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The cake and pastry industry in 
India is expanding fast even as 
new players enter the segment 
every month. Though the category 
is still small by global standards, 
many local players have created 
success stories of their own, 
driven by the growing demand in 
the market. They are optimistic 
about the future, but for the cake 
industry to grow to its full potential, 
there are certain challenges that 
need to be overcome, such as the 
low margins, high rentals, lack of 
trained manpower, and the short 
shelf-life of products. Varun Jain 
reports.
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