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Introduction
One of my daily “favorites” is waking up to a gluten-free banana bread. Basically, the bread is sweet, moist, with a cake like texture. According to Technavio research firm, (Eric Schroeder, 2016), explains how consumers in the bigger part of the world desires bread that is prepared with accepted ingredients and have exceptionally new taste. Well I could not agree more. Apart from the taste of the bread, there are other factors influencing the high demand. 
Demand and Supply
To start with, the bread has satisfactory health requirements that favor a lot of people with chronic illnesses like diabetes. Just to mention a few the bread has low caloric content, with plenty of nutrients that add value to the consumers’ health. Additionally, the tasty bread is gluten- free. Unknowingly many bread consumers are allergic to protein composites in whites like gluten, causing celiac disease. The major reviews gathered by Technavio, is that demand for healthy lifestyle has the capability of turning all consumers from one product (with gluten) to other (gluten-free) in less than a week. 
Supplies on the other hand have been influenced by the need for organic products. Sellers and manufactures like King Arthur Flour have capitalized on sustaining the customer’s loyalty. Generally, there is a global craving for banana breads, considering it is now the number one fruit, and fourth worldwide as a staple food. Such demand factors have influence the private sector to adhere to market demands and fashioned types of banana breads that fit different market tastes globally.


Change of Equilibriums
Statistically since 2015, the London bread market was at 187$ billion, today the same market has risen up to 200$ billion and is expected to raise to 216$ billion by 2020. From the figures above, one thing is clear, some equilibrium was and is still being interrupted to fit a consistent growth. The vendors have focused on meeting the demand head on, maximize supplies on affordable terms and lastly make substantial profits in the long run. Just to highlight on prices per unit, the normal white bread as of 2017, was 1.97$ compared to a banana bread which ranges from 5$-6.5$ per bread. Though, it looks like the pricing is not an issue, when the demand prioritizes quality and health first. 
 Earlier on, bread manufacturers were not common in driving fast-food industries, today, the need for taste and healthy fast food has influenced equilibrium outputs on such markets to meet the demand. However, the market has been experiencing relapse slowdowns, like in 2017, according to Vijay Sirathi, limited innovations have an impact on demand and supply. The London demand having tasted all the varieties of banana breads, the sales have been stagnant for a while, until a new innovative type is released. The only hope for a consistent profit as projected earlier, is if the bread manufactures invest fully on fast-food market on a global scale.
Future of Demand and Supply
	I would say, the idea of banana breads is already targeted to the future markets in one way or another. The life we are living in, requires vigilance and precision to customer needs, despite the price tags, thus it looks bright for bakers. In 2018, Leaders from Lesaffre and other prominent organizations spoke about the future of bread trends during Europain congress. Suas described one of the dragging factors of bread industry, is bakers failing customers in delivering a taste that resembles the outlook. The conclusive factors that project’s perfection are in Germany. In Germany, according to Baule, bread is very categorical when it comes to meeting consumer preferences. They have incorporated healthy breads that range from traditional breads, banana breads, crusty breads among other varieties. They already managed to sustain a price and quantity equilibrium close to all products. 
On health matters drawn with bread, there has been a global attention on the future of bread industry. During the Whole Grain Summit in Vienna (2017), disclosed that substituting refined grains with whole grains worldwide, possibly will decrease the load of chronic disease more than any other change. The initiative has already impacted to over six international bread manufacturing groups, determined to play part in revolutionizing the health of bread, and rejuvenate the dimmed demand and supply chains. 
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