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Market Intelligence 

Market Intelligence 

1. 2026 Samsung Welstory Food Festa Highlights Key Food Industry Trends in South Korea: 
The 2026 Samsung Welstory Food Festa highlighted several major trends shaping South 
Korea’s food industry amid prolonged economic uncertainty and inflationary pressure. 
One notable strategy is the expansion of so-called “Career Products,” referring to the 
relaunch of previously successful and highly recognized products to reduce R&D risk and 
support stable revenue generation. 

The event also pointed to the continued growth of the “Home Meal Economy,” as 
consumers increasingly prioritize cost-effective and time-saving meal preparation at 
home. According to data presented at the event, online searches related to “recipes” 
increased by 85% year-over-year, reflecting growing consumer interest in simplified home 
cooking, shared dining experiences, and small-portion ingredient purchasing aimed at 
reducing food expenses. 

To address increasing price sensitivity among consumers, companies are also adopting 
“Micro-Pricing” strategies and expanding products aligned with the “Snacking” trend. 
Retailers such as Daiso were cited as expanding their presence in the snack category 
through low-price product offerings, while fast-food brands are introducing lighter and 
more portable menu items targeting off-peak consumption occasions. 

In addition, the event highlighted the growing adoption of “Nation Balancing” strategies, 
including overseas production expansion and supply chain diversification, as companies 
respond to exchange rate volatility and domestic market saturation. Industry participants 
also noted that AI adoption and global business expansion are increasingly being viewed 
as important factors for maintaining competitiveness and enterprise value amid a slower 
M&A market environment. 

(Source: Food & Beverage News) 

https://www.thinkfood.co.kr/news/articleView.html?idxno=105113
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2. South Korea’s Food Industry Shifts Toward Ingredient-Focused “Plus” Products: The South 
Korean food market is shifting from “Zero” products toward a value-added “Plus” 
strategy, driven by the rise of “Checksumers” (Check + Consumer), a consumer group 
that places greater emphasis on ingredient quality and functional efficacy than on brand 
recognition. Rather than focusing solely on reducing sugar or fat content, these 
consumers are increasingly evaluating the nutritional composition and functional value of 
substitute ingredients. In response to this trend, Daesang Co., Ltd., one of South Korea’s 
major food manufacturing companies, introduced “Half Calorie Mayo,” which replaces 
part of the fat content with plant-based dietary fiber. Lotte Wellfood Co., Ltd., the food 
and confectionery arm of the Lotte Group, also launched “ComfortEats Enouf,” a 
product made with domestic barley and whole grains to increase protein and dietary 
fiber content. 

The industry is also expanding technological applications to support the development of 
functional food products. Maeil Dairies Co., Ltd., a leading South Korean dairy and 
nutrition company, released “Selex Profit Sports,” a high-protein beverage marketed with 
a “3-Zero” profile (sugar-free, fat-free, and cholesterol-free) while containing 7,800 mg of 
BCAA. In addition, Samyang Corporation, a South Korean food and chemical company, 
is utilizing its AI-based “3S (Smart, Simple, Successful) Sugar Reduction Solution” to 
optimize the use of allulose and dietary fiber across multiple product categories. Industry 
analysts note that competition in the health-oriented food market is increasingly centered 
on ingredient composition and the functional balance of nutritional components in 
finished products. 

(Source: Food & Beverage News) 

 

3. Rising Oil and Naphtha Prices Increase Cost Pressure on South Korea’s Food and Retail 
Industries 

South Korea’s food and retail industries are facing increasing cost pressure as continued 
instability in the Middle East contributes to higher global oil and naphtha prices. Naphtha 
is a key raw material used in the production of plastics such as PE, PP, and PET, which are 
widely utilized in food packaging, including snack pouches and beverage bottles. 

According to industry sources, packaging material inventories held by major food 
manufacturers are expected to last approximately one to one-and-a-half months, 

https://www.thinkfood.co.kr/news/articleView.html?idxno=105107
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making May a key period for potential cost increases. Nong Shim Co., Ltd., one of South 
Korea’s largest instant noodle and snack manufacturers, and CJ CheilJedang, a leading 
South Korean food and bio company, were cited among companies monitoring the 
impact of rising packaging material costs. 

The effects are also appearing in the retail sector. 7-Eleven recently increased the price 
of in-store plastic bags by 39% as part of efforts to support smaller packaging suppliers 
facing higher production costs. 

Industry participants are continuing to cooperate with government-led measures aimed 
at limiting the burden on smaller suppliers and stabilizing consumer prices. However, 
analysts note that the combination of rising raw material costs and ongoing price 
stabilization policies is increasing financial pressure across the sector. If elevated raw 
material prices and supply constraints continue beyond May, additional price increases 
for consumer goods are expected across multiple categories. 

(Source: NewsPrime) 

 

Consumer Trends/Behaviour 

1. Growing Ube Trend in South Korea’s F&B Industry: The South Korean F&B industry is 
increasingly introducing Ube-based products. Ube, a purple yam, is known for its vivid 
violet color, vanilla-like aroma, and antioxidant content. A Twosome Place, one of South 
Korea’s major café chains, launched a dedicated Ube product line, while Starbucks 
Korea expanded sales of its “Ube Basque Cheesecake” nationwide. Other brands, 
including Paul Bassett, a premium coffee chain operated in Korea, and Knotted, a 
popular dessert café brand known for its donuts, have also introduced Ube-themed 
menu items amid the growing popularity of visually distinctive food and beverage 
products on social media. 

Ube is being marketed as a caffeine-free alternative to Matcha, with product promotions 
highlighting its anthocyanin and fiber content. Rising demand has also led to concerns 
regarding supply availability and price increases, referred to in the industry as “Ube 
Inflation.” Industry sources note that Ube production is largely dependent on small-scale 
farms that may be vulnerable to climate-related disruptions. Some analysts have 
compared the situation to previous Matcha supply shortages and stated that stable raw 
material procurement will be an important factor in determining whether Ube products 
expand beyond limited-time or seasonal offerings. 

https://www.newsprime.co.kr/news/article/?no=730506
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(Source: MAEIL BUSINESS NEWSPAPER) 

 

2. South Korea’s Premium Bakery Market Expands Amid Growing Dessert and Social 
Media Trends: Despite having some of the highest bakery prices in Asia, South Korea’s 
premium bakery and dessert sector continues to grow, particularly among younger 
consumers. Market data cited in local media indicated that the average price of a 
baguette in South Korea was approximately USD 2.89, compared with around USD 1.50–
2.00 in France and Japan. Industry observers note that bakery and dessert products are 
increasingly being consumed not only as food items but also as lifestyle and social media 
content, particularly among Gen Z consumers. This trend has contributed to the rapid 
growth of visually distinctive bakery and dessert brands. For example, London Bagel 
Museum, a premium bagel café brand known for its signature interior design and visually 
distinctive product presentation, has attracted significant consumer attention and strong 
financial performance. Sungsimdang, a well-known bakery brand originating from 
Daejeon, also gained widespread popularity through products such as its “Fruit Shiru” 
cakes, oversized fresh cream cakes heavily topped with seasonal fruit. 

In response to these trends, retailers and franchise operators are expanding dessert-
focused offerings and store formats. CU, South Korea’s largest convenience store chain, 
introduced “Dessert Park” stores featuring expanded dessert inventories, while GS25, 
another major convenience store operator, established dedicated dessert planning 
organizations. In addition, Paris Baguette, one of South Korea’s largest bakery franchise 
brands, is increasing its focus on boutique-style dessert and bakery concepts. Industry 
analysts indicate that visual presentation, brand storytelling, and social media visibility are 
becoming increasingly important factors in the bakery and dessert market alongside 
traditional product attributes such as taste and price. 

*Exchange Rate Applied: USD1=KRW1,400 

(Source: Hankyung Wave) 

 

Currency/ Exchange Rate Fluctuation 

In April 2026, the Korean won continued to weaken slightly against the U.S. dollar 
compared with the previous month, as follows: 

 April Average Wire Transfer Sending Rate: USD 1 = KRW 1,501.92 (up from 
KRW 1,501.15 in March) 

https://www.mk.co.kr/news/business/12027235
https://www.hankyung.com/article/202604178315i
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 April Average Wire Transfer Receiving Rate: USD 1 = KRW 1,472.86 (up from 
KRW 1,472.13 in March) 

In addition, the chart below illustrates the fluctuation of the Korean won exchange rate 
from January through April 2026. 

 

 

Regulation and Trade 

1. MFDS Proposes Risk-Based Reform to Imported Food Safety Inspection System: On April 
20, 2026, South Korea’s Ministry of Food and Drug Safety (MFDS) announced a proposed 
amendment to the Special Act on Imported Food Safety Control, introducing a risk-based 
inspection framework for imported food products. The proposal is currently in the public 
consultation stage, with public comments scheduled to be accepted through June 1, 
2026. 

Under the proposed system, the existing uniform inspection approach—which required five 
mandatory inspections for products found to be non-compliant—would be replaced by a 
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tiered structure based on product risk levels. According to the MFDS, high-risk products 
could be subject to up to 20 inspections, while lower-risk items would undergo simplified 
inspection procedures. The ministry stated that the revised framework is intended to 
improve resource allocation by concentrating oversight on products with higher potential 
safety risks. 

The proposed amendment also includes revisions to hygiene education requirements for 
food import businesses. Mandatory employee training standards would be reduced from 
quarterly sessions to a minimum of one hour annually. The MFDS stated that the adjustment 
is intended to reduce administrative and operational burdens for small-scale importers 
while improving consistency with broader domestic food regulations. 

According to the ministry, the proposed framework is designed to strengthen monitoring of 
high-risk imports while simplifying regulatory procedures for lower-risk businesses and 
products. 

(Source: KPA News)  

 

https://www.kpanews.co.kr/news/articleView.html?idxno=533306

