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Chewy Coconut Snack Jubes Emerges as New
Player in Plant-Based Dessert Space

Jubes are chewy, coconut-based dessert made from
nata de coco—low-calorie, high-fiber, and perfect for
refreshing, plant-based snacking.

EL MONTE, CA, UNITED STATES, April 18, 2025
/EINPresswire.com/ -- A chewy coconut-based
product known as Jubes is experiencing increased
attention among health-conscious consumers
and culinary trendsetters. Composed of bite-sized
cubes made from fermented coconut water, this
unique product is being featured in beverages
and desserts across a range of cultures and dining
formats.

What Are Jubes?

Jubes are derived from nata de coco, a jelly-like
substance produced through the fermentation of
coconut water. First developed in the Philippines,
nata de coco has been a staple in many
traditional Asian confections. Jubes represent a
modern adaptation of this ingredient,
reformatted into a convenient, ready-to-eat snack
that fits a wide range of dietary preferences.

Jubes - chewy, coconut gel cubes made
from nata de coco. A refreshing, plant-
based snack in fun, fruity flavors.

Unlike gelatin-based products, Jubes are made using plant-derived fermentation methods and
are lightly sweetened to preserve a natural flavor profile and texture.

Production Process

The creation of Jubes begins with coconut water, which undergoes a natural fermentation
process through the use of bacterial cultures. This fermentation forms a dense layer of coconut
gel, which is then cut into small cubes, rinsed, and gently sweetened. The resulting product is low
in calories and rich in dietary fiber, while maintaining a clean label with minimal processing.

Taste Profile and Availability


http://www.einpresswire.com
https://www.jubesusa.com/

Jubes are described as:

- Chewy in texture, similar to firm jelly

- Lightly sweet, with a refreshing finish

- Subtly tropical in flavor due to the natural
coconut base

Available in a range of fruit-inspired flavors such
as lychee, mango, coconut-pandan, strawberry,
and grape, Jubes have become a popular
component in a variety of culinary applications.

Culinary Applications

Jubes are frequently used as a textural addition in
several food and beverage products, including:

- Smoothies and blended fruit drinks

- Yogurt and acai bowls

- Bubble tea and milk tea

Shaved ice and other Asian-style desserts

According to a representative from the brand,
“Consumers are looking for cleaner-label snacks
that still offer sensory appeal. Jubes delivers that
with its unique texture and minimal ingredient
profile.”

Nutritional Benefits

Jubes are:

- Low in calories

- Free from cholesterol and fat
- Dairy-free and vegan

- A source of dietary fiber

Jubes add a fun, chewy texture and subtle
tropical sweetness to a bowl of fresh fruit,
turning it into a vibrant and refreshing
dessert.

These attributes have contributed to growing interest in the product among those seeking

functional snack alternatives.

Market Availability

Jubes are currently distributed through Asian supermarkets, specialty health retailers, and major
e-commerce platforms. The product is typically offered in both single-serve packs and multi-

portion containers.

Traditional Ingredient with Contemporary Appeal

As interest in international snack formats continues to rise, products like Jubes demonstrate how



traditional ingredients can find renewed relevance in global markets. The combination of
nutritional advantages and broad culinary versatility positions Jubes as a noteworthy addition to
the evolving functional snack segment.
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