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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 based on quality management 
and food safety systems.

RELIABLE FOOD

Commitment 
to the SDGs

Employee from the  
Coffee Business, Colombia.
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Promoting a healthy lifestyle

Consolidating the food 
protection model. 

Strengthening the business 
relations with the suppliers and 
the corresponding enforcement 
of applicable requirements.

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

Strategy 
[GRI 103-2]

Progress 
[GRI 103-3]

Conservation and/or renewal of certifications

– Quality ISO 9001:2015: conservation and renewal in 30 operation centers.
– Good Manufacturing Practice (GMP): 10 operation centers.
– HACCP (Hazard Analysis and Critical Control Points): 25 operation centers.
– Sedex Members Ethical Trade Audit (SMETA) - in the supply chain -: 

5 operation centers.

Standards recognized by the GFSI (Global Food Safety Initiative):  
15 operation centers.

Product certifications:

– Kosher: 11 operation centers.
– Halal: 7 operation centers.
– Fairtrade: 3 operation centers.
– Organic produce: 3 operation centers. 
- Carbon footprint: 3 operation centers.
– Carbon neutral:  5 operation centers

Agricultural sector certifications:

– Good agricultural practices (GAP), Forest Compensation  
and Rainforest: 5 operation centers.

– UTZ (program and a label for sustainable farming): 1 operation center.

New certifications obtained:

– HACCP for the Aguachica Processing Plant of the Cold Cuts Business.
– Certification and transition to the 45001:2018 standard:  

8 centers of the Cold Cuts, Ice Cream and Biscuits Businesses.
– Gestión Cargo obtained the Authorized Economic Operator 

(AEO) resolution for importers.

Incorporation of new practices that prevent frauds and tampering of 
raw materials, packaging materials and processed or finished products.

Continued training provided to 84 suppliers in relation to management 
systems, quality and safety matters.

Open Space to work with 32 suppliers on topics such as sustainable 
management and risk management.

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

Expansion of the Pastas Business’s coverage by complying with 
100% of the requirements established by the law, and progress in the 
implementation of a pilot program in the Cold Cuts Business.

Reinforcing the 
safety culture.

Review of the measurement scheme and the practices related  
to the safety culture in the Coffee and Chocolates Businesses.
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RISKS AND  
OPPORTUNITIES  
[GRI 103-1]

For Grupo Nutresa, one of the main 
food-related risks is the noncom-
pliance with the regulations relat-
ed to the quality and safety of the 
food products. To prevent such 
risks from materializing, the Or-
ganization has incorporated legal 
surveillance mechanisms that are 
aligned with the challenges related 
to both health and nutrition with regard to the labeling 
of the portfolio.

The Company permanently works on minimizing 
the risks associated with the noncompliance with the 
product specifications, the damage to consumers’ 
health and intentional contamination. This work is 
carried out based on management systems that com-
ply with international standards and regulations and 
through permanent verification processes based on 
both internal and external audits.

Reputational risks emerge from the aforementio-
ned risks. In order to moderate their materialization, 
Grupo Nutresa works on increasing both the satisfac-
tion and loyalty of its customers and other stakehol-
ders. For this purpose, the Organization structured a 
value proposition where their needs and expectations 
were identified, and the constant and timely commu-
nication mechanisms have been expanded.

Finally, as an opportunity to reduce the loss and 
waste of food, Grupo Nutresa implemented a pro-
duct return policy with the aim of raising the awa-
reness of both customers and the Company’s Bu-
sinesses. This motivates them to implement good 
practices that ensure and maximize the adequate 
utilization of the food products for human con-
sumption and promote initiatives such as the de-
livery of products to food banks.

OUTLOOK
The Organization has an internal audit system 
based on international standards, such as those 
of the Global Food Safety Initiative (GFSI), which 
allow developing good practices in the operations 
from the farm –raw material supply processes–, to 
the delivery of finished products to customers and 
consumers, ensuring the best quality and safety 
conditions for the products.

In alignment with the foregoing, and with the 
purpose of managing reputational risks related to 
the operation and the evolution in the engagement 
with the stakeholders, Grupo Nutresa will streng-
then its capabilities in terms of anticipation and 
crisis management in all its Businesses in the short 
term by means of training activities and trial drills.

Finally, the Organization expects to consolida-
te its maquila management model with the aim of 
guaranteeing the application of the highest quality 
and safety standards it has established.

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.
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SUCCESS STORIES AND ACKNOWLEDGMENTS [GRI 103-3]

HACCP certification in the Ice Cream Business
In Colombia, the Ice Cream Business was granted this 
certification for four production lines in the processing plants in 
Armenia, Manizales and Bogotá. Thus, Grupo Nutresa continues 
spreading the culture based on managing safety risks and both 
the satisfaction and safety of the consumers.

British Retail Consortium Certification
In Colombia, the Chocolates Business’s production plant in Rionegro 
was certified “AA” under the BRC (British Retail Consortium) standard 
for the next five years, and the Coffee Business’s production plant 
in Medellín for the next two years. This certification acknowledges 
the safety practices applied in the manufacturing of food products in 
order to ensure both their quality and safety.

Formulation and implementation of the standar-
dized tool known as Grupo Nutresa’s Food Safety 
Standard (abbreviated ESAN in Spanish)
Based on local and international standards such as the ones 
established by the Global Food Safety Initiative (GFSI), it 
measures the degree of compliance with the safety requirements 
applicable to all the production plants, storage centers and 
product distribution systems.

Promoting a healthy lifestyle

Employee from the 
Biscuits Business in 
Medellín, Colombia.
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PROGRESS  [GRI 103-3] 

Management systems
In alignment with its material topic “Reliable food,” the 
Organization maintains, improves and permanently up-
dates the integrated management systems of the Busi-
nesses, focusing on customer or consumer satisfac-
tion, stakeholders’ needs, risk management, profitable 
growth, productivity, sustainability and legal compliance.

That is why Grupo Nutresa holds 247 valid up-to-
date certifications for the following systems: quality, 
safety, risks, good agricultural and livestock practices, 
commercial safety, workplace health and safety, envi-
ronmental performance and product seals.

In 2019, 88,2% of the production was manufactured in processing plants 
that hold certifications and abide by standards on food management (GRI 
G4-FP5). In addition, risk assessments were conducted from the strategic 
and tactical levels in relation to the quality and safety systems to prioritize 
the treatment measures required according to the analyses in the Organiza-
tion’s companies.

Employees from the Cold Cuts 
Business in Medellín, Colombia.
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Food protection model
With regard to the food protection model, the Compa-
ny bridged the gaps based on the dispositions of the 
Food Safety Modernization Act (FSMA), with a 100% 
compliance in the Coffee, Biscuits, Chocolates and 
Pastas Businesses that export their products to the 
U.S. Additionally, Cordialsa USA implemented a food 
protection model that ensures the application of the 
safety measures on the portfolio of export products.

Process optimization
Grupo Nutresa developed a project focused on cap-
turing savings in laboratory services and supplies used 
by its Businesses. The purpose of this project is to at-
tain savings, synergies, standardization of techniques 
and methods, standardization of practices and opti-
mal utilization of the internal capabilities. Thanks to 
this, the Organization obtained savings of more than 
25% in the costs associated with the services and 7% 
in terms of the inputs.

Supplier follow-up and development
With the aim of strengthening and developing new 
capabilities among the suppliers that are strategic al-
lies in the supply chain, the following workshops and 
knowledge-creation activities were organized and 
carried out:

Two sessions focused on sustainability tools, with 
the participation of 42 suppliers within the fra-
mework of the Sustainability Audits Program. Its 
objective was to enhance suppliers’ capabilities 
based on the opportunities identified during the 
audits.

 An eight-hour training course titled “Sanitary suitabi-
lity of materials that make direct contact with the food 
products,” which was intended for 25 suppliers from 
the indirect materials category. The course was orga-
nized and imparted by the Institute of Food Science 
and Technology (abbreviated INTAL in Spanish).

Technological monitoring
Grupo Nutresa maintains its technological sur-
veillance processes and the implementation of 
subjects related to quality and safety technolo-
gies for online measurement, laboratory equip-
ment and new analysis techniques that support 
the quality and safety systems.

Development of quality  
and safety capabilities
The Company promoted capabilities among 
17.201 of the employees who have an impact on, 
participate in and support the quality and safety 
systems with regard to the following aspects:

Quality:  control of processes, quality procedure 
or standards, indicators, risk management, good 
laboratory practices, sample drawing, measure-
ment assurance, ISO standards for internal audi-
tors, concepts and skills for panelists of different 
food matrices, legal requirements for materials 
that make direct contact with food products, 
traceability programs, crisis management, cus-
tomer experience and service management for 
both internal and external customers.

Safety: good manufacturing and maintenance 
practices, prerequisite programs, HACCP or cri-
tical control points, global GFSI standards such 
as the FSSC 22000 (Food Safety System Certifi-
cation) and the BRC (British Retail Consortium), 

threats and vulnerabilities, and 
handling of products within a 
food chain of refrigeration.

Several of the Businesses’ labo-
ratories participated in inter-
national tests in order to assess 
their performance and ensure 
the capabilities and reliability 
of the personnel, as well as the 
quality of the analyses conduc-
ted based on the level of other 
similar laboratories.

2016 2017 2018 2019

Number of fines - - - -

Number of warnings 1 7 1 1

Number of noncompliances with 
the voluntary codes of products 
and services

4 - - -

Total 5 7 1 1

Noncompliance related to the impacts of the products  
and services on health and safety [GRI 416-2] (ODS 16)

Promoting a healthy lifestyle


