
Opportunities for South 
Australia in Chocolate
The global market for all chocolates was worth in 2014 USD117 
billion with Europe and the United States being the largest markets. 
Opportunities exist in specifically marketing luxury products to affluent 
local and international tourists at exclusive airport boutiques, and in 
high-end and flagship stores.
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This fact sheet presents a high 
level summary of the opportunities 
for South Australia to supply 
chocolate to the eight countries 
analysed through the Functional 
and Luxury Foods Research 
Project.

The global market for all chocolates was worth in 2014 USD117 billion with Europe and the United States being the largest markets. The 
luxury chocolate markets in Japan and China are continuing to grow on the back of the strong gift giving cultures of both countries. 

CHINA China’s strong gift giving culture has led to a growth in demand for luxury chocolates, particularly those with premium 
packaging. There are no significant local producers of luxury chocolates, though there are many premium chocolatiers 
present in the Chinese market. There is a strong preference for imported luxury chocolates over domestically made 
chocolates.

HONG KONG In Hong Kong, the strong emphasis on gift giving has led to strong growth in the demand for luxury chocolates. There 
are several international chocolatiers with a presence in the market that produce locally-tailored chocolates.

INDIA Global chocolate manufacturers offer Indian consumers small serving packages that are easily affordable to residents 
in cities and rural areas. Lindt has now withdrawn from the Indian market, due to the stringent food labelling 
requirements in India. There has been strengthening demand for gifting chocolates in big basket sizes, over the 
traditional Indian sweets for festive occasions across the country. Japan’s luxury chocolate maker Royce recently 
introduced their special range of chocolates in the Indian market.

INDONESIA Indonesia is the third largest cocoa producer in the world, however 90% of the chocolate produced in the country 
is of low quality compound chocolate. The demand for chocolate in Indonesia is growing amongst the emerging 
middle class, and this has spurred expansion of cocoa grinding facilities in the country. Chocolates from Belgium, 
Switzerland and the United States are deemed premium. Muslim and Chinese holidays in Indonesia are popular 
occasions to give chocolates as gifts, and halal chocolates are a growing trend.

JAPAN In Japan, established retail and importer presence for high end local and imported chocolate services a highly 
discerning consumer base. There is a small domestic production market in the country, however demand is greatest 
for imported premium products with exclusive backstory and packaging.

MALAYSIA Malaysia is the largest processor of cocoa in Asia and Oceania, and the fifth largest processor in the world. The 
Malaysian cocoa industry is well developed and mature with all local production overseen by the Malaysian Cocoa 
Board. However, consumption of chocolates in Malaysia is lower than in other developed countries, and due to the 
majority Muslim population, many chocolate brands do not offer products containing alcohol.

SINGAPORE Singapore’s growing prosperity has seen an increase in the consumption of luxury chocolates, mainly as an indicator 
of social status.

SOUTH 
KOREA

The rising general income of the South Korean population, coupled with an active gift giving culture, has driven 
demand for luxury chocolates. South Korean consumers generally prefer dark chocolate, linked to the perceived health 
benefits. In 2008, the South Korean confectionary conglomerate Lotte Confectionery purchased the Guylian company, 
bolstering South Korea’s significant chocolate manufacturing sector.



OPPORTUNITIES FOR SOUTH AUSTRALIA
South Australia has an opportunity to export luxury chocolate 
into the Asian Pacific region. It is feasible for South Australian 
companies to produce, export and enter the luxury chocolates 
market, leveraging Australia’s reputation in Asia as a reliable 
manufacturer of high-quality product. Opportunities exist in 
specifically marketing luxury product to affluent local and 
international tourists at exclusive airport boutiques, and in high-
end and flagship stores. 

• Cocoa production is beginning in Queensland, with producers 
located along the wet tropical coast from the Daintree region 
to south of Tully and focused around the towns of Mossman 
and Innisfail. The embryonic industry is currently producing 
cocoa for boutique chocolate manufacture through on-farm 
processing or by selling to aligned chocolatiers. Australia’s 
first single-origin chocolate manufacturer, Daintree Estates, is 
successful in establishing and producing expensive and high-
quality cocoa beans that are rich in antioxidants. The company 
sells chocolates at high price points, generally over AUD1 per 
10gm, equivalent to AUD100/kg. Cocoa production is unlikely 
to be feasible in South Australia (production is generally within 
15º of the Equator), however South Australian producers could 
source beans from Queensland which could be advantageous 
as they would not need to compete in the volatile global 
cocoa supply. It may also give South Australian producers an 
edge as single-origin chocolates are considered as premium, 
and Australia has an international reputation for high-quality 
products. 

• With the Margaret River Chocolate Company as an example, 
Australia has the potential to develop luxury chocolate brands. 
Margaret River Chocolate Company produces a range of luxury 
chocolate products in Western Australia.

• In promoting South Australia’s chocolate brand, initially it 
would be ideal to cater to affluent local and international 
tourists and to sell the chocolates in boutiques located in 
airports, high-end department stores, luxury hotels and malls, 
and flagship stores.

 



www.pir.sa.gov.au/functionalandluxuryfoods

South Australian Food Innovation Centre  |  Phone: (08) 8226 0109 
Email: PIRSA.foodinnovationcentre@sa.gov.au


