
Opportunities for South Australia 
in POLYUNSATURATED FATTY ACIDS  
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The poly-unsaturated fatty acids functional food market in Australia 
actively competes with the pharmaceutical and dietary supplement 
markets. There is an increasing demand for PUFA fortified food and 
beverages within Australia.



The poly-unsaturated fatty acids functional food market in Australia actively competes with the pharmaceutical and dietary supplement markets. There is an 
increasing demand for PUFA fortified food and beverages within Australia.

CHINA China’s large, traditionally fish-consuming market finds it easy to accept the taste of omega-3 products. Omega-3 ingredients have 
been approved as novel food ingredients in food, beverages and infant formula, and there is a national standard in place for ingredient 
labelling. In 2014, China launched omega-3 recommended dietary intakes for adults.  Most international manufacturers co-brand their 
PUFA products in China, to increase ingredient knowledge and prevent duplication.

HONG KONG Hong Kong is one of the top spenders by household consumption on health ingredients such as omega-3. There is an increasing 
general awareness in the Hong Kong consumer population regarding food security and functional food health benefits. Currently there 
is limited capacity to produce PUFA functional foods and ingredients in Hong Kong.

INDIA India’s PUFA market is restricted largely to powdered products, including algae oil powder, fish oil powder and flax powder. Demand 
is growing for products to cater to the care of infants and pregnant women. Vegetarian omega-3 products are a key requirement. Malt 
beverages currently dominate the Indian market, however demand is growing for fortified eggs, cereals, biscuits and beverages.

INDONESIA By revenue, PUFAs are the largest nutraceutical ingredients in Indonesia. The market is largely import-dependent due to the absence 
of established omega-3 suppliers and formulators in Indonesia, though the country’s tuna industry is a potential raw material for 
fish oil-based ingredients. There is also growing demand for PUFA ingredients in milk and fortified milk powders or infant nutrition. 
Indonesia’s large vegetarian population is also driving interest in algal and flax seed PUFA ingredients.

JAPAN Japan’s traditional diet high in fish consumption predisposes the population to accepting the taste and benefit of omega-3 rich 
products. The PUFA industry in Japan is mainly focused on fish oil extraction and concentration. There are some domestic concerns 
about unsustainable fishing and inefficient extraction of fish oil.

MALAYSIA In Malaysia, the most popular associations with formulated omega-3 products are in infant formula, dairy products and eggs. The 
highly competitive education system in Malaysia will drive growing interest in products for children’s nutrition, particularly omega-3 
and antioxidant products. There is a significant presence of large multinational manufacturers in Malaysia, who have the mature 
technology and capacity to service the needs of the domestic market.

SINGAPORE There is a high consumption of omega-3 enriched products in Singapore, particularly through infant formula, dairy and eggs, and a 
strong presence of multinational producers in Singapore with a mature and sophisticated domestic production industry in this area.

SOUTH 
KOREA

South Korean consumers are highly health conscious, and omega-3 is a common ingredient that forms part of the staple health 
supplements that many South Koreans consume. There is a high number of South Korean nutrition companies producing and retailing 
omega-3 products, including in partnership with global companies.

This fact sheet presents a high 
level summary of the opportunities 
for South Australia to supply poly-
unsaturated fatty acids (PUFA) 
to the eight countries analysed 
through the Functional and Luxury 
Foods Research Project.

OPPORTUNITIES FOR SOUTH AUSTRALIA
Polyunsaturated Fatty Acids (PUFA), including but not limited to 
omega-3, eicosapentaenoic acid (EPA) and docosahexaenoic acid 
(DHA), are some of the more commonly recognised functional 
ingredients amongst Asian consumers.      

• Alternative sources to the predominantly fish-based PUFAs will play 
a significant role in Asian markets where there is a large vegetarian 
population and consumer concerns around sustainability and scalability 
of fish sources as well as heavy metal concentrations in marine sources.

• Australian suppliers of PUFA ingredients will face competition from 
dominant Chinese producers, with China being the world’s third largest 
producer of EPA and DHA oils and home to 20 omega-3 ingredient 
providers.  Greater opportunity may exist in delivering differentiated 
finished functional products rather than functional food ingredients.

• Food represents only the fourth largest application of PUFA ingredients in 
China, behind dietary supplements, pharmaceuticals and infant products.  
However, there is growing interest in dairy fortification which is expected 
to also drive demand in fortification of non-dairy beverages.

• The supplement market, where the focus for PUFA consumption in Asian 
markets still dominates is largely controlled by global pharmaceutical 
companies.  There is more scope for market penetration in the delivery of 
functional finished food and beverage products.

• South Australia’s clean, green reputation could be a potential point of 
difference in PUFA, particularly fish derived omega-3 oil products.

www.pir.sa.gov.au/functionalandluxuryfoods
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