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Ensuring the satisfaction, well-being and nutrition of 
consumers with safe and high-quality products under 
a strict compliance with the legal framework, and with 
an excellent service supported by quality management 
and food safety systems.

RELIABLE FOOD

Employee from the 
quality assurance 
department of the Coffee 
Business, Colombia. 
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Maintaining the food 
protection model.

Consolidating the 
implementation, 
certification and 
maintenance of the 
management systems.

Ensuring the 
compliance with the 
legal regulations for 
materials that make 
contact with food and 
beverage products.

Generating capabilities 
for the exports to 
the U.S. through 
the implementation 
of the Food Safety 
Modernization Act (FSMA).

• Conservation and/or renewal of certifications

– ISO 9001 quality and renewal of the 2015 version of 29 operation centers.
– BPM (Good Manufacturing Practices): 10 operation centers.
– HACCP (Hazard analysis and critical control points): 23 operation centers.
– Smeta (audit developed for assessing the ethical performance in the supply 

chains): 4 operation centers.
• Standards recognized by the GFSI (Global Food Safety Initiative): 13 

operation centers. 

• Certificaciones de producto

– Kosher: 11 operation centers.
– Halal: 6 operation centers.
– Fairtrade: 2 operation centers.
– Organic: 3 operation centers.
– Carbon neutral: 4 operation centers.

• In the agricultural sector

– Good agricultural practice, Forest Compensation and Rainforest:  
5 operation centers.

– UTZ (Program and label for sustainable agriculture): 1 operation center.
• New certifications obtained

– ISO 45001 for the Biscuits Business production plant in Costa Rica and for the 
Pastas Business in Mosquera.

– “Marca Esencial” (Essential Brand): Chocolates Business in Costa Rica.
– Pronutri Certification: Biscuits Business in Costa Rica.

• Continuation of the work to guarantee the product authenticity 
and the incorporation (into all the Businesses) of practices that 
prevent the tampering with economic purposes, especially in all 
aspects related to the raw materials, packaging materials and 
products.

• 30 suppliers received training with the purpose of enhancing 
their capabilities for applying the fundamentals required for 
packaging materials and containers intended for the food 
industry, and complying with the regulations in force and with 
Grupo Nutresa’s requirements.

• Total compliance with the requirements of the standard in the Coffee, 
Biscuits and Chocolates, Business in Colombia with FSMA compliance 
certificates issued by a certifying body.

STRATEGY  
[GRI 103-2]

PROGRESS 2018   
[GRI 103-3]

Promoting a healthy lifestyle
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RISKS AND OPPORTUNITIES [GRI 103-1]

Grupo Nutresa maintains the legal monitoring and 
surveillance procedures to prevent the materialization of 
regulatory noncompliance risks related to the quality and 
food safety regulations in the countries where it operates 
and commercializes its products.

Due to the importance given to the matter, the 
Company fosters the creation of recurring activities for 
the active participation, discussion and revision of quality 
and safety standards. In addition to the food-related 
legal compliance, Grupo Nutresa constantly updates 
its standards with the aim of ensuring and being at the 
forefront of the compliance with the certified Quality and 
Safety Management Systems in the international context.

Moreover, the Organization maintains a constant 
communication with stakeholders with the purpose of 
strengthening the multiple communication channels in 
social networks and websites to make it easier to receive 
and answer consumers’ questions, complaints and 
opinions regarding quality and safety.

This constant communication is focused on mitigating 
the reputational risk of the businesses due to the growth 
of the digital platforms, which have become an important 
communication channel that challenges the Organization 
to promptly and correctly enhance its means of interaction.

OUTLOOK

Grupo Nutresa has established crisis management 
practices and procedures that preventively direct 
management actions, the timely treatment and people 
involvement, and provide the guidelines that allow to 
coordinate the response efforts in case of any crisis 
event, mitigating its negative impact.

The crisis management manual is intended to 
provide a flexible framework that enables the effective 
and efficient use of the resources of all Businesses 
during adverse events. The objective is to ensure the 
participation and commitment of all the people involved 
in the application of the defined guidelines. Therefore, in 
2019, the Organization will continue to work on spreading 
this corporate manual and organizing crisis simulation 
workshops in all its Businesses and locations.

Finally, the Company will work on measuring and 
managing the maturity degree of the management 
systems from all of its Businesses with the aim of 
identifying better practices and establishing action plans 
focused on harnessing synergies, developing capabilities 
and generating productivity.

 

Preparation of hamburgers in the 
Retail Food Business, Colombia.



130

Fomentar una vida saludable

Roasters for testing 
at the commodities 
laboratory in the Coffee 
Business production 
plant in Medellín, 
Colombia.

SUCCESS STORIES AND ACKNOWLEDGMENTS 
[GRI 103-3]

The classic panettone and Cocoa Winter’s products of the Choc-
olates Business in Peru received the Gold Star award from 
the Belgian International Taste & Quality Institute (iTQi). The 
first product stood out due to its texture and aroma, in ad-
dition to surprising with its flavor and hints of orange, a very 
important attribute of the Peruvian panettone that differ-
entiates it from the world standard. The second product was 
highlighted for its flavor, appearance and aroma.

The Chocolates Business production plant in Rionegro received 
for the fourth consecutive year the AA rating as part of the 
certification in the global food safety standard, BRC V7. This 
is the highest acknowledgment under this standard, which 
is defined by the GFSI for announced audits. This means 
that the products comply with the legal framework and the 
standards related to safety and quality, additionally demon-
strating the Organization’s constant commitment to its 
customers and consumers.

The Pastas Business Monticello brand was acknowledged for its 
Fusilli product reference for the third consecutive year with 
the Gold Award, which is granted by the Monde Selection in 
Belgium. This award is given as the highest accolade for the 
superior quality of this product in the category, which is the 
result of strict quality standards and the care for every single 
detail in order to offer one of the best pasta products in the 
world.
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PROGRESS 2018   
[GRI 103-3] 

Certifications of the  
management systems
Grupo Nutresa, a company that is deeply 
committed to its customers and consum-
ers, continues implementing an Integrat-
ed Management System in each one of its 
Businesses and in all the countries where it 
operates. This integrated system includes 
quality management, food safety, environ-
mental management, workplace health and 
safety, and control and security systems, 
all of which are based on the minimiza-
tion of the risks that could adversely affect  
the stakeholders.

Currently, the Organization has 242 val-
id up-to-date certifications for the follow-
ing systems: quality, safety, risks, good agri-
cultural and livestock practices, commercial 
safety and environmental, which support its 
commitment and enable the Company to be 
a top competitor and have a strong presence 
in the corresponding markets. Additionally, 
these certifications guide and strengthen 
the performance of the multiple processes.

In 2018, 84,6% of the production was 
manufactured in plants that hold certifica-
tions on food safety management systems 
standards, including the standards ap-
proved by the Global Food Safety Initiative 
–GFSI–.  [GRI G4-FP5]

Development of quality and safety capabilities
In 2018, the Company developed capabilities among 66% of the 
employees who support the quality and safety systems with regard 
to the following aspects:

Quality: sensory analysis, physicochemical analysis techniques 
for food, statistical process control, metrology, regulations for 
food laboratories in Colombia, packaging materials and structures 
for food products, and service management for internal and exter-
nal customers.

Safety: good manufacturing practices, prerequisite programs, 
HACCP or analysis of hazards and critical control points, individu-
als with qualifications in preventive control methods based on the 
Food Safety Modernization Act of the U.S., molecular biology for 
the detection of pathogens, allergen analysis, food microbiology, 
risk management, and global GFSI-recognized standards such as 
FSSC 22000, IFS and BRC.

Food protection model
The comprehensive food protection model 
is based on three fundamental pillars: safe-
ty, food defense and product authenticity. 
This model was implemented in 100% of the 
Coffee, Biscuits and Chocolates Businesses, 
and the Organization is working on its im-
plementation in all its other Businesses.

After a detailed study of the require-
ments established by the FSMA act and af-
ter the self-assessment performed by all the 
Businesses that export their products to the 
U.S., Grupo Nutresa has been working on 
bridging the gaps of their full compliance. 
Moreover, through the Biscuits Business in 
the U.S., the Organization has worked on 
determining the applicable FSVP require-
ments of the law and, as of the end of the 
year, a +90% compliance has been achieved, 
with work plans to reach 100% in the first 
quarter of 2019. Most of the Businesses 
closed 2018 at a compliance level of 100% 
with regard to the requirements; in fact, the 
Coffee Business in Medellín and the Choco-
lates Business in Rionegro obtained certif-
icates of compliance with the FSMA issued 
by a certifying body.

Employee from 
the Biscuits 
Business at the 
production line 
in Medellín, 
Colombia.
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Promoting a healthy lifestyle

Noncompliance related to the impact of the products and services on health and safety  
[GRI 416-2] [SDG 16]

2016 2017 2018

Number of fines - 0 0

Number of warnings 1 7 1

Number of noncompliances with the 
voluntary codes of products and services 

4 0 0

Total 5 7 1

Supplier follow-up  
and development
The requirement guides for the regulatory 
compliance of materials that make direct 
contact with the food products were up-
dated through the supplier protocols. This 
activity was carried out with the support 
by the Institute of Food Science and Tech-
nology –Intal–, by means of a workshop on 
sanitary suitability of materials that make 
direct contact with the food products, 
which had the participation of 30 suppliers. 
The main objective consisted in enhancing, 
among the strategic allies, the capabili-
ty for applying the fundamentals required 
for packaging materials and containers in-
tended for the food industry and complying 
with the regulations in force and with Gru-
po Nutresa’s requirements.

Compliance with food regulations
Grupo Nutresa actively participates in standardization and reg-
ulation initiatives with institutions from the public and private 
sectors such as Icontec, Andi, Invima and other regulatory bodies 
it has been working with for the collective formulation of regula-
tions and standards that govern the food industry in the region 
of interest. This participation enables Grupo Nutresa to be at the 
forefront and contribute to the formulation of the aforemen-
tioned strategies based on its experience and knowledge.

Crisis management 
Grupo Nutresa promotes a preventive and proactive approach to 
deal in an organized and adequate manner with circumstantial sit-
uations that represent the possibility of crises related to its prod-
ucts or that could put consumers’ health at risk due to possible 
deviations in product safety. For this purpose, the Organization 
has created a crisis management manual that was published and 
socialized in 2018 through simulation workshops in the Businesses 
and groups in Costa Rica, Peru, Chile, Panama and Colombia.

Employee from the cold 
room department at the 
distribution center of 
the Ice Cream Business 
in Pasto, Colombia.


