
 

 

 

Natural, Crunchy, and Flavourful: Revolutionizing Snacks for the Modern Consumer 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
Snackification Trend Gains Momentum 
 
In APAC, consumers are snacking more than ever. The stress, boredom, and fatigue from the pandemic 
have fueled more impulsive behaviors. This is why many of us turn to food to help control our moods. 
For that reason, it is no surprise that snacking frequency has surged over the past year.10 According to 
Hartman Group research, 70% of consumers snack on an average day. On top of that, 20% of people 
say they’ve changed how they snack compared to last year, with 35% reporting they now snack more 
often8. 
 
Market Data  
 
Sales of Top 5 Potato Chip Producers in 2023 
  

No Product Brand Dollar Sales Current Unit Sales Current 

1 Lays-Potato Chips $4,128,700,203 1,358,142,829 

2 Ruffles-Potato Chips $1,843,980,379 553,910,200 

3 Pringles-Potato Chips $1,384,564,170 544,363,966 

4 Private Label-Potato Chips $648,615,668 308,234,298 

5 Utz-Potato Chips $425,632,491 139,393,869 

Source: SFWB, 2023 



 

 

Current Challenges Confronting the Snack Industry 
 
Sheeted snacks such as potato chips have a light and crispy texture. As such, they are easy to break 
during the journey through the supply chain due to their brittle and delicate texture. This breakage 
issue can impact both retail sales and manufacturer costs9. When there is excess breakage, the 
products have to be rejected. The rejected products can cause a significant cost due to the wasted 
raw materials. For consumers, chips that are broken into small pieces can cause disappointment, 
taking away the joy of a perfectly crunchy bite9. 
 
Despite the rising demand for exciting and pleasurable textures, consumers also look for a better-for-
you snack. They agree with the statement that “the more natural, the better”. More than ever, these 
consumers will look for clean-labelled, natural, and free-from products. Nevertheless, with a health 
consideration in enjoying salty snacks, consumers prefer products that are lower in salt or sodium5. 
 
Rice Starch and Rice Flour: A Solution to Clean Label and Beneficial Impact on Snack’s Texture! 
 
BENEO’s rice ingredients have been used in many food applications thanks to their clean taste and 
beneficial impact on texture, from improved creaminess in fat-reduced dairy products, to extra 
crunchiness in gluten-free cookies and the crispiness of deep-fried snacks. BENEO rice starch helps 
fine-tune a variety of textures, including hardness, crunchiness, brittleness, and softness. Rice starch 
also acts as a clean-label texturizer and can be used as an alternative to chemically modified starches 
with similar technical performance levels.  
 
BENEO rice flour has shown a high thickening speed during the cooling process, leading to a crispy 
product. Besides, it also helps to control the porosity of expanded products. Additionally, production 
losses arising from breakage during packaging can be significantly reduced.  
 

 
 
Yeast and Malt Extract: Solutions for Natural and Savoury Snack Flavours! 
 
According to the FONA International report, “more than six in ten consumers consider chips made 
from all-natural ingredients healthier than other chips.” Better-for-you snack doesn’t mean missing 
out on flavor4. A natural ingredient from Australian manufacturer, Halcyon Protein, offers a large 
range of specialty flavourings with an exceptional savoury umami taste. They produce a range of 
naturally occurring yeast extracts which are natural food ingredients produced from the digestion of 
yeast cells releasing naturally occurring ribonucleotide and amino acids7. This unique umami feature 
is perfect for MSG replacement or salt reduction in snacks. Additionally, they also meet the customer 
demands for non-GMO, free from preservatives and additives7.   



 

 

 Halcyon Protein's Flavex yeast extract product range includes variants such as 7: 

• Umami 
• Beef 
• Chicken 
• Smoked 
• Savoury 
• Cheese Enhancers 
• Sodium reduced versions 
• Vegetable 
• General Booster 

Besides yeast extract, Halcyon Protein produces malt extract powder which is made from the finest 
Australian malted barley. The malt extract powder is produced in free flowing with a characteristic of 
flavour made from barley grain that has not been genetically modified6. Moreover, they are also rich 
in nutritional value, containing minerals such as magnesium and potassium, essential amino acids, 
folic acids, and a richness of vitamins, particularly B group6.  

Flavex Malt extract powder product range consists of6: 

• Light coloured, sweet malty flavour 
• Dark malt, strong roast flavour 

 
DPO International, a full-suite market enabler, collaborates with leading specialized food ingredient 
producers, Beneo and Halcyon Protein. We are equipped to help you transform these trends into 
innovative brand concepts, from ideation to the manufacturing stage, providing solutions and 
support throughout each phase. 
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