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Boba, bubble tea, pearl milk tea — you 
either love it or hate it. Head down to 
your nearest mall or neighbourhood store 
and you’ll likely find a bubble tea stall or 
two. And every few months, a new bubble 
tea brand pops up, with no sign of dying 
out in the near future. What’s the deal?

Bubble tea isn’t a new phenomenon in Singapore – in fact, it came and left pretty quickly. 
Will this current trend last?

What makes bubble tea so popular? Here are some ways the drink has made its mark in 
the world – will it take over Starbucks?

What does it take to run a bubble tea franchise, and what are the profit margins? 
Here are some facts and figures. We all know that bubble tea isn’t 

healthy the way we all order them, 
but just how bad are they?

The Timeline of Bubble Tea

The Five ‘Cs’ of Bubble Tea

The Business Side of Boba Bubble Tea Facts
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Bubble tea 
started in 
Taiwan

The drink was 
first introduced 
to Singapore

It’s slightly more expensive than a 
kopitiam, but less than a Starbucks.

Shops were selling

cups a day

The novelty 
DIED; many 
shops shuttered

Taiwanese chains like 

arrived in Singapore

More bubble 
tea brands 
came into 
Singapore; 
trend kicks 
off big time

80 - 1,000

CHEAP

$3.40 Average bubble 
tea cost per cup

Bubble tea stalls are popping up 
in every neighbourhood and mall. 

CONVENIENT

47 Current number of
bubble tea brands

An average customer can have 
multiple options for their tea.

CUSTOMISABLE

GONG CHA

40 Average menu options
for drinks & toppings

There are exotic teas, coffees, and fruit juices, 
with multiple toppings and preparation styles.

Setting up a bubble tea 
franchise can range from 

One random listing of a bubble tea shop 
in Orchard selling for $150,000 shows

The master franchisee of

is Kang Puay Seng, founder of 

The global bubble tea market will reach

according to research firm Allied Market Research

Koi, for instance, made S$45 million in 2017 
at a 23% margin.

A cup with regular 
sweetness contains

Maximum human 
daily intake should 
be capped at 50g

According to Singapore’s Health 
Promotion Board, pearls add up 
to more than 

CHOICE

CHARCOAL, COLLAGEN, VODKA

10

Some exotic toppings available include

Bubble teas have to look Instaworthy; these are 
done with colour, packaging, logo, and toppings.

CHARM

BROWN SUGAR | CHEESE | FRUIT JUICE

The most popular Instagram bubble teas feature

minutes 
of jogging 
to burn

100

34g$80,000 -

Gong Cha Singapore

20%-30%
NET PROFIT 
MARGINS

$450,000

calories 
which will
require

per outlet

Some operators say 

range from

US$3.21 billion by 2023

Mr. Bean

MONTHLY 
REVENUE $40,000

NET 
PROFIT $5,000

of sugar

The Business
of Bubbles

and KOI

C

M

Y

CM

MY

CY

CMY

K

IFC Bubble.pdf   1   3/12/19   4:08 PM

LARGE AND
IN CHARGE
Contributors 
Darryl Goh
Lindsay Wong
Lydia Tan
Manal Mohammed 
Nina Gan
Yin Loon 
Yuki Koh
Zhiqi Wang

Editor-in-Chief
Aaron Stewart 
aaron@campus.com.sg

Creative Director
Lynn Ooi

Designer
Yun Ng

Sales Enquiry:
ad_query@campus.com.sg

Lennox & Ooi Media Pte Ltd
11 Paya Lebar Road #02-12 S409050
Tel (65) 6732 0325

Campus is a publication of  Lennox & Ooi Media Pte 
Ltd (Singapore).  All articles published are in good 
faith and based on bona fide information available to 
The Publisher at the time of  press. The Publisher 
accepts no responsibility other than that stipulated by 
law. The Publisher also accepts no responsibilty for 
unsolicited manuscripts, transparencies or other 
materials. All rights are reserved and no part of  this 
publication may be reproduced in part or full without 
the previous written permission of  The Publisher. 
Neither can any part be stored or recorded, by any 
means. The opinions expressed in The Publication 
are those of  the contributors and not necessarily 
endorsed by The Publisher. This publication and the 
name are owned solely by Lennox & Ooi Media Pte 
Ltd, 11 Paya Lebar Road #02-12 Singapore 409050.  
Email: interns@campus.com.sg. Campus is published 
bimonthly and distributed throughout Singapore. 
Trademarks and copyrights for all other products, 
logos and depictions contained herein are the 
properties of  their respective trademark and 
copyright owners. All colour separation and printing 
by Drummond Printing Pte Ltd.

ISSUE 69 | JAN ‘21
Check our website
www.campus.sg

campus.singapore

campusSGCONTENTS

Student contributors always welcome!

02 Cultured Meat
             What’s the hype?

03 Food in Anime
           Mouthwatering 2D delights

04 Visual Eats 
           Food reality TV

06 Sweet SG
           Singapore’s relationship with sugar

07 Atas Hawker Offerings
          Gourmet meals in the heartlands

09 Out of the Box
           Innovative fast food marketing

10 Kombucha, Kimchi
      and Yogurt
           Fermented foods could be harmful to health

13 2 in 1
           Fusion fast food

14 Chicken Tonight
            Fried chicken around the world

16 Meokja!
           Korean dishes in K-dramas

17 Luso Food
          Portuguese influence in world food

18 Food in Fiction
           Eating between the lines

19 Korean Tipple
           Guide to Korean alcohol

20 Finger Lickin’ Good
            Sex still sells food

05 Eating in Dystopia 
           Sci-fi and the future of food

REGULAR STUFF
08: Cheat Sheeet:
       Food Gone Bad
12: The List: Biggest
       Food Companies

Want to get into the crazy fast-paced world 
of publishing, or do you just have a thirst 
for writing? If you’re passionate about the 
art of word and love your research, then 
we’d love to hear from you.

Join us as an Intern!
Our doors are always open to those who want to learn the ropes 
about publishing from all aspects. If you love to write, you’ll not 
only get your articles published both in print and online, you’ll 
also get first dibs at any events we’re invited to. We’ve also got 
space for designers and marketing peeps – you’ll get to dabble in 
all our social media and handle our website.

Be one of our Contributors!
Don’t have time for a full-time gig at the office? 
Fret not. You can be one of Contributors – you’ll 
get to write for both the website and the maga-
zine, and still get to attend events we get invited 
to. You won’t have to be in the office at all –  join 
our network of Contributors who come from 
schools all across Singapore. 

If you’re interested in coming onboard, do drop 
us an email with your CV. We’d love to get to 
know you! Email us at interns@campus.com.sg





















One of the most frequently-asked questions is no doubt “what do you 
want to eat?” – it’s one that pops up just before lunch and dinner. 
Sometimes, this question can be a source of stress or tension, 
especially when you’re trying to decide among friends or family. This is 
where this little game comes in – leave the choice to chance!

 stress relief 

What to Eat?
spin the wheel to choose

Hot P
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dumplings
laksa

bibimbapcurry
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Cut out the arrow
and align with 
the 2 red dots

1. Place the arrow in the middle of the circle, and secure it with a pin or pen.

2. Spin the arrow and let it pick your food!




