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Market Analysis and Trends: 

Despite government financial issues all over the world, this past Black Friday recorded the highest ever 

sales in the US and Canada!  This is the best sign that the consumer has money and their spending habits 

have regained “confidence”!  At Wellbake, we see current markets as strong and sales in turn are 

reflecting this.  The last twelve years or so prior to the recession have been unusually strong, and a 

correction of the market place was inevitable.  Now that better times are upon us, we see a changing 

trend in the market place with respect to what the consumer is choosing for their bread choice.  White 

pan bread we see everywhere is down in sales.  It will always have a market share, however healthy-

choice Flat Breads and Artisan type breads, rolls and buns as well as Ciabatta is increasing at record 

levels. 

What is Artisan?  Simply put exactly what the name says: handcrafted rather than mass produced.  It is 

healthier than other breads since normally breads contain up to 20 ingredients, while Artisan normally is 

composed of around 5 ingredients of the highest quality.  It often has a variety of seeds in and on the 

bread, aged flour (by different means), and longer proofing times to draw out the fermentation process 

adding maximum flavour.  While all of this is nice, there is a business side to this we need to make work!  

While Artisan has a short shelf life, measures need to be taken to provide shelf life while maintaining the 

appeal and flavour at the same time.  Let Wellbake work with you to achieve this! 

 

 



Flat Breads are changing the market place drastically, and with it “new spins” on an old product are 

surfacing!  A pita as we knew it is now being eaten as an open-faced sandwich.  You are capable of 

making huge varieties such as cinnamon raisin, a breakfast muesli type, healthy fiber, and fruits and nuts 

to name only a few.  Snacks as well, known better as ‘FLATS’ are tremendously popular, and increasing 

its market share.  Let us at Wellbake Equipment Inc. work with you to achieve new products and 

varieties to meet the changing market!  Of all the lines we have sold this year, our customers are 

thanking us as they see their sales increasing substantially, and by automating with panning stations and 

cutting labor, their profit margins are very positive. 

ALL GOOD BREAD STARTS WITH GOOD DOUGH!!! 

Spiral Mixers from MIXER S.R.L. is our solution for you!!  They mix at lower rpm’s to reduce heat build-

up, and provide outstanding quality.  And yes they are modular!  Go to our website www.wellbake.com 

and click on MIXERS to see videos and specs.  Fixed bowl, Removable Bowl, Industrial Removable Bowl 

and Double-Spiral Industrial type. 

 

 

 

 

http://www.wellbake.com/


Wellbake Equipment Inc. together with Mondail Forni S.p.A work together for North America to bring 

you the most Modern Technology & Design in Baking & Proofing.  With Mondail Forni SISTEMI we 

offer systems for even the largest plant facility bakeries.  A rack oven has been the same year after.  Not 

anymore!  At Wellbake Equipment Inc. we offer style and innovation in 3 levels/models:  ACTIVE, LOGIC 

and ENERGY.  They are the most efficient oven on the market, with least heat loss and fastest recovery.  

Call us for information, see our website at www.wellbake.com , or though our website you can request 

information on the equipment you are interested in!  We have an oven for every use from retail to 

large industrial.  Rack Ovens to Multi-Deck Tunnel Ovens. 
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For North America, CANOL is WELLBAKE!! 

It is the most innovative line on the market for Baguette, Ciabatta, Rolls, Flatbread, Danish, Pastry and 

much more…  Switchover of tools is quick and easy.  We have a line that meets your needs… big or 

small!  Increase variety, quality and productivity! 

 

 


