






Confectionery & bakery launches with cocoa ingredients see a sudden peak 
in the last quarter of 2023

average of Asia: China, India and Indonesia
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Nestlé income accelerator 

program boosts cocoa 

farmer income and drives productivity

Indexed number & average price ($) of confectionery & bakery launches with cocoa ingredients tracked (Asia, Index: Q1 

2021 = 100, Q1 2021-Q1 2024)

Figure:

Kerry navigates soaring 

cocoa costs with 

solutions to reduce quantity mass

https://www.foodingredientsfirst.com/news/nestle-income-accelerator-program-boosts-cocoa-farmer-income-and-drives-productivity-flags-new-report.html
https://www.foodingredientsfirst.com/news/kerry-navigates-soaring-cocoa-costs-with-solutions-to-reduce-quantity-mass-while-delivering-authentic-taste.html


Winning strategies for surpassing the price tolerance limit of chocolate:
 Storytelling will be essential

Uncertainty & Volatility

https://www.retaildetail.eu/news/food/milka-and-oro-disappear-from-shelves-at-rewe/
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of new F&B launches tracked contain   

cocoa ingredients

(Asia, % penetration 2023)
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Global Asia

Cocoa applications: Confectionery & bakery are the key categories

CAGR*

Global
+2% +3% +3% +5% -1% +4% -2% +8% +5% +3%

CAGR*

Asia
0% +3% +6% +9% +4% +3% +2% +12% +12% +6%

Top categories as a % of new F&B launches tracked with cocoa ingredients (Global . Asia ))

Innova Database                                                                                                              

*Global & Asia, CAGR 2019-2023



Average product prices EUR per kg of Malt & Other Hot Beverage NPL 
with cocoa ingredients tracked (APAC, July 2019 – June 2024)

Figure | Subcategories as a percentage (%) of soft drinks and hot drinks 
products launches with cocoa based ingredients tracked (APAC, July 
2019 – June 2024)

Figure | 





Frooze Balls Triple Choc 

Fudge Energy Balls

•

•

https://www.musimmas.com/resources/blogs/substitutes-for-cocoa-butter-all-about-the-alternatives/


APAC Inspiration from around the world

Carobme is an 

Australian 

company that uses 

premium quality 

organic carob 

chips to 

manufacture their 

products.

Carobme Organic Carob Chips Semi-Sweet

This Peruvian brand 

uses date paste, 

lucuma powder, maca 

powder as a solution for 

cocoa reduction in 

chocolate brownie mix.

Power Snacks Chocolate Brownie

https://carobme.com/collections/carob-chips-1/products/organic-aussie-premium-carob-chips-8oz
https://navitasorganics.com/products/power-snacks-chocolate-brownie


Opportunity

Cocoa prices are rising at a rapid pace due to climate 

change. Opportunities to look beyond cocoa are 

becoming more prevalent to offer options at a fairer price.

Opportunity

The use of cocoa ingredients has stabilized throughout 

the years on a global level. However, it is now found in 

new markets, such as spreads, snacks and soft drinks

Opportunity

New technologies (e.g. fermentation, alternatives, etc.) 

are slowly paving their way into the market and industry is 

using the alternatives to balance the price & demand

Climate Change 

Causing Uncertainty 

in the Cocoa Industry

What’s Next? 

Sustainable Cocoa Solutions
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