016). Matching today’s expectations. A new perspective on weight management.
British Baker. (2022). Explore and capture the latest bakery trends for 2022. Industry Report.

Das, J. K., Salam, R. A., Mahmood, S. B., Moin, A., Kumar, R., Mukhtar, K., Lassi, Z. S., & Bhutta, Z. A. (2019). Food fortification with multiple
micronutrients: impact on health outcomes in general population. The Cochrane database of systematic reviews, 12(12), CD011400.
https://doi.org/10.1002/14651858.CD011400.pub2

FMCG Gurus. (2019). Pre-Packaged Bakery Survey — USA, Q4 2019. Consumer Survey.

Future Bridge. (2022). Sugar Reduction in the Bakery Segment. Industry Report.
Glanbia Nutritional. (2022). Trends in Bakery for 2022. Industry Report.
Ingredion. (2016). The Latest i2s Brief: Insights into Acceptance and Trial. A New Frontier In Fiber.

Miedviedieva, N. (2016). Mayonnaise Quality Expertise. Ukrainian Journal Of Food Science, 4(2). https://doi.org/10.24263/2310-1008-
2016-4-2-11

DPO INTERNATIONAL


https://doi.org/10.1002/14651858.CD011400.pub2
https://doi.org/10.24263/2310-1008-2016-4-2-11

WSUALULNGS

DPO INTERNATIONAL

LONA1SD19D

Mordor Intelligence. (2021). Bakery Products Market - Growth, Trends, Covid-19 Impact, And Forecasts (2022 - 2027). Industry Report.

Nobre, C. et al., 2022. Fructooligosaccharides production and the health benefits of Prebiotics. Current Developments in Biotechnology
and Bioengineering, pp.109-138. https://doi.org/10.1016/B978-0-12-823506-5.00002-3

Ortolan, F., & Steel, C. J. (2017). Protein Characteristics that Affect the Quality of Vital Wheat Gluten to be Used in Baking: A Review.
Comprehensive Reviews in Food Science and Food Safety, 16(3), 369-381. https://doi.org/10.1111/1541-4337.12259

Pereira, J. , Zhou, G. , & Zhang, W. (2016). Effects of Rice Flour on Emulsion Stability, Organoleptic Characteristics and Thermal
Rheology of Emulsified Sausage. Journal of Food and Nutrition Research, 4(4), 216-222.

Reportlinker. (2021). Global Bakery Market 2021-2025. Industry Report.
Synergy. (2021). Synergy 2021- 2022 Inspiring Trends. Industry Report.
Taste Tomorrows. (2022). Taste Tomorrow 2022 trend forecast for bakery, patisserie & chocolate.

Ullah, R., Nadeem, M., Khalique, A., Imran, M., Mehmood, S., Javid, A., & Hussain, J. (2016). Nutritional and therapeutic perspectives of
Chia (Salvia hispanica L.): a review. Journal of food science and technology, 53(4), 1750-1758. https://doi.org/10.1007/s13197-015-
1967-0



https://doi.org/10.1016/B978-0-12-823506-5.00002-3
https://doi.org/10.1111/1541-4337.12259
https://doi.org/10.1007/s13197-015-1967-0

WSUALULNGS

DPO INTERNATIONAL

LASANFUNN

sun:

https://www.freepik.com/free-photo/delicious-bread-bagels-eggs-table 6356310.htm#page=3&query=BAKERY&position=1&from view=search

https://www.freepik.com/free-photo/delicious-pastry-products-notebook 6133693.htm?query=BAKERY

https://www.freepik.com/free-photo/sausages-dough 6801290.htm#page=3&query=BAKERY&position=10&from view=search

https://food-nutrition.brenntag.com/ie-en/stories-trends/reduced-sugar-rush-bakery-and-confectionery-rise-to-the-challenge.html

https://www.freepik.com/search?format=search&query=plant%20based%20bakery

https://www.freepik.com/premium-vector/happy-cute-boy-try-cooking-cupcake 6297422.htm#query=people%20eat%20bakery&position=35&from view=search

https://www.freepik.com/free-photo/elevated-view-flour-milk-eggs-cheese-walnuts-white-wooden-table-making-pie 3652072.htm#query=high%20protein%20bakery&position=2&from_view=search

https://www.freepik.com/free-photo/men-s-hands-cut-homemade-freshly-baked-dark-bread-wooden-cutting-board-background-old-brown-
table 26093561.htm#query=organic%20gluten%20free%20bread&position=8&from view=search

https://www.freepik.com/free-photo/top-view-composition-tasty-waffles 12150842.htm#query=croffle&position=1&from view=search

lonau:

.

https://www.flaticon.com/premium-icon/sugar_1509677?term=sugar%20less&page=1&position=7&page=1&position=7&related id=1509677&origin=search
https://www.flaticon.com/premium-icon/protein _4257216?term=protein&page=1&position=12&page=1&position=12&related id=4257216&origin=search

https://www.flaticon.com/free-icon/gluten-free 3637808?term=gluten&page=1&position=3&page=1&position=3&related id=3637808&origin=search

https://www.flaticon.com/free-icon/nutrients 6892504 ?term=nutrients&page=1&position=23&page=1&position=23&related id=68925048&origin=search

https://www.flaticon.com/premium-icon/blend 3690160?term=mixture&page=1&position=1&page=1&position=1&related id=3690160&origin=search

https://www.flaticon.com/free-icon/cookie 541732?term=bakery&page=1&position=17&page=1&position=17&related id=5417328&origin=search

https://www.flaticon.com/free-icon/bread 3081967?term=bakery&page=1&position=6&page=1&position=6&related id=3081967&origin=search

https://www.flaticon.com/premium-icon/cake 2682340?term=bakery&page=1&position=43&page=1&position=43&related id=2682340&origin=search
https://www.flaticon.com/free-icon/donut _4037706?related id=4037706
https://www.flaticon.com/free-icon/increase 5198491 ?term=increase&page=1&position=3&page=1&position=3&related id=5198491&origin=search

https://www.flaticon.com/free-icon/stats 784814?term=increase&page=1&position=33&page=1&position=33&related id=784814&origin=search



https://www.freepik.com/free-photo/delicious-bread-bagels-eggs-table_6356310.htm#page=3&query=BAKERY&position=1&from_view=search
https://www.freepik.com/free-photo/delicious-pastry-products-notebook_6133693.htm?query=BAKERY
https://www.freepik.com/free-photo/sausages-dough_6801290.htm#page=3&query=BAKERY&position=10&from_view=search
https://food-nutrition.brenntag.com/ie-en/stories-trends/reduced-sugar-rush-bakery-and-confectionery-rise-to-the-challenge.html
https://www.freepik.com/search?format=search&query=plant%20based%20bakery
https://www.freepik.com/premium-vector/happy-cute-boy-try-cooking-cupcake_6297422.htm#query=people%20eat%20bakery&position=35&from_view=search
https://www.freepik.com/free-photo/elevated-view-flour-milk-eggs-cheese-walnuts-white-wooden-table-making-pie_3652072.htm#query=high%20protein%20bakery&position=2&from_view=search
https://www.freepik.com/free-photo/men-s-hands-cut-homemade-freshly-baked-dark-bread-wooden-cutting-board-background-old-brown-table_26093561.htm#query=organic%20gluten%20free%20bread&position=8&from_view=search
https://www.freepik.com/free-photo/top-view-composition-tasty-waffles_12150842.htm#query=croffle&position=1&from_view=search
https://www.flaticon.com/premium-icon/sugar_1509677?term=sugar%20less&page=1&position=7&page=1&position=7&related_id=1509677&origin=search
https://www.flaticon.com/premium-icon/protein_4257216?term=protein&page=1&position=12&page=1&position=12&related_id=4257216&origin=search
https://www.flaticon.com/free-icon/gluten-free_3637808?term=gluten&page=1&position=3&page=1&position=3&related_id=3637808&origin=search
https://www.flaticon.com/free-icon/nutrients_6892504?term=nutrients&page=1&position=23&page=1&position=23&related_id=6892504&origin=search
https://www.flaticon.com/premium-icon/blend_3690160?term=mixture&page=1&position=1&page=1&position=1&related_id=3690160&origin=search
https://www.flaticon.com/free-icon/cookie_541732?term=bakery&page=1&position=17&page=1&position=17&related_id=541732&origin=search
https://www.flaticon.com/free-icon/bread_3081967?term=bakery&page=1&position=6&page=1&position=6&related_id=3081967&origin=search
https://www.flaticon.com/premium-icon/cake_2682340?term=bakery&page=1&position=43&page=1&position=43&related_id=2682340&origin=search
https://www.flaticon.com/free-icon/donut_4037706?related_id=4037706
https://www.flaticon.com/free-icon/increase_5198491?term=increase&page=1&position=3&page=1&position=3&related_id=5198491&origin=search
https://www.flaticon.com/free-icon/stats_784814?term=increase&page=1&position=33&page=1&position=33&related_id=784814&origin=search

™

O VBUAU

INTERNATIONAL




	Slide 1: เทรนด์เบเกอรี่
	Slide 2: ภาพรวมตลาดเบเกอรี่
	Slide 3: ภาพรวมตลาดเบเกอรี่
	Slide 4: ภาพรวมตลาดเบเกอรี่
	Slide 5: ภาพรวมตลาดเบเกอรี่
	Slide 6: เทรนด์เบเกอรี่
	Slide 7: KEY TRENDS
	Slide 8: เทรนด์เบเกอรี่
	Slide 9: เทรนด์เบเกอรี่
	Slide 10: เทรนด์เบเกอรี่
	Slide 11: เทรนด์เบเกอรี่
	Slide 12: เทรนด์เบเกอรี่
	Slide 13: เทรนด์เบเกอรี่
	Slide 14: ตัวอย่างสินค้า
	Slide 15: ตัวอย่างสินค้า
	Slide 16: ตัวอย่างสินค้า
	Slide 17: ตัวอย่างสินค้า
	Slide 18: ตัวอย่างสินค้า
	Slide 19: ตัวอย่างสินค้า
	Slide 20: ตัวอย่างสินค้า
	Slide 21: ตัวอย่างสินค้า
	Slide 22: ตัวอย่างสินค้า
	Slide 23: ตัวอย่างสินค้า
	Slide 24: ตัวอย่างสินค้า
	Slide 25: ตัวอย่างสินค้า
	Slide 26: ตัวอย่างสินค้า
	Slide 27: ตัวอย่างสินค้า
	Slide 28: ตัวอย่างสินค้า
	Slide 29: ตัวอย่างสินค้า
	Slide 30: ตัวอย่างสินค้า
	Slide 31: ตัวอย่างสินค้า
	Slide 32: ตัวอย่างสินค้า
	Slide 33: ตัวอย่างสินค้า
	Slide 34: ตัวอย่างสินค้า
	Slide 35: ตัวอย่างสินค้า
	Slide 36: ตัวอย่างสินค้า
	Slide 37
	Slide 38: เอกสารอ้างอิง
	Slide 39: เทรนด์เบเกอรี่
	Slide 40: เทรนด์เบเกอรี่
	Slide 41: เทรนด์เบเกอรี่
	Slide 42: ขอบคุณ

