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Food is the New Luxury: From Indulgence to Intention
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There was a time when food luxury meant fine dining, rare ingredients, and a price tag to match. These days, it might look
more like a carefully chosen yoghurt with added fibre, a low-glycaemic snack between meetings, or a drink that promises
steady energy throughout the day.

What has changed is not just what we eat, but what we value.

Across social feeds, menus, and supermarket aisles, a new narrative is taking shape: food is no longer just fuel or indulgence.
It has become a reflection of identity, knowledge, and increasingly 4?? long-term health. In this sense, food is emerging as a
new kind of luxury: one defined less by extravagance, and more by intention.

A Shift From Show to Substance

Traditionally, premium food was about what you could see and taste &4?? richness, rarity, and sensory pleasure. But
todaya??s consumers are looking beyond the surfacelll. Increasingly, value is tied to what happens after consumption:

1. Is it doing something beneficial for my body?
2. Will it provide me with enough energy to last through my day?
3. Does this product support my digestion?

This shift is reflected in how people shop. Ingredient lists are no longer an afterthought; they are often the starting point.
According to the International Food Information Council, a growing number of consumers actively seek foods that support
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health benefits such as digestive wellness and sustained energy@]. Fibre content, sugar reduction, and functional claims are
scrutinised alongside taste and convenience.

In this context, a product enriched with functional ingredients can carry more perceived value than one positioned purely
around indulgence. Luxury, in other words, is becoming less about excess and more about efficacy.

Gut Health Moves to the Centre

One of the clearest drivers of this change is the rising awareness of gut health, especially in countries like Singapord3l.The
digestive system is now widely recognised as playing a central role in overall wellbeing, influencing not only digestion, but also
immunity and metabolic health. As a result, consumers are increasingly drawn to products that support a healthy gut
microbiota.

Prebiotic fibres, such as chicory root fibres (inulin and oligofructose), are among the most established ingredients in this
space. They selectively nourish beneficial bacteria like bifidobacteria, helping to create a more balanced gut environment.
Research has shown that their inclusion in food products can improve digestive comfort and support immune functiod?l. In
fact, more than 30 years of research and over 200 human clinical trials have demonstrated the safety and efficacy of chicory
root fibres.

This is where the idea of luxury becomes more subtle, moving toward accessible, daily nutrition choices that create
meaningful and sustainable value for the body and mind. The benefits may not always be readily apparent, but they are
deeply felt as a shift from immediate gratification to long-term value.

Energy That Lasts, Not Spikes

Another emerging marker of a??premiuma?e is how a product delivers energy: consumers are becoming more aware of the
effects of rapid blood glucose spikes a?? the short bursts of energy followed by fatigue, irritability, or reduced focus. In
contrast, there is growing interest in slow-release carbohydrates that provide a full, yet more sustained energy supply.

Palatinose&?¢ (isomaltulose), for example, is a low-glycaemic carbohydrate that is fully digestible but released more slowly
into the bloodstream. Naturally found in honey, studies have shown that it supports a more stable blood glucose response and
contributes to improved cognitive performance and mood over timell.

For many consumers, especially those balancing demanding work and personal lives, this kind of steady energy is becoming
a priority. It is about feeling consistently energised throughout the day instead of satisfying hunger in the moment.

The Manufacturera??s Balancing Act

For food manufacturers, this evolving definition of luxury presents both opportunity and tension. On one side, there is constant
pressure to optimise costs, particularly in a challenging global economic environment. On the other, there is increasing
demand for products that deliver measurable health benefits, clean labels, and enjoyable sensory experiences.

Functional ingredients, whether prebiotic fibres, sugar replacers, or low-glycaemic carbohydrates, often come at a higher cost
than conventional alternatives. However, they also unlock added value: enabling nutritional improvements, supporting on-pack
claims, and meeting the expectations of a more informed consumer.

The challenge lies in bridging this gap. It is no longer sufficient to compete on price alone. Instead, manufacturers must
demonstrate how their products deliver more 4?? more nutrition, more functionality, and more relevance to modern lifestyles.

Pleasure, Reimagined

Importantly, this shift does not mean that consumers are turning away from enjoyment. Rather, they are redefining what
enjoyment looks like.

A soft, indulgent bakery item that also delivers fibre. A sweetened beverage that provides energy that lasts. An ice cream that
is lower in sugar, yet still maintaining its sweet taste and creamy texture.

Achieving this balance requires careful formulation. Texture, taste, and stability must all be preserved, even as nutritional
profiles are improved. This is where ingredient expertise and application knowledge become critical. When done well, the
result is a product that satisfies both immediate desire and long-term intention; a combination that increasingly defines
modern food a??luxurya?e.



A New Status Symbol
Today, luxury is no longer defined by what we indulge in occasionally. It is defined by what we choose, every day.

If food is becoming a status symbol, it is not in the traditional sense of exclusivity or price point. Instead, it reflects something
more personal: awareness, discernment, and a proactive approach to health. Choosing products that support gut health,
provide sustained energy, or offer functional benefits signals a different kind of aspirationa?} one rooted in wellbeing rather
than display.

For the food industry, this marks a significant shift. Success will be defined less by price or positioning, and more by how well
brands align with evolving consumer priorities and needs.
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