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The Cheese Market at a Glance
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R13.2bn
Retail cheese market value

103 267 t
Cheese produced annually

28.2%
Milk used for cheese

19.7%
Share of total dairy market

M A R K E T  S N A P S H O T

Indicator Value

Total milk production 3.48 million tons

Milk used for cheese 983 000 tons

Cheese production 103 267 tons

Retail cheese market value R13.2 billion

Total dairy retail market R67.3 billion

K E Y  M E S S A G E

Nearly one-third of all milk 

produced in South Africa is 

converted into cheese.
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Cheese Retail Value Contribution
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R E T A I L  V A L U E  B Y  C A T E G O R Y  ( R  B I L L I O N )

R6,6bn

R5,5bn

R1,1bn

Prepacked Bulk Cream

5%

Bulk Prepacked Cream cheese

R13.2bn

Total cheese market value

19.7%
of total dairy retail sales — one of the most 

valuable dairy categories56% 39%
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South Africa Is Now a Net Cheese Exporter
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South Africa now exports more cheese than it imports.

20 497 t

Cheese exported in 2025

42

Export destination countries

75.2%

Of exports from six countries

T O P  E X P O R T  M A R K E T S  ( %  S H A R E )

BeLN countries 36.3%

UAE 25.2%

Mozambique 13.7%

Key observation  Regional African markets remain the foundation of exports.

WATCH POINT
UAE exports have been 

disrupted following Foot-and-

Mouth Disease restrictions, 

underscoring the value of a 

diversified export base.
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Imports
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IMPORTS INTO SOUTH 
AFRICA

84%  European Union

6%  United Kingdom

I M P O R T E D  C A T E G O R I E S

• Processed cheese

• Specialty cheeses

• Blue-vein cheeses

• Premium imported varieties

Imports complement rather than compete with 
local mainstream production.
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Market Context
A small but highly dynamic premium segment

2,500–5,500

tonnes produced annually

3–7%
of total cheese production

Premiumisation

drives strong, sustained 
growth

KEY MESSAGE   A small but rapidly growing, highly dynamic premium segment.



Milk Utilisation & Product Composition

Low-volume, high-value category

25–55M
litres of milk used annually

0.7–1.6%
of national milk production

Predominantly cow’s milk

Forms the volume base of artisanal output

Goat & sheep milk

Key to the high-value premium niche

KEY MESSAGE   Artisanal cheese delivers high value despite low volume.
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Consumption Remains Low — Room to Grow
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P E R  C A P I T A  C O N S U M P T I O N  ( K G  /  Y E A R )

17,4

12,5

12,5

5,5

1,7

USA

Australia

UK

Egypt

South Africa

M O S T  P O P U L A R  V A R I E T I E S

Household penetration

Cheddar / Processed 55%

Gouda 34%

Feta 26%

Mozzarella 20%

Cream Cheese 11%

Cheddar and Gouda remain the 
foundation of the market — and low per-
capita intake leaves significant headroom 
for growth.
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How, When & Who Eats Cheese
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CONSUMPTION FREQUENCY

40% Once a week

19.9% 2–6 times a week

7% Daily

0.4% Never

Cheese is already embedded in 
routine eating occasions.

TYPICAL OCCASIONS

Breakfast

Toast · sandwiches

Lunch

Sandwiches · salads

Dinner

Cooking · side dishes

Snacks

Lunchboxes · boards · 
entertaining

Cheese spans every meal 
occasion through the day.

W H O  C O N S U M E S  CHEESE?

• 35–50 year-old households

• Married couples and families

• Higher LSM and SEM groups

• Concentrated in Gauteng & Western 

Cape

~60%  of consumption 

comes from singles, due to 
population size.

Cheese consumption aligns 
strongly with wine-drinking 
behaviour.
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Why Consumers Buy Cheese
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TOP PURCHASE DRIVERS

1.  Taste
The dominant reason consumers 
reach for cheese

2.  Versatility
Works as an ingredient and a 
standalone product

3.  Nutrition
Protein, calcium and natural dairy 
goodness

4.  Convenience
Ready-to-eat formats fit busy 
lifestyles

5.  Habit
An established, repeated 
household purchase

Key takeaway   Taste remains the dominant driver — keep positioning cheese as both an ingredient and a standalone snack.
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Six Trends Shaping the Market — 1 to 3
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01 Convenience & 
Processed

Urbanisation, busy 

lifestyles and foodservice 

growth drive demand.

• Slices & portion packs

• Lunchbox formats

• Snack packs

02 Protein & Health

Cheese aligns perfectly 

with the high-protein 

nutrition trend.

• Cheddar 24.7g / 100g

• Gouda 23.9g

• Mozzarella 22.2g

• Feta 17.7g

03 The Snacking 
Revolution

83% of consumers snack 

between meals — a major 

opening.

• Cheese & protein snacks

• Flavoured cottage cheese

• Co-branded innovations



# 03 Snack 

revolution: 

Examples of 

snacking 

video

Cottage/  

cream cheese
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Six Trends Shaping the Market — 4 to 6
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04 Sports Nutrition & 
High Protein

Positioned as “natural dairy 
protein.”

• Recovery nutrition

• Active lifestyles

• GLP-1 dietary trends

• Healthy ageing

05 Artisanal & Premium

Consumers are trading up to 
specialty cheese.

• Aged & specialty cheeses

• Foreign-style varieties

• Locally crafted products

• Driven by social & TikTok

06 Local Sourcing & 
Sustainability

Provenance and ethics 
increasingly matter.

• Farm-to-fridge stories

• Supporting local farmers

• Sustainable packaging

• Grass-fed credentials

Premium, artisanal and locally crafted cheeses are the fastest-growing frontier.



#04: Sport nutrition

Active Enthusiasts



#04 Health: High protein

Modern weight loss 
methods

GLP-1

https://www.rediscoverdairy.co.za/media-information/



Example of Artisanal 

cheese awareness

https://www.instagram.com/reel/DZ
sGHjTMyyh/?igsh=NXZ2Z2VtYmM3d
2V5

Quality seekers

# 5: Artisanal 

Clere-Lapree Handcrafted cheese

Euromonitor/ Edelman trust barometer

https://www.instagram.com/reel/DZsGHjTMyyh/?igsh=NXZ2Z2VtYmM3d2V5
https://www.instagram.com/reel/DZsGHjTMyyh/?igsh=NXZ2Z2VtYmM3d2V5
https://www.instagram.com/reel/DZsGHjTMyyh/?igsh=NXZ2Z2VtYmM3d2V5


#06 Supporting 

local farmers 

World Milk Day 
2026: 

Women in Dairy

https://www.rediscoverdairy.co.za/world-milk-day/



https://www.rediscoverdairy.co.za/world-milk-day/
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Barriers to Overcome
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B A R R I E R  1

Fat Misperceptions

CONSUMER BELIEF

“Cheese is unhealthy because it contains fat.”

REALITY
Many consumers remain unaware of current evidence 

linking dairy foods to cardiovascular health.

I N D U S T R Y  R E S P O N S E

Improve communication through health 
professionals and credible nutrition channels.

B A R R I E R  2

Economic Pressure

CONSUMER BELIEF

Rising debt, reduced discretionary spending and fewer 

eating-out occasions.

REALITY

Cheese is often perceived as a premium, discretionary 

purchase.

INDUSTRY RESPONSE

Demonstrate value and nutrition per serving to 
defend the category.



Barrier 1

Fat in Cheese

https://www.rediscoverdairy.co.za/wp-
content/uploads/2019/08/DBN-19.-

Cardiovascular-disease.pdf

The misperception exists that cheese is high 
in fat, which it is,  but nutrition science has 
now proven that the saturated fats in 
cheese does not increase you risk of heart 
disease. 

This data is difficult to transfer to the 
consumer and the focus at this stage has to 
be on health professionals especially 
dietitians and doctors. 

Insert protein and fat content of cheese  
Dairy and Cardiovascular disease (Prof 
Renee Blaauw. Update 2026

https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf
https://www.rediscoverdairy.co.za/wp-content/uploads/2019/08/DBN-19.-Cardiovascular-disease.pdf


Barrier 2

Economic pressure
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Where the Growth Will Come From
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C O N S U M E R  S E G M E N T S

Quality Seekers

• Premium

• Artisanal

• Origin-focused

Value Seekers

• Price 

conscious

• Family 

purchases

Health & 
Wellness

• Protein

• Nutrition

• Active 

lifestyles

STRATEGIC GROWTH 
AREAS

✓Protein positioning

✓Snacking occasions

✓Artisanal cheese

✓Convenience formats

✓ Local provenance

✓Sports nutrition

✓Premiumisation

✓Dairy-fat education

T H R E E - S E G M E N T  G R O W T H  M O D E L

Tailoring product, format and messaging to each segment lets the 

category grow across price points — capturing premiumisation at the top 

while defending everyday value below.



Cream/ cottage cheese trends     

and Industry collaborations



W R A P - U P

Key Takeaways

THE SOUTH AFRICAN CHEESE MARKET

• R13.2 billion retail category

• Nearly 1 million tons of milk utilised

• Now a net cheese exporter

• Low per-capita consumption

• Strong, largely untapped growth potential

FUTURE GROWTH WILL BE DRIVEN BY

• Protein

• Convenience

• Snacking

• Premiumisation

• Artisanal cheese

• Consumer education

South Africa remains a low-consumption cheese market with substantial headroom for 

growth — particularly through premiumisation, protein positioning, convenience formats 

and artisanal innovation.



Thank you for listening

www.rediscoverdairy.co.za
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