
fried appetizers

+28%

+20%

+11%

+163%
PROTEINS

unique coatings

KEY SELLING BENEFITS When it comes to Breaders & Batters, you’ll want to look for:

Improved texture

Formulations designed for a greater sophistication of flavor

Excellent adherence and hold time

Key Macro Trends (SOURCE: Datassential Proprietary Coatings Report April 2018)

Breaders & batters are 
growing alongside specific 
proteins like seafood, 
poultry, tofu and pork.

   Hot Chicken

Chicken & Wa�es

Spicy Tuna Roll

Fish Taco

Beer Battered Fish

Stu�ed bites, 
cheese curds, and 
fried vegetables 
are a growing 
opportunity for 
batters.

   Arancini

Mac & Cheese

Cheese Curd

Green Tomato

You’ll find that our BREADERS & BATTERS 
check ALL the boxes !

Using our breaders with 
“bowl adds” can enhance 
health, taste or texture; 
and provides a great way 
to create signature, 
on-trend menu items.

Quinoa

Lotus Flour

Dukkah

Chickpea Flour

Pistachio

Wasabi

Ranked by 4 year penetration growth

PANKO

+7%
PARMESAN 
CRUSTED

Potato Chip

Corn Flake

Semolina

Plantains

Fennel 

Coriander

Macadamia

Pretzel

Wheat Germ

Croquette

Cauliflower

Pickle

Fritter

+36%

+35%

+23%

+16% +17%

+112%

+54%

+60%

+60%

Trending Forward+221%

COATINGS 

+12%
HAND BREADED




