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In a region where street food heritage meets cutting-edge culinary innovation, indulgence is undergoing a quiet but profound
transformation. Cargillâ??s inaugural 2024 Indulgence Report SEA, its first-ever study tailored specifically to Southeast Asia,
reveals a complex consumer psyche: one that seeks sensory pleasure and emotional comfort, but with a conscience.

The research spans five key indulgence categories: chocolate confectionery, sweet baked goods, cookies, ice cream, and
cafÃ©-style beverages and uncovers how rising affluence, shifting lifestyles, and heightened health and environmental
awareness are reshaping demand.

A growing appetite for everyday indulgence

Southeast Asiaâ??s growing middle class is redefining the role of indulgence in daily life. No longer reserved for special
occasions, treats like cookies have become everyday staples, with 45 per cent of consumers reporting daily consumption.
This is not mere snacking; it is habitual, comfort-driven, and increasingly tied to self-reward.

However, the report highlights that these indulgences are evolving beyond pure hedonism. Flavour remains paramount, but
consumers now want products that align with their personal values and health priorities.

The paradox of pleasure and wellness

A standout insight from the study is that 69 per cent of SEA consumers prioritise health attributes even when indulging a trend
that has made low sugar the single most influential purchase driver. This health-conscious indulgence poses a technical and
strategic challenge for brands.
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Reducing sugar is far from straightforward. As Cargill points out, sugar is not just a sweetener itâ??s critical for texture,
browning, aeration, and shelf life. Reformulation, therefore, requires deep technical expertise to maintain the multisensory
qualities that define indulgence.

Cargillâ??s solution is anchored in its upgraded Innovation Center in Singapore, a hub where food technologists, start-ups,
and brand partners co-create next-generation products tailored to regional tastes, supported by proprietary data from the
report.

Sustainability: The new indulgence benchmark

Southeast Asiaâ??s consumers are increasingly unwilling to trade environmental responsibility for taste or price. Climate
consciousness is entering the indulgence conversation, creating a competitive advantage for brands that can embed
sustainability into their value proposition.

Cargill identifies several levers: responsibly sourced ingredients, streamlined supply chains, and close collaboration across
the value chain from farmers to brands to ensure that products nourish both people and the planet.

The rise of local flavours and cultural identity

Hyperlocalization is emerging as a key growth driver. From pandan-infused cakes to Thai milk tea chocolate bars and durian-
flavoured ice creams, local flavours are becoming critical differentiators in brand storytelling and consumer engagement.
Indulgence is increasingly seen as a reflection of cultural identity, and brands that fail to respond risk losing relevance.

Forces shaping the next two to three years

Cargillâ??s analysis points to four main forces that will define the indulgence sector in the near term:

Premium Accessibility: The expanding middle class will fuel demand for indulgence that feels premium but remains affordable.

Digital Snacking: Food delivery and online commerce will increasingly drive trial and impulse purchases.

Experience-Driven Innovation: The HORECA sector will be a testbed for seasonal, flavour-forward, and sensory-rich
creations.

Balanced Formulation: The challenge of combining indulgence with nutrition, convenience, and sustainability will persist.

The underlying message of the report is clear: Southeast Asiaâ??s indulgence market is vibrant, but increasingly demanding.
To succeed, brands must innovate rapidly, stay close to local preferences, and integrate health and sustainability without
sacrificing the sensorial magic that defines indulgence.

In Cargillâ??s words, the future belongs to those who deliver indulgence with intention products that not only taste
extraordinary but also align with the consumerâ??s evolving values.
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