
Putting the 

spotlight on 

innovation



Why is innovation important?



Historical global supply – in shell basis
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STRONG GROWTH IN GLOBAL PRODUCTION

Production up 70% vs 2012, avg 12% pa



Global in shell production forecast
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Current consumption overview

Snack 70%

Ingredients 25%



The opportunity to innovate



Nuts are a product for today

Unprocessed On-the-goVersatilePlant food

Healthy oils Brain healthProtein Performance

Vegan

Texture



Where do macadamias fit?

2 new 

studies 

2018



Macadamias are a 
perfect product for 

innovation

Add extra value

Elevate experiences, products 

and brands

Remove barriers

2018 Research



“If you put macadamias into anything it 

makes it more gourmet...”

“It makes products the next level 

indulgence. They’re no longer run of the 

mill.”

Macadamias uniquely add 
value and remove barriers

“It feels like it’s healthier …with 

macadamia nuts, it will supply natural oil 

and fiber.”

“It erases sense of guilt.”

Luxury nut Better for you nut

2018 Bakery Research



Macadamias elevate any Bakery product

INNOVATION INSIGHT 

• Help a product compete in the premium 

space

• Create a heightened sensorial experience

• Reduce guilt consumers may feel when 

selecting Bakery products

2018 Bakery Research



Macadamias augment the 
benefits of nuts in snacks

As an inherently indulgent 

and nutrient- dense 

ingredient, even a small 

quantity of macadamias can 

deliver a big impact on 

taste, quality and premium-

ness.

All nuts are known for their 

broad health benefits. Building 

greater awareness around the 

specific health benefits of 

macadamias offers a 

significant untapped 

opportunity in snacks. 

Macadamias’ versatile taste 

and unique texture give them 

broad appeal. As a good 

flavour carrier, they offer a 

substantial opportunity for 

flavour innovation in snack 

products.

INDULGENCE HEALTH ATTRIBUTES TASTEWhat nuts bring

The added 

value 

that only 

macadamias 

can bring

2018 Snacks Research



Macadamias have 
many health attributes

An excellent 

source of 

thiamine 

(B1)

Important for 
the
production of 
energy from 
food. 

For
vegetarians 
and vegans

Essential for  
bone 
formation and 
breaking down 
carbohydrate, 
cholesterol
and amino 
acids. 

Improves markers
of oxidative stress 
important in 
managing chronic 
disease and
ageing.

Macadamias 
have the 
highest 
content
of healthy 
monounsatur
ated fat

Macadamias are 
one of
the few plant 
foods which 
contain 
palmitoleic acid

2018 Nuts for Life update

A source of 

plant iron
Rich in 

manganese

Reduces 

oxidative 

stress

A rich 

source of 

healthy fats

Contains 

plant 

omega-3 

fats



Macadamias have a unique and 
distinct eating experience

“The texture is different. 

It’s crispy but easy to 

bite. It tastes rich like 

richness of butter.” 

“It has texture but it’s 

not too hard. It’s chewy 

and nice.”

“They’re salty and 

then they’re sweet.” 

Balance of sweet and savouryCreamy yet chewyCrunchy but also soft and buttery

BITE MOUTHFEEL TASTE

2018 Bakery Research



Macadamias resolve 
tensions in snacking

SATIATING LIGHT

HEALTHY TASTY

SMALL 

PORTION BIG PAYOFF

Macadamias satisfy hunger without 

weighing you down

A small quantity of macadamias can deliver a 

significant payoff in terms of taste and indulgence

Filling but not heavy

Nutrient dense with no compromise on taste

High nutritional qualities with great taste

Indulgent even in a small amount

2018 Snacks Research



• Consumers snack to regulate the 
rhythm and mood of their day

• Macadamia’s great taste, indulgence, 
luxury and health benefits deliver 
strongly to powerful emotional snacking 
needs: reward, excitement and mood 
boost via:

• Social sharing

• De-stressing / relaxation 

• Celebration 

• Adding excitement to a situation

2018 Snacks Research

Mood Management



17

Macadamia allows for a premium price point 

“As soon as you add a 

macadamia, you’re 

willing to pay a few 

dollars more. They’re a 

luxury ingredient, they’ll 

cost more and you’re 

happy to pay.” 

2018 Research



Innovation trends



Innovation trends – Snack

NOW

FUTURE

• Nigh-time nutrition

• Macadamia powder

• Macadamia chips

• ++ Flavour

• Enduring 

• Flavour

• Healthier snacks



Innovation trends – Dairy

• Lactose free (Asia)

• Vegan specific

• Cheese

• Emerging 

• New formulations 

• Niche brands
NOW

FUTURE



Innovation trends – Beauty

• Products for Asia

• Established & Emerging

• New formulations

• Macadamia key ingredient

• Entry into more categories NOW

FUTURE



Innovation trends – Confectionery

• Matching with other 

high-value ingredients

• Origin playing a role

• Enduring & Emerging

• More luxurious options

• Healthier options
NOW

FUTURE



Innovation trends – Localisation

• New markets will find 

ways to incorporate in 

local foods

• Enduring & Emerging

• New local food options

NOW

FUTURE



Innovation trends – other

• Trial in many different 

products

• Emerging

• Exploratory

NOW

FUTURE



Driving Innovation



Strawberry and macadamia milk ice-cream



Driving innovation and new product development





New flavour matches Fit with food trendsNew formats
Aligned with 

consumer insights

Macadamias as 

the hero



Media



Launched July 2018

Open to entries from Australia, China, Japan

4 categories - Confectionery, Cereals, Snacks, Future Foods

2



The opportunity to innovate



Macadamias are a 
perfect product for 

innovation

Add extra value

Elevate experiences, products 

and brands

Remove barriers

2018 Research



Australian macadamia 
marketing is made possible 

with the support of a dedicated 
marketing committee

Green & Gold Macadamias – Brian Loader 

Macadamias Australia – Trevor Steinhardt 

Macadamias Direct – Steve Dubber

Macadamia Marketing International – Charles Cormack

MWT Macadamias – Michael Waring 

Pacific Farms – Richard Ray 

Stahmann Farms – Richard Sampson-Genest

Global Macadamia Council – Larry McHugh



Thankyou


