
Traceability, quality and 
safety of products

Tresmontes Lucchetti 
employees in Chile.

Ensuring the satisfaction, well-being and nutrition of consumers with safe and 
high-quality products under strict compliance with the legal framework based 
on the quality management and food safety systems.
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Consolidating the certifications 
and maintaining the management 
systems.

Guaranteeing food 
protection. 

• ISO 9001 Quality: 28 operation centers.
• Good manufacturing practices (GMF): 10 operation centers.
• Hazard analysis and critical control points (HACCP): 25 operation 

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

Kosher: 12 operation centers.
Halal: 8 operation centers.
Fairtrade: 4 operation centers.
Organic: 4 operation centers.
Carbon neutral: 6 operation centers and 7 brands.

• Agricultural sector certifications
Good agricultural practices: 1 operation center.
Rainforest: 5 operation centers. 

Management approach  
 [GRI 3-3]

Progress achieved in 2021  
[GRI 3-3]

• Implementation of actions to prevent food fraud and tampering in 
raw materials, finished products and packaging materials under the 
guidelines of the Global Food Safety Initiative (GFSI) and the Food 
Safety Modernization Act (FSMA).

• GFSI standard certification audits in the Biscuits, Coffees, Cold Cuts 
and Chocolates Business Units.

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

• 251 suppliers and more than 5.000 people received training related to 
quality assurance and good agricultural and manufacturing practices. 

• Management of co-makers in the Biscuits, Chocolates and Pastas 
Business Units. 

Building capabilities for the 
exports to the United States by 
implementing the Food Safety 
Modernization Act (FSMA).

• Compliance with practices associated with the FSMA in Tresmontes 
Lucchetti and the Coffee, Biscuits, Pastas, Chocolates and Cold Cuts 
Business Units.

• Renewing the IFS certification and the Global Standards for Food 
Safety BRCGS certification.

Managing food regulatory 
procedures.

• Formulation of processes for the early identification of signals of 
legal matters. 

Strengthening the safety culture. • Certification in GFSI: 16 operation centers.
• Measurement of the safety culture. 

Enhancing the capabilities of the 
Organization’s own laboratories. 

• Implementation of initiatives that support the reliability of 
the results.

Applying 4.0 technologies. • Implementation of new technologies for food safety.
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Risks and opportunities   
[GRI 3-3] [FB-AG-430a.3] [FB-RN-430a.3]

Grupo Nutresa manages the main food risks associ-
ated with non-compliance with regulations for qual-
ity, safety and food labeling through Hazard analysis 
and critical control points (HACCP) audits, the imple-
mentation of strategies with the teams that promote 
good practices in the supply chain, the development 
of programs such as “Buen Vecino” (Good Neighbor) 
and the monitoring of its operations, always seeking 
to minimize possible negative impacts on stakehold-
ers.

The Organization also has legal monitoring 
mechanisms, such as the synergy community of 
management systems, participation in inter-union 
impact analysis working groups, and the definition 
of a process for the identification of signals related 
to regulatory legal affairs.

Another risk identified by the Organization is the 
loss of trustworthiness and credibility in the food in-
dustry, which can bring with it reputational and fi-
nancial impacts. This represents an opportunity to 
maintain and strengthen an ethical and transparent 
performance that ensures the satisfaction, well-be-
ing and nutrition of consumers with safe and quality 
products. 

Finally, the risk of supply chain reconfiguration, 
stemming from the global container crisis, has an 
impact on raw material shortages and requires man-
aging multiple initiatives to address the challenge. 

Outlook

Keeping the GFSI and HACCP certifications, among 
others, will continue to be part of the organizational 
strategy to ensure the quality and safety of products 
and to contribute to the corporate ability to support 
the development of the regions.

The changes in food legislation will also chal-
lenge the Organization to be proactive in the analy-
sis, measurement and action through the regulatory 
affairs model. This includes the engagement and ar-
ticulation with stakeholders, the monitoring in reg-
ulatory matters and the development of different 
initiatives.

Changes in consumption patterns and the expec-
tations of customers and consumers are challenges 
for relationship management. Therefore, the Com-
pany will advance in the application of solutions to 
claims and complaints, and in the development of 
cutting-edge practices that ensure transparency and 
timeliness.

The Businesses will continue working on the cul-
ture of safety generating collective awareness, in-
corporating observable behaviors and recognizing 
good practices that help prioritize actions to close 
gaps.

Finally, the digital transformation process in 
quality and safety processes involving changes in 
ways of working, leadership mindsets and the em-
bracement of new technologies will be a commit-
ment to ensure responsible sourcing and the creation 
of circular solutions, aspects which are pillars of the 
2030 corporate strategy.

Grupo 
Nutresa
holds 272 up-to-date certifications for 
its operation centers. 
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Practices that stood out and acknowledgments

New supply node to support the exports of the 
Cold Cuts Business

Enabling a supply node between the Aguachica (Ce-
sar) and Envigado (Antioquia) plants, both located 
in Colombia, for the export of beef to Curacao. This 
achievement allows the leveling-up of the Business 
with international safety norms and standards en-
dorsed both by the health authorities of the desti-
nation and the production country. It also allows the 
Company to consolidate internal quality and safety 
management systems that meet the requirements 
of the international food market.

“Mi Tierra Sur” Business Merit Award 

The Cold Cuts Business received an award by the 
Chamber of Commerce of Aguachica in the Inter-
national Projection category for contributing to the 
growth of the region and to the improvement of the 
quality of life of its inhabitants.

4.0 technologies in the laboratories of the Pastas 
Business

The Business advanced in the implementation of 
artificial intelligence and data analytics in labora-
tories to improve the reliability of analysis, support 
decision-making processes and reduce delivery 
times. Among the technologies incorporated is 
a Petrifilm plate reader that replaces the manual 
counting of colonies with computer vision and data 
analytics. The business also applied a correlation 
tool of the main wheat variables to analyze them in 
the face of possible deviations. These tools speed 
up the processes and the Organization has access 
to more information for making timely and relevant 
decisions.
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Material topic details

Management systems 
The evolution of management systems is framed 
within customer and consumer satisfaction, the 
needs of stakeholders, risk management, profit-
able growth, productivity, sustainability and legal 
compliance. For this reason, Grupo Nutresa holds 
272 current certifications for the operation cen-
ters. In 2021, 91,8% of the production took place in 
plants certified under food management standards.  
[GRI G4- FP5]

As a strategy to strengthen competitiveness and 
achieve efficiency, the organization carried out a 
pilot in the Cold Cuts Business implementing an in-
tegrated methodology of activities, analysis of cer-
tifications, articulation with practices of operational 
excellence and service portfolio supported through 
the management systems. This initiative became a 
standard that encourages Businesses to implement 
it.

The Organization did not receive any warnings 
due to non-compliance with voluntary codes relat-
ed to food security and labeling. This confirms the 
adequate management of the control measures that 
have been put in place. 

There were two notifications for food safety viola-
tions in the Retail Food Business in Costa Rica: one 
from the National Animal Health Service (Senasa) 
and another from the Ministry of Health for the prod-
ucts “Helado de Malta” (Malt Ice Cream) and “Sánd-
wich Fresa” (Strawberry Sandwich) that had microbi-
ology parameters out of specification, according to 
the Reglamento Técnico Centroamericano (Central 
American Technical Regulations): RTCA: 67.04.50:17. 
In both cases, the Company implemented the cor-
responding corrective actions and proceeded to 
withdraw 0,12 tons, representing 1 product item. In 
none of the cases were there reports of health is-
sues related to consumer health. [FB-PF-250a.4]  
[FB-PF-250a.3]

Noncompliance related to the impact of the products and services on health and safety  
[GRI 416-2] [SDG 16][FB-PF-260a.2]

2018 2019 2020 2021

Number of fines 0 0 0 0

Number of warnings 1 1 0 0

Number of noncompliances with the voluntary 
codes of products and services.

0 0 0 0

Total   1   1   -     -   

In 2021,
91,8% of the production took place 
in plants certified under food 
management standards.
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Food safety culture
Including habits to achieve a culture of safety has 
created an opportunity to articulate the programs 
of organizational culture and workplace health and 
safety. Thus, the Biscuits, Chocolates, Coffees, Cold 
Cuts, Pastas and Ice Cream Businesses made prog-
ress in the measurement of the level of maturity, 
identified gaps and undertook action plans that will 
be formalized in 2022.

The Organization also trained 16.994 employees 
who support quality systems in areas such as risk 
and opportunity management, good manufacturing 
and maintenance practices, HACCP or critical control 
points, food safety, microbiology, allergens, FSSC 
22000, food defense and food fraud, among other.

Enhancing the capabilities of the 
Organization’s laboratories 
The Company continued participating in inter-labo-
ratory tests with the LGC Laboratory in England for 
microbiological and physicochemical analysis in the 
Chocolates Business of Colombia, Mexico and Peru. 
Additionally, the Biscuits Business participated in 
inter-laboratory proficiency tests with 28 microbiol-
ogy results and 16 physicochemical results, all were 
100% satisfactory. 

Grupo Nutresa's Businesses made progressed in 
the diagnosis and structuring of the plan to improve 
the quality standards of the research and develop-
ment laboratories based on Invima Resolution 1619 
and ISO 17025. This includes the strengthening of 
the analytical and instrumental capacity of the lab-
oratories.

Incorporating 4.0 technologies to optimize 
processes
Digital transformation is considered a capability that 
has been incorporated into all organizational dimen-
sions. These are the main advances in this area for 
the benefit of food safety: 

The Biscuits Business made a 3D print for Poka 
Yoke in cookie tower opening checks to prevent 
shortages, optimized the capture and integration of 
control data, and implemented computer vision in 
the Petrifilm microbiological plate reader.

The Pastas Business applied artificial intelligence 
technologies through a Petrifilm plate reader and 
data analytics in the laboratories to correlate wheat 
variables and improve decision-making processes.

Supplier development [FB-PF-430a.1]
The Company trained 251 suppliers and more than 
5.000 people in agrochemicals use, raw material 
technical requirements, agronomic management of 
crops, allergens and good agricultural and manufac-
turing practices. For the top 16 commodity catego-
ries that make up the commodity pareto, there was 
an approximate percentage of 40% certifications. 
This estimate was taken into account for certifica-
tions like the Global Food Safety Initiative (GFSI), as 
well as for meat, sustainable fishing and HACCP.

Employee from the Biscuits 
Business in Costa Rica.
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Sustainability-related risks assessed  
[FB-FR-430a.3]
Grupo Nutresa continues managing the different 
risks to which it is exposed. 
• Environmental: Alterations in the water resourc-

es, the soil and the atmosphere; dependence 
on non-renewable resources; inadequate waste 
management; noncompliance with regulations; 
loss of biodiversity; inadequate management of 
hazardous substances; and climate variability at 
significant and intolerable levels.

• Social: Inadequate work environment, product 
contamination, child labor, violation of the right to 
freedom of association and of the collective bar-
gaining right at significant and intolerable levels.

• Critical suppliers in terms of sustainability. 
Critical categories are included in the annex.

16.994
employees were trained in risk and 
opportunity management, good 
manufacturing and maintenance 
practices, HACCP or critical control 
points, food safety, microbiology, 
allergens, FSSC 22000, food defense 
and food fraud, among other matters.

Employee from the 
Chocolates Business 

in Colombia.

Click here to find more information 
about Risk Assessment in the 
sourcing process
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Suppliers were also evaluated in environmental 
and social aspects using audit mechanisms:

New suppliers were screened based on  
environmental and social criteria  
[GRI 308-1] [GRI 414-1] [FB-PF-430a.2]

Animals raised and processed, and 
type of housing  
[G4-FP9] [G4-FP11] [FB-MP-410a.1]

Based on the 
following 
criteria: 

Environmental Social

2019 2020 2021 2019 2020 2021

Grupo 
Nutresa

17,0% 1,5% 7,23% 6,0% 0,0% 3,23%

2019 2020 2021

Breeding pigs 9.364 11.424 13.063

Sows in cages 8.198 9.262 10.821

Fattening pigs 
(slaughtered)        

217.206 246.078 311.534

Pigs produced 
without using cages

N/A N/A 43.386

Fattening pigs 
(livestock)        

64.373 81.000 90.033

Pigs in pens 65.539 83.162 92.275

Cattle (slaughtered)        24.971 22.111 21.458

Cattle (livestock)        N/A 26.148 40.448

Cattle in pastures 27.573 25.771 32.971

Employee from Tresmontes 
Lucchetti in Chile.
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Negative environmental and social impact in the supply chain and actions 
undertaken [GRI 308-2] [GRI 414-2] [FB-NB-430a.1] [FB-PF-430a.2]

Environmental Social

Based on the following criteria: 2020 2021 2020 2021

Number of suppliers whose impact has been assessed  
or whose assessment is up to date.

  278     417     293     481   

Number of suppliers with actual significant  
negative impacts.

  3     21     10     12   

Suppliers with actual and potential negative environmental 
impacts with which improvements have been agreed upon 
after the assessment.

  2     4     9     4   

Percentage of suppliers with negative impacts with 
which  improvements have been agreed upon after the 
assessment.

67% 19% 90% 33%

Suppliers with actual and potential significant negative  
environmental impacts with which the commercial relation 
has been terminated as a result of the assessment.

  -       -       -       -     

Percentage of suppliers with actual and potential 
significant negative impact with which the commercial 
relation has been terminated as a result of the assessment.

0% 0% 0% 0%

Grupo Nutresa
trained 251 suppliers and more than 5.000 people in the 
use of agrochemicals, technical requirements for supplies, 
agronomic management of crops and plantations, allergens 
and good agricultural and manufacturing practices.
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Animal welfare [FB-RN-430a.3]
The Company strengthened the pilot of the feedlot - 
cattle production model and began plans to expand 
the capacity to 2.000 head of cattle in 2022.

The Company has the human talent that enables 
it to guarantee zootechnical, animal welfare and an-
imal health conditions in Grupo Nutresa’s livestock 
farms and those of the partner companies, taking 
care of aspects such as nutrition, health, absence 
of physical and thermal discomfort, absence of fear, 
pain, stress and slaughtering.

Additionally, the Cold Cuts Business has sustain-
able sourcing initiatives in place that ensure 15,5% 
of pork produced without gestation crates. The com-
mitment for 2027 is to achieve 100%, which means 
that 22% of the meat production will be the result of 
cage-free gestation. [FB-MP-410a.1]

In addition, the Company controls the use of medi-
cines such as antibiotics and anti-inflammatories, 
the times of use and withdrawal, in an attempt to 
protect the quality of the meat, the health of its own 
herd and that of third parties. 

In the context of eggs produced in cage-free 
environments, the Company has defined an animal 
welfare policy that includes this commitment. Addi-
tionally, it analyzes the egg supply capabilities that 
help identify sustainable egg suppliers.  [FB-MP-
410a.2] 

All the audits of the operations are conducted by 
a third party, the Colombian Institute for Agriculture 
and Livestock (ICA in Spanish), observing the stan-
dard of good livestock farming practices production. 
These audits are conducted every three years.

Employee from the Cold Cuts 
Business in Colombia.
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