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INVESTMENT IN ORCHARD
SUSTAINABILITY FUELS GROWTH
IN A YEAR LIKE NO OTHER
2020 has unfolded in a way nobody could have predicted. While the COVID-19
pandemic has affected every corner of the globe for most of the year, Australia also
weathered pre-virus crises in the form of severe drought and crippling bushfires.
Despite these challenging events, the Australian macadamia industry has
continued to expand. Currently, around 5,000 hectares of new planting are
occurring each year, split between Wide Bay Burnett and the Richmond and
Clarence Rivers. Driven by strong underlying market fundamentals, this is the
fastest growth ever witnessed in the industry. It’s a situation being mirrored in
other origins as well, meaning the substantial global production increases that
have been forecast are on track to materialise.
Substantial production increases will present robust opportunities for greater
penetration of the ingredient sector, particularly in new markets where
insufficient supply has previously prevented market entry. The flipside of this is
the significant challenge that lies ahead to stimulate demand, which will require
global cooperation among all producing origins backed by realistic funding and
a co-operative macadamia marketing plan.
As the global industry starts to produce consistently larger volumes, a strong
focus on quality will be key to continued success. This is a space in which
Australian grown macadamias can credibly compete, and the industry’s
marketing plan will be increasingly focused on Australian provenance in the
future. The reliable and consistent quality that Australian grown macadamias can
deliver will be the key that unlocks greater access to the ingredient sector and
helps establish a presence in the high value segments of new markets.
On farm, there has been continued focus on raising productivity. With best
practice productivity delivering twice the yield of the industry’s current average,
it’s an area that offers significant opportunity for growers. As productivity
continues to improve, it will provide an essential profitability safeguard for
growers in an uncertain price environment, and provide a measure by which
Australia can maintain its leadership position within the global industry.
The Australian macadamia industry’s commitment to its environmental
responsibility is both an important part of its social license, and a powerful
tool to drive productivity growth. Growers continued to implement practical
sustainability improvements on the ground throughout 2020, and are working to
enhance the measurement and monitoring of our environmental performance.
In terms of the impact that COVID-19 had throughout 2020, like so many
industries, there have been delays and rescheduling across several facets of the
supply chain. The pandemic was a cause of great uncertainty, particularly early
on, and the effects of restrictions in the food service sector and supply chain
disruptions in the manufacturing were felt. However the strong investment in
marketing to these sectors made over the past three years is expected to place
the Australian macadamia industry in a good position.
From a consumer perspective, there’s no doubt that consumers have gravitated
towards products and brands that offer comfort, wellness and entertainment
in response to the pandemic. As the COVID situation continues to shift, the
Australian macadamia industry remains committed to telling the story of
Australian grown macadamias as a guilt-free, healthy and inspirational ingredient
that elevates food and life.
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AUSTRALIA’S MACADAMIA
INDUSTRY IN NUMBERS

$293MAUD

800

+$700MAUD

Farm-gate value

Growers

Retail value

$2.5MAUD

80%

46,000T

Annual investment
in Marketing

Production processed
and sold as kernel

5-year average in-shell production
at 3.5% moisture (49,500T at 10%)

$5MAUD

75%

33,000Ha

Annual investment in Research
& Development

Production exported

Under planting
Of this, 25,000ha is
currently bearing

(Levy plus other investment estimate)

48,000Ha

70,000T

Under planting by 2025

Target in-shell production at
3.5% moisture by 2025
(75,000T at 10%)
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CONSISTENT PRODUCTIVITY
UNDERPINNED BY COMMITMENT TO
GROWING SUSTAINABLY
Australia’s macadamia industry has
long been committed to continual
improvement, from practices adopted
on farm, to post-harvest processes
and quality of the end product to
manufacturers and consumers.
Continually striving to achieve
consistent production, high quality
and long-term sustainability, ours
is an industry powered by the
collaboration and innovative thinking
of its people.
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A SUSTAINABLE APPROACH
TO PRODUCTIVIT Y
Advances made by Australia’s macadamia industry
over the last 5-7 years have been driven largely by
long-term investment in productivity improvements.
Growers have adopted new industry-wide productivity
initiatives which are delivering better soil and tree
health and more consistent yields. The best growers
are continuing to push productivity barriers, with
some now achieving up to five tonnes per hectare.
As growing and orchard management practices have become
more advanced, so too has understanding of the environment
and how it is changing, and macadamia growers remain
committed to conserving the natural resources on which their
product relies.
2020 has seen continued uptake of the latest environmental
monitoring capabilities, better use of technology than ever
before and the creation of more biodiversity in the orchard.
A raft of measures have been embraced that are driving
productivity to help meet growing demand for macadamias,
and prioritising the protection of the water, soil, air, native
vegetation and wildlife.

WORKING WITH NATURE
FOR A RE LIABLE CROP
Australia’s macadamia industry sees no trade-off between
sustainable growing practices and productivity. In fact, it’s
quite the opposite. Growers see sustainability working hand in
hand with productivity, and this is driving innovative thinking
on-farm, increased biodiversity, and development of effective
biological controls.
The industry works with nature as much as possible.
Macadamia trees are grown in the locations where they
naturally evolved, meaning it is a crop that has naturally
adapted to its environment. This natural advantage and
inherent resilience forms the foundation on which the
industry’s growth is built.
Many growers have created pest suppressive landscapes in
their orchards, increasing biodiversity to bring balance to
the natural environment and allowing beneficial insects that
suppress harmful pests to thrive. This is achieved by planting
diverse species around the macadamia trees and actively
sowing inter-rows between tree rows with a host of different
vegetation including grasses, legumes and brassicas, as well
as floral coverage to encourage natural pollinators.

A LONG TE RM APPROACH
Australian macadamia growers are in the industry for the long
term. As a tree that takes around seven years to produce its
first significant crop, the macadamia attracts career growers
who are committed to the sustainable farming approach that
such a long term enterprise demands. This has seen growers
forge very strong connections to the land they’re farming, and
stewardship of the ground they’re charged with looking after.
An influx of new growers in the last few years has seen the
industry injected with youthful energy and an unprecedented
appetite for innovation, with newer growers eager to adopt
the latest on-farm technology and promote biodiversity in
their orchards.

RISING TO 2020 ’S
E NVIRONME NTAL CHALLE NGE S
2020 served up extremely challenging environmental
conditions, with bushfires, drought, floods and hail
experienced in key growing regions.
Yet despite these harsh conditions, growers delivered a good
crop, with the volume more robust than originally anticipated,
and excellent kernel quality. Furthermore, very few trees were
lost to the drought, thanks to how well-adapted and resilient
macadamia trees are to the Australian environment.
The difficult conditions put the industry’s sustainability
practices to the test and they passed with flying colours, with
the orchards that implemented sustainability practices in the
years prior navigating the drought more effectively than those
that had not.
Drought remains in some growing regions, and the associated
challenges continue. One of the most pressing issues is water
security, particularly in the northern growing regions, and
with water such a scarce and precious resource, growers are
adopting very targeted and deliberate irrigation practices.
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MAPPING ADVANCE S
PROVE INVALUABLE
Significant effort has been invested in macadamia orchard
mapping this year, and it has proven to be an invaluable crisis
management tool.
When the bushfires hit, the fires were mapped and then
overlaid with macadamia maps, helping to identify
those most at-risk orchards and manage the natural disaster
as it unfolded.
Known as ‘remote sensing’, mapping is an agricultural tool
that is new to macadamia growing and it’s playing a crucial
role in better understanding crop forecasting, orchard health
and productivity improvements. It’s also an important futureproofing tool, helping to ensure resilience in the event of a
biosecurity threat.

FORG ING NE W PATHS IN R&D
Australia’s macadamia industry leads the world in terms
of on-farm research and development. Three decades of
commitment to R&D has laid the foundation for growers to
develop practical solutions that ensure consistent supply of
premium quality macadamias.
A strong price position has provided the ability and
confidence to invest consistently, and the industry now
invests around $5 million in R&D annually through levy and
other industry and research agency investments. Recent
years have seen a surge in grower-led innovation as well, with
many growers investing in their own trials and implementing
innovative new practices on farm as a result. Adoption of new
technology, enviro-monitoring and more efficient, targeted
and precise irrigation scheduling are paving the way for
further growth to ensure Australia’s macadamia industry
remains at the forefront of world production.
Several innovation projects were ongoing in 2020, including
the Small Tree High Productivity initiative that aims to boost
crop yield per hectare, advances in pollination, and a 20-year
$10 million breeding program that will see trees bred for
better yields, higher pest and disease resistance and more
manageable canopies.
Advances in pollination brought about by improved
understanding of its importance and of which insects
pollinate most effectively has resulted in cross-pollination
becoming a significant consideration when planting new
orchards. The Hort Frontiers Pollination Fund covers multiple
crops including macadamias, and this has seen many growers
adopting pollination services and redesigning their orchard
landscapes to create a safe harbour for natural pollinators.
Pollination contributes to greater yields and better kernel
recovery, again proving that working with nature is often the
best strategy.
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Multi-origin collaboration
While the Australian macadamia industry has
invested heavily in R&D for many years, it is now
also collaborating with other macadamia producing
origins in production and research with the following
projects currently underway:
Water efficiency collaboration: Continuing to
work closely with the South African macadamia
industry to leverage its learnings following
the recent severe drought, this collaboration
has seen Australian growers upgrade their
own water management practices, resulting
in more targeted, precision agriculture.
High altitude feasibility study: High altitude planting
continues to be studied in China. Tapping into their
technical ability and large research community,
this will enable better understanding of the
feasibility of growing macadamias in areas that are
topographically different to where they are typically
grown. It may also improve understanding of tree
physiology.
Macadamia health research project: the global
macadamia industry has invested in a world-first
research project aimed at providing strong evidence
to support the role of macadamias in a healthy diet.
Findings are due for release in 2021.

PRECISION AGRICULTURE
Mapping tools, weather stations and soil
moisture probes are informing orchard
operations and helping to improve efficiency of
water use on farm.
INTEGRATED ORCHARD MANAGEMENT
Integrated management of canopy, orchard floor
and drainage.
• CANOPY
Light and ventilation in the orchard improves
productivity but also supports biodiversity the beneficial insects and birds that keep pests
at bay thrive in these conditions.
• ORCHARD FLOOR
Creating organically rich and healthy soil that is
cover cropped and adequately moist.
• DRAINAGE
Keeping precious soil where it’s meant
to be and keeping orchards resilient to adverse
conditions.
INTEGRATED PEST
AND DISEASE MANAGEMENT
Combining a range of strategies including
biological controls and cultural farm practices,
IPDM continues to be a significant investment
for the industry. By creating a pest suppressive
landscape and monitoring and understanding
pest lifecycles, growers can better discern when
intervention is needed.
BIOLOGICAL CONTROL AND DIVERSITY
Collaborative research examining biological
control is currently being undertaken by
multiple research agencies. This will build on the
industry’s use of naturally occurring organisms
to control pests and disease. Orchards are now
boasting more diversity than ever, with many
growers establishing inter-rows in their orchards
to create habitats for beneficial insects, native
bees and other pollinators such as flies and
beetles. This is delivering production benefits as
well as a more sustainable way of growing.
IMPROVED SOIL EROSION MANAGEMENT
Significant work has been undertaken to better
mitigate soil erosion using whole farm planning
and re-contouring that helps to balance nutrients,
prevent nutrient run-off, and monitor and manage
water quality. The use of cover crops plays an
important role in this area, encouraging beneficial
insects while retaining soil and moisture levels.

REVEGETATION AND RESTORATION
OF RIPARIAN ZONES
Riparian zones are extremely sensitive to any
activity occurring in and around them, with
careful management required to ensure no
adverse impact on the waterways. The industry
is restoring these precious zones and planting
more vegetation to control erosion and create a
naturally pest-suppressive landscape.
INCREASE IN USE OF BOTH EUROPEAN AND
NATIVE BEES
Insect pollination by both managed and naturally
occurring bees and other insects are beneficial to
the crop.
INCREASED USE OF TREE SHAKERS
Many bearing orchards in Australia’s largest
growing region of Bundaberg have now adopted
tree shaking technology and uptake is expected to
expand to other regions too. Delivering improved
harvest efficiency and quality by providing access
to every single nut grown, tree shaking also
provides the orchard with the chance to ‘reset’ by
removing nuts that may otherwise support pest
and diseases, and physiologically preparing the
tree for the next season.
NOTHING WASTED
100% of the harvested nut is used, with nothing
going to waste. The husk is used as mulch and
compost and the shell is used for co-generation
of electricity in macadamia processing plants.
Biochar is the result of burning macadamia shells
at a high temperature in a special, low oxygen
environment. Used as a soil enhancer, it makes
soils more fertile and stores carbon in the soil so
it’s not released as a greenhouse gas. Biochar
production creates oil and gas by-products that
can be used as fuel for renewable energy plants.

BREEDING PROGRAMS
Macadamias are part of some long term
breeding programs that capitalise on the
selection of natural favourable characteristics,
not genetic modification. The MCT1 macadamia
variety was produced following a long breeding
history and testing in multiple regions. It has
gone on to become one of the most sought-after
varieties in the industry.
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SE RIOUS ABOUT SAFET Y
AND QUALIT Y

CONSE RVING THE PAST
TO SECURE THE FUTURE

Food safety is a top priority for Australia’s macadamia
industry. Its approach is underpinned by sophisticated
production processes, generations of knowledge about
quality on farm and in factory, a commitment to biological
pest control, and Australia’s reputation as a clean and green
environment. Australia was the first macadamia producer to
implement rigorous quality standards and testing protocols
that remain unmatched by any other producing region. All
processors are HACCP accredited and most have additional
quality management systems.

As with many crop industries, the macadamia industry
is based on a small number of tree varieties, selected
for their favourable characteristics, such as plentiful
crops and kernel quality. What makes macadamias
different is that while most horticultural food products
have undergone tens, if not hundreds of generations
of breeding to produce the crops that we consume
today, macadamias are still relatively new and little more
than three generations separated from wild trees.

Australia’s macadamia industry is active in the food safety
space internationally as well, particularly in relation to postharvest handling. Its strong record has led to other origins
seeking out Australian processors to handle their product,
meaning the food safety and quality standards enjoyed in
Australia are now extending to other origins too.
Australia’s standing as the producer of premium quality
macadamias is validated by the results of the Australian
Government’s National Residue Survey, a program that
screens Australian crops for a range of chemical pesticides
and environmental contaminants. In 2020 Australian
macadamias achieved 100% compliance in the NRS for the
23rd consecutive year – a record unmatched by any other
Australian fresh product.
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THE MACADAMIA
CONSE RVATION TRUST
In order to secure the industry’s future, it’s important
to preserve the past. Wild macadamias offer a wealth
of genetic diversity - a living gene bank. Many of
the commercially grown macadamia varieties the
industry relies on today are from a very narrow
genetic base. This means the rest of the DNA from all
the other wild macadamias has untapped potential
for development of the international macadamia
industry. As the only home of wild macadamia
trees, Australia is the guardian of this diversity.
The industry established The Macadamia Conservation
Trust (MCT), a not-for-profit environmental organisation
that aims to conserve remaining wild macadamia trees in
their native habitat for future generations.
Support for the Trust is a reflection of how seriously the
industry takes its environmental responsibilities and its
passion for conservation, research and education – all of
which are vital for the ongoing successful future of the
macadamia industry.

A Queensland Government citizen science initiative
has extended the Wild Macadamia Hunt to the whole
of Australia, helping locate descendants of wild trees
whose habitat has long been cleared. The Trust will
work to preserve the genetics of these trees in the Wild
Macadamia Arboretum so that they can be included in
future habitat restoration projects.
Only 200 trees have ever been located for the rarest
species, Macadamia jansenii and in 2019 this tiny
population was impacted by wildfire. Throughout 2020
the Trust has worked with partners to improve fire and
weed management, monitor the survivors and grow
examples of the trees in alternative protected sites such
as botanical gardens.

PUBLIC INVITE D TO BECOME
WILD MACADAMIA CHAMPIONS
The Trust launched its new website in 2020 inviting
people to become “Wild Macadamia Champions”.
Community interest in Australia’s role as guardian of
wild macadamias and their habitat is increasing, and
the new website gives people a chance to be involved
in protecting these unique Australian species. More
information is available at www.wildmacadamias.org.au
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AUSTRALIAN MAJOR
GROWING REGIONS
Macadamias are grown along the eastern coast of Australia from Nambucca Heads
in the south to Mackay in the north. Collectively Bundaberg and the Northern
Rivers region produce more than 80% of the Australian crop.
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39%
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Table 1: Australian macadamia production by growing region for 2019. Tonnes in shell, 3.5% moisture content.
Source: Australian Macadamia Handlers Association

Australia is home to approximately 800 macadamias growers
and 10.2 million macadamia trees on 33,000 hectares.
In 2020 Australia produced 46,900 tonnes in-shell at 3.5%
moisture content. The quality of nuts is very good despite
the drought conditions leading into the season. Substantial
rainfall in January in all growing regions helped to ease the
extreme conditions.
Throughout the season, growers continued to focus on
improving their orchard floor management, which is integral to
managing soil moisture. This investment in soil health helped to
maintain trees during the drought.
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The industry is currently experiencing the strongest growth
in new plantings ever seen. In addition to existing growers
maximising current holdings, there has been significant
investment in greenfield sites in Queensland and in the
Clarence Valley, just south of the Northern Rivers in NSW.
Around one third of macadamia trees currently under
cultivation are yet to reach full production.

SEASON
The macadamia growing season can be broken down into three main periods:

August - September:

Flowering begins

December – January:

Nuts begin to form in clusters, their shells harden, and oil
rapidly accumulates

February – August:

Mature nuts fall to the ground and are harvested with
purpose-built harvesting machinery

WEATHER CONDITIONS
The drought continued for much of 2019 into early 2020 across all major growing regions, which
impacted productivity. It is unknown at this stage, what the long-term impact on tree health
may be as a result of these ongoing harsh conditions. Solid rainfall in January, followed by a dry
period delivered optimal conditions for effective harvesting and nut quality was good.

PRODUCTIVITY
The growth of Australia’s macadamia crop is driven largely by sustained investment in on-farm
research and development. However, this growth has been impacted by drought over the last
two years.
Individual farm productivity for orchards yet to reach full maturity has been improving with some
producing 5.0 tonnes per hectare through practices such as Integrated Orchard Management and
Water-Use Efficiency. But this has been offset to some extent by older orchards underperforming.
It is anticipated most of the growth over the next few years will be driven by new plantings
coming into production.

FIGURE 1: AUSTRALIAN PRODUCTION VOLUME (IN SHELL, 3.5% MOISTURE)
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AUSTRALIAN INDUSTRY VALUE
The Australian macadamia industry farm-gate value has improved significantly over the last 10 years and is forecast to be $293M in
2020. This translates to around AUD $700 million at retail.

FIGURE 2: AUSTRALIAN PRODUCTION VALUE
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AUSTRALIAN NUT INDUSTRY
Nuts play a vital role in Australia’s horticultural export
program, demonstrated by their export value of just
over $1 billion to 12 months to June 2020. Almonds and
macadamias represent the vast majority of Australia’s
nut export value at 93%. Growth is being driven by an
increasing health-conscious consumer mindset and
rising consumption by emerging markets within Asia.

Australian nut producers have invested heavily in expanding
output volume while maintaining an unwavering focus on
quality. Export markets in Asia, Europe and the US recognise
Australia as a source of premium quality product.

FIGURE 3: AUSTRALIAN HORTICULTURAL EXPORTS
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GLOBAL TREE NUT PRODUCTION

GLOBAL MACADAMIA
PRODUCTION

In the 2019/2020 season, world tree nut production
was forecast to reach 4.54 million metric tonnes (kernel
equivalent), slightly up from 2018/19. The highest production
growth this season is expected in pistachios and macadamias.

Macadamias represent less than 2% of global tree nut
production. Global macadamia production is on the rise,
with established growing regions continuing to expand
their plantings and emerging regions, particularly China,
expected to feature significantly in future global production.

Source: INC

Production of macadamias is currently more evenly
distributed than the major tree nut varieties, with no single
producer representing more than 30% of production.
However, this has not made the supply of macadamias
immune to the effect of major weather events.

MACADAMIA KERNEL IMPORTS
In the 12 months to June 2020, there was a reduction in
imports across the majority of markets vs 2019, primarily
due to record shipments in 2019 and the high degree of
uncertainty caused by COVID-19 in 2020. As a result of the
coronavirus led environment, the industry experienced minor
disruptions to international shipping and a pattern of buying
to shorter horizons emerged. However overall imports remain
strong when compared with 2018, up 15%.

FIGURE 4: MACADAMIA KERNEL IMPORTS/WHOLESALE SALES – TOP 5 COUNTRIES
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GLOBAL MACADAMIA
CONSUMPTION
Globally more than 35,000 tonnes of macadamia kernel
are produced and consumed each year. Producing origins
United States and Australia are the largest consumers of raw
macadamia kernel.
Australia continues to have the highest per capita
consumption in the world and 7 European countries represent
almost half of the top 15. Per capita consumption in Asia still
has a long way to go with Taiwan coming in at #7.
China consumes almost all the in-shell macadamia product sold
globally, estimated at 50,000 - 60,000 tonnes in shell per annum.

FIGURE 5: MACADAMIA KERNEL PER CAPITA CONSUMPTION - TOP 15 COUNTRIES
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LONG TERM MARKETING
STRATEGY ENTERS
IMPORTANT NEW PHASE
2020 SAW THE COMPLETION OF THE
INNOVATION INITIATIVE .
This was the first phase of the Australian macadamia industry’s
current international marketing strategy and it began the task
of opening up new opportunities for commercial product
development with macadamias in anticipation of more robust
global supply becoming available.

#discovermacadamias is the second phase of the strategy and
it commenced in July. Comprising a suite of targeted consumer
and trade marketing activity, it will continue the momentum
created by the Innovation Initiative to support the overarching
objective of creating global demand for macadamias by driving
new product development among food manufacturers.

THE 2020 TRADE CAMPAIGN DELIVERED A NUMBER OF HIGHLIGHTS.

SUSTAINABILITY PR CAMPAIGN
An international trade PR campaign was launched to leverage the strengths of the Australian
macadamia industry in the sustainability space. It highlighted how Australia’s macadamia
growers are using scientific research to understand the inherently sustainable characteristics of
the macadamia tree and guide the adoption of sustainable on-farm practices in order to meet
the demands of today’s conscious consumer. This messaging appeared in key trade media
publications around the world, with combined circulation of 2.7 billion.

MACRO TRENDS
Having first investigated global macro trends at the start of the Innovation Initiative, this year
the process was repeated to understand the shifts that have occurred in the 3 years since. The
research examined how global events have impacted the way consumers see the world and
themselves, and what they’re now seeking from products and brands. The 5 key macro trends
for 2020 revealed by the study include consumers’ changing self-identity, their strong desire for
clarity and transparency, a redefinition of convenience, the rise of conscious eating, and increased
demand for sustainable practices and environmental action from companies.

THE FUTURE OF FOOD
The final consumer insights research for 2020 delved deep into the world of Gen Z and their
needs, attitudes and behaviours when it comes to food, to understand what the future of food
may look like, and where macadamias can play a role. What Gen Z expect from food is markedly
different to the expectations of generations before. However the research found that macadamias
fit quite naturally into the world view of these younger consumers, with a number of innovation
opportunities for the use of macadamias in food products targeting Gen Z revealed. These
included macadamias’ suitability for the complexity, unique flavours, cross-cultural fusion, and
contrasting textures these consumers are seeking, their natural ability to play in the plant-based
space, and their ability to appeal to the desire for wholesome, healthy and supercharged products.
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WHY DO CONSUMERS
LOVE MACADAMIAS?
From their exquisitely creamy taste and perfectly round form to their unique
soft crunch and health benefits, there’s a lot to love about macadamias.
Years of research have shown that consumers love a daily handful of raw or roasted
macadamias, and they also love discovering them in their favourite products.

MACADAMIAS IN
BAKERY PRODUCTS
• Macadamias elevate the eating experience
of any bakery product they’re added to,
making it more luxurious, unique, healthy,
balanced and desirable

• When macadamias are present in a bakery

product, consumers feel less guilt, can
more easily justify a higher price point, and
perceive the product as more interesting
and trust-worthy

MACADAMIAS IN
SNACK PRODUCTS
• Consumers love nuts in snack products, but
macadamias deliver more than other nuts

• Macadamias satisfy hunger without

being heavy, they’re nutrient dense but
don’t compromise on taste, and even a
small quantity of macadamias can make
a snack tastier and more indulgent

• Macadamias are ideally suited to

consumers’ emotional snacking needs,
making snack products more rewarding,
exciting and mood-boosting and ensuring
there’s no compromise on taste
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MACADAMIAS IN
ICE CREAM PRODUCTS
• Consumers love the way both macadamias
and ice cream offer a uniquely luxurious,
uplifting and sensorial eating experience

• Consumers associate macadamias in ice

cream with conscious indulgence, luxury,
taste and integrity

• Consumers want ice cream that is

simultaneously rich, indulgent and betterfor-you. Macadamias cater to both these
needs more effectively than any other
ingredient

MACADAMIAS IN CHOCOLATE
CONFECTIONERY PRODUCTS
• Some chocolate and nut combinations have

become a bit routine, but not macadamias!
As a rarer ingredient in chocolate products,
they inject extra excitement as well as
accessible luxury, intrigue and a superior
flavour profile

• Macadamias cater to demand for chocolate

products that offer ‘permissible indulgence’
thanks to their health benefits and status as
a sophisticated ingredient

Source:
1: Bakery Category and Macadamias: Western and Asian Consumer Insights, GALKAL, 2018
2: Snack Category and Macadamias: Western and Asian Consumer Insights, GALKAL, 2018
3: Ice Cream Category and Macadamias: Western and Asian Consumer Insights, GALKAL, 2018
4: Chocolate Confectionery Category and Macadamias: Western and Asian Consumer Insights, GALKAL, 2019
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PROMOTION HIGHLIGHTS
The Australian Macadamias consumer promotion campaigns in
Australia, Japan, China, South Korea and Taiwan have delivered
a host of highlights in 2020, as audiences around the world were
shown the many ways that Australian grown macadamias can
elevate food and life as a pure, pleasurable and guilt-free ingredient.

AUSTRALIA

JAPAN
Macadamia Nut Day 2020

EVENTS

Seikatsunoki macadamia and
culinary events

COLLABORATIONS

AUSTRALIA

TAIWAN

Macadamia, Lemon & Coconut Cheesecake
recipe from a collaboration with Australian
Instagrammer @ThrivingOnPlants
Brand collaborations with Thank You Nuts and Nuttea Nut Mylk Tea

SOUTH KOR
E

A

JAPAN

Brand and influencer collaboration to support the launch of Kikkoman
macadamia milk and TJ’s nutcrackers

20
20

Macadamia curry and Macadamia & Pork with
Doenjang Sauce recipes from collaborations
with South Korean food influencers

OCCASIONS

COMPETITIONS

VIDEOS

KOREA

CHINA

Explorer Lifestyle

‘Healthy Lifestyle
Resolution’ competition

CHINA
Where I’m From
Healing Lunar calendar with
Covid wellbeing tips

C H I NA

Pure natural goodness
‘Invisible Personality’ online quiz

AUSTRALIA

Pure nourishing beauty

What’s Your Favourite?

Chinese New Year
macadamia character

TAIWAN

Healthy cooking challenge

Wellbeing

How to make spinach &
macadamia feta tartlets –
Live Love Nourish collaboration
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HEALTH AND MACADAMIAS

Consumers are more interested in health and wellbeing than ever, and the body
of evidence to support the role of nuts in living a long, healthy and happy life has
grown substantially in recent years.
With the low-fat diet movement now a thing of the past and
plant-based eating on the rise, nuts have become one of the
most relevant foods for today’s consumer – and macadamias
are no exception. Enjoyed as a snack, as part of a main meal or
applied as oil to the skin, macadamias offer a host of essential
nutrients. They’re also ideal as part of a Mediterranean or low
FODMAP diet, as well as keto, paleo and vegan eating.
Macadamias are the richest source of healthy monounsaturated
fats of all tree nuts and are abundant in phytochemicals that
support a healthy heart and brain as well as protein and fibre.

ANTIOXIDANT POWER
Oxidative stress is caused by harmful free radicals that form
in the body due to the numerous chemical reactions occurring.
It contributes to inflammation, premature ageing and
chronic diseases.1,2
Studies show that eating naturally antioxidant-rich macadamia
nuts as part of a diet filled with fruits, vegetables and
wholegrains improves markers of oxidative stress therefore
reducing your risk of chronic disease and premature ageing.3
Macadamias contain some of the highest levels of antioxidants
of all tree nuts, including the antioxidant minerals manganese,
magnesium and copper, which help keep the immune system
healthy. They are also rich in tocotrienols – a form of vitamin
E that shows antioxidant properties – that may help lower
cholesterol and protect against cancer and brain diseases.4,5,6,7
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SKIN SUPPORT
The manganese in macadamias is essential for your skin to
produce the collagen it needs to stay plump and wrinkle free.
They are also high in palmitoleic acid to help replenish your
skin’s youthful glow19.
Macadamias are an excellent source of protein, calcium,
potassium, dietary fibre and a number of antioxidants – all
of which we need to maintain glowing skin, strong nails and
shiny hair.

HEART HEALTH

BRAIN AND MENTAL HEALTH

In 2019, a systematic literature review around nuts and heart
health8 showed that eating nuts, including macadamias,
every day is associated with improvements in several aspects
of heart health.

The copper, magnesium and manganese in macadamias
help maintain healthy neurotransmitters in the brain, while
their palmitoleic acid forms an important component of the
myelin sheath that insulates and protects nerve cells to allow
electrical impulses to transmit efficiently around the whole
body, including in the brain.12 Macadamias contain vitamin B1
(thiamine) that is essential for the proper functioning of your
nervous system.

• Macadamias and healthy cholesterol: Regular consumption

of nuts like macadamias has been shown to improve
the ratio of ‘good’ (HDL) and ‘bad’ (LDL) cholesterol.
Macadamia nuts are a rich source of phytosterols - natural,
cholesterol-like substances found in many plant foods. Plant
sterols can reduce cholesterol levels by being absorbed
instead of some of the ‘bad’ (LDL) cholesterol, which results
in reductions in blood cholesterol levels.9

• Macadamias and blood pressure: Macadamias contain

the amino acid arginine, which acts as a precursor to the
chemical messenger nitric oxide that causes blood vessels
to dilate and remain elastic. This can reduce blood pressure
among other benefits.10

Having a healthy heart is linked to brain health14 and so the
monounsaturated fats, vitamin E, antioxidants and other
compounds in macadamias that are good for our heart will
support our brain function too. Macadamias contain oleic acid
(omega 9) which helps keep blood pressure low, reducing the
risk of stroke.
A recent research trial showed that people who ate nuts
regularly had a lower risk of depression.18

HEALTHY WEIGHT
Eating a handful of macadamias every day can play a role in
helping maintain a healthy body weight. They satisfy hunger
and make us feel fuller for longer.
While many people used to think the high fat content of
nuts would lead to weight gain, we now know this is not
the case. The PREDIMED Trial found eating nuts as part of
a balanced diet resulted in a reduction in participants’
waist circumferences.11
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DIABETES MANAGEMENT
AND PREVENTION
Macadamias are an ideal food for those with diabetes or raised
blood glucose levels. Eaten on their own, they are a low-GI
snack packed with healthy monounsaturated fats. They’re also a
perfect companion food to help lower the GI of carbohydratecontaining meals and snacks.13

• Good for blood sugar levels: containing only small amounts
of carbohydrate, macadamias have a positive influence on
blood glucose levels. The fat, protein and fibre they contain
also helps lower the GI of a meal or snack that contains
carbohydrates by slowing the digestion and therefore the
release of glucose from carbohydrate-containing foods.13

• A diabetes-friendly choice: Nuts like macadamias also

contain nutrients, fat, fibre and polyphenols that can help
improve insulin function, meaning blood glucose levels
don’t rise as much after eating.

• Diabetes prevention: Eating nuts like macadamias can

help with the prevention of type 2 diabetes. An analysis of
multiple studies found eating 30g of nuts four times a week
reduced the risk of developing type 2 diabetes by 13%.15,16,17

GUT HEALTH
Just one handful of macadamia nuts contains 2g of dietary
fibre, similar to a slice of wholemeal bread. Dietary fibre is
important for bowel regularity.
Nuts like macadamias also contain prebiotic fibre. This is fibre
that is a fermentable food for your gut’s natural bacteria and
fungi (called microflora). When this prebiotic fibre is fermented
by gut bacteria, short chain fatty acid gases are produced
that are beneficial to the lining of the gut. This activity plays
a role in the production of the ‘happy hormone’ serotonin as
well as influencing hormones that affect weight management,
appetite, blood sugar levels and the immune system. So by
eating prebiotic fibre you are stimulating a healthy colony of
gut bacteria to benefit your overall health.
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THE RISE OF PLANT PROTEIN
2020 saw the plant protein conversation gain momentum, with frequent media
coverage dedicated to the topic, and brands large and small innovating in line
with heightened consumer interest in plant based eating. A recent literature
scope1 explored the effect of plant protein, with a focus on nut protein, human
and planetary health. This review showed that nuts have certain advantages over
other plant protein foods in terms of their total protein content, as well as other
nutritional advantages.
PLANT PROTEIN AND HUMAN HEALTH
While increasing total protein intake has been a focus for many
people for some time, the literature scope concluded that not
all proteins are equal when it comes to human health outcomes.
Increasing the intake of plant-based sources of protein
including nuts is associated with:

• Improvements in markers of cardiovascular disease (CVD)
• Overall reduction in CVD
• Reduced risk of type 2 diabetes
• Reduction in all-cause mortality
The exact mechanisms of plant proteins in humans are
unclear, however they could be based on the presence of
certain types of amino acids (protein building blocks) and
their combined effects.
Different amino acids can have different effects on health.
When compared with animal protein sources, plant protein
sources are higher in arginine and cysteine and lower in leucine
and histidine. This may explain plant proteins’ beneficial and
protective effects on health.

NUTS COMPARED TO OTHER PLANT
PROTEIN SOURCES
The literature review showed that nuts generally have a higher
total protein content compared with other common plant
protein sources. Nuts are also generally higher (or equivalent)
than their counterparts in a wide array of micro-nutrients
essential for human health, including healthy fats, melatonin
and minerals like phosphorus, copper and manganese. Nuts
are one of the richest plant sources of the amino acids arginine
and cysteine. They’re lower in several sulphuric amino acids
and when compared to legumes, in particular, nuts are lower
in “anti-nutrients” like tannins and saponins, that inhibit the
absorption of some essential nutrients.

PLANT PROTEIN AND PLANETARY HEALTH
There is evidence that changing dietary patterns to feature
more plant-based foods can have a significant effect on
environmental health.
The EAT-Lancet Commission, in its report on Food, Planet
and Health2, concluded that the global intake of nuts is
required to double from current consumption levels to meet
recommendations for improved human and planetary health.

NUT PROTEIN AND HUMAN HEALTH
While more research is needed, there is emerging evidence
that plant protein from nuts is more effective at reducing CVD
mortality that other sources of plant protein. There is a large
body of evidence that nuts are associated with better health
outcomes, and it’s likely that the protein in nuts plays at least
some part in many of these associations.

1.
2.

The effect of plant and nut protein on human and planetary health, literature scope commissioned
by Nuts For Life and conducted by Nutrition Research Australia 2020
Willet WW. et al. Food in the Anthropocene: the EAT-Lancet Commission on healthy diets from
sustainable food systems. The Lancet Commissions, 2019. 393(10170): 447-92.
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MARKET ANALYSIS

AUSTRALIAN MACADAMIA SALES
After five years of year-on-year growth, the effects of the COVID-19 pandemic were felt by the Australian macadamia
industry in 2020, as was the case across so many sectors. However compared to some agricultural crops, macadamias
have been relatively lightly impacted, and in the period following the figures reported here, a return to more normal
levels is emerging.
Australian kernel sales were lower in the 12 months to June 2020 due to a reduction in the 2019 crop coupled with the impact of
COVID-19 in 2020. This has seen a return to sales levels in line with 2017/18. Sales to China, Taiwan and other Asian markets grew
strongly highlighting the strength of Australia’s marketing program to this region. However, sales to the larger export markets of
USA and Japan were impacted significantly by the changing environment around COVID-19, as was Europe (excluding Germany).
In-shell sales fell by 11% in the period, aligning with Australia’s focus on developing and supporting kernel markets.

FIGURE 6: GLOBAL USAGE OF AUSTRALIAN KERNEL BY SEGMENT
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Source: Industry estimates

FIGURE 7: AUSTRALIAN KERNEL SALES DISTRIBUTION BY REGION (VOLUME): MAT
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FIGURE 8: AUSTRALIAN KERNEL SALES BY MARKET (VOLUME) MAT
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FIGURE 9: TOTAL AUSTRALIAN IN SHELL SALES (VOLUME AT 3.5% MOISTURE) MAT
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AUSTRALIA
Australia is the second largest consumer of macadamia kernel in the world behind the United States and more than 95% of the kernel
consumed in this market is Australian origin. Penetration into Australian households has remained steady, as has the average volume
purchased per occasion. However, the dollars spent per occasion rose by 6%, and the number of shopping occasions decreased
slightly (Source: Nielsen).
The domestic market felt the impact of the extended COVID-19 lockdown in Victoria, Australia’s largest manufacturing hub, and
the loss of trade experienced by tourism-aligned businesses in 2020. While sales to larger retailers remained positive in line with
the consumer trend towards home baking and snacking, food service and smaller retailers were negatively impacted by reduced
foot traffic.

FIGURE 10: AUSTRALIAN MACADAMIA KERNEL SALES (VOLUME) TO THE DOMESTIC MARKET
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FIGURE 11: MACADAMIA KERNEL USAGE BY SEGMENT, AUSTRALIA
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JAPAN
Macadamia imports to Japan fell by 9% in the 12 months to June 2020, after reaching their highest level ever in the previous
12-month period. Australia continued to be the major supplier with 66% of imports.
Sales from March to June 2020 were impacted by the postponement of the 2020 Tokyo Olympics to 2021.
Japan is a well-established market that has traditionally used macadamias primarily as an ingredient (in chocolate confectionery)
however in recent years there has been considerable expansion into use in snacking, especially in premium nut mixes, there has also
been an increase in use in bakery products such as cookies.

FIGURE 13: MACADAMIA KERNEL IMPORTS (VOLUME) TO JAPAN
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FIGURE 12: MACADAMIA KERNEL USAGE BY SEGMENT, JAPAN
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CHINA
Total macadamia kernel imports to China and Hong Kong performed well in the 12 months to June 2020, up 5% on the prior year.
Australia continued to be the major supplier with 85% of imports, up from 74% the previous year.
Total macadamia in shell imports to China and Hong Kong grew by 32% in the 12 months to June 2020. South Africa and Australia
were the major suppliers with 41% and 25% of imports respectively.
Kernel use in China is still low compared to in-shell, however this segment is expected to develop strongly in coming years.
Macadamia usage in China is currently skewed heavily to snack format.

FIGURE 14: MACADAMIA USAGE BY SEGMENT, CHINA
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FIGURE 15: MACADAMIA USAGE ESTIMATE, CHINA
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FIGURE 16: MACADAMIA KERNEL IMPORTS (VOLUME) TO CHINA AND HONG KONG (SUMMED)
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FIGURE 17: MACADAMIA IN SHELL IMPORTS (VOLUME) TO CHINA AND HONG KONG (SUMMED)
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SOUTH KOREA
Total macadamia kernel imports to South Korea fell in the 12 months to June 2020, after 8 consecutive years of growth during which
imports tripled. Australia continued to be the dominant supplier with 99% of imports.
Macadamia usage in South Korea is primarily in a snack format, often in daily nut mixes. There is considerable scope and
expectation of further growth in this market.

FIGURE 18: MACADAMIA KERNEL IMPORTS (VOLUME) TO SOUTH KOREA
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Source: Korea Customs and Trade Development Institution

FIGURE 19: MACADAMIA KERNEL USAGE BY SEGMENT, SOUTH KOREA
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TAIWAN
Total macadamia kernel imports to Taiwan remained stable in the 12 months to June 2020. Australia continued to be the major
supplier with 57% of imports.
Macadamia usage in Taiwan is primarily as an ingredient in nougat and bakery products. Usage in snack is growing in both
straight macadamia and mixed nut lines.

FIGURE 20: MACADAMIA KERNEL IMPORTS (VOLUME) TO TAIWAN
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FIGURE 21: MACADAMIA KERNEL USAGE BY SEGMENT, TAIWAN
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EUROPE
Total macadamia kernel imports to Europe fell by 6% in the 12 months to June 2020. Australian share of imports rose slightly to 22%
with South Africa the major supplier to this market at 45% of imports.
Macadamia usage in Europe is primarily as a snack product.

FIGURE 22: MACADAMIA KERNEL IMPORTS (VOLUME) TO EUROPE
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FIGURE 23: MACADAMIA KERNEL USAGE BY SEGMENT, GERMANY
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UNITED STATES
Total macadamia kernel imports to the United States fell by 9% in the 12 months to June 2020. South Africa is the major supplier
followed by Kenya at 50% and 26% respectively. Australia’s share of imports dropped to 7%.
Macadamia usage in the United States is fairly evenly split between snack and ingredient.

FIGURE 24: MACADAMIA KERNEL IMPORTS (VOLUME) TO USA
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FIGURE 25: MACADAMIA KERNEL USAGE BY SEGMENT, UNITED STATES
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Keep up to date with our latest news by subscribing
to our trade newsletter at:

Trade.Australian-Macadamias.org
For further information please contact:

Jacqui Price
Australian Macadamias Market Development Manager
T: +61 2 6622 4933
E: jacqui.price@macadamias.org
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