
Reliable food

Commitment 
to the SDGs

Employee from 
the Coffee 
Business, 
Colombia.

Ensuring the satisfaction, well-being and nutrition of consumers 
with safe and high-quality products under strict compliance with 
the legal framework, and with an excellent service based on quality 
management and food safety systems.
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Strategy  
[GRI 103-2]

Progress achieved in 2020  
[GRI 103-3]

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

 » Certifications maintained
• ISO 9001:2015 quality: 30 operation centers, including several 

marketers.
• Good manufacturing practices (GMF): 11 operation centers.
• Hazard analysis and critical control points (HACCP): 26 

operation centers. 
• Business Alliance for Secure Commerce (BASC): 10 operation 

centers.
 » Product certifications

•  Kosher: 11 operation centers.
•  Halal:7 operation centers.
•  Fairtrade: 4 operation centers; 2 new operation centers certified 

(Compañía Nacional de Chocolates in Peru and Cameron's Coffee).
•  Organic produce:5 operation centers, including Cameron’s 

Coffee’s certifications.
•  Carbon neutral:6 operation centers; 4 brands.

 » Agricultural sector certifications
•  Good agricultural practice, Forest Compensation and 

Rainforest:5 operation centers.
 » New certifications obtained

•  HACCP certification secured for the Biscuits Business’s Molinos 
operation centers in Santa Marta and Buga.

•  HACCP certification secured for several production lines of the 
Ice Cream Business.

Guaranteeing food 
protection. 

 » Implementation of initiatives for preventing the risks associated with 
food fraud and the tampering of raw materials, finished products and 
packaging materials created based on the guidelines of the Global 
Food Safety Initiative (GFSI) and the Food Safety Modernization Act 
(FSMA). The initiatives were validated by third parties in Tresmontes 
Lucchetti and the Biscuits, Coffee and Chocolates Businesses through 
GFSJ standard certification audits (British Retail Consortium –BRC–, 
International Food Standard –IFS–, Safe Quality Food –SQF– and Food 
Safety System Certification –FSSC 22000–). 

Strengthening the business 
relations with suppliers 
and co-manufacturers, 
with the corresponding 
enforcement of applicable 
requirements.

 » 368 suppliers participated in two virtual training activities related to 
matters of quality, safety, legal requirements and sustainability.

 » Creation of a model for managing local and foreign co-manufacturers. 

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

 » Development of capabilities related to the fulfillment of the 
United States’ Food Safety Modernization Act (FSMA) in the 
Coffee, Biscuits, Pastas, Chocolates, Cold Cuts Businesses 
and Tresmontes Lucchetti.

 » Implementation of changes in the complaints and claims 
service model to ensure the migration to a model centered 
on the creation of experiences for both customers and 
consumers.

Strategy  
[GRI 103-2]

Progress achieved in 2020  
[GRI 103-3]

Developing customer and 
consumer experiences as part 
of the complaints and claims 
service provided to them. 

Strengthening the 
safety-focused culture.

 » Certification on the standards of the Global Food Safety 
Initiative (GFSI) and Food Safety Modernization Act (FSMA): 
19 operation centers, increasing the total by four, including 
all of Cameron's Coffee’s operation centers.

Enhancing the capabilities 
of the Organization’s own 
laboratories. 

 » Implementation of initiatives focused on ensuring levels of 
excellence that support the reliability of the results.

Applying 4.0 technologies 
for the optimization of 
the quality and safety 
processes.

 » Incorporation of technological monitoring processes, 
feasibility studies and implementation of 4.0 technologies 
in order to facilitate the decision-making process and 
contribute to the productivity of the management systems, 
the quality and the safety of Grupo Nutresa’s products.

The Organization has legal surveillance 
mechanisms in place for visualizing the challenges 
that entail changes or introduction of regulations 
in the countries where we manufacture products or 
those that are the destination of its exports. This 
enables Grupo Nutresa to take adequate actions in 
an anticipated and standardized manner with the 
objective of controlling the risk.
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Employee from 
the Chocolates 
Business, 
Colombia.
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Risks and opportunities [GRI 103-1]

For Grupo Nutresa, one of the main food-related 
risks is the noncompliance with the regulations re-
lated to the quality, safety and labeling of its food 
products. To prevent it from materializing, the Orga-
nization has legal surveillance mechanisms and syn-
ergy work groups in place, and participates in trade 
associations that allow visualizing the challenges 
that entail changes or introduction of regulations 
in the countries where the Company manufactures 
products or those that are the destination of its ex-
ports. This enables Grupo Nutresa to take adequate 
actions in an anticipated and standardized manner 
with the objective of controlling the risk.

In addition, the Company works on monitoring 
trends, updating its risk matrices every year and 
minimizing the risks associated with the noncom-
pliance with the product specifications, the adverse 
effects on consumers’ health, intentional contami-
nation, tampering and fraud. This work is carried out 
based on management systems that comply with 
international standards and regulations, culture 
strategies with the participation of employees, and 
through permanent verification processes based on 
self-inspections, food safety standards (ESAN) and 
both internal and external audits.

The Organization conducted the corresponding 
risk analysis for the impact of the COVID-19 pandemic 
on the operations. Multiple implementations of 
control and treatment measures arose from this 
analysis, including, among other, the adaptation 
of production plants, the update of cleaning and 
disinfection programs and procedures, and the 
incorporation of equipment and person-focused 
measures with the aim of ensuring biosecure 
operations. All these actions were based on and 
aligned with the definitions of Grupo Nutresa’s and 
each Business’s Crisis and Continuity Committees.

 Finally, for managing the opportunities in the in-
tegrated management systems, the Company deve-
loped a methodology that allows identifying trends 
and opportunities, their organizational impact and 
the prioritization for the corresponding execution. 
This initiative will enable Grupo Nutresa to antici-
pate and develop strategies aligned with the overar-
ching definitions, the Businesses’ forward planning 
and the market trends. 

Future outlook and goal for 2030

The Organization will continue working on the 
implementation, certification and maintenance 
of the safety management systems, such as the 
standards of the Global Food Safety Initiative 
(GFSI), the Hazard Analysis and Critical Control 
Points (HACCP), among other, that enable it to 
reach new markets, manage emerging risks, fulfill 
new legal requirements and provide response to 
the needs of customers, consumers, shoppers and 
other stakeholders. In alignment with this, the Cold 
Cuts, Ice Cream, Pastas and Retail Food Businesses 
will implement GFSI and HACCP safety systems 
and secure product-related certifications in their 
operation centers. Additionally, the Company will 
seek the consolidation of the legal surveillance 
associated with products in the markets of the 
countries where it operates.

Grupo Nutresa will implement a safety-focused 
culture model in the operation centers in order to 
raise the awareness throughout the Organization 
and build knowledge and engagement networks 
that consolidate safety management as an organi-
zational capability that supports the development of 
new markets, products and business models focused 
on taking care of consumers’ health and on meeting 
their needs.

Moreover, the Organization will continue impro-
ving its integrated management systems with the 
continued improvement tools and the implementa-
tion of 4.0 technologies that will be used as a new 
vehicle for ensuring, changing, improving and opti-
mizing the processes related to the product safety, 
quality and management systems. Grupo Nutresa’s 
vision for 2030 is to have high rates of technological 
incorporation, skill development, leadership adapta-
tion and changes in the processes that facilitate and 
draw on such technologies.
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Success stories and acknowledgments [GRI 103-3]

HACCP certification 
granted to the Cold 
Cuts Business’s 
Aguachica 
Processing Plant
The Invima authorized 
the Cold Cuts Business 
to conduct exports from 
this operation center 
located in the Colombian 
state of Cesar. 

Acknowledgment granted to the Ice 
Cream Business by the Icontec
The acknowledgment was awarded based on the 
Business’s corporate work on the standardization 
at a nationwide scale for thirty years. 

Authorized Economic 
Operators certification 
for exporters granted by 
the National Customs 
and Tax Direction Office 
(DIAN) to the Coffee, 
Chocolates and Biscuits 
Businesses
For Grupo Nutresa, this 
certification represents an 
acknowledgment for its high 
safety standards in its supply 
chain and increases the levels 
of trust among the Company, 
the government and the 
customs authorities. 

Promoting a healthy lifestyle
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Material topic details [GRI 103-3]

Grupo Nutresa conducted the corresponding risk analysis for the impact 
of the COVID-19 pandemic on the operations. Multiple implementations of 
control and treatment measures arose from this analysis, including, among 
other, the adaptation of production plants, the update of cleaning and dis-
infection programs and procedures, and the incorporation of equipment 
and person-focused measures with the aim of ensuring biosecure opera-
tions. All these actions were based on and aligned with the definitions of 
Grupo Nutresa’s and each Business’s Crisis and Continuity Committees.

Management systems 

The Organization maintains, improves and perma-
nently updates the integrated management systems 
of the Businesses, focusing on customer and consum-
er satisfaction, stakeholders’ needs, risk manage-
ment, profitable growth, productivity, sustainability 
and legal compliance. For this reason, the Company 
holds 219 currently valid certifications for its opera-
tions centers located in Colombia and abroad.

In 2020, 93,6% of the production was manufac-
tured in facilities that hold certifications and abide 
by standards on food management, and that 39,0% 
of the products were manufactured in operation cen-
ters holding GFSI certifications (BRC, SQR, IFS, FSSC 
22000). [GRI G4- FP5]

By articulating the integrated management systems 
and the improvement-focused tools in order to en-
hance efficiency, boost competitiveness and sup-
port sustainability, Grupo Nutresa created the Con-
stellation Unity, a work team formed by employees 
from multiple Businesses who work with innovation 
methodologies such as design thinking and agile cul-
ture concepts. The work of this work team resulted 
in the design of concepts that are ready to be proto-
typed and validated in 2021. 

The Organization did not receive any warnings 
due to noncompliances with voluntary codes related 
to food security and labeling matters, which is a fact 
that confirms the adequate management of the con-
trol measures the Company has in place. 

2017 2018 2019 2020

Number of fines 0 0 0 0

Number of warnings 7 1 1 0

Number of noncompliances 
with the voluntary codes 
of products and services

0 0 0 0

Total   7   1   1 0   

Noncompliance related to the impact of the products 
and services on health and safety [GRI 416-2] [SDG 16]
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Supplier follow-up and development
With the aim of strengthening and promoting new 
capabilities among the suppliers considered to be 
strategic allies in the supply chain, the following 
workshops and knowledge-creation activities fo-
cused on quality, safety, legal requirements and sus-
tainability were organized and carried out:
• “Mega Up Sostenible” (Sustainable Mega 

Up):232 invitees to the program for the escala-
tion of SMEs with a high growth potential.

• Open Space:284 suppliers participated in this 
activity, which was created with the purpose of 
sharing leading practices.

• Formulation of a model for the management 
and development of co-manufacturing agree-
ments with the exploration and identification 
of Grupo Nutresa’s conditions for co-manufac-
turers, procedure standardization, organization 
of internships, leveraging of the capabilities of 
certain Businesses regarding the administration 
of this type of suppliers and the incorporation 
of the highest quality and safety standards. The 
objective of these actions is to control the risks 
associated with this process, work jointly, close-
ly and permanently with these strategic allies, 
and achieve a mutual-benefit development. In 
2021, the Organization will work on implement-
ing this model.
In addition, the Cold Cuts Business expanded 

the scope of the suppliers program to its opera-
tion centers in Panama, where it implemented all 
the management procedures and mechanisms that 
standardize and guarantee the quality of the raw 
materials and supplies.

Creating capabilities for the exports to the 
U.S. through the implementation of the 
Food Safety Modernization Act (FSMA)
The Coffee, Biscuits, Pastas, Chocolates, Cold Cuts 
Businesses and Tresmontes Lucchetti have devel-
oped capabilities to manage and ensure the com-
pliance with the FSMA, which enables the Organi-
zation to support export processes to the U.S. and 
boost its international growth. These capabilities 
have been confirmed through 9 inspections con-
ducted by the FDA, 12 compliance certificates is-
sued by third parties and the training and qualifica-
tion of more than 42 employees in matters related 
to the FSMA, who assist and validate the fulfillment 
of the requirements. 

The Cold Cuts Business completed the imple-
mentation process of this standard in its operation 
center in La Ceja, in the Colombian state of Antio-
quia. Additionally, the first export to the U.S. was 
made successfully and the validation of the compli-
ance with all U.S. legal requirements was performed, 
thus confirming the support to the brand’s interna-
tional expansion.

Grupo Nutresa strengthens and 
promotes new capabilities among 
the suppliers considered to be 
strategic allies in the supply chain.

Promoting a healthy lifestyle
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Food safety culture
The Company contributed to the development of capabili-
ties among 13.164 employees who participate and support the 
quality assurance systems. They received training related to le-
gal requirements, risk management, good manufacturing and 
maintenance practices, prerequisite programs, HACCP or criti-
cal control points, allergens, global GFSI standards such as the 
FSSC 22000 and the BRC, threats and vulnerabilities, handling 
of products within a food chain of refrigeration and traceability. 

The opportunity to have a safety-focused culture has been 
prioritized by Grupo Nutresa by developing it throughout the 
Chocolates and Coffee Businesses. That is why the Organization 
structured a program that incorporates and measures behavioral 
habits among the employees with the aim of consolidating 
and maintaining a safety-focused culture that becomes 
commonplace, having a positive impact on the diminishing 
of claims, complaints, preventive reports at the production 
plants and the improvement in the microbiological monitoring 
results. The program was devised based on a maturity level 
diagnosis, formulation of strategies, campaigns, measurements 
and actions. This initiative will be implemented in other Grupo 
Nutresa Businesses.

Novaventa 
employees, 
Colombia.
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Enhancing the capabilities of the 
Organization’s own laboratories 
The Organization makes progress in the implemen-
tation of initiatives that help increasing the levels 
of reliability of its in-house laboratories in order to 
underpin the growth of the Businesses. This devel-
opment has three work lines focused on employees, 
equipment and the compliance with standards and 
legal requirements. 

In alignment with this, the teams of the labora-
tories from the Cold Cuts, Biscuits, Pastas, Coffee, 
Ice Cream and Chocolates Businesses participated 
in (inter-laboratory) proficiency tests and food anal-
ysis methods, producing outstanding results. This 
type of tests and results establish confidence in the 
measurements performed in the in-house laborato-
ry and the ability to replicate internationally recog-
nized methods.

These Grupo Nutresa companies have also en-
sured the compliance with legal standards in their 
in-house laboratories, with the implementation of 
improvements related to their infrastructure, equip-
ment and development of profiles and skills require-
ments for its employees. 

Incorporation of 4.0 technologies for the 
optimization of the quality  
and safety processes
Grupo Nutresa maintains its technological monitor-
ing processes and the implementation of 4.0 tech-
nologies in matters related to quality and safety to 
facilitate the decision-making process and contrib-
ute to the productivity of the management systems 
and to the quality and safety of its products. The fol-
lowing are some of the initiatives that produced the 
higher level of impact: 
• The Ice Cream Business started implementing 

automation processes in the packaging lines, 
including sensors and robotization for product 
quality control. 

• The Coffee Business has worked on the system-
atization of product information (customer/
product/destination) with the aim of minimizing 
quality issues related to labeling, complemented 
with the possibility to visualize the captured in-
formation online. 

• The Cold Cuts Business conducted feasibility 
studies for the implementation of technologies 
for the automatic capture of variables in the pro-
cesses, improvements to the bovine traceability 
process and beef carcass quality determination 
scanners. 

• The Pastas Business has worked on matters such 
as data analytics and the internet of things (IoT) 
for controlling process variables (weight and hu-
midity), computer vision to ensure compliance 
with product specifications and 3D-printing pest 
control elements, among other actions. 

• The Chocolates Business implemented nineteen 
process lines in the automatic variable capture sys-
tems, and feasibility studies to incorporate equip-
ment that perform an online analysis of physico-
chemical variables in the production process.

Employee from 
the Biscuits 
Business in 
Costa Rica.
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