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	Text1: Finding Sweet Success with Bakery Innovation
	Text2: August 24, 2023
	Text3: How can you find and align with the relevant flavor innovation themes in sweet bakery? 
	Text5: What are formulation considerations for delivering a taste experience that sells? 
	Text6: What are some of the trending flavors that will connect with sweet baked goods buyers?
	Text7: Let's taste some trending flavors, and based on our case-study format, discuss which flavors you would take to market
	Text8: IDDBA members will walk away with a road map to help them find their formula for success with sweet bakery innovation
	Text9: Established brands and newer entrants will learn how to chart their NPD strategy using insights and applications expertise
	Text10: Current and emerging flavor trends will inspire innovation for 2024+
	Text11: Finding the perfect balance of flavor systems, format, and functional ingredients is possible when supported with an innovation framework
	Text12: The case-study format offers attendees a hands-on session where they can respond to insights (and flavors) in real-time -- a 'practice' session for using insights to support innovation
	Text4: What type(s) of experience(s) do people expect and want from the sweet baked goods category (cookies, pastries, and bars specifically)?  


