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Chapter 1: 

1.1 Introduction
Bread is an indispensable part of our daily life. It is present in history, rites, traditions, and from there on every table. Different cultures and peoples have diversity in the way of preparation, specifics in the added cereals and supplements, giving different forms and varieties. Modern ideas of enrichment with additional fibres, seeds, proteins and pseudo-cereals have led to a variety of choices (Carocho et al, 2020; Gębski et al, 2019; Pravst, 2017), but at the same time, bread that contains too much-processed sugar, salt and fats that lead to an unbalanced diet and health problems. Every consumer expects to get the health benefits of the product and satisfy their needs and expectations.
Certain consumer groups, driven by certain health problems or by a desire to lead a healthy lifestyle, are increasingly showing interest in healthy products on the market. However, they face several challenges such as the poor variety of products of this type in mass stores or those that partially meet their dietary needs (Duarte and Teixeira, 2021).

1.2 Importance of the topic 
This study's importance comes from its ability to solve a critical problem that is affecting a growing number of people. Meeting the growing needs and demands of consumers for healthy bakery goods is not just a question of taste; it is also a basic right and a requirement for creating a population that is healthier. It is unacceptable to ignore this health necessity, and the response should be appropriate (Yang at al., 2022)
Furthermore, the principal objective of this research is to pinpoint current deficiencies and outline feasible solutions, so encouraging the baking sector to expand its range of products. In partnership with key players, this project aims to mobilise coordinated efforts to address common health issues like diabetes, obesity, heart disease, gluten sensitivity, and other gastrointestinal diseases (Key Compounding Pharmacy, 2024). In addition, it aims to encourage people to adopt healthy eating habits.
By elucidating these pressing issues and providing practical recommendations, this study seeks to foster a symbiotic relationship between the bakery and public health advocates, ultimately contributing to improved public welfare.
1.3 Scope of Research                                                                          
To determine the consumer preference variables (grains and additives) influencing bread choices in the South London area and more specifically boroughs such as Croydon, Bromley, Kingston, Sutton, Richmond upon Thames and Lewisham, the study will focus on participants aged between 18 -75 years. The study will focus solely on consumer preferences related only to types of bread and ingredients, not other baking products from whole wheat, gluten-free, multi-grain, artisan, with sourdough (Shewry, 2018) and its ingredients related to health benefits and needs. The criteria that will not be taken into account will be ethnic origin and social status. The survey will collect the opinions of the 70 interviewees, contacting using survey personal or by the phone and the results will represent a brief quantitative summary of the preferences of a certain group of people, not of all representatives of the districts, due to the limitation in the number of interviewees.
1.4 Research Aim
The aim of this research is to analyse consumer preferences for bread ingredients in the context of promoting healthy lifestyles among residents of South London and the perceived implications for the British baking industry.
1.5 The objectives of the study 
The objectives described below will be necessary for the clear clarification and achievement of the main aim:
· To examine the prevailing patterns and attitudes among customers in South London about healthy food and lifestyle options.
· To determine the main variables in customer preferences for bread components with emphasis on health issues.
· To examine consumers' age, gender and education levels, which may influence their preferences for bread ingredients and options for healthy living.
· To provide suggestions to legislators and bakers on how to better accommodate South London consumers' desires for healthier bread options.

1.6 Research Questions
Providing answers to the research questions behind this study could satisfy the tasks and objectives we set in this work. 
The main thing the author will be looking for is an answer to the following questions:
· Why consumers have specific preferences for bread ingredients - medicinal or simply based on the desire for a healthy lifestyle?
· What are the specific preferences of consumers in terms of ingredients, additives, nutritional value and health benefits?
· How bread producers will respond to these needs and in what way will they change their development strategies?

Chapter 2:
 
Literature Review
The bread's historical journey begins in the Palaeolithic era (Patel, 2023) and continues with the development of baking methods, such as the kneading and shaping techniques used by ancient Egyptian, Greek, and Roman civilizations (Singh and Matz, 2021). Then, it moves on to the industrial revolution of the 1800s, which brought about profound changes to the bread industry (Patel, 2023).
In the early years of the industry's transformation in the middle of the 1800s, white bread was too expensive for the general public to afford. As a result, lower socioeconomic classes, especially in England, began to rely on substitutes such as rye-based products that combined a variety of grains and legumes. This adaptation not only reduced expenses but also improved their food consumption, creating a historical model that is still relevant today. Warrens Bakery, the first officially recognised bakery, was founded in Falmouth, England, according to archival evidence (Singh and Matz, 2021). 
Bread's place as a household staple was cemented in the mid-20th century when a shift towards fortifying bakery products with vital minerals and vitamins occurred. In order to meet the growing demand for bread, industries need to adapt to changing consumer tastes, which are moving towards organic, health-conscious products free of harmful additives.
The preference towards healthier substitutes for white flour, like buckwheat, kamut, spelt, and millet flours, highlights a wider trend in society towards whole grains and high-fibre goods, signifying an increasing consciousness of the connection between nutrition and well-being (Armet et al., 2022). Customers actively seek out products that reinforce beneficial health outcomes, driven by growing concerns about obesity, diabetes, hypertension, and digestive disorders as well as health considerations. Remarkably, 87% of people in the Asia-Pacific area place a higher priority on fibre-rich foods because they believe they improve immunity, digestive health, and mental wellness (Patel, 2023).
Nowadays, consumers give quality and nutritional content a lot of weight in addition to taste. The British traditional bread sector is still changing despite continuous changes, as new players enter the market and increase the range of products they offer (Majid, Kumar, and Nayik, 2014). Still, the sector finds it difficult to keep up with the growing demand.
It is clear that bakeries and bread sellers are well-positioned to profit from the rising demand for health-conscious products against the backdrop of changing consumer habits. Marketers can gain valuable insights that propel success by exploring the domain of consumer behaviour, which involves individuals or groups choosing, favouring, and utilising items to satisfy personal requirements and influence society perceptions (Mothersbaugh and Hawkins, 2016, p. 6). The industry may achieve its maximum potential and profitability by strategically aligning with consumer tastes, cultivating long-term relationships, and keeping responsive to growing expectations.
Chapter 3: 

Method and Methodology of the study:
In this study, adopting a positivist philosophy and a deductive research approach, a primary data collection method conducted in person or through telephone interviews will be used. The methodology adopted for this study will be quantitative, chosen for its ability to produce accurate, efficient and comprehensive results in order to elucidate patterns in participant needs. A cross-sectional design will be implemented to collect data from participants at one point in time. In addition, the research strategy will be survey. A structured questionnaire will be created including questions about participants' behaviour, physical condition, health education and preferred bread ingredients (cereals, substitutes and additives).
About the sample size and the method by which the information will be collected: A non- probability sampling method and convenience sampling will be used to collect 70 volunteers between the ages of 18 and 75 who will be selected from among my friends, colleagues and clients who live in South London region. Participants will be selected according to predetermined standards, such as those who have been diagnosed with a disease, have recognized health problems, or have specific dietary needs motivated by a desire for a healthy lifestyle.
Data Analysis:
The conduct and survey to collect the information will cover the period from May to the end of June 2024.
As additional tools for processing and analysing the data collected in person or by phone, we will use the MS Excel software.
Ethical consideration:
Compliance with ethical considerations is extremely important in research projects, because of the morality in communication and information sharing, mutual respect, and appreciation of personal experiences. Key ethical considerations such as doing no harm, obtaining informed consent, respecting confidentiality and anonymity, protecting the dignity of participants, avoiding exaggeration and acknowledging previous research contributions (Kumar, 2017) will be a mandatory step towards a successful and smooth transition through the stages of the study.
Ethical considerations as guiding principles delineating what is morally acceptable and what is not in the research context impose standards throughout the study.
Prior to the inclusion of participants in the study, they will be asked for express consent, which ensures their commitment with full awareness and voluntary consent, understanding the purpose of the study (Kotler & Armstrong, 2010). In addition, consideration will be given to avoiding any form of psychological or physical impairment of the participants.
Confidentiality and anonymity are another criterion that will be respected to protect the identity of the participants and also their right to opt out at a certain stage or not to answer a certain question. Data such as names, telephone numbers and other personal data identifying the participant will be deliberately avoided to prevent the possibility of tracking a specific person.
By assuring respondents of complete confidentiality, an enabling environment is created, encouraging openness and honesty in their responses (Chaudhuri & Holbrook, 2012).
Questions related to health issues will be carefully selected without offending or instilling a sense of difference or inferiority among participants.
The researcher will remain committed to transparency and honesty, avoiding any form of exaggeration or misrepresentation of facts related to the research objectives.
Expected Outcome:
The findings of this study would provide greater visibility and clarification of the consumer needs of people in the South London Area for a wider variety of market offerings, including gluten-free, grain-enriched, lower-carbohydrate, salt and refined oils and with higher fibre or leavened products that replace traditional leavening agents and preservatives.
Also, information on demand changes and detailed market awareness would benefit manufacturers who wish to create new products and expand their business potential by building trust among potential health-conscious buyers.
On the other hand, political representatives and stakeholders who value consumer health should realize the need to subsidize more scientific research and innovation, support initiatives and campaigns emphasizing the importance of whole grains and other nutritional ingredients in bread consumption, and to determine tax incentives for companies protecting sustainable production methods.
Project Plan: 
The following Gantt chart presents the execution schedule of the study Consumer Preferences toward bread ingredients based on healthy life style: Research from London south area, describing the sequence of tasks, their duration and stages. Let this visualization serve to understand the project schedule and facilitate its effective management.
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