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THE ROAD TO SUSTAINABILITY
AND REPORTING AT GRANAROLO 
Among the many "challenges" for the company, the 2012-2016 Strategic Plan includes reinforcing the integration 
of sustainability in Granarolo's business model. The culture of social responsibility plays an important role 
in the company's strategic and operative decisions, and laid the foundations to proceed towards increasing 
combinations of sustainability and strategical choices. In light of this, Granarolo has progressively brought its 
reports on non-financial issues to the main international reference standards, establishing each year clear and 
defined objectives, measuring and monitoring progress, and clearly defining the challenges and objectives 
for the future. The company is now in its fourth edition of extra-financial reporting. In order to comply with 
internationally recognised methods and standards, in 2014 Granarolo changed the name of this reporting 
system, calling it a "Sustainability Report". 

The road to creating the 2015 Sustainability Report, the involvement of stakeholders and revision of the 
material analysis therefore took place in accordance with two of the main international standards. In particular, 
identifying, mapping and listening to the stakeholders took place according to instructions provided in the 
AA1000-Stakeholder Engagement Standard, an international standard which methodically supports stakeholder 
engagement, so that this can be done in accordance with the key principles of inclusivity, materiality and 
responsiveness. Also in 2015, the Sustainability Report was written in compliance with the Global Reporting 
Initiative standard GRI-G4. Based on the current coverage of indicators associated with material aspects and 
summarised in the final correlation table, the level of compliance with the GRI-G4 Guidelines is "in accordance - 
core". 

The frame of reference for writing the 2015 Sustainability Report concerns the period between 1 January and 
31 December 2015 (annual period) both for Granarolo S.p.A. and for its subsidiaries. The information refers 
to the activities carried out in the 13 productive facilities located in Italy, in addition to some references to 
activities carried out abroad. In order to write this Sustainability Report, Granarolo - under the coordination of the 
Communication, External Relations and CSR Department - performed an internal process involving the various 
company departments that supplied the necessary data and information, according to an approach required 
by standard GRI-G4, and subsequently checked them according to an internal control process. No provision is 
made for external assurance of the report.

THE MATRIX OF MATERIALITY
The materiality matrix is the strategic instrument to define more relevant and significant issues for the company 
and all its stakeholders. All matters that influence decisions, actions and performance levels of an organisation 
and/or its stakeholders are defined as "material" matters. Therefore, it is important to define the issues inside 
the organisation and to activate adequate forms of listening and dialogue with the stakeholders, in order to 
understand their individual relevance in terms of the identified issues. 

During the 2013 reporting process, the Company, as a result of the strong commitment of Upper Management, 
began a strategic reflection process, built around sustainability issues that were relevant for the company's 
strategy and for the stakeholders, and performed its first materiality analysis. This analysis directly involved the 
President and Upper Management in identifying the company's priorities and in updating them. Writing the 2015 
Report was supported by a process that directly and structurally involved the main stakeholders, in order to 
collect assessments of the perceived importance of the corresponding issues. 

Listening was also an opportunity to ask the stakeholders involved to express their point of view on their 
relationship with Granarolo. This Sustainability Report contains the main evidence that was obtained, including 
the assessments and opinions in chapters that deal specifically with the relationship with the individual 
stakeholder. 

The analysis work therefore included two essential moments.

1. Updating the Company's assessment on the most relevant and significant (material) issues, in coherence 
with evolution, over time, of the strategy and of the company. Material issues were identified through 
personal interviews with the President, the General Manager and 6 Department Managers at Granarolo 
S.p.A.

2. Subsequently, the issues identified by Upper Management were subjected to assessment by the 
stakeholders, by using a structured questionnaire, containing questions with open and closed answers, 
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administered through interviews or focus groups. The comparison involved the following stakeholders:

• 2 National Bank Institutes

• 3 client companies from Mass Market Retail and 1 company in Food Service

• 2 food product supplier companies and 2 packaging supplier companies

• 22 workers coming from facilities in Bologna, Usmate Velate and Pasturago, and their trade union

• representatives

• 7 workers from Zeroquattro S.r.l.

• the 21 board members of Granlatte coop. agr. a.r.l.

• The Council for Agriculture, Hunting and Fishing of the Emilia-Romagna Region. 

During these meetings, the various stakeholders were asked to express their opinion on relevant issues, 
quantifying the relevance on a scale of 1 to 5. On completion of the analysis, particularly to represent the voice 
of the consumers - who are difficult to involve through one-to-one listening instruments, but definitely very 
relevant for the company -  the company made use of the results of mass listening activities performed in 2015 
(in particular the observatories and analyses monitored through the Reputation Manager, the web reputation 
instrument used by Granarolo to listen to the consumers' feelings on the company and it products).

The result of this process is the following materiality matrix, which contains the issues grades higher than 3 in 
both dimensions.
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The 9 top level issues identified as relevant for the company and its stakeholders - and represented graphically in 
the Matrix - can be defined in the following manner:

• To guarantee the integrity of company behaviour, building culture, processes, and instruments that make 
the company a reliable and transparent interlocutor for all stakeholders

• To guarantee economic sustainability, reinforcing competitiveness, to continue to create value for 
shareholders and all other stakeholders involved in Granarolo's activities

• To guarantee food safety, as a fundamental commitment for a company that deals with nutrition

• To promote health and well-being for all, relying on the possibility of reaching a large number of 
customers, offering them healthy and high-quality products, and on the ability to innovate in order to find 
new needs that have arisen or are arising

• To manage company processes in order to create shared value, defining a prospect for long-term 
sustainability in managing business and in relations with stakeholders

• To protect and appreciate collaborators, taking care of their professional growth and well-being.

• To improve environmental sustainability from the stable to disposal, applying even in environmental 
impact management a production chain protection, and an approach aimed at searching for innovative 
solutions

• To appreciate a sustainable business model, promoting the cooperative production chain for Italian milk 
and spreading the principles that are at the foundation of all business experiences in the group

• To be active citizens at a local level and a global level, contributing with our own competence to the 
international debate on material issues and understanding the situation in the territories where the company 
works, as well as the situation in the community as a whole.

Each of these macro-issues was divided into detailed issues (second-level issues), which were subject to 
comparison with stakeholders, and which represent the specific environments in which the company works and 
will likely work in the future. 

Second level issues, resulting from more material analyses, that received a grade of at least 4 in both 
dimensions, are indicated in the following list.

The following material issues are listed in order of importance:

• Internal and external control systems, to guarantee quality and safety

• Protecting legality and preventing corruption

• Internationalising and reinforcing penetration in expanding international markets

• Traceability and availability of raw materials and finished products

• Developing human resources and appreciating talents

• Transparency of company structure and governance system

• A shared analysis and risk protection system 

• Acquisition of assets and strategic partnerships

• Protecting the health and safety of workers beyond the standard requirements

• Reducing the environmental impact of the productive process 

• Listening to consumer feedback (voice)

• Promoting a diversification process to guarantee better marginality

• Communicating the impact of products on health and well-being

• Increasing the perceived value of the distributed milk, and guarantees of profitability for producers

• The correct quality/price ratio.

• Reducing the environmental impact of packaging
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THE PRESIDENT'S LETTER
In a complex context like the current one, the Italian 
food and agriculture sector exports 36 billion Euro. 
It is a common opinion that Italy has much greater 
potential and that products made in Italy can play 
a leading role in the world, reaching as much as 
50 billion Euro. This was confirmed by the Expo in 
Milan, where the Mediterranean diet and Italian chefs 
received international acclaim. In order to promote this 
growth - essential for the support of our production 
chains - the Ministry of Agricultural Policies will 
become the Ministry of Food and Agriculture. This 
is an opportunity for a turning point, to bring the 
production chains back to centre-stage. From the 
earth to the factory, they bring life to the Made in Italy 
label, an internationally unique phenomenon. 

In fact, Italy is the country with the greatest number 
of DOP (PDO - Protected Designation of Origin), IGP 
(PGI - Protected Geographical Indication), and STG 
(TSG - Traditional Specialities Guaranteed) products in 
the world! The food and agriculture sector is therefore 
a great opportunity for Italy. But if this is true, then it 
must overcome the contractual clash -  between the 
farmers, who produce the agricultural raw materials, 
and the industries, who purchase them - and the 
tensions owing to the inadequate payment of raw 
materials must be solved because the country's 
strategic balance is at risk.  With this approach, our 
Group has made support for the production chain a 
characteristic trait of how we do business, and it is not 
by chance that we are recognised for this trait at all 
levels.

2016 FOR THE ITALIAN LIVESTOCK 
PRODUCTION CHAIN: A MEDAL WITH 
TWO SIDES
2016 will probably be like a medal with two sides. On 
one hand there are the expectations, fed by the weight 
of the food and agriculture sector which seems to be 
winning in the Italian political agenda. On the other 
is the awareness that livestock farmers are going 
through the heaviest crisis in the last ten years, where 
the decrease in the price of milk makes it impossible 
to cover the cost of production and the necessary 
investments. There is a serious risk that many livestock 
farms will close down. In fact, we know that the 
temporary provisions (such as the 25 million Euro 
provided to support the price of milk until March 2016) 
- while appreciable - are short-lived and do not provide 
sufficient "oxygen". We need a national medium-term 
plan, to help livestock farmers to recover the right 
margins, limiting the costs of production - which are 
decidedly too high compared to European competitors 
- and acting on the numerous cost factors. After 
freeing the quotas, it is essential to realign production 
and consumptions in short term. The crisis does 
not follow the timing of Italian bureaucracy, so even 
simplification and the speed of reactions will be the 

testing field for the new Ministry. There is a lot of work 
for everyone and, even in this case, Granarolo is sitting 
at many meeting tables, both in Italy and throughout 
Europe. 

GRANAROLO'S OBJECTIVE TODAY
Granarolo's objective coincides with what the Italian 
government declares: to increase the perceived 
value of prestigious productions and to support 
penetration of Italian products abroad. These concepts 
are brought to reality in the new Industrial Plan for 
2016/2019: we owe it to our shareholders and we owe 
it to our stakeholders. We will deal with the difficulties 
of an economic crisis in which we will need to shed 
light on the opportunities for a Group that from the 
start (in 2017 we will celebrate our first 60 years) has 
never been scared to take on challenges. 

In order to do this, it is necessary to protect the 
smaller situations, the biodiversity, and the real 
economy that underlies our production chains, and the 
wealth of our extraordinary production, but we must 
also find the right way to offer our products both in 
Italy and abroad. Our family has grown, many partners 
from both Italy and abroad have joined us, and we are 
learning a lot from them, while teaching them a new 
way of doing business. The dimension with which 
we enter new markets, however, is not secondary, 
and competing with low prices - at home and abroad 
- will not help us overcome the economic crisis. 
Our European competitors know this well. In recent 
years they have completed systematic acquisitions 
and important merges. Therefore, if we intend to 
compete with International food giants, we are not 
just agricultural workers, farmers, and commodity 
producers. We produce food. Better yet, we produce 
the best food in the world - so much so that the others 
copy us. But you cannot copy a unique tradition like 
ours, and that is where our strength lies. At the same 
time, we know how to innovate on the track of our 
tradition, responding to new market needs - even to 
new markets. 

The objective of our work at Granarolo is to return to 
our shareholders - and particularly the farmers in our 
country - the greatest added value that can be derived 
from the quality of our products and the efficiency of 
our organisation. The results achieved in 2015 are in 
line with this assumption. The result of our company 
is a result for the shareholders, and therefore for the 
cooperative containing a thousand farmers, which 
provides us with two thirds of the raw material we 
process. The main focus will remain on the dairy 
sector, in order to bring value to the milk from our 
producing shareholders, but we are working and will 
continue to work to add other typical Italian products 
to our range. And we will take them abroad too. This 
is the only way we can loosen the grip of the contrast 
between the price of raw materials and profit.
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GRANAROLO TODAY: 
2015 RESULTS AND CHALLENGES
A snapshot of today's Granlatte-Granarolo Group is 
easy to show:

• 1,000 farmers in 12 Italian regions milk their 
cows every day and, through the largest Italian 
cooperative, deliver their milk to the Granarolo 
facilities. The transformation of 840 million litres of 
milk per year. 

• 13 plants (14 in April 2016) in 7 Italian regions (6 in 
Emilia Romagna, 2 in Lombardy, 2 in Sardinia, 1 in 
Tuscany, 1 in Lazio, 1 in Puglia and 1 in Calabria). 
This is because Granarolo is convinced that the 
quality of regional products cannot be removed 
from its location. It is the shortest chain, the 
closest one, without intermediaries between the 
producer and the consumer.

• 2 plants in France, 2 in Brazil, 1 in Chile and 1 in 
New Zealand.

• 1 dairy in Tanzania that feeds the hope for a better 
future of 800 micro-farmers and many families.

• 1 production line plan (farmers + dairy) in 
Mozambique, based on the model for the one 
created in Tanzania.

• 1 Donated Human Milk Bank in Bologna that 
serves the S. Orsola and Maggiore Hospitals, the 
Hospital in Ferrara and, recently, also the hospitals 
in Parma and Imola.

• 7 companies shared with Italian and/or foreign 
entrepreneurs to sell typical Italian products 
around the world.

• 2,489 employees (in 2009 we had 1,537, and in 
2014 2,074). During the crisis Granarolo grew 
- especially after the Group welcomed new 
subsidiaries, both from Italy - Gennari Italia S.r.l. 
(44 employees) and Pastificio Granarolo S.r.l. (26 

employees) - and from abroad: Granarolo Chile 
S.p.A. (105 employees), European Foods Ltd. 
(33 employees), Yema Distribuidora Ltda (183 
employees).

• A spin-off of about 18,000 families (15,000 in 
2014) that get their income from the work of all the 
people at Granarolo.

Just a few years ago we would have said that - at 
Granarolo - the shareholders, farmers, workers and 
consumers spoke all Italian dialects. Now, we can say 
that they speak many languages from all around the 
world. We ourselves are humbled and proud at the 
same time.

We closed the 2015 financial year well in excess 
of a billion Euro in turnover - a 4% increase 
compared to 2014, improving the EBITDA and 
reducing indebtedness. This result was reached only 
because we decided to take two large steps: we 
internationalised (today about 20% of our turnover 
is created abroad), and we innovated - also for the 
benefit of export processes. In order to reach these 
objectives, we carried out many acquisition operations 
and created many new entities. Today, also thanks to 
our extraordinary participation in Expo 2015, which 
shot us onto the international stage, we receive 
delegations from all continents in our facilities. In 2016 
we are participating in 18 trade fairs around the world 
and our products will be sold in 56 different countries.

All of this is fruit of the mutual trust of our shareholders 
- for which we are so grateful - and the dedication to 
the Group of all those involved: managers, workers, 
and collaborators. Granarolo is a workplace where we 
work hard but we work well. A workplace to aspire 
to, a company where quality levels and numbers both 
grow.

 
 
Gianpiero Calzolari 
President of the Board of Directors
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Second player in 
UHT milk 
in Italy

Top brand in UHT 
milk

Third player in 
yoghurt and 
UHT cream

Second player 
in the fresh 

cheese sector 
in Italy, France, 
and other EU 

countries

Foremost player in 
the fresh milk sector

Leading  
Italian-owned group 

in the food and 
agriculture sector

Foremost player in 
seasoned Italian 
cheeses, buffalo 
mozzarella and 
ricotta in France

10%
market share acquired in a single 
year in the vegetable-based segment
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Introduced the safety TOOL 
- a software that makes 
it possible to be aware of 
the type of accident and its 
severity in real time.

EPD® : Certified EPD® 
system and 16 EPD® 
certified products

ISO: All Granarolo S.p.A. 
plants are certified 
according to standard 
ISO14001

The Human Milk Bank 
serves the Sant'Orsola 
and Maggiore Hospitals in 
Bologna, and the Hospital in 
Ferrara

Introduced the CSR TOOL, 
a software to create 
reports on environmental 
indicators for the facilities, 
and to process these 
reports.

A micro production 
chain for milk created 
in Tanzania with raw 
materials from 800 local 
farmers, which provides 
work for many families 
and provides safe milk at 
a symbolic price for 26,000 
children.

6,378 visits to Granarolo 
Facilities from school groups 
and delegations.



THE STRATEGY AND 
PRACTICES FOR 
SUSTAINABILITY
GROUP INTERNATIONALISATION
Granarolo is continuing its path to foreign expansion by launching new products and penetrating new markets. 
The strategic objective for the Group is international growth, by directly overseeing the markets with owned 
distribution and production facilities. 
The strategy for foreign markets includes the production and appreciation of typical products of the local 
markets, the production of new products and the creation of platforms to import food products made in Italy 
with a high value. The target areas are those where the chance to insert a nutrition style that is contaminated by 
the Made in Italy label is perceived as an advantage: America, China, and Oceania. Another important aspect is 
entry into the market of hard seasoned and DOP cheeses, which made it possible for the Group to extend the 
business perimeters, exporting Italian products to areas where, for logistical and distribution purposes, other 
fresh Italian products could not be exported. 

THE PATH TO INTERNATIONALISATION
Granarolo's profit has doubled over the last 15 years with a significant drive towards internationalisation, not only 
in Europe but throughout the world.
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In order to better oversee development abroad, in 2015 Granarolo revised its company organisation structure, 
creating - beside the business unit for the domestic market - two specific business units: the European Markets 
BU - responsible for the development of markets in the continent, and including the search for opportunities 
for partnerships in coherence with the growth plans for the area - and the Rest of the World Markets BU - 
responsible for development on markets outside of Europe. In fact, the Group oversees these markets through 
new institutional and commercial relationships with countries in Latin America, North Africa, the United States, 
and Southeast Asia, with specific missions, by creating partnerships and participating in important trade fairs in 
the sector.

 

PRESENCE ON THE INTERNATIONAL MARKET

G.Chile S.p.A.

G. Iberica S.L.

1 PLANT

COMMERCIAL

Yema Distribuidora
de Alimentos Ltda.

G. UK Ltd.

COMMERCIAL

G Baltics OÜ

COMMERCIAL
G. France S.A.S.

2 PLANTS

2 PLANTS

European
Foods Ltd.

1 PLANT

13 PLANTS
G. China

COMMERCIAL

In 2015 the Group created 
Granarolo Chile S.p.A. in Chile 
and acquired the Brazilian 
company Yema Distribuidora De 
Alimentos Ltda, companies which 
will allow the Group to further 
reinforce its role on the American 
continent. 

The Company's acquisition of 
European Foods Ltd, in New 
Zealand - which has the main 
purpose of importing and selling 
products of European origin - will 
make it possible to promote the 
offer of products Made in Italy 
under the Granarolo brand in 
Oceania.
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ENGAGEMENT
For the creation of the 2015 Sustainability Report, a structured engagement path was created, involving 
different key categories of Group stakeholders, with the purpose of collecting their assessment of the perceived 
importance of the material issues. Listening was also an opportunity to ask the stakeholders involved to express 
their point of view on their relationship with Granarolo. In particular, the following stakeholder categories were 
involved: employees, shareholders, suppliers, clients, institutions, and the financial community.

EXPO 2015
For Granarolo, Expo represented an important opportunity to promote the Made in Italy label, the culture of 
quality, and nutritional education. The Granarolo space in the Italia Pavilion was visited by thousands of visitors 
from various countries, but also by students who participated in the numerous educational and recreational 
activities on the theme of milk and its derived products. Many visitors, thanks to the Expo, also visited the 
Granarolo facilities during the period of the exhibition. In the context of Expo 2015, Granarolo also organised 
large-scale international events, including the presentation of a survey entitled "Food labelling, protection, safety, 
and education" carried out by creating - together with the leading Italian consumer associations - a permanent 
Observatory on the Italian Milk Production Chain, the "Milk and Cooperation" convention on the current situation 
in the international milk and cheese sector and the event entitled "Nutrition and Food Safety for Children across 
the Continents", with the purpose of concretely discussing access to food around the world, infant nutrition and 
food safety. 

THE "SUSTAINABLE LIVESTOCK FARMING" GUIDELINES
In order to reduce the environmental impact throughout the entire production chain, Granarolo has started a 
path aimed at improving the efficiency of the agricultural practices in livestock farms that provide the raw milk. 
In 2014, the Guidelines were written up. They contain the basic principles for sustainable management of the 
stables, emphasising the actions to be carried out - both as a priority and suggested. 

In 2015, we began the initiative to spread the Guidelines starting from a pilot group of shareholder farmers, with 
the intention of spreading them to all the other farmers during 2016.

ARCHIMEDE: IDEAS FOR INNOVATIONS
This phase of great change for Granarolo requires a reactive and proactive company culture, in order to 
effectively continue the numerous projects that touch all fronts of company activity. That is why Granarolo 
launched - for 2015 as well - the Archimedes Project, to collect contributions from whoever, inside the company, 
has useful ideas to optimise anything in terms of processes, or entering the market with a new product. 

In September 2015, the most innovative ideas were awarded - selected from a total of 25 ideas chosen by the 
Judging Committee during the year. 

THE CSR TOOL FOR MONITORING ENVIRONMENTAL PERFORMANCE
In 2015 the first management software version was created to report on the environmental indicators in 
the various plants, and to create a reporting system that makes it possible to compare the results with the 
company objectives. The CSR tool monitors the trends in the main environmental indicators, in line with the 
GRI-G4 international standard for extra-financial information reporting. Furthermore, in 2015 the tool was also 
implemented for Group subsidiaries.

BREASTFEED ME - ALLATTAMI
The donated Human Milk bank project, started by Granarolo in collaboration with the Sant'Orsola and Maggiore 
Hospitals in Bologna, is currently operating at full speed in the hospital in Ferrara too, thanks to the supply 
service guaranteed by Granarolo. Plans have already been made to extend the service to the neonatal intensive 
care units in Imola and Parma.
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AFRICA MILK PROJECT 
In 2009, Granarolo began an important 
international cooperation project for self-
development in Tanzania, in collaboration 
with Cefa Onlus. The project concerns a 
micro-production chain for milk, a small 
but self-sufficient agricultural and livestock 
farming system, capable of producing 
food-grade milk and distributing it among 
families and schools, ensuring food, work, 
and financial activity. 

In 2015 New.Co. was founded, directly 
controlled by the local authorities and 
farmers in Tanzania, reaching the project's 
target: self-development and autonomous 
management. 

TERRITORIAL PROJECT  
In 2015 a project was started to 
appreciate the many regional situations 
in Italy that the Group comes into contact 
with. The Group's activities were mapped 
throughout the peninsula, to support the 
communities and with the intention of 
favouring social inclusion, followed by 
precise planning of the objectives for the 
coming years and upcoming initiatives. 

The objectives defined by the three-year 
plan include: 

1. The inclusion of disadvantaged and 
immigrant categories. 

2. The appreciation of young people.

COMMUNICATION WITH 
CONSUMERS
With the intention of communicating in 
an integrated manner both online and 
offline, in order to reach the people 
involved with each brand or initiative in a 
very specific way, Granarolo carried out 
several initiatives in 2015. The company's 
website makes a distinction between the 
consumer, corporate and international 
areas. 

In 2015, the company’s presence was 
reinforced on the various social networks 
in order to collect comments and consult 
consumers on a series of issues. 

To this purpose, the Reputation Manager 
instrument was also activated. This made 
it possible to analyse the reputation of 
the company and its brands based on 
monitoring online conversations.



OBJECTIVES 
REACHED IN 2015
AND THE NEXT COMMITMENTS
In coherence with the company's policy for sustainable development, the following is a summary of the steps 
taken in 2015, through the presentation of the objectives reached during the year, and an indication of the 
commitments made for 2016. 
 

COMPANY IDENTITY AND GROWTH  

THEME OBJECTIVES FOR 2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Involvement 
and engagement

Starting activities involving 
the stakeholders: planning 
the procedures to involve 
them. 

Realisation of the 
involvement of the various 
categories of stakeholders 
and revision of the materiality 
matrix published in the 2015 
Sustainability Report.

Further initiatives to 
involve and listen to 
stakeholders.

Ethical Code
Rewriting the Ethical Code 
with the involvement of 
company management.

Definitive draft of the new 
Company Ethical Code.

Approval by the Board 
of Directors and 
enforcement during 2016 
of the Ethical Code and 
Committee.

60th Anniversary 
of Granarolo 

Preparation for the 
60-year anniversary 
and development of a 
publishing project to tell 
the story of the company 
through the many 
changes in the company 
itself, in its community 
and in the relationship 
with nutrition. 

Visibility and 
development 
of the Group at 
an international 
level.

Provision is made for 
participation in 18 
international trade fairs 
and to reach presence in 
56 countries through the 
products sold.

Web projects

Activities to monitor the web 
reputation and its extension 
to international markets as 
well.

Application of the Reputation 
Manager instrument to 
analyse the reputation 
based on monitoring online 
conversations.

The following websites are 
online: 
www.granarologroup.com 
and  
www.granarolo.com

Creation of three sites:
Corporate
www.gruppogranarolo.it
Consumer 
www.granarolo.it 
International 
www.granarologroup.com

Revision of the websites 
in light of the change 
in the company brand, 
planned for 2016.
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THE PEOPLE AT GRANAROLO  

THEME OBJECTIVES FOR 2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

The development of a website to 
allow the consumer to increase 
their knowledge of milk as a raw 
material, with the help of farmers, 
nutritional technologists, doctors 
and other experts.

Involving 
employees.

Promoting the Archimedes 
Project in 2015 given its 
renewed success. 

In September 2015 
Granarolo awarded 
the most innovative 
projects, after careful 
consideration by the 
Committee.

The Archimedes Project is 
confirmed for 2016 as well.

Involvement of about a 
hundred employees in the 
activities for Expo 2015 
with 4-day shifts at the 
Granarolo space, so that 
a significant portion of the 
personnel may participate 
in the initiative. 

Involvement of 187 
employees with turns to 
be present - generally 
lasting 4 days each 
- each one bringing 
their own professional 
skills as a contribution 
to relations with the 
consumers.

Engagement towards 
groups of employees 
of Granarolo S.p.A. 
and Zeroquattro S.r.l., 
in order to collect their 
opinion on work issues.

Roadshow by the President and 
General Manager to reach all the 
employees of the Granarolo Group. 
Objective: presentation of the 
Group's new strategic plan.

Worker health 
and safety

Creation of a Tool that 
allows for immediately 
reporting injuries to 
supervisors and the 
creation of reports to 
compare Safety KPI 
between Granarolo 
S.p.A. facilities.

Extending application of the Tool to 
the Group's subsidiaries, allowing 
for comparison between all the 
various Safety KPI.

Starting a training project to update 
education on safety issues, in 
addition to the obligatory aspects 
required by law, aimed both at the 
Prevention and Protection Service 
Supervisors (RSPP) and the Plant 
Directors.
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THE PEOPLE AT GRANAROLO  

THEME OBJECTIVES FOR 2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Attention to 
families

Providing scholarships for 
the children of employees 
- either those with the 
best marks and those who 
are in financial difficulty.

Providing 27 Merit 
Scholarships reserved 
for employees' children 
who deserve it and 
need financial support.

The Merit Scholarships initiative 
was also renewed in 2016.

Kids at Granarolo: 
access for kids to see 
their parents at work and 
to visit the productive 
facilities.

Granarolo has opened 
the doors of their offices 
and facilities to their 
employees' children 
between the ages of 3 
and 13. Employees with 
no children offspring 
guided the kids in 
their discovery of the 
world of milk and dairy 
products.

Support initiatives in particularly 
critical moments, such as Easter, to 
welcome the employees' children 
during working hours. 

A new service platform to better 
reconcile working life and family life.

Company 
Communication

The company quarterly publication 
- "A Gran Voce" - will overcome 
the boundaries of internal 
communication, to include the 
agricultural and livestock farming 
sector.

The establishment of a monthly 
newsletter for shareholder livestock 
farmers.



THE PEOPLE AT GRANAROLO  

THEME OBJECTIVES FOR 2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Company 
welfare

Company areas dedicated to after-
school services.

Company crèche 
Preschool agreements 
Nannies and baby sitters on call 
even through external channels.

Organising sport and/or leisure 
activity courses inside the company.

Survey among the employees to 
activate time-saving services.

Appreciating agreements activated 
for employees by updating 
company intranet systems and/or 
through a designated channel.

Revising the company intranet 
system into a more aggregating 
version, with the possibility of 
accessing the various services 
offered and interacting directly 
between colleagues for the 
exchange of information and/or 
responses to mutual needs.

Restoring totems for more effective 
communication.

The company's will to reinforce 
the TPER bus services (extension 
of line 25), to create a pavement 
and bicycle lane and to favour a 
company carpool service.

Agile work feasibility studies.



THE ENVIRONMENT

THEME OBJECTIVES FOR 2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Reducing the 
environmental 
impact of the 
production 
chain

Environmental impact 
reports in the milk cow 
farming sector in terms 
of Carbon Footprint, in 6 
Granlatte stables (European 
Life+Climate ChangE-R 
project).

Processing the 
data collected and 
calculating the Carbon 
Footprint in 6 sample 
stables.

Spreading results on 
the Carbon Footprint 
calculations on the 6 sample 
stables and an assessment 
of replicability in other 
stables.

Spreading the document 
entitled "Developing 
Guidelines for Sustainable 
Livestock Farming" during 
Expo 2015. Starting 
communication and auditing 
activities in Italian stables.

Starting a process to 
publish guidelines, 
starting from a group of 
pilot farms (producers 
of raw materials for the 
Alta Qualità and Prima 
Natura Bio labels) to 
test the approach on.

Extension of the path to 
publishing the Guidelines for 
a greater number of farms. 
Later, the contents of the 
manual will be transformed 
into a check list, subject to 
audits during the project 
implementation phase.

Overseeing the 
production and 
communication 
process

Developing EPD fruit 
flavoured Organic Yoghurt 
(extension of references), 
Alta Qualità Granarolo 
Yoghurt (plain or fruit 
flavoured), Accadì Yoghurt 
(plain or fruit flavoured), and 
Accadì references on bottles 
and polylaminate materials.

Implementation and 
publication of 9 new 
EPD environmental 
declarations for 
Granarolo label 
products.

Extension of the EPD 
environmental declaration 
to a series of new products, 
with particular reference to 
UHT drinks made from soy 
and products from the dairy 
sector, under the Granarolo 
and Accadì labels. 

"Operative" implementation 
of the environmental 
performance measurement 
tool.

Using the tool to 
create reports on the 
main CSR indicators 
and comparing them 
with the target values, 
according to the 
GRI-G4 Guidelines for 
Granarolo S.p.A. 
Starting reporting 
procedures for Group 
subsidiaries.

Consolidating use of the 
tool in 2016.  For Group 
subsidiaries, implementation 
of the tool based on a bi-
annual schedule.

Extension of certification for 
Group facilities that are still 
not certified.

Maintaining "multi-
site" certification, 
in compliance with 
the UNI EN ISO 
14001 and OHSAS 
18001 standards for 
all Granarolo S.p.A. 
facilities.

Extension of integrated 
certification for Group 
facilities acquired during 
extraordinary operations, 
within 6 months of 
acquisition. Facilities that 
have already been certified 
will be updated to standard 
UNI EN ISO 14001.

Environmental 
impacts of 
the plants and 
head offices

Completion of the revision 
process on the purification 
plants in Saint Genix-sur-
Guiers and Usmate Velate.

In Saint Genix sur 
Guiers, structural 
updating operations 
completed for IFS 
certification. In Usmate 
Velate, work has begun 
for the creation of the 
purifier.

Completion of the first 
phase (an activity already 
started in 2015) of the 
purification plant in Usmate 
Velate concerning the 
chemical-physical part (froth 
flotation). 
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THE ENVIRONMENT  

THEME OBJECTIVES FOR 
2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Environmental 
impacts of 
the plants and 
head offices

Reinforcement of 
the cogeneration 
plant in Bologna.

The additional 
cogeneration motor was 
commissioned, bringing 
the overall power to 3.6 
MW (Bologna plant).

In 2016, most of the cogeneration 
plants will be transferred to 
third parties, in order to ensure 
optimised management.

Completed the Energy 
Diagnoses that identified 
45 efficiency-related 
operations (Energy 
Efficiency Plan) that led to 
an expected reduction of 
about 2,000 tonnes/year 
of CO2.

Between the 45 projects 
identified, 3 will be carried out 
and monitored in 2016. During 
the period between 2016 and 
2017, completion of the feasibility 
studies to increase efficiency in 
all the main refrigerator stations in 
the plants, even for residual heat 
recovery from new cogeneration 
systems.

Two projects were started 
to research and manage 
compressed air leaks, in 
the Gioia del Colle and 
Bologna facilities.

The reduction of compressed air 
leaks to a physiological minimum 
using a specific maintenance 
program.

In the Bologna facility, completion 
of the construction of the 
plenary conference hall, for 
which provision is made for the 
compensation work by planting 20 
plants (Project GAIA).

Packaging, 
management, 
and 
appreciation of 
waste.

Presentation of 
the results of the 
"biodegradable 
bottle" project at 
EXPO 2015.

Presentation at EXPO 2015 
of the "biodegradable 
bottle" prototype, made 
in vegetable-based 
bioplastics, made with 
cassava and with the 
ability to become compost 
within 12 weeks.

Continuation of the research and 
development activity to bring 
value to the packaging waste 
materials and reducing them by 
promoting eco-friendly packaging.

For Granarolo S.p.A. facilities, 
reduction of the mixed packaging 
waste fraction to 10% of the total 
compared to 2015, in favour of an 
increase in separate collection of 
other packaging materials.
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THE COMMUNITIES AND TERRITORIES

THEME OBJECTIVES FOR 
2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Contribution 
to knowledge 
of the milk 
production 
chain.

Creation of 
a permanent 
observatory on 
milk with the 
main consumer 
organisations.

Presentation during Expo 
2015 of the first results of 
the survey entitled "Food 
labelling, protection, 
safety, and education".

International 
events on food 
themes at Expo 
2015.

Organisation of 6 Large 
Scale Events on the theme 
of milk and dairy products 
at Expo 2015, including 2 
international conventions 
on the world of milk and 
on food safety: "Milk 
and Cooperation" and 
"Nutrition and Food Safety 
for Children across the 
Continents".

Contribution to 
the creation of 
the World Food 
Forum in order to 
promote healthy 
and safe nutrition, 
catalysing world 
attention on Italy.

Participation in the first 
appointments in Brussels 
and Milan with the 
platform stakeholders, 
created by the Emilia-
Romagna Regional 
Authority in collaboration 
with Aster.

Participation in the World 
Food Forum, an initiative with 
the objective of promoting a 
permanent platform on the 
international scene dedicated 
to the themes of research, 
sustainability, and safety in the 
food and agriculture sector and 
of future challenges in feeding the 
planet.

Involving 
nonprofit 
organisation 
(ONLUS) 
to care for 
diseased 
people and 
cultural 
foundations 
in Group 
activities.

Making Expo an 
opportunity for 
solidarity.

Supporting AIL - the 
Italian association 
against leukaemia and 
lymphomas, Bologna 
section - during Expo 
2015, by collaborating 
to package Granarolo 
gadgets.

Involving ANT Foundation 
and the Ramazzini Institute 
in numerous events 
throughout the year.

Contributing 
to increasing 
knowledge of 
the Italian artistic 
heritage around 
the world.

Starting collaboration with 
the Lercaro Foundation, 
which collects artistic 
masterpieces from 
numerous periods, 
housing a fifteenth century 
Madonna del Latte 
(Nursing Madonna) at the 
Granarolo Space in EXPO 
2015.

Continuing to support the Lercaro 
Foundation by recovering and 
appreciating Apulian ceramics for 
eating purposes, dating back to 
the fourth century BC.

Support to the 
communities

Extending the 
"Breastfeed me - 
Allattami" project 
to the Ferrara 
Hospital.

"Breastfeed me - 
Allattami" also at the 
Ferrara Hospital.

Extending the project to the 
hospitals in Parma and Imola.
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THE COMMUNITIES AND TERRITORIES

THEME OBJECTIVES FOR 
2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Support to the 
communities

Activating projects for social 
inclusion in regional territories 
where the company is present: 

• in Puglia, starting to support 
the Caritas, committed 
to helping migrants near 
Otranto, in collaboration 
with the Notte della Taranta 
Foundation.

• in Sardinia, supporting Time 
in Jazz, the festival led by 
Paolo Fresu, to promote local 
customs and traditions.

Attention to 
the world of 
schools and 
young people

Completion of the initiative 
entitled "La Casa di Lola 
- Da cosa nasce cosa", 
dedicated to primary 
schools.

The initiative entitled "La Casa 
di Lola - Da cosa nasce cosa", 
dedicated to primary schools, will 
be replicated in 2016.

Starting an educational project 
to increase nutritional awareness 
among adolescents.

Opening the facility in Soliera to 
school outings as well, after those 
in Pasturago, Bologna, and Gioia 
del Colle.

Activating collaborative initiatives 
with the post-university master's 
degree “International Food & 
Beverage Management” at 
ESCP Europe Business School, 
to participate in training and 
make use of a network of young 
and brilliant Italian and foreign 
students.

Promoting food innovation 
and contamination through 
start-ups that deal with 
food and sustainability 
by participating in the 
first edition of Seeds and 
Chips.

Participating in the second edition 
of Seeds and Chips and starting a 
Granarolo start-up project.

Taking part in Pact for Youth, a 
European initiative, promoted 
by CSR Europe and by the 
CE Employment & Social 
Affairs Department, to promote 
employability and the social 
inclusion of young people by 
developing partnerships between 
businesses and the educational 
system.
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THE COMMUNITIES AND TERRITORIES

THEME OBJECTIVES FOR 
2015 RESULTS FOR 2015 OBJECTIVES FOR 2016

Promoting 
Company’s 
Social 
Responsibility

Support in favour of the Bologna 
leg of the 2016 CSR Convention 
promoted by Impronta Etica 
and SCS Consulting, under 
the patronage of Alma Mater 
Studiorum University of Bologna, 
with the purpose of promoting 
the spreading of a new company 
culture that combines innovation 
with sustainability.

Collaboration 
with the 
medical and 
scientific 
community.

Financing a two-year research 
grant to develop a model for 
maturity in sustainability practices 
in collaboration with a network of 
companies from Emilia Romagna.

Promotion of the 
project entitled 
"Cucina la salute 
con Gusto - 
Healthy Tasty 
Cooking" - in 
collaboration 
with ANDID 
(Associazione 
Nazionale Dietisti - 
national dieticians' 
association), 
Associazioni 
Cuochi Italiani 
(Association of 
Italian Cooks), 
Ballarini Pots, 
Orogel, Mutti, La 
Molisana, Dupont, 
and Olio Monini.

Creating and spreading 
a recipe book aimed at 
promoting healthy and 
light nutrition. A major 
event: show-cooking with 
the dietician in the Italia 
Pavilion at Expo 2015.

Convention on 
paediatric nutrition 
for different ethnic 
groups, planned 
for September 
2015 at EXPO.

Organisation of the 
conference entitled 
"Nutrition and Food Safety 
for Children across the 
Continents" at EXPO 2015 
on the issue of infantile 
nutrition, quality, and food 
safety.

Promotion 
of the milk 
production 
chain in 
developing 
countries.

Starting the AfricHand Project 
with Cefa and other important 
partners. Objective: to develop 
also in Beira (Mozambique) a milk 
production chain to give work and 
pasteurised (and therefore safe) 
nutrition to the population.
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1
COMPANY 

PROFILE AND 
CONDUCT

1.1 ABOUT US
Granarolo is the largest agroindustrial 
group in the country with Italian capital, 
and includes two different and synergic 
parts: Granlatte, the consortium of 
milk producers, which operates in the 
agricultural sector and collects the raw 
material, and Granarolo S.p.A., a joint 
stock company, which transforms and 
sells the finished product, and includes 
13 plants distributed throughout the 
national territory, 2 plants in France, 2 in 
Brazil, 1 in Chile and 1 in New Zealand 
(updated in April 2016). The Granarolo 
Group thus represents the most important 
Italian milk production chain, with the 
direct participation of about 1,000 Italian 
milk producers/farmers, associated in 
cooperative form, equipped with 70 
vehicles to collect the raw material from 
the stables, 1,200 vehicles for distribution 
services, which, everyday, serve more 
than fifty thousand retail points, thus 
reaching 16 million Italian families with its 
products. The Group's products are also 
present on foreign markets in Europe, 
America and Asia.

Already a fresh milk producer in Italy, 
with the acquisition of Yomo in 2004, 
Granarolo became the most important 
Italian producer of yoghurt, and after 
purchasing Lat Bri in 2011, the second 
most important producer of fresh 
cheeses in Italy - and the first under 
Italian capital. After acquisition of CIPF 
Codipal, in 2013, the company became 
the top importer to France of Italian hard 
cheeses and ricotta, and the second 
importer of mozzarella and mascarpone. 
In recent years, the company has begun 
a strong internationalisation policy, the 
main purpose of which is to promote 
the products under the Made in Italy 
label. Today, the company is present in 
56 countries around the world with its 
products, and in some of these (France, 
Brazil, Chile and New Zealand), it owns 
plants and direct retail points.

The Group's business is divided into 3 
main areas: "milk and cream", "yoghurt 
and desserts" and "cheese", in addition 
to other products such as butter, eggs, 
béchamel, and ice cream. The Group's 
offer is rapidly expanding and, starting 
from last year, also includes products that 
are not derived from milk, such as the 
Prosciutto di Parma DOP, the pasta, and 
the vegetable-based range (vegetable-
based drinks, the vegetable-based 
alternative to yoghurt, vegetable-based 
condiments, and ice cream).
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THE GRANAROLO GROUP 
COMPANY STRUCTURE

Intesa SanPaolo Granlatte Scarl

Amalattea Italia
S.r.l.

Casearia Podda
S.r.l.

Zeroquattro 
Logistica S.r.l.

Centrale del Gusto
S.r.l.

Zeroquattro
S.r.l.

Cooperlat

Granarolo 
Baltics OÜ

Granarolo 
Chile S.p.A.

Calabrialatte
S.p.A.

Gennari Italia
S.r.l.

Pastificio
Granarolo S.r.l.

Conbio S.r.l

77.48% 2.74%

Granarolo 
S.p.A.

19.78%

100%

55%

51%

100%

100%

60%

90%

50%

65%

50%

100%

51%

60%

100%

50%

60%

75%

Granarolo 
UK Ltd.

European 
Foods Ltd.

Granarolo 
Iberica S.L.

Yema Distribuidora 
de Alimentos Ltda.

Updated: February 2016

Granarolo 
France S.A.S.

Granarolo 
China

Granarolo 
International 

S.r.l.

Commercial Relations Office

EU
REST OF THE 

WORLD

7 BOARD 
MEMBERS

7 Granarolo board members 
out of 9 are farmers

2 BOARD 
MEMBERS
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2000- 
2003
LEADER ON 
THE ITALIAN 
MARKET
Reaches a leading role 
in the high quality fresh 
milk market in Italy, 
with 24.3% of market 
shares.

From
2000
The acquisition 
campaign continues:   
Centrale del Latte di 
Milano,  Calabrialatte 
S.p.A. (50% of 
shares), in 2006 the 
companies of the 
former Yomo Group.

2000
FROM 
REGIONAL 
MODEL TO 
NATIONAL 
MODEL
Granarolo becomes 
a national player 
in the fresh milk 
sector.

1970s
The new Consortium 
continues to 
grow:   it adds new 
cooperatives from the 
region and acquires 
a private company 
- Sanbon - which is 
later transformed into 
a yoghurt factory.

1980s
Acquisitions 
continue, throughout 
the country: from 
Modena (Dilat), 
to Foggia (Daunia 
Natura), including 
Anzio (Sogecla) 
and Novara (Latte 
Verbano), to Versilia  
(Centrale Latte di 
Camaiore).

1990s
The Consortium 
establishes a joint 
stock company 
(Granarolo S.p.A.) 
into which it transfers 
all the industrial and 
commercial assets. 
The Granlatte name 
maintains complete 
control.

GRANAROLO'S 
EVOLUTION

1972
La Granarolo  
(belonging to 
Legacoop) and 
Felsinea Latte 
(belonging to 
Confcooperative) 
merge and give life 
to a larger entity: 
Cerpl, the first unitary 
consortium created 
in Italy.

1957
The Bologna 
Consortium of 
Milk Producers 
(Cbpl) is 
established, soon 
known to all as  
“la Granarolo”.
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2011-
2012
• Establishment of 

Granarolo Iberica S.L.

• Acquisition of Lat Bri, the third 
Italian player in the fresh cheese 
sector.  

• Acquisition of Casearia Podda: 
Granarolo enters the hard cheese 
market for the first time.  

2013
• Merger of Latticini Italia   

into Granarolo

• Establishment of  Granarolo 
International

• Acquisition of CIPF CODIPAL: 2nd 
player on the French market of 
Italian cheese products.

• Transfer of CSL 

• Increased Capital  
of Granarolo International 

• Establishment of  
Centrale del Gusto 

• Partnership with Amalattea 

• Establishment of Granarolo UK Ltd.

2004- 
2011
NEW 
PRODUCTIVE 
SEGMENTS
Acquires 10% of 
market shares for 
yoghurt and 9% for 
fresh cheeses.

2012-
2016
TOP ITALIAN FOOD 
AND AGRICULTURE 
COMPANY
The beginning of the project 
entitled 
Granarolo 2016.

2014
TOP ITALIAN FOOD 
AND AGRICULTURE 
COMPANY.  
ITALIAN MILK
CULTURE
IN THE WORLD
Establishment of Pinzani 
1969. 

Establishment of 
Amalattea Italia
 
Establishment of  
Gennari Italia
 
Establishment of 
Granarolo China.

2015
INTERNATIONALISATION
DIVERSIFICATION 
OF PRODUCTS AND 
MARKETS INNOVATION
Establishment of Granarolo Chile 

Establishment of Gennari Italia
 
Acquisition of Pastificio Granarolo
 
Transfer of minority shares of 
Zeroquattro Logistica 
 
Acquisition of 
European Foods Ltd.
 
Acquisition of Yema Distribuidora 
de Alimentos Ltda. (Brazil)
 
Acquisition of a Distributor in 
Estonia, which became Granarolo 
Baltics OÜ



1.2 GRANAROLO AND 
SUSTAINABILITY 
In Granarolo's business activities the dimensions of economic, 
social and environmental dimensions are closely linked. 

For example, the company faces the following:

• Issues linked with sustainable agricultural practices, the use 
of soil, the ability to "feed the Planet", just like anyone else 
who uses raw materials from agriculture.

• The need to make the profession of a dairy farmer a future 
project for young generations, in order to guarantee future 
generations in the industry.

• The management of a high intensity productive chain that 
requires respect for workers' rights.

• An internal situation that is the result of acquisitions that 
involve approaches and mentalities that are often different, 
which requires talents capable of producing innovation and 
efficiency and who know how to create a team and find 
positive stimuli within the company.

• A company and its production chain significantly rooted in 
the territory, requiring relations with multiple communities and 
understanding their interests and sensitivity.

• The importance of adequately appreciating the qualitative 
features of its products, so that consumers may acknowledge 
them as well.

• The need to understand the specific needs of Italian and 
foreign consumers and clients, in order to provide adequate 
response, while maintaining maximum attention to food 
safety issues.

• The stimulus provided by opening up to foreign markets, 
which is essential in maintaining positive results in terms of 
employment and remuneration of farmer-shareholders even 
in Italy, and is also an opportunity to appreciate a typically 
Italian ability.

At Granarolo, entrepreneurial success cannot be separated from 
responsible management of social and environmental impact 
of the company's activities, and the ability to relate to these 
dimensions proactively and innovatively.   That is why, in the 
objectives of creating long term economic value that Granarolo 
pursues, social responsibility and environmental protection 
represent irrefutable pillars. 

For Granarolo, sustainability means producing value in 
conjunction with other players in the system.  Production, trade, 
or the transfer of value between Granarolo and other stakeholders 
may take place only in the presence of a stable system of fair, 
transparent, and trusting relations. 

This vision feeds the company culture, permeating its principles, 
but also its business activities, to manage even more effectively 
the challenge that being sustainable poses - not only in terms of 
the risks it entails, but also of the corresponding opportunities:

• Economic growth

• Reinforcing governance
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• Creating innovative products capable of responding to real needs

• Client and consumer loyalty

• Involving employees and helping them grow

• Commitments in favour of communities - near and far. 

In practice, in company activities this culture translates into systematic evaluation of the environmental 
and social impacts of our actions and plans, and in looking for innovative solutions that result in social and 
environmental improvements, acting across the board in all the company's departments.

1.2.1  MISSION, 
VISION AND VALUES
In 2012, Granarolo redefined its Mission and Values, with a process of reflection and analysis, which involved 
the Board of Directors of both Granlatte and Granarolo S.p.A., the Group Management and a few employees 
representing all company categories.

VISION
Producing well-being and Italian pleasure with the best milk. 

Successfully anticipating global challenges for a sustainable society and economy, promoting the Country 
System with the Group’s growth.

MISSION
We are the largest Italian milk and cheese group with a cooperative structure, which offers the best milk and the 
best dairy products that nature and technological progress can give. 

We respond to the needs of people and their taste, we are aware of their health and quality of life. 

With good, authentic, safe products that respect the environment, we favour healthy nutrition, positive lifestyles 
and more informed nutritional choices. 

We work alongside shareholders and producers to improve their abilities, their techniques, and their efficiency, 
and to increase the perceived value of their milk. We increase their ability to stay on Italian and foreign markets, 
investing in innovation, technology, and research. 

We believe in the people who work for us, committed and participating in constantly exploring new 
developmental horizons. 

A sense of responsibility, dialogue and courage are the principles that inspire our work. 

We contribute to social progress and the well-being of the communities we work in, and we protect the 
environment and the territory. 

We favour dialogue and collaboration between the economic and social stakeholders, building stable relations 
based on ethics, trust, transparency, respect for the rules and coherent behaviour.
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CLIENT SATISFACTION
This will increasingly become the element that can make a difference. Already today, marketing experts estimate that 
one loyal client is worth five new clients. A company that intends to affirm its market leadership can never hope to do 
so by betting on a high turnover rate among its clients. The milk of the future will be given by an unbreakable synergy 
between the product and a large service component.

Between 2014 and 2015 Granarolo worked on the revision of its Ethical Code, with the support of the Impronta Etica 
association and the involvement of upper management and the company directorships. The purpose is to update the 
Ethical Code so that it is better suited to the evolution that has characterised Granarolo's activities in recent years, 
so that it may be seen as an instrument that truly supports the approach and choices that Granarolo people make in 
their everyday work activities. The new Ethical Code will be approved by the Board of Directors in June 2016. 

PARTICIPATING AND LISTENING
To be understood as passionately communicating and listening. Communicating in the workplace and in decisions 
means always having the ability - both individually and collectively - to keep the everyday experience under control, 
to reflect on it and to increase its effectiveness and level of reciprocity, trust, and motivation. This means reducing 
distances and conflicts, understanding common problems, sharing team values and also transmitting them to the 
outside.

THE VALUES the Group and its people must aspire to are:

CREATIVITY AND IMAGINATION 
The role of creativity is increasingly important in a company that intends to stand out in terms of innovation. Everyone 
involved must be capable of contributing to the creation of company value through their ability to relate known 
elements in an original manner, thus driving the company towards change.

TEAM SPIRIT
Being a team: having common objectives in mind, interacting with all the components of the company and sharing 
methods and results, also in the name of organisational efficiency. Team spirit is the means by which a company 
becomes "convincing", capable of expressing charisma and attractiveness towards external interlocutors, and at the 
same time attributing the meaning of "common victories" to successes.

POSITIVE ATMOSPHERE AND QUALITY OF LIFE
The physical horizon that surrounds an individual in the workplace always influences the quality of their 
performance. This influence is not only psychological or emotional, but also biological. Caring for and 
improving the work environment, therefore, means giving everyone better opportunities to spend the 
main hours of their day in harmony with the external context.

ETHICS
A value to be understood as respect for people - above and beyond the company roles they fulfil - and which is 
intended to be translated into easier conditions in interpersonal relationships, and into a mutual commitment to using 
dialogue as the preferential element, before using authority.

PROFESSIONAL GROWTH AND MERIT
Professional growth is achieved by transparency and awareness regarding activities and decisions in 
the short, medium and long term, and the acknowledgement of professional merits. All of this makes 
it possible to increase the active contribution and responsibility of each one, of operative cohesion, 
the assessment and constant control of work practices, avoiding overlapping and wastage, centrifugal 
tendencies unleashed by shared economic and managerial objectives.

PERSONAL GROWTH 
The soul of the company is made up of the people that live and work in it, blending within the differences and unity 
not only their own destiny, but that of the entire organisation. Without these people, the company is nothing - or 
too little - if the moral and professional quality of those people do not breathe life into it, to make it an increasingly 
perfectible organisation.
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1.3 THE GOVERNANCE 
SYSTEM
At Granarolo, the main shareholders are also the main suppliers of 
raw material. 

It is important for the governance system and its operation to 
favour the creation of shared visions between shareholders, upper 
management and company directorships, as well as transparency 
in relations between the company and its shareholders, and 
between the company and the outside context.

Granarolo has developed the awareness that applying an efficient 
company governance structure contributes to increasing the 
competitiveness of the company and the sustainability of its 
development. 

In fact, the principles of corporate governance, organising a 
structure of departments and responsibilities, and developing an 
adequate control system, guarantee the application of conscious 
managerial choices, in addition to effective monitoring and 
management of business risks. It is possible in this way to limit 
the costs derived from managing risks, thus establishing the 
production of greater income and value for all stakeholders.

1.3.1 CORPORATE 
GOVERNANCE STRUCTURE
The corporate governance structure applied by Granarolo S.p.A. 
is inspired by the recommendations and standards contained in 
the code of self-discipline applied by listed companies, which 
the company - even though it is not listed in the Stock Exchange 
- has decided to apply in order to ensure a greater level of 
transparency and efficiency of its own company governance. 
Granarolo S.p.A. applies the "traditional system" of administration 
and control, its main entities being the Board of Directors, the 
Board of Auditors, and the Assembly of Shareholders.
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Legal auditing of the company is entrusted to an external legal auditing company (KPMG S.p.A.).

Internal Audit

Assembly

Board of Directors

President

Board of Auditors

Committee for
Remuneration

Auditing
Company

Control and Risk
Committee

Supervising
Body 231

The General Meeting of Shareholders held on 4 April 2013 renewed the appointment of the Company’s Board 
of Directors for another three-year period, namely until the general meeting to approve the financial statements 
for the year ending on 31 December 2015. The Board of Directors is made up of 11 members - 1 executive (the 
President with proxies) and 10 non-executive. 

POSITION NAME AGE

President Gianpiero Calzolari 61

Deputy Vice President Danio Federici 54

Vice President Camillo Nola 48

Directors

Adonis Bettoni 49

Giuseppe Dotti 65

Michele Di Marziantonio 54

Giovanni Giambi 53

Giovanni La Croce 65

Amedeo Giovanni Maria Nodari 56

Filippo Pisani 61

Gianluca Ferrari 43
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During the meeting of the Board of Directors in April 2016, Gianluca Ferrari replaced Vittorio Vignoli (79) - who 
had been seriously ill for some time, and passed away at the end of May 2016. The Group remembers him 
as a significant human being, and an administrator who was attentive and present through many important 
moments of growth. In compliance with the company Articles of Association, the Board of Directors is vested 
with full powers for ordinary and extraordinary management of the company. The Board meets at least every 
three months: in 2015 there were eight meetings. For the purposes of effective and efficient management of the 
Company, the Board has given the President powers of ordinary management without expense limitations, to 
be exercised within the annual budget approved by the Board of Directors and in application thereof. However, 
the board reserves the right to approve a forecast budget for each business year, as well as the right to indicate, 
during approval of the annual forecast budget, which operations - not only concerning extraordinary issues - 
included in the budget, must be subjected, for actuating decisions during the financial year, to examination and 
specific approval by the Board itself.

The Board has established two internal Advisory Boards, with consultation and proposal functions, and which 
perform a practical role - which is substantiated in the creation of proposals, recommendations and opinions - in 
order to allow the board itself to apply its decisions with a better understanding of the situation:

CONTROL AND RISK COMMITTEE
This is made up of three non-executive directors, the majority of which are independent: Giovanni La Croce 
in the role of President, and in possession of suitable experience in accounting and financial matters, Vittorio 
Vignoli and Adonis Bettoni. The Control and Risk Committee was established with the task of supporting, with 
practical, consulting and propositional functions, the assessments and decisions of the Board of Directors 
concerning the Internal Control and Risk Management System, and the routine financial reports. The Committee 
also supervises the Internal Audit activities, on which the Committee may request routine inspections on specific 
operational areas.

COMMITTEE FOR REMUNERATION
This is made up of three non-executive directors, the majority of which are independent: Giovanni La Croce in 
the role of President, and in possession of suitable experience in financial matters, Vittorio Vignoli and Adonis 
Bettoni. The Committee for Remuneration is tasked with formulating proposals to the Board of Directors on 
remuneration for the Directors and Managers with strategic responsibilities, as indicated in the Self-Discipline 
Code.

BOARD OF AUDITORS
The meeting on 10 April 2015 renewed the Board of Auditors, nominating three statutory auditors and two 
alternate auditors, with a term of three financial years, until the meeting to approve the annual statements on the 
financial year that ends on 31 December 2017.

POSITION NAME

President Roberto Chiusoli

Statutory auditors
Chiara Ragazzi

Franco Colombo

Alternate auditors
Elio Di Odoardo

Romano Conti

This board oversees compliance with current laws and with the Articles of Association, compliance with the 
principles of correct administration and, in particular, the adequacy of organisational, administrative, and 
accounting structure applied by the Company, as well as its proper operation. All auditors are legal auditors 
registered in the designated register.
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1.3.2 THE ORGANISATIONAL MODEL

The Granarolo Group's organisation chart, on 31/12/2015, is the following:  

Governance 

Risk Mngt. Compliance 
DE SANTIS

Legal Affairs 

DEL DUCA

Communication, 
External Relations and CSR 

FINOCCHIARO

General Management 

CORBARI

Quality, Innovation,Safety 
and Environmental Management 

ZAMBRINI

Board of Directors 
-------------------- 

President 

CALZOLARI

Strategic Planning  
and Development Projects 

BACCHINI

Committee for 
internal control

Italian Market 
BU Management 

MARCHI

Non-European 
Market 

BU Management 

MARCHI

Operations 
Management 

CANTARELLI

Human Resources 
and Organisation 

Management 

MORSELLI

Administrative, 
Financial 

and Control 
Management 

PALMIERI

European Markets 
BU Management 

FRACCAROLI

Normal Trade 
Diversification 

and Supply Chain 
BU Management 

ZAGLIO



During 2015 interventions were applied that have particular importance and nature, for the development of 
the Granarolo Group, bringing significant dividing elements into the commercial responsibilities for developing 
markets in Italy and abroad.

The following were set up in February:

• The European Markets Business Unit, in charge of developing markets in the continent, including the search 
for partnership opportunities in coherence with the growth plan for the area. This Business Unit, in addition 
to sales activities, also takes responsibility for the marketing and trade marketing activities to support 
commercial development in the area/country, becoming the exclusive owner/supervisor of these activities.

• The Rest of the World Markets Business Unit, responsible for developing extra-European markets, with 
similar responsibilities to those described above.  

• The Italian Market Business Unit, entrusted with defence and opportunities for growth on the domestic 
market.

In December 2015, the fourth Business Unit was set up, dedicated to Normal Trade and Diversification which - 
through the subsidiary Zeroquattro S.r.l. - oversees the Normal Trade and Ho.Re.Ca. channels, independently 
in the domestic market and with cross-channel responsibilities in this case, included in international markets 
(obviously making use of commercial structures that are managed by or connected to the Group), and new 
businesses (pasta, cold cuts, etc.) through which the Group pursues its own strategy for diversification.

The establishment of these four Business Units and, in particular, of the Italian Market BU, leads to the 
definition of an Italian Sales Directorate, with the subsequent reorganisation of the structure of the main internal 
responsibilities, and the establishment of a Sales Directorate assigned to Delicatessen Products, a channel 
within Mass Retail, an area that the Group can now approach with significant chances for development, 
also thanks to the increased portfolio of "delicatessen" products as a result of the most recent acquisitions 
(Amalattea Italia S.r.l., Pinzani 1969 S.r.l., and Gennari Italia S.r.l.).

Further relevant organisational interventions concern the Supply Chain and Operation area, with a redefinition of 
the areas of buying responsibility and management of the flow of raw materials, in addition to the establishment 
of an organisational structure to support the Ongoing Improvement Project for technical-industrial performance 
levels within the Operations Management area.



1.4 THE INTEGRITY OF 
COMPANY CONDUCT
Following the entry in force of the Italian Legislative Decree 
231/2001, the Company has applied the "Organisation, 
management and control model" (or "Model 231") aimed at 
preventing the infractions indicated in this law. 

A Code of Conduct was also created to identify the guidelines for 
all those operating in the company's name or on the company's 
behalf in managing relations with the main company stakeholders.

The creation of company entities that are integrated between 
each other - in accordance with the instructions in the Self-
Discipline Code and the Code of Conduct - makes it possible to 
satisfy the expectations of all stakeholders (from employees, to 
consumers, to clients, to the communities Granarolo works in) in 
the best possible way. 

The Model was approved by the Board of Directors on 29 March 
2005 and updated in terms of formulation and compliance 
with current regulations with subsequent deliberations on 
16 November 2010, 14 July 2011, 25 January 2013, and 29 
November 2013.

On 23 April 2013, the Board of Directors renewed the 
appointment of the Supervising Body for the Company for the 
2013-2015 period, that is until the board meeting to approve 
the financial statements for the business year that ended on 31 
December 2015, naming:

• Mr Pierluigi Morara (Lawyer), as an external member in the 
role of Chairman.

• Dr Vittorio Zambrini, Manager of Quality, Innovation, Safety 
and the Environment.

• Dr Francesca De Santis, Governance Risk and Compliance 
Supervisor. 

Following the resignation of Dr Vittorio Zambrini, on 10 March 
2015 the Board of Directors named - as a member of the 
Granarolo S.p.A. Supervising Body to replace the resigned party 
- an external member, Dr Giuseppe Carnesecchi, in office for a 
year, coinciding with the mandate of the Board of Directors on the 
date of the meeting to approve the financial statements as of 31 
December 2015. 

In 2015 the Supervising Body held 7 meetings.  The activities of 
the Supervising Body in 2015 concerned the verifications required 
by the audit plan approved by the Board of Directors (in the 
meeting of 24 February 2015), and the examination of the flow 
of information sent periodically to the Supervising Body by the 
designated company departments.
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1.4.1 RISK ANALYSIS AND PREVENTION
The correct operation and good execution of business in Granarolo is guaranteed by a system of internal 
controls organised and managed both autonomously by the individual operative managements and in a 
centralised manner, and is divided into three levels. 

• First level: controls built into the operative processes, aimed at ensuring the correct performance of 
operations that require the specific skills of the business, the pertinent risks and/or regulations; they are 
entrusted to departments directly involved in the various processes.

• Second level: controls overseeing the process of identifying, assessing, managing and controlling risks 
linked with operativeness, guaranteeing coherence compared to the company objectives, and responding to 
segregating criteria that allow for effective monitoring; they are entrusted to designated structures other than 
the operative ones (Safety and the environment, Quality and food safety assurance, Management control). 

• Third level: controls performed by the Internal Audit, which provides overall assurance on the design and 
operation of the internal control system through independent assessments.

 
The Internal Auditing department reports hierarchically to the President of the Board of Directors and functionally 
to the Control and Risk Committee, and supports it in performing the verification activities concerning the 
adequacy and operation of the internal control system. 

The company has identified risk or uncertainty factors that may significantly condition the activities of the 
company and its subsidiaries, assessing for each one the severity in terms of impact (even on reputations) and 
identifying which processes and company activities are capable of overseeing them and mitigating them.

RISKS LINKED WITH  
THE COMMERCIAL ACTIVITY
The Group works in the milk and cheese sector, characterised by a high level of competition and the presence of 
a large number of operators. 

The main competitors are large international groups in the concentration phase, often equipped with greater 
financial resources, as well as greater diversification both in terms of brand portfolio and geographical presence, 
in addition to commercial distributors that operate with their own brands (Private Labels) and actuate aggressive 
competitive strategies. In order to deal with this risk, the Group pursues policies focusing on differentiation in 
terms of the product offer, quality/price, and commercial positioning.

RISKS LINKED WITH CONFORMITY AND SAFETY OF THE PRODUCTS PUT ON 
THE MARKET FOR CONSUMPTION
For the Granarolo Group, the quality of its products is a fundamental objective in order to avoid risks like physical 
and chemical contamination of the product, counterfeits, and damage to consumers. Control procedures are 
implemented in order to guarantee conformity and safety, in terms of quality and healthiness of the products 
made in the Group's plants, in coherence with current legal requisites, as well as voluntary certification 
standards. In addition, guidelines have been defined to manage accidents, including processes for withdrawing 
products from the market.

RISKS ASSOCIATED WITH THE PRICE OF RAW MATERIALS
The Group is exposed to risks associated with the price of raw materials. As far as management of this risk 
is concerned, the Company does not resort to financial markets for coverage, but applies policies for partial 
coverage of the risk of oscillations in the price of the raw material - milk - by means of contracts established with 
the greatest suppliers, which include fixing valid prices on a periodical basis (every three/six months).
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RISKS LINKED WITH THE ENVIRONMENTAL POLICY
The Group's industrial activity does not imply particular risks linked with environmental policy. However, the 
Granarolo Group pays particular attention, through designated personnel, to safety, prevention of environmental 
pollution, and disposal of waste and water.

RISKS LINKED WITH EMPLOYED PERSONNEL
Relations with employees are regulated by collective labour agreements and current regulations. Any 
reorganisations and restructuring, if they are found to be strategically essential, are defined on the basis of plans 
agreed on and shared with the workers' representatives. The Group constantly monitors safety in the workplaces 
and implements procedures and investments to constantly reduce the rate of occupational injuries in the plants.

FINANCIAL RISK
The Group's main financial instruments include short and medium-long term bank loans, financial leases and 
bank deposits. The main objective of these instruments is to support the operative activities of the Parent 
Company and its subsidiaries. The Granarolo Group does not hold derived instruments of a speculative nature. 

The risks linked with financial instruments used by the Group are:

THE INTEREST RATE RISK: 
In order to mitigate this risk the Group has stipulated certain derived coverage contracts that cover a part of 
the company's debt and include the exchange of a differential between a variable rate and one or more set 
fixed rates applied to a reference notional, or that establish a maximum ceiling to the variable rate.

THE EXCHANGE RATE RISK: 
This risk is considered limited, due to the low number of transactions made in foreign currency - for both 
purchases and sales. 

THE CREDIT RISK: 
This represents the Group's exposure to potential losses derived from failure to fulfil commitments taken 
on by the counterpart. The Group is not particularly exposed to the credit risk concerning clients, since our 
clients are generally known and reliable, particularly with operators in mass retail. The Group is equipped with 
credit control processes that include a client reliability analysis, the attribution of a guarantee, and control of 
exposure by Aging Reporting, in addition to average collection times with DSO (Days Sales Outstanding) for 
each client.

THE LIQUID ASSET RISK: 
This represents the risk that the financial resources available to the company are not sufficient to cover 
the company's financial obligations within the established terms and expiry dates. The Group has applied 
policies aimed at optimising management of financial resources by maintaining suitable levels of liquid 
assets, by obtaining suitable credit lines and by ongoing monitoring of prospective liquid asset conditions.





1.5 RELATIONS WITH 
STAKEHOLDERS
The Granarolo Group takes into consideration the needs and 
expectations of its stakeholders both in formulating its strategies 
and in carrying out its activities. 

The figure shows the main stakeholders in the Group: this is 
the stakeholder map, made by taking into account the main 
interlocutors with which the company has relations in performing 
its activities and graphically divided into categories. 

Identifying, mapping and listening to the stakeholders took place 
according to instructions provided in the AA1000-Stakeholder 
Engagement Standard - an international standard - which 
methodically supports stakeholder engagement, so that this can 
be done in accordance with the relevant and strategic themes for 
the company. 

The Group defines specific engagement actions to understand 
the position of the various stakeholder categories, and also 
promotes more inclusive and broader initiatives. 

To create the 2015 Sustainability Report, a structured 
engagement and listening path was created, involving the various 
key categories of stakeholders for the Group, with the purpose 
of collecting their assessment of the perceived importance of 
material issues. 

At the same time, listening was an opportunity to ask the 
stakeholders involved to express their point of view on their 
relationship with Granarolo. 

This Sustainability Report contains the main evidence that was 
obtained, including the assessments and opinions in chapters 
that deal specifically with the relationship with the individual 
stakeholder.

In addition to specific initiatives linked with the materiality 
process, in recent years the company has activated certain 
listening channels with the main stakeholders.

WITH EMPLOYEES:
As in 2014, in 2015 the company Management also organised 
meetings with the various departments to illustrate to 
collaborators the market scenario in which the Group is working, 
and the strategies that Granarolo intends to implement in order 
to confront present and future challenges, also in terms of the 
commitment expected of each department.  

For 2016, provision is made for a road show by the President and 
General Manager, through all Italian sites belonging to the Group, 
in order to share the new strategic plan for 2016-2019.

All issues discussed there are also presented in "A Gran Voce" - 
the company quarterly - which since 2014 has been enriched with 
an additional part containing pieces by authors from outside the 
company in addition to the contribution of colleagues.

Within the company, furthermore, the Archimedes project - which 
aims to collect innovative ideas from employees in terms of 
process or product - represents an important opportunity for 
involvement. 



In addition, during EXPO 2015 employees were encouraged to participate actively: during the six-month period, 
187 of them took turns inside the Granarolo space in the Italia Pavilion, qualifying the Group's presence with a 
variety of competences.

WITH SHAREHOLDERS:
Like every year, in 2015 the President and General Manager of Granarolo, and the General Manager of Granlatte 
met all the Granlatte shareholders on two occasions, in Spring and in Autumn, to update them and seek their 
feedback on the evolution of the strategic plan, in relation, for example, to the price of the raw material and 
novelties in the Granarolo offer. 

These meetings take place periodically in: Milan, Bologna, Anzio, Benevento-Campobasso, and Gioia del Colle.

WITH CONSUMERS:
In 2015, Granarolo continued the policy of reinforcing the channels through which consumers and clients (mainly 
Mass Retailers) can contact the Group companies in order to make contact increasingly quick and easy.

To this purpose, Granarolo has:

• A toll-free call centre

• A website that makes it possible to send emails with generic reports or reports on product defects

• Accounts on social networks like Facebook, Twitter, Youtube, Pinterest and Instagram.

In 2015, in light of the investments made in the Facebook page and monitoring what is expressed in social media 
using the Reputation Manager instrument (reputational analysis based on monitoring online conversations), the 
number of fans has increased significantly and investments have been made in instruments to make content 
"viral".
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INSTITUTIONS

FINANCIAL
COMMUNITY

MEDIA

SCIENTIFI
 COMMUNITY

EMPLOYEES

SUBSIDIARY
COMPANIES

MEMBERS /
SHAREHOLDERS

LOCAL
COMMUNITY

CLIENTS

SUPPLIERS

ECONOMIC
COMMUNITY
AND SECTOR

ORGANISATIONS

CONSUMERS

CIVIL
SOCIETY

• Traditional
• Social

• Professional investors
   and banking system
• Public Finance
• Factoring Companies

• Producer Cooperatives
• Financial backers

• Office Personnel
• Factory Personnel
• Collaborators
• Trade Union
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2
A COMPETITIVE 

AND 
SUSTAINABLE 

BUSINESS
MODEL

Granarolo's history bears witness to the 
ability to keep together the sustainability 
of the business model in all its forms 
(economic, social and environmental) 
with the competitiveness that has led the 
company to its leading role in the internal 
market. The challenge at the moment and 
in the near future is to continue to make 
sustainability a central element in the 
company's competitiveness, in a context 
in which growth is often created through 
acquisitions and internationalisation 
activities that have a deep effect on the 
company structure.

Granarolo is going through a period of 
deep changes, both in terms of business 
dimensions and in terms of culture - of 
the approach to business itself. This 
change touches the entire organisation, 
in relation to the processes to be defined 
and structured in order to support this 
growth, and in relation to the culture and 
the people.

One of the levers Granarolo can count on 
in this path is the Italian and cooperative 
milk production chain, made up of 
farmers-entrepreneurs-shareholders who 
share the growth project proposed by 
the company, aimed at producing value 
for the shareholders themselves. This 
peculiar experience has led Granarolo to 
develop true competence in managing a 
"production chain model" which, in the 
company's objectives, must become a 
characteristic trait in its development, 
even in contexts that are different from 
those in which Granarolo has always 
worked. This is a recognisable element 
that makes Granarolo an attractive 
partner.

Another fundamental lever is innovation: 
for Granarolo, understanding the needs 
and intercepting (or better yet anticipating) 
the desires of the various consumer 
segments is a complex exercise, also 
because it is repeated for each of the 
countries in which the Group is present 
or to which it intends to expand. In 
order to give adequate responses in 
terms of Granarolo's offer, in addition 
to making significant investments each 
year in research and development, 
the company has already started an 
acquisition process, together with all 
the commitments this process entails. In 
Italy, acquisitions have the objective of 
further extending the range of products 
that Granarolo can offer, intercepting both 
new needs among Italian consumers and 
opportunities on international markets. 
For each new company that becomes 
part of the Group, there is a will to strike 



a balance between two aspects: safeguarding the strengths of 
the acquired company, and progressively bringing it closer to the 
Granarolo way of being and doing things.  
The Group works to build a shared culture, maintaining the values 
as a constant reference point to be shared. Acquisitions abroad 
are aimed at actors (mainly distributors) who have direct contact 
with the clients of the new country in which the Group intends to 
enter, providing Granarolo with the levers necessary to allow the 
company to be known and appreciated in the new context it is 
working in.

2.1 THE ECONOMIC 
CONTEXT
Growth in the world economy remained low in 2015, due to the 
slow upturn in developed economies and in the further slowing 
in developing economies. In fact, on one hand we have seen a 
moderate upturn in the world economy, driven by the economy of 
the United States, which continues to grow beyond expectation. 
On the other, there has been a sudden halt owed to a slowing in 
developing countries, with the subsequent limitation to expansion 
in global trade. 

Among the most influential factors is a decrease in Chinese 
growth, and the subsequent decrease in demand: this has 
represented a significant brake on trade and the global economy, 
particularly for those developing countries that produce energy 
and raw materials, who saw their income drop drastically. This 
is what happened, for example, with oil: the price dropped to 
the minimum levels reached in the hardest phase of the crisis 
between 2008-2009, without this generating a true opportunity for 
economic growth.

The European economy continued its slow recovery. The engine 
was, in 2015, mainly private consumption, which remains the 
main growth engine, supported by an improvement in the labour 
market and subsequently an increase in the available income. 
At the same time, investments also began to recover, due to 
an increase in demand and the improved conditions of access 
to credit. In 2016, provision is made for a more significant 
expansion for the economies of the member States, although with 
significantly varied GDP growth rates, depending on the structural 
and economic conditions of the individual countries. 

In Italy, in 2015, the GDP is thought to have increased by 0.8%. In 
this case too, growth was driven by the consumption of families, 
which began to grow again, in line with the improvement in the 
work market situation and the tax stimulus measures contained 
in the so-called Stability Law. The unemployment rate in Italy 
dropped to 11.4% between October and November, the lowest 
level since the end of 2012. 

Italian recovery, however, appears to be quite modest when 
compared to pre-crisis levels or to the rest of the European 
continent. The Italian industrial production level has remained 
more than 31% lower than the top pre-crisis levels, and has only 
recovered 3% compared to the minimum values touched during 
the recession, much lower than the main European countries like 
France (8%), Germany (27.8%), Great Britain (5.4%) and Spain 
(7.5%). Even in terms of work and unemployment among young 
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people, in spite of signs of improvement, the country does not stand out, in terms of absolute values or in terms 
of recovery. 

For the coming years, estimates for the Italian economy remain cautiously optimistic, with growth forecasted at 
around 1.5% in 2016 and in 2017, which will be supported mainly by increased internal and European demand, 
in relation to the lower impulse coming from trade with countries outside of the EU.

2.1.1 MILK AND RAW MATERIALS: 
NOTIONS ON THE INTERNATIONAL, EUROPEAN AND ITALIAN 
SITUATIONS
2015 confirmed a trend of growing consumption, worldwide, of milk and cheese products: milk and derived 
products (+2.0%), powdered milk (+3.4%), butter (1.9%) and cheese (1.8%) (Source: FAS – USDA - Foreign 
Agricultural Service -  United States Department of Agriculture) .

This increase is recorded particularly in South-East Asia and China, while in Europe the consumption of milk and 
dairy products remains stable. While in Europe the consumption of products with a short shelf life prevails (liquid 
milk, cheese, cream, and yoghurt), worldwide consumption concentrates mostly on products like full cream or 
skimmed milk powder, whey powder and concentrated proteins, which have a variety of uses and are easy to 
preserve and transport. In terms of production, in Europe in 2015 the highest value was recorded in the last four 
years, with a 2.5% increase compared to 2014. 

In light of the abolition of the regime of so-called "milk quotas" (from 1 April 2015), European farmers have 
started to plan their production freely, without external conditions and only based on their own entrepreneurial 
capabilities. Therefore, already in 2014, many European farm companies began to invest in structures and land 
to be ready for the new open market regime, also encouraged by the high price of milk, recorded between 2013 
and 2014 and by great expectations for the demand from extra-European markets.

However, the global market failed to absorb this productive surplus. In fact, Europe was not alone in increasing 
production: the quantity of milk produced around the world increased by 1.9% overall. In the Asian continent 
alone, the increase was 1.0% (bringing Asia to produce 22% of the world's milk). 

In particular, countries like India and China, who are habitual importers of milk and cheese products, increased 
the internal milk production by 5.8% and 5.0% respectively, thus reducing their reliance on external sources. 

At the same time, the embargo placed on Russia in 2014 reduced the Soviet giant's dependence on imported 
milk and cheese products.

DAIRY IMPORT - CHINA AND RUSSIA
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The subsequent drop in the prices of the main milk and cheese commodities, starting from the early months of 
2014, was reflected in the trends in milk prices, which continued to grow until the summer of 2014, and then was 
subjected to a gradual and widespread downsizing.

The progressive drop in the price of raw materials, which took place in 2015, did not result in a drop in the 
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production of milk: the world of production has slow reaction time - times that are very different from those of the 
current demand. 

As a result the effects of adjusting the production volumes to the demand are manifested with a physiological 
delay.

2.1.2 THE DAIRY MARKET IN ITALY
In 2015, milk production in Italy remained substantially stable, contrary to what happened in Europe (+2.5%) and 
in the rest of the world (+1.9%). In Italy there are typical conditions which, even in the presence of advantageous 
prices, do not allow for productive performances that match those of Northern Europe. 

One of these binding conditions is the correlation between the number of heads of cattle per stable and the 
available agricultural land. With the first signs of a decrease in price, Italian production stopped, even though the 
price drop in Italy was less drastic than in the rest of Europe. 

COMPARISON BETWEEN MILK PRICES FROM THE STABLE 2013-2015
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The average price paid in 2015 to Italian farmers was lower than 2014 by about 4.5 cents/litre, with a peak in 
the first six months of 2015 in which the paid price was lower by 8 cents/litre compared to what was paid in 
the first 6 months of the previous year (0.365 Euro per litre compared to 0.445 Euro per litre in 2014). The dairy 
market in Italy in 2015 recorded a downturn compared to 2014 of -2.1% in value and -3.6% in volume (Source: 
AC Nielsen I+S+LS and IRI Infoscan). Among the segments in which Granarolo competes, this decrease mainly 
affected fresh milk, which continues its negative trend both in volume (-8.9%) and in value (-9.6%). Even the 
consumption of UHT cream has dropped (-1.7%), while the markets of fresh cheese (+0.3%) and yoghurt 
(+2.4%) grew modestly. Finally, the hard cheese market decreased (-1.2% in volume), which however recorded a 
slight increase in the average retail prices (+3.6% in value). 
 



TREND IN THE MILK AND CHEESE MARKET, ITALY 2015  - DELTA VS 2014

Source: AC Nielsen Scan + I + S + LS and IRI Infoscan I + S + LSP
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The distributor's market without brands (PLM - Private Label Manufacturer) has better trends compared to the 
overall market. The labelled industry, in fact, has started growing again after years of decreasing, showing a 
development rate with a positive trend both in value (+0.7%) and in volume (+1.9%) compared to the previous 
year. Even though the turnover of private brands has begun to grow again in 2015 (+1,4%), the market quota is 
still decreasing due to the increased growth in the branded industry. 

  



2.2 GRANAROLO TODAY: 
PERFORMANCE IN THE 
FINANCIAL YEAR
The Granarolo Group is going through a period of deep change: it is in 
the middle of the internationalisation process that started in 2012 and, 
in 2015, went through a year of further consolidation on international 
markets. This process took place not only in terms of product, but also 
in terms of factories, people, systems and processes. The objective 
is to build a common culture, between Granarolo and the newly 
purchased companies in Italy and abroad. 

2.2.1 POSITIONING IN ITALY  
AND ABROAD
Granarolo is in the fifth year of the five-year Development Plan they 
started in 2011. This is based on four pillars:

• Dimensional growth

• Product diversification

• Market diversification

• Country diversification.

The results reached in 2015 are, under all points of view - increase in 
turnover, diversification of the contribution of various product lines, 
effect of the turnover produced abroad - confirmation of the strategies 
and their positive execution. 

DEVELOPMENT OF TURNOVER
BY GEOGRAPHIC LOCATION
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DEVELOPMENT OF TURNOVER BY PRODUCT LINE
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BY BU FY 11
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60%12%
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8%
NET SALES
BY BU FY 15

40%

10%

10%

40%

Granarolo is continuing its growth process by acquisitions, both in Italy and abroad, that started in 2011, while 
simultaneously simplifying its portfolio in terms of shares that are no longer significant for these purposes. This 
made it possible to significantly increase the portion of turnover derived from the cheese sector and, at the same 
time, to enter the production and trade of products not derived from milk. In 2014, with the acquisition of Pinzani, 
a Tuscan cheese factory specialised in the production of sheep's milk cheese, and the partnership with 
Amalattea, one of the largest Italian operators in the production and trade of goat's milk and goat's milk 
products, the Granarolo Group has significantly extended its offer of sheep and goat milk and cheese products. 

In 2015, with the acquisition of Gennari, the Group made its début on the Parmigiano Reggiano production 
chain.  
Acquisition of Gennari has also added further product competence. The acquired company is, in fact, active in 
the processing and seasoning of Prosciutto di Parma DOP, and this has opened an important route on the path 
to diversification for the Group, which intends to acquire increasing qualification in Italy as a company dealing in 
Italian goodness made with the highest quality and safety standards, and abroad as one of the most important 
platforms for products made in Italy. In June of the same year, the company continues its path to productive 
diversification with the acquisition of 50% of the company capital of Pastificio Granarolo S.r.l.

Pastificio Granarolo produces and sells egg and semolina based pasta and boasts an important presence on 
foreign markets, also through a partnership with important operators in the sector. This will make it possible to 
further support the Group's development on international markets that seek Italian products and are willing to 
pay a higher price than for similar products coming from other nations.

COMPARISON IN PRICE POSITIONING 
(AVERAGE PRICE ON EXPORT 2014 EURO/KILO)
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In January 2015, Granarolo Chile S.p.A. became operational. The company was established to manage and 
develop the cheese segment of the Bioleche Lacteos group, and to make use of the commercial, productive and 
logistical platform in Chile as a channel for the offer of cheese products under the Bioleche and Granarolo labels. 



60

Another important acquisition, at the end of the year, was the Brazilian company Yema Distribuidora De 
Alimentos Ltda., specialised in cheese products. Through the production and trade of cheese products in Brazil, 
the Group is reinforcing its role in the American continent as the leading Italian player.  
60% of the company is controlled by Granarolo International. 

2015 is also the year the Granarolo Group entered into the capital of European Foods Ltd. to operate on the 
markets in New Zealand and Australia. This company from New Zealand is controlled by 51% by Granarolo 
International, and its main activity is importing and trading food products of European origin, including Italian 
cold cuts and cheese products.

GRANAROLO GROUP'S ACQUISITIONS
GROWTH IN REVENUE: THE IMPACT OF ACQUISITIONS
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Italy represents Granarolo's historic market, where the company makes 80% of its turnover, which dropped 4% 
compared to the previous financial year.

As far as milk is concerned, in addition to traditional fresh milk, Granarolo also offers Alta Qualità (high quality), 
which boasts absolute leadership, in addition to Piacere Leggero, which is half-skimmed. In addition to these, 
there are medium shelf life products (Più Giorni) and the functional products. “Alta Qualità” high quality milk is an 
essential ingredient in the ice creams in the Granarolo range, as well as in the baby range for 0 to 3 years of age 
(growth milk, dessert cream, milk snack) requested on the Asian market. The offer is completed by a wide range 
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of UHT products (whole milk, half-skimmed milk, lactose-free milk under the Accadì label and Piacere Leggero 
UHT, obtained from Italian raw materials).

Among the yoghurts, the Granarolo brand is accompanied also by the Yomo range, the leader in the Italian 
whole yoghurt segment. The Yomo brand boasts the largest commercial success in recent years, the Yomino, a 
squeezable yoghurt, launched in 2012 for school children. This range was enriched in 2013 with the version for 
"adults" (Yomo Go) and in 2014 with cheeses, with a new formula and rectangular shape, as well as Yomino DJ, 
a dessert. In April 2014 the offer in this segment was extended with Yomo Delta, an authentic Greek yoghurt, and 
in 2015 Yomo Melinda was launched - a product containing Golden Melinda apples.

Cheese production continues to grow, with a complete range of fresh cheeses, such as mozzarella, stracchino, 
Squacquerone DOP, ricotta, mascarpone, caprino and scamorza, as well as hard cheeses (Pecorino DOP, 
Caciocavallo Silano DOP, Parmigiano Reggiano DOP and Grana Padano DOP).

Also worth mentioning are the products from organic agriculture - a complete range of certified organic products: 
milk, yoghurt, ricotta, stracchino and fresh and extra-fresh free-range eggs, which will be extended in 2016. 
Important results were provided by two functional lines, the Accadì range for people with lactose intolerance, 
and the Light range with a lower fat content.

In 2014 the Group decided to enter the market of vegetable-based products, which is growing rapidly in Italy, 
with the Granarolo 100% Vegetale label. This is a "revolutionary" choice, with which the company intends to 
satisfy the consumers' needs. This new line, which initially included rice/soy based vegetable drinks, and soy 
based yoghurts and condiments, in 2015 was extended after launching new drinks on the market made with 
organic soy, almonds, hazelnuts, coconut and rice.  
The new line meets the consumers' needs, demonstrated by the ongoing growth in all areas of this market. 
Among the most significant figures are those concerning "vegetable drinks", which in 2015 developed 160 
million Euro (+27.6% compared to the previous year), and 72,188 t (+29.9%), in addition to the "vegetable-based 
yoghurt alternatives", with a value of 45.4 million Euro (+24.6%) and 7.751 t (+27.8%) (Source: IRI Infoscan Iper + 
Super + LSP – “Progressivo Dicembre 2015” - Progressive document of December 2015).

Granarolo's position in Italy, in all markets it operates in, is either one of leadership or at least in the top 

positions. In the "vegetable" segment, in a single year, the company has conquered 10% of the value market 
share.

TREND IN TURNOVER FOR GRANAROLO 100% VEGETALE IN 2015
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1957 2000 2004 2011 2012 2013 2014 2015

EVOLUTION OF THE GROUP'S BRAND OVER TIME

Among the most significant novelties in 2015, in addition to the new entries in the vegetable ranges, it is worth 
mentioning: 

Granarolo Accadì lactose-free products, the first Italian company to launch lactose-free products, in 1976. In order 
to accommodate the needs of consumers with allergy problems, the range has extended to the first range of milk and 
dairy products with a limited lactose content (lower than 0.01%): cream, stracchino, ricotta, mascarpone, mozzarella 
and, of course, milk, including Fresco Digeribile, a true novelty on the market because it is the first highly digestible 
fresh milk in Italy, made with 100% Italian milk only, and only from the Granarolo production line.

The new Mascarpone Long Life for international markets, an innovative product with a 9-month shelf life and the 
same taste and performance characteristics of traditional mascarpone, in which the authentic Italian recipe guarantees 
excellent creaminess and a delicate taste that makes it the only one approved by the Accademia dei Maestri Pasticceri 
Italiani (Ampi) [Italian Master Pastry Chefs Academy].

The new range of Italian Mozzarella frozen with IQF (Individually Quick Frozen) technology, for international 
markets, available in a variety of formats and sizes, allowing high quality standards with a 24-month shelf life for 
overseas markets.

PLACEMENT ON THE ITALIAN MARKET
MARKET SHARE AT VALUE
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As far as business activities abroad are concerned, it is worth paying particular attention to the French market, in 
which Granarolo operates through its subsidiary CIPF Codipal, under the label "Casa Azzurra", a leading label in 
the Italian seasoned cheese market, thanks to an ample range of products including Parmigiano Reggiano DOP, 
Grana Padano DOP, and Pecorino Romano DOP, in addition to ricotta. The following table shows the important 
progress made by the “Casa Azzurra” label.

PLACEMENT ON THE FRENCH MARKET
MARKET SHARE AT VALUE
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2.2.2 OPERATING  
RESULTS FOR 2015
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year

+13%
Vs previous

year

+110%
Vs previous

year

SALES

EBITDA 

EBIT 

NET PROFIT

98 mln/Euro 1078 mln/Euro 

NET DEBT

1,4 (0,6)
points

DEBT / EBITDA 

+26 mln€
Vs previous

year228 mln/Euro 

EQUITY

0,43
DEBT / EQUITY

(0,18)
points

(26) mln€
Vs previous

year

• Data from Granarolo Group Consolidated Financial 
Statements

• IAS/IFRS Accounting Principles

• Profits net of the listing costs (4 Net)
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In spite of the significant decrease in milk consumption, Granarolo reached positive results in terms of business growth, increased 
profit and improvement of financial solidity. Even 2015 closed in abundant excess of a billion Euro in turnover, a 4% increase 
compared to 2014. This result was achieved as a result of two important choices: 

• Innovation, which also supported exports;

• Internationalisation: Granarolo International S.r.l. is the company that now directs all the Groups activities 
abroad. For 2016, the Group's objective is to bring up to 35% the turnover derived from exports, after going 
from 4% to 20% in the first three years;

• Diversification, also with the objective of supporting the price of milk to the shareholders with dividends 
derived from increased profit on products other than milk.

 
These results are even more satisfactory if one takes into account the economic context, still marked by 
significant crisis. The contribution to increased turnover deriving from transfer and acquisition operations is 
shown in the following table:

REVENUE GROWTH AND ITS COMPONENTS
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0

200

400

600

800

1000

1200

845

32 102 174 212 288

813 816 816 825 790

M&A

918

CORE
BUSINESS

990 1.037 1.078

m
ln

 E
ur

o

 

The decrease in the constant perimeter turnover (-1.3%), is derived mainly from the decrease in the Markets on 
which Granarolo operates.  In 2015 the Italian fresh milk market decreased in value by 9.6%, while the UHT 
Market lost 5.6%.  These trends influenced sales trends at Granarolo, in which the sum of the two Markets 
affects more than a third of the turnover.

The Group’s Ebitda is about €70 million, 6.5% of the sales revenue, up by € 10 million  (+16.6%) on 2014, thanks 
to the contribution of product innovation and the strength of the Group’s brands. The Ebit is about € 30 million, 
2.7% of sales revenue, up by €3.3 million on the previous year. The net profit from the financial year on the 
financial statements is equal to 18.0 million Euro, more than double the figure on 31 December 2014.

As far as the financial and asset situations are concerned, the Group improved its Net Financial Position by 25.9 
million Euro, closing the 2015 business year with a Net Financial Position equal to 97.6 million Euro. The Net 
Assets increased by 26.5 million Euro, exceeding 228.0 million Euro.
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GRANAROLO GROUP'S RECLASSIFIED PROFIT & LOSS ACCOUNT

(THOUSANDS OF EURO) 31/12/2015 31/12/2014 VAR. VAR. %

Sales revenue 1,078,087 100% 1,037,214 100% 40,873 3.9%

Direct costs of production (783,167) -72.6% (766,166) -73.9% (17,001) 2.2%

Contribution Margin 294,921 27.4% 271 049 26.1% 23 872 8.8%

Sales, marketing and 
commercial costs

(152,704) -14.2% (145,035) -14.0% (7,669) 5.3%

Indirect labour cost (42,249) -3.9% (38,101) -3.7% (4,148) 10.9%

Other structural costs (25,633) -2.4% (25,893) -2.5% 261 -1.0%

Other income and charges (4,599) -0.4% (2,228) -0.2% (2,371) n.s.

EBITDA 69,736 6.5% 59,791 5.8% 9,945 16.6%

Amortisation of brands (5,554) -0.5% (5,611) -0.5% 57 -1.0%

Amortisation other intangible 
assets

(4,682) -0.4% (5,791) -0.6% 1,109 -19.2%

Amortisation of tangible 
assets

(19,961) -1.9% (19,968) -1.9% 7 0.0%

Impairment (411) 0.0% (195) 0.0% (216) n.s.

Non-recurring income / 
(charges)

(9,592) -0.9% (1,962) -0.2% (7,631) n.s.

EBIT 29,537 2.7% 26,264 2.5% 3,272 12.5%

Financial income / (charges) (10,208) -0.9% (12,781) -1.2% 2,573 -20.1%

Costs for the actualisation of  
benefits for employees

(271) 0.0% (576) -0.00 305 -53.0%

Income / (charges) on shares (61) 0.0% (400) -0.00 339 n.s.

Earnings before taxes 18,997 1.8% 12,507 1.2% 6,490 51.9%

Income taxes (958) -0.1% (3,932) -0.4% 2,974 -75.6%

Net profit for the  
financial year

18,039 1.7% 8,575 0.8% 9,464 110.4%



GRANAROLO GROUP’S RECLASSIFIED ASSET & LIABILITY STATEMENT

(THOUSANDS OF EURO) 31/12/2015 31/12/2014 VAR.

Brands  76,034  80,059 (4,025)

Goodwill  63,850  55,953  7,897

Intangible assets  13,415  14,897 (1,482)

Tangible assets  303,323  293,474  9,849

Shares accounted for using the equity method  1,910  -  1,910

Shares in other companies  411  416 (5)

Other non-current assets  1,643  1,572  71

Total assets  460,586  446,371  14,215

Inventory  89,209  64,230  24,979

Commercial credit  146,619  158,894 (12,275)

Commercial debt (343,659) (316,940) (26,719)

Debts towards personnel and social security 
institutes

(21,389) (19,861) (1,528)

Other activities  24,299  18,825  5,474

Other debts (7,774) (9,840)  2,066

Tax debts and credits and deferred taxes  28,671  30,937 (2,266)

Total other Assets and Liabilities (84,024) (73,755) (10,269)

Benefits to employees (25,186) (22,708) (2,478)

Provisions for risks and charges (25,854) (24,637) (1,217)

Total funds (51,040) (47,345) (3,695)

Net invested capital  325,522  325,271  251

Assets and liabilities destined for sales  153  -  153

Overall net invested capital  325,675  325,271  404

Fully paid-up capital  157,939  157,939  -

Reserves, retained earnings  52,056  35,194  16,862

Profit (loss) for the period  18,039  8,575  9,464

Equity  228,034  201,708  26,326

Medium/long-term financial indebtedness  162,837  126,563  36,274

Short-term financial indebtedness  54,508  87,516 (33,008)

Financial activities and cash (119,704) (90,516) (29,188)

Net financial assets  97,641  123,563 (25,922)

Equity and net indebtedness  325,675  325,271  404
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Income from typical operations (sale of products and services) and from accessory operations (shares and other 
financial activities) represent the economic value generated by the company, which is mostly distributed among 
the stakeholders with which the Group has various types of relations in its everyday activities. This wealth is 
used to pay stakeholders who have had economically relevant relations with the company and have contributed 
resources such as work, investments, loans, public utility services, socially useful programs, etc., contributing to 
generate Granarolo's economic wealth. The main stakeholders to whom the Group redistributes economic value 
are:

• Employees and freelance personnel with salaries and other costs;

• Shareholders, with the distribution of profits, and other backers and capital lenders paid with the interests on 
the debt.

• Public Administration with the taxes and duties we pay;

• The Community and the territory, by using resources for socially and culturally useful projects.

The economic value left over is withheld by the company system itself, by setting aside the resources necessary 
to develop the organisation (reserves and amortisation). These calculations show to what extent the Group 
stakeholders are involved in the positive distribution of the produced value. Granarolo performed calculations of 
the generated and distributed values according to the setting established by the GRI-G4 guidelines. It defines 
and provides details on the five dimensions of the distributed value: operating costs, retribution and benefits, 
payments of capital to suppliers, payments to public administration, and investments in communities.

Data on generated and distributed economic value are derived from the financial statements for the business 
year and for management purposes, certified and subjected to internal auditing and created according to a 
justified cash criterion and declared according to the layout described below, including the basic components of 
the organisation's activities as a whole. 

As far as the 2015 financial year is concerned, the directly generated economic value is equal to 1,085 million 
Euro, while the distributed economic value is equal to 1,034 million Euro.

GENERATED AND DISTRIBUTED VALUE

FIGURES IN MILLIONS OF EURO 2015 %

Generated economic value 1084.6 100

Distributed economic value 1034.1 95.3

Suppliers of goods and services 879.2 81.1

Human Resources 126.6 11.7

Banks and backers 14.7 1.3

Public Administration 12.6 1.1

Collectivity 1 0.1

Retained economic value 50.5 4.7
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2.2.3 INVESTMENTS MADE
In order to support growth, investments were made that were capable of updating the productive capacity and to 
improve efficiency.

In this sense, therefore, we continued the process to internalise products that were previously made by 
copacker, which began in 2013. This process led to an activity that extended skills and professions, requiring 
- and generating - more flexibility within the Group. Not only the plants were requalified in this optimisation 
process. The people also learnt new abilities and gave new value to their commitment. In specific terms of 
investments in instrumental assets, in 2015 these reach about 19 million Euro as shown in the graph, for the 
productive site and type of investment respectively:

INVESTMENTS IN CAPITAL GOODS BY TYPE AND BY LOCATION

0% 11%
2%

1%
4%

28%

2%4%2%

25%

1%

19%

1%

0% GRANAROLO DELL'EMILIA

1% PARMA

19% SOLIERA

1% CAMPAGNE-LÈS-WARDRECQUES

25% ANZIO

2% VILLAGRANDE STRISAILI

4% SAINT-GENIX-SUR-GUIERS

2% SESTU

28% CASTROVILLARI

4% USMATE VELATE

1% GIOIA DEL COLLE

2% LESIGNANO DE' BAGNI

11% BOLOGNA

16%

8%

61%

6%
3% 2% 4%

2% R&D AND AQ

3% SAFETY

6% ENVIRONMENT

61% MAINTENANCE

8% PRODUCTIVITY

16% NEW PRODUCT DEVELOPMENT

4% QUALITY ASSURANCE

In 2015 the main part of investments concerned maintaining productive efficiency, with extraordinary 
maintenance operations on existing systems in all plants managed by the Group.  Constant attention to 
containing production costs and the ongoing study of improving solutions are at the foundation of investments in 
industrial productivity.

In all plants, we invested in systems capable of offering new products or new formats in line with the needs of 
our clients and consumers. Similarly, in 2015 we continued to invest in structural and infrastructural updating of 
the main plants, which will make it possible to comply with the requisites for exportation imposed by markets in 
English speaking and Far-East countries. 

Another essential element, every year, are the investments in systems and structures in all productive sites 
to improve and guarantee safety in the workplace, the quality of products, and respect for the environment.  
In particular, in 2015, we continued to install Metal Detectors and X-Ray systems on the production lines in 
numerous facilities. In Saint Genix sur Guiers, structural updating operations were completed for IFS certification. 

At Usmate Velate, waste water is currently sent to the consortium network. Since there it is necessary to 
respond to increasingly strict needs for specific requisites for the quality of waste water, work has begun for 
the construction of a purification system, which in the first authorised phase includes the chemical phase (froth 
flotation). In Bologna, the additional motor for cogeneration has been activated. 

This one is added to the other 2 that have already been active since 2011, bringing the overall power to 3.6 
MW. Also, the low temperature (hot water) heat recovery units in Bologna, Usmate Velate and Pasturago are 
also fully operational. In the plant in Bologna, to complete the construction of the new Management Building 
(compensated with the Gaia Project in 2014 which included the planting of 60 plants as described in the 2013 
Annual Report), activities have already begun to complete the building, in 2016, of the plenary conference room, 
for which similar compensation work is planned.
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2.2.4 THE CLIENTS
Granarolo's main clients in Italy are represented by Mass Retail Channels, Normal Trade and Food Service. In 
the Mass Retail Channel the milk and cheese market in Italy continues to record negative performance values. 
That is why the Granarolo Group has accelerated the process to diversify its portfolio, paying greater attention to 
markets with the most significant growth potential: cheese and yoghurt above all. 

Good development and scope was also recorded for "health food" products: vegetable-based products, 
lactose-free products, and products made from goats' milk. Managed commercially in Italy by Zeroquattro S.r.l., 
the "Normal Trade" channel - that is to say traditional retail and out-of-home consumption - in 2015 saw the 
development of activities and turnover in its core business (milk, yoghurt and fresh cheeses), in the seasoned 
cheese market (grana padano and pecorino), and completion of assortments, selling products from large brands, 
reaching 26% of the total turnover expressed by the Group in Italy (+1% compared to 2014). In 2015, Granarolo 
created more solid supply relations with its main suppliers in both collective and commercial catering (Food 
Service channel), thus positioning itself not only as a supplier of standard products, but also of those that best 
match emerging consumption trends (organic products, lactose-free products and vegetable-based products).

NET TURNOVER FOR ITALY 2015

2% OTHER (INDUSTRIAL ETC.)

4% FOOD SERVICE

27% NORMAL TRADE

67% MASS RETAIL

67%

27%

4% 2%

THE VOICE OF OUR CLIENTS
During consulting activities with stakeholders, Granarolo carried out interviews with the 
intention of listening to the clients' needs. In particular, three Mass Retail companies 
and one Food Service company were involved. The interviewed companies include 
COOP Italia, CAMST, COOP Alleanza 3.0 and Carrefour. The following is a list of the 
main points encountered.

Granarolo is: 
"A company with significantly innovative products, and in certain areas a true market 
pioneer" 
"A supplier capable of offering important opportunities to clients" 
"A company that represents the concept of production chain in the best possible way"

Areas in which relations should be developed: 
 
"Increase dialogue in order to better appreciate the entire distribution chain and 
increase the value perceived by the final consumer"

"Promote the 'story of quality' supporting the price positioning"



2.3 GRANAROLO 
TOMORROW: 
PLANS FOR COMPANY 
DEVELOPMENT
In order to continue to grow, Granarolo will continue on the 
course plotted with the development plan on the "four pillars" 
identified, committing to combining its plans for the national 
market with increasing opening towards foreign markets.

Granarolo's development lines will concern:
• Consolidation and growth in the high quality sector 

 
Granarolo is the only player capable of offering a production 
chain that is guaranteed and certified at a national level, and 
that it intends to preserve and increase.

• The competitive position of our products. The products 
of the Granarolo Group must contain a premium position in 
terms of quality, innovation and service.

• Business growth. Growth plans must be reinforced with 
specific actions on Italian and foreign markets.

• Growth with new products and in new markets. 
In particular, growth must take place through range 
diversification and expansion to foreign markets.

• Focusing on profitability. Growth processes must be 
aimed at operations capable of generating income through 
the development of markets and the search for efficiency, 
in addition to partnerships capable of taking advantage of 
economies of scale.

• The appreciation of distinctive distribution capable 
of seizing the opportunities of a business model that 
is increasingly aimed at the effects of centralisation, 
while maintaining a capillary nature and effectiveness in 
distribution, also assessing economies of scale that may be 
generated on mass distribution areas.

 
This path will allow Granarolo to fill the gap in competitiveness 
on the international front, compared to the main operators, 
particularly owing to its smaller size. 

We will continue to reinforce the diversification process in favour 
of the cheese sector, and particularly of the hard cheese sector, 
since this is a type of product that is easy to export, both in terms 
of physical characteristics (relatively long expiration dates) and of 
the potential of the perceived value of its Italian origin, thanks to 
the numerous DOP products. 

In order to do this, it will be necessary to create structures and 
efforts that are suitable, in size, to be opened to foreign markets, 
reinforcing and structuring Granarolo International better, and 
dedicating more resources to export projects than in the past. 

In light of this Granarolo is also continuing training paths aimed 
at their own personnel, in order to put them in the condition to 
perform international development activities more effectively. 

Granarolo's internationalisation will proceed along three main 
routes, which require very different approaches:



• fresh cheeses (mozzarella, ricotta, mascarpone, etc.) which, due to their duration, require closer distances if 
produced in Italy.

• hard cheeses (grana, parmigiano, pecorino, etc.) that use Italian milk and that  will allow the company to go 
all over the world.

• local production on growing markets, that cannot be economically reached by Italy, but are capable of 
generating profit for the Group. 

In a medium-term vision, the diversification process that the company has already started (think of access to the 
Gennari Group and Pastificio Granarolo) may lead Granarolo to become not only the company that brings Italian 
milk and cheese products to the world, but also a company that exports a platform of products made in Italy.

The competence and synergies present in the Group's production chain project, together with an understanding 
of new consumption growth trends, will be essential in promoting business extension to beyond the milk and 
cheese sector. To this purpose, the Granarolo 100% Vegetale range - launched in 2015 - will help to reinforce 
Granarolo's role as a fundamental player in the Italian food and agriculture sector, balancing out the drop in milk 
consumption by winning over market quotas in vegetable based drinks. 

In 2016 the company will participate in 18 trade fairs around the world.
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Protection of the Italian milk production chain (a production 
chain that processes 11 million tonnes of milk, half of which is 
destined to the production of hard and DOP cheeses for which 
Italy is renowned the world over) is a priority for the country. 
Italian farmers are working in increasingly difficult conditions 
compared to their European colleagues. The milk produced in 
Italy, on average, has the highest price due to the morphology 
of the territory, the difficulty of procuring raw materials and feed, 
the cost of energy, and the trend in prices of Grana Padano and 
Parmigiano Reggiano. The subsequent differential on the milk 
price compared to the milk produced in Germany and France has 
a significant effect on remuneration to farmers. 

In the last 10 years, 10,000 of them left the system, which has 
become impoverished as a result. This is even more true with the 
end, in March 2015, of the European "milk quotas" system: those 
who invested in quality and typical traits must now compete 
on an uneven plain with certified European milk on the Italian 
market at much lower prices. In this scenario Granarolo plays a 
fundamental role in protecting the Italian milk production chain 
and the country's livestock farming sector and defending Italian 
DOP products. Granarolo's production chain model represents 
an integrated production system in which the company directly 
controls all phases, from production of the raw material to 
distribution of the finished product in retail points.

Overseeing the entire production chain makes it possible, on one 
hand, to improve appreciation of the producer and of Italian milk - 
thus protecting the territory and the national food and agricultural 
heritage - and on the other to obtain high quality standards, 
in addition to ensuring consumers a product that is collected, 
processed and distributed while minimising environmental impact 
throughout the entire cycle. In the coming years the worldwide 
demand for milk and cheese products is expected to increase, 
therefore 

"having a guaranteed milk production 
chain will be strategic" 
 
All the large European groups know this and are 
becoming equipped to have guaranteed supplies.

3.1 AN ITALIAN 
MODEL FOR 
SUSTAINABILITY: 
GRANAROLO'S PRODUCTION 
CHAIN  
Granarolo's Italian production chain is made up of about 650 
farmers, united in the Granlatte Cooperative, which is also 
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a majority shareholder in the company, in addition to numerous cooperatives linked with Granarolo. The 
company's commitment is therefore strongly aimed at significantly appreciating the milk produced by its own 
farmers/shareholders.

It all started back in 1957, with the foundation of the Bologna Consortium of Milk Producers, established with 
the purpose of producing, transforming and trading milk. Changes in almost 60 years, both inside and in the 
outside context of the company, have obviously been very deep, but the production chain that Granarolo and its 
shareholders are a part of continues to promote a company model that is democratic, fair, and inter-generational, 
starting from these values as the foundations on which to build competitiveness and development.

The milk supplied by Granlatte partner-farmers reached 5,555,146 hectolitres in 2015, and represented 66% of 
the total amount of milk processed by Granarolo. Consortium producer-shareholders represent 24% of Italian 
milk production for nutritional purposes. 89% of the raw material is provided by half of the shareholders and 
this is owed to transformation of the social foundation and the increase in the weight of medium and large sized 
producers.

ORIGIN OF RAW MATERIALS
MILK (HECTOLITRES)

2014 2015
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OTHERS

GRANLATTE MEMBERS

It is with the Granlatte Consortium shareholders that Granarolo has built and continues its path to appreciating 
the excellent quality of raw materials, also thanks to an incentive system - introduced in 1982 - which involves 
variable remuneration to the producer, in relation to the quality parameters obtained (protein content, fat 
percentage, somatic cells, bacteria content) and award mechanisms for individual choices.

In particular, this made it possible to create the "Alta Qualità" high quality range. All fresh "Alta Qualità" products 
are made exclusively with Italian milk coming from farm companies that are selected and constantly controlled, 
where the heads of cattle are fed naturally and the highest levels of excellence are followed in milking and 
collecting processes, and in all phases of product production and distribution.

The Alta Qualità milk is a product that excels in terms of nutritional properties, freshness, goodness and safety 
standards. It is the first milk in the world to have an Environmental Product Declaration - registration EPD S-P-
00118 - to measure the environmental impact of the entire production chain (www.environdec.com). In addition 
to the "Alta Qualità" production chain, all fresh Granarolo milk is 100% Italian milk.

For 22 years, the Granlatte cooperative, which brings together all Granarolo shareholder-farmers, organises a 
"Milk Festival", during which farmers are awarded for obtaining the best productive results - in terms of quality 
and continuity - in the previous year. Three milk categories are awarded: Standard, Alta Qualità and Organic. 
It is worth reporting that the 2016 plan includes an important conversion of certain stables from Alta Qualità to 
Organic, to double production in relation to the increasing demand for organic milk and dairy products coming 
from the market (we are dealing with around 50,000 tonnes of organic milk in the production chain).



20152014
5,386,631 
FROM GRANLATTE 
SHAREHOLDERS 

3,443,912 
FROM OTHERS

5,555,146 
FROM GRANLATTE 
SHAREHOLDERS 

2,860,116 
FROM OTHERS

Granarolo's shareholders 
are spread out all over 
the national territory 

The same goes for the Group's plants - of which there are 
13 in Italy - which are spread out throughout the territory to 
bring the principle of proximity to reality: on average, the 
distance between the stables and the plants is about one 
hour, and usually lower than 100 km.

In this way, the Granarolo model is very different from the 
one applied by European competitors, who develop much 
larger turnover in just one or two plants. 

In Granarolo's idea of quality, milk must be packaged 
and consumed near the stables that produce it in order 
to guarantee freshness. That is why we keep plants 
located at a regional level, to bring the producer closer to 
the consumer, making the production chain as short as 
possible.

ORIGIN OF RAW 
MATERIALS

HECTOLITRES OF

MILK AND CREAM
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NORTH

CENTRE

SOUTH

20152014

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 3,764,909

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 3,964,877

56% 57%

70% 71%

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 289,439

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 287,417

7% 7%

5% 5%

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 1,332,283

SHAREHOLDER 
FARMERS 
COMPARED TO THE 
TOTAL 

MILK SUPPLIED 
HL 1,302,852

37% 36%

25% 24%

81



1

2

3

14
5

6

7

8

910

11

4

1312

2016

PLANTS AND 
PRODUCTION IN 2015
In 2015, Granarolo operated from 
13 productive plants
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PLANT FRESH 
MILK

UHT 
MILK

FRESH 
CHEESES

HARD 
CHEESES

YOGHURT 
AND 

DESSERTS

PROSCIUTTO DI 
PARMA DOP PASTA VEGETABLE-

BASED

Bologna " "

Bologna "

Soliera (MO) " "

Pasturago (MI) " " "

Anzio (RM) "

Gioia del Colle (BA) " "

Usmate Velate (MB) "

Castrovillari (CS) " " "

Sestu (CA) " " " "

Villagrande Strisaili (OG) " " "

Montemiccioli (PI) "

Parma "

Lesignano (PR) "

Rimini (2016) "

PASTURAGO (MI) 
Fresh milk 
Yoghurt and desserts 
UHT Milk

VILLAGRANDE 
STRISAILI (OG) 
Fresh cheeses  
Hard cheeses 
Yoghurt 
Desserts

SESTU (CA) 
Hard cheeses 
Fresh cheeses 
Milk 
Yoghurt

USMATE 
VELATE* (MB) 
Fresh cheeses

SOLIERA (MO) 
ESL Milk 
UHT Milk 
Baby Milk

GIOIA DEL  
COLLE (BA) 
Fresh milk 
UHT milk

ANZIO (RM) 
Fresh milk 
Fresh cream

Updated: May 2016

PARMA 
Hard cheeses 
Prosciutto di Parma DOP

RIMINI (2016) 
Vegetable-based 
gastronomic products

CASTROVILLARI (CS)
Hard cheeses 
Fresh cheeses 
Fresh milk

MONTEMICCIOLI (PI) 
Hard cheeses

BOLOGNA 
Fresh milk 
Fresh cheeses 
ESL Milk 
Fresh cream 
Pasta

1

2

3

7

12 13

8

9

10

11

6

4 5

14
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3.1.1 GRANAROLO'S COMMITMENT TO 
SUPPORTING PRODUCERS
The company works alongside the shareholders and producers to improve their capability, their technique, and 
their efficiency and to increase the perceived value of the excellence of their milk as much as possible. It also 
works to increase their ability to remain on the Italian and foreign markets, by investing in innovation, technology, 
and research. In general, farmers are constantly called to face a complicated and constantly evolving scenario, 
in which day-to-day choices become strategic. Faced with such complexity, it is no longer enough to resort to 
common sense or following what was successful in the past. Instead, it is fundamental to know how to monitor 
the "health" of one's own company, and to identify actions that are useful in ensuring continuity, if not growth. 
Aware of the increasing challenges facing the food and agriculture production chain in the current economic 
scenario, the Granlatte-Granarolo Group has decided to accompany the farmers, designing services and tools to 
help them invest in the future and "build it" with them. Another fundamental issue, faced with a farmer population 
with a very high average age, is to plan and support the transition of skills from one generation to the next.

In continuation of activities that started in previous business years, the Group has dedicated to the new 
generations of farmers (the offspring of existing farmers, or young farmers) the Granlatte Young Training Path, 
with the purpose of transmitting the capabilities and knowledge to react flexibly to future challenges. This 
path, designed and taught by internal personnel, has dealt with issues like accounting and management in a 
family-run company, also providing the theoretical foundations, and supplying a computer management tool 
designed specifically to facilitate operations to monitor the economic and accounting activities for the stables. 
Twelve young farmers were involved in the project in 2015. In fact, it will be the youth of today who will "pick 
up the baton" and take the reins of tomorrows companies, and to do so they must know the management 
model applied by previous generations, in order to understand their choices. But above all, they must become 
entrepreneurs capable of "reading their own company", monitoring and supporting efficiency, producing new 
ideas, designing and guiding development plans.

CONVERSION TO ORGANIC  
In response to significant growth in the demand for organic milk and dairy products, 
with a 20% increase every year in Italy, in 2015 the foundations were laid to allow 
many Granlatte stables to start organic milk production. Therefore, it is necessary to 
go from the current 20,000 tonnes of organic milk to at least 50,000 tonnes. We 
will intervene on the herds, but also on converting cultivations intended for animal 
feed from traditional to organic methods, thus eliminating the use of herbicides and 
chemical fertilisers, setting up crop rotations through a process that will be completed 
over a period of 3 years. As far as cattle farming is concerned, the change will cause 
a change in feed, which will be derived only from organic agriculture. The result, for 
those who intend to transition to organic farming methods, will be lower productivity 
per head of cattle, but also higher remuneration for their milk (+20 cents per litre in 
March 2016).  Additionally, there is the economic support that comes from community 
and national policies, by actuating Rural Development Programs (RDP), which 
accompany and integrate income during the transitory conversion phases.

3.1.2 INVOLVING AND LISTENING TO FARMER 
SHAREHOLDERS
In the period between 25/09/2015 and 12/12/2015, Granlatte carried out research activities throughout the 
company foundations in order to verify and assess the expectations among shareholders and to understand 
the extent to which values, policies and strategies of the Cooperative are shared. Research has involved the 
participation of 556 shareholders, about 86% of the company foundation. 
The following is a list of the main reasons that bind the Granlatte shareholders to the Group. 
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ITALIAN CHARACTER
The concept of Italian character is very important to the Shareholders, to the point that 90% of them say that 
they joined the Cooperative to defend this value. Granarolo is acknowledged as a leader in Italian milk, so 
Shareholders accept that their milk is more controlled than their other colleagues, thus making it possible to 
better defend the Italian character and a winning exportation of the "Made in Italy" label abroad.

I AM A GRANLATTE MEMBER BECAUSE... 

0% 20% 40% 60% 80% 100%

NOT TRUE AT ALLNOT ENTIRELY TRUEQUITE TRUEVERY TRUE

... GRANAROLO KNOWS HOW TO
EXPORT THE MADE IN ITALY LABEL

... WITH GRANAROLO MY MILK
REACHES FOREIGN MARKETS

... MY MILK IS
CONTROLLED MORE 

80% 19% 1%

36% 45% 14% 4%

47% 45% 7% 2%

TRUST
Trust is the second reason to become a Granlatte Shareholder (for 77% of associates). The producers feel this 
way not only towards the Cooperative, but also towards Granarolo, because in this way the company foundation 
knows how production is directed into the final market and approves it, shares Granarolo's market policies, and 
is always informed of the company's strategic plans, allowing all farmers to work with clear objectives.

I AM A GRANLATTE MEMBER BECAUSE... 

0% 20% 40% 60% 80% 100%

NOT TRUE AT ALLNOT ENTIRELY TRUEQUITE TRUEVERY TRUE

... I WORK TO CLEAR OBJECTIVES

... I LIKE THE WAY GRANAROLO
APPEALS TO THE CONSUMER

... I THINK SHARING
THE BUSINESS RISK IS FAIR

... THIS IS THE ONLY WAY TO
DEFEND PRODUCTS OF ITALIAN ORIGIN

... I AM ALWAYS INFORMED
OF GRANAROLO'S STRATEGIC PLANS

.. I SHARE GRANAROLO'S
MARKET POLICIES

... I KNOW HOW MY PRODUCE
IS AIMED AT THE FINAL MARKET

34% 48% 15% 3%

30% 47% 16% 7%

25% 39% 27% 10%

47% 37% 11% 5%

19% 38% 28% 15%

50% 43% 4% 3%

35% 46% 15% 5%



86

SAFETY
For 68% of Shareholders, safety is another reason to belong to the cooperative. In this case we mean economic 
safety, because being a part of Granlatte, the farmer feels respected in his/her own work and, by giving milk on a 
daily basis, feels protected economically and in terms of future prospects. The price of milk, however, remains a 
sensitive issue: in fact, Shareholder are split into those who consider themselves happy with their compensation 
and say they receive a better price than other farmers in the area, and those who think the price is insufficient. 
Therefore, we can safely say that the price paid for milk is not the only reason a farmer may choose to join the 
cooperative. An additional attraction is offered by the fact that Granlatte provides other essential services for the 
farmer. 

I AM A GRANLATTE MEMBER BECAUSE... 

0% 20% 40% 60% 80% 100%

NOT TRUE AT ALLNOT ENTIRELY TRUEQUITE TRUEVERY TRUE

... TOGETHER WITH THE OTHER FARMERS,
WE CAN DO MORE

... I FEEL SUPPORTED IN
MY PROFESSIONAL GROWTH

... I RECEIVE MORE FOR MY MILK
THAN OTHER FARMERS IN THE AREA

... THE COOPERATIVE HELPS ME
WHEN I AM IN NEED

...WHEN I THINK OF THE FUTURE
I SEE A SOLID AND EFFICIENT COMPANY

... I CAN MAKE MY
INVESTMENTS SAFELY

... MY WORK AS A FARMER
IS RESPECTED

25% 38% 23% 14%

26% 38% 25% 12%

24% 33% 27% 16%

46% 39% 11% 4%

21% 31% 23% 24%

28% 46% 19% 7%

42% 42% 12% 5%

In addition, during consultation activities with the stakeholders to update the Materiality Matrix, the shareholder 
farmers - the Granlatte Board Members - were asked to answer a questionnaire to assess material issues. At 
the end of the questionnaire, there were a few open questions to collect assessments and food for thought. The 
main observations that emerged can be ascribed to the following categories.

Granarolo is:

“A company that guarantees farmers the possibility of allocating their raw materials” 
“A company that started a path focused on long-term sustainability” 
“A company that is transparent in communicating objectives, projects and results, in coherence with its 
commitments”

In addition, the following are some detailed considerations. 
“Granarolo should guarantee a price for raw material that is coherent and stable over time, net of the dividend as 
an additional value to the price of milk, and ensuring, for the future, the central nature of milk as the Group's core 
business” 
“It is important to promote a sense of belonging among the Group shareholders, creating awareness of being 
part of an Italian company among the most virtuous and representative in the national context” 
“Product diversification is positive as long as it gives shareholders a chance to contribute actively” 
“It is important to offer better economic/company training to shareholder-contributors, in order to monitor 
production costs and direct rationalising actions for company development” 
“It is important to further promote the quality of the production chain, as a guarantee of the productive process”
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3.1.3 THE "PRODUCTION CHAIN CULTURE" IN 
INTERNATIONALISATION AND DEVELOPMENT
Growing on international markets is essential for Granarolo to continue to develop. The path to 
internationalisation creates value for the shareholders first and foremost because Granarolo has the objective 
of increasing the perceived value of high quality Italian milk. In fact, an important part of the development plan 
includes offering products made with Italian products, abroad. 

This is particularly true for DOP hard cheeses, which due to their preservation methods can be exported to 
distant markets, which represent high added value for those who provide raw materials with the necessary 
qualities. Contributing to this is the establishment of Granarolo Chile, which will operate on the Chilean market, 
developing the Bioleche brand for fresh products (Chilean cheeses) and will import Italian traditional products, 
especially hard cheeses. 

The same goes for the acquisition of Yema Distribuidora de Alimentos Ltda, which came under the influence of 
the Group's consolidation on 31 December 2015, with the purpose of producing and trading cheese products in 
Brazil.

Over the years, Granarolo has developed a true "production chain culture", a skill in managing and appreciating 
agricultural production, which creates added value and will accompany the future development of the company 
in its diversification activities. 

This is true at a product level, where Granarolo intends to extend its production chain approach to the various 
areas it operates in, both inside (for example: goats' milk cheese) and outside (for example: vegetable-based 
product) the milk and cheese sector. The same can be said in terms of geographic diversification. In the markets 
that Granarolo is approaching, it is acknowledged as a company capable of appreciating existing situations 
and brining specialised skills, which are very interesting especially in contexts where there is no developed 
agricultural culture.

THE ITALIAN MILK PRODUCTION CHAIN IN 
THE ITALIAN FARM FACTORY (F.I.CO.)

After Expo 2015 closes, the doors will open to F.I.Co. (Fabbrica Italiana Contadina - 
Italian Farm Factory) Eataly World Bologna - the largest centre in the world to celebrate 
the beauty of Italian food and agriculture, which will be located in the current CAAB 
area (Food and Agriculture Centre in Bologna). F.I.CO.  which will open to the public in 
May 2017, will tell the whole world about Italian food and wine excellence, presenting 
in a single location the culture of high-quality food and the competence of people who 
have always worked in the agroindustrial sector. The objective is to attract more than 6 
million visitors per year. In this case, too, the Granarolo Group will be present, bringing 
its knowledge of the Italian milk and cheese production chain, spreading the culture of 
high quality applied to its products.



3.2 INNOVATION
Granarolo operates in a highly competitive market and competes 
with very large international players. Innovation becomes an 
essential lever in guaranteeing the attention of consumers, as well 
as ongoing growth.
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FRESH AND HARD CHEESES

EARLY INFANCY

INNOVATION 
2014/2015

68
Mln / Euro 

Net turnover

Over the years, Granarolo has created "true innovation" - the 
only player on the milk and cheese market to add 11 products 
to the market in just 2 years. The net turnover in 2015-2016 for 
new products was 68 million Euro (the same objective as the 
previous two-year period), in excess of forecasts indicated in the 
Development Plan. Innovation is one of the key elements of the 
strategic plan for the 2011-2016 period. The entire company is 
focused on identifying new targets, new markets, or new sectors 
in which to appreciate the excellence of the production chain's 
raw material: at the foundation, there is the ability to interpret 
and record - possibly even anticipate - needs, by listening to the 
consumers. This is a difficult and challenging task which, for each 
product launch, lasts from a few months to more than a year, 
depending on the project.

At Granarolo, innovation is a planned and firmly structured 
process. 

Innovation in the 2014/2015 
period is worth 12% of turnover 
in the Mas Retail channel.

Research and development activities in 2015 resulted in the 
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consolidation of the structure's operating foundation, currently spread out over three productive sites:

• Bologna: development of Milk and Cream products

• Usmate Velate: development of cheese products

• Pasturago: development in the Yoghurt, Dessert and Vegetable sector. The Pasturago site was definitively 
consolidated as the location of the Multifunctional Pilot Centre, equipped to develop different product 
categories.

At Granarolo, there are 16 people specifically dedicated to research and development, and who deal with all 
areas of analysis of an innovative project: feasibility, costs, investment, food safety, the choice of ingredients, 
labelling, basic work orders, product specifications, and all typical phases of an innovative project, from the idea 
to its implementation, development and launching a new product, and to accompanying products after launching 
them.

The execution of an innovative project requires the creation of a work group, with the involvement of all the main 
company departments involved (particularly Marketing, Technical Management, Purchasing, Manufacturing, 
and Quality Assurance), for verification and definition of the industrial, economic, commercial and distributional 
feasibility. Most of the projects were aimed at product innovation (47% of the time dedicated to researchers), 
followed by the absolute innovation category, which includes developing products that are particularly innovative 
in terms of formula, technology, or product category (25%). This area also includes the development of the new 
range of vegetable drinks and derived products, the creation of the IQF range at the plant in Usmate Velate and 
the long life Mascarpone range in Soliera.

RESEARCH AND DEVELOPMENT PROJECTS BY TYPE
YEAR 2015

INNOVATION

OPTIMISATION

ABSOLUTE INNOVATION

INDUSTRIAL/QUALITY OPTIMISATION

PILOT PLANTS MANAGEMENT

47%

19%

25%

7% 2%

 
Also significant is the time dedicated to product and process optimisation (19%), followed by scientific research 
projects (7%) and the implementation of new technological systems at the Pilot Centre in Pasturago (2%). The 
important level of focus on innovation has made it possible to create a significant number of launches on the 
market aimed at various product categories. The graph contains the time dedicated to these activities, divided in 
relation to the various product types.

ACTIVITIES BY CATEGORY
YEAR 2015

CHEESE

YOGHURT AND DESSERTS

PACKS

MILK

OTHER (VEGETABLE, ICE CREAM)

34%

11%
17%

20%

18%
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Finally, in terms of innovation in packaging, at EXPO 2015 Granarolo presented a bottle prototype made from 
a bioplastic of plant origin produced using the Cassava (the tuber of a shrub native to north-eastern Brazil and 
south-western Mexico) which is 100% biodegradable and can be returned to the land after composting.

3.2.1 THE PATENTS
Granarolo maintains ownership of all the various patents, fruit of the commitment to increase knowledge and 
innovation in its field of activity. The following is a list of the patents Granarolo owns (granted) and those for 
which a request has been filed (pending).  The table contains patents divided by type, among those linked 
with product and/or productive process innovation and those for which the innovative aspect concerns the 
packaging.  

TYPE DESCRIPTION STATUS COUNTRY

Product/
Process

Procedure by hydrolysis for lactose in the 
milk, by contact of the latter with a solid 
material supporting enzymes, a system 
for the realisation of this procedure and 
the enzyme support material used in the 
aforementioned system.

Granted Italy

Productive procedure for dairy products, 
particularly mozzarella and similar cheeses.

Pending Canada

Pending EPO

Granted Italy

Granted USA

Method for the detection of mycotoxins in 
milk, its derivatives and cheese products.

Granted Italy

Aromatic mixture for the production of 
mozzarella cheese.

Pending EPO

Granted Italy

Composition including a probiotic species.

Granted Italy

Pending Brazil

Pending EPO

Pending Canada

Pending USA

Composition for feeding purposes including 
freeze dried live lactic bacteria.

Granted

Italy, Austria-Belgium-
Switzerland, Germany, 
Denmark, Spain, 
Finland, France, 
United Kingdom, 
Republic of Ireland, 
Luxembourg, 
Netherlands, Sweden

Granted USA
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TYPE DESCRIPTION STATUS COUNTRY

Packaging

Preform, method for manufacturing the 
preform, and container.

Granted

Italy, Austria-Belgium-
Switzerland, Germany, 
Denmark, Spain, 
Finland, France, 
United Kingdom, 
Republic of Ireland, 
Luxembourg, 
Netherlands, Sweden

Granted Italy

Granted Hong Kong

Process for the preparation of mozzarella 
from portions of curds frozen with IQF 
technique.

Pending Italy

3.2.2 CONTRIBUTIONS FOR INNOVATION
The impulse to innovate may be initiated not only by those who deal with research "professionally", but also by 
those who, every day, perform other functions in the company with care and passion.

That is why Granarolo re-launched the Archimedes Project, to collect contributions from whoever, inside the 
company, has useful ideas to optimise anything in terms of processes, or entering the market with a new 
product.  25 projects were received. There were several cross-managed projects on which numerous people 
worked. In September 2015 Granarolo awarded the most innovative projects, after careful consideration by the 
Judging Committee. Out of the 4 awards given (two on equal merit), 2 of the presented projects (the first and the 
third in the table below) are now a reality.  

AWARD IDEA NAME AND SURNAME OF THE WINNERS

1st
New system for detecting foreign 
objects in Granarolo products

Carlo Tagliabue

2nd
Granarolo Bla Bla Car - with a 
supporting IT project

Matteo Bertolin and Mirella Di Stefano

3rd
Social project on members of the 
international task force to create new 
business opportunities abroad

Claudia Silvagni and Massimo Panciera 
Rembado

3rd
Digital brand content manager web 
service

Fernando Galeotafiore



3.3 PROTECTING THE 
CHAIN OF VALUE 
UPSTREAM AND 
DOWNSTREAM  
 
The competitive edge of Granarolo's actions is guaranteed by 
careful attention to the phases of the chain of value concerning 
supplies - upstream - and product distribution - downstream.

3.3.1 SUPPLIERS
Granarolo's approach to selecting suppliers is based on certain 
principles that are observed in the combined work between the 
purchasing department and the management offices that are the 
recipients of goods or services. 

The company outlook includes selecting suppliers transparently, 
assessing the qualitative standards and professional fairness, 
consolidating relations through partnerships, attention to quality 
and integration with skills, and establishing and respecting clear 
conditions with everyone, with a mutual commitment to make the 
necessary information available. 

The acquisition and internationalisation process has led to 
significant impact in this field as well. 

In terms of culture and competence, in this process a single 
Group Purchasing Department was created, in which colleagues 
from different companies and countries take part, in order to 
favour collective and even evolution of the company approach. 

Management of this increased complexity has led the company to 
apply more structured procedures, in order to guarantee constant 
application of those principles that have always marked the 
purchasing method at Granarolo. 

Spreading structured procedures to all operative contexts has, 
first of all, the purpose of always allowing the facility to show 
evidence of transparency in the technical choices made when 
making a purchase. 

Another essential element in overseeing the supply chain is the 
auditing activity performed both when qualifying suppliers and 
when carrying out their contractual relationships, and which 
concerns quality aspects linked with supplies and organisation, 
together with those concerning safety in the workplace and care 
for the environment.
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NUMBER OF SUPPLIERS BY TYPE 2013 2014 2015

Motor vehicles 394 398 401

Suppliers of awards and competitions 108 111 117

Foreign services 22 28 31

Packaging 257 269 280

Routine maintenance of plants 1798 1892 1997

Raw materials abroad 87 100 113

Spare parts 486 493 503

Finished products abroad 46 50 56

Finished products Italy 187 209 254

Sales agents 655 662 673

Advertising 547 584 628

Professionals/Consultants 692 767 826

General services 1581 1717 1886

Computerised systems - Data Centre 178 200 208

Transport 306 1228 336

Utilities 53 54 58

Other suppliers within the Group 324 351 391

SUPPLIERS BY GEOGRAPHICAL DISTRIBUTION 2013 2014 2015

North 5,173 6,106 5,868

Centre 1,081 1,276 1,226

South 849 1,002 963

Abroad 618 729 701
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COSTS FOR THE PURCHASE OF GOODS 
AND SERVICES
(in Mln of Euro)

2013 2014 2015

Goods 637,267 666,796 680,403

Raw Materials and Semi-finished products 
purchased

376,763 399,739 359,095

Finished products and Semi-finished 
products manufactured

170,682 171,526 223,422

Other materials 89,822 95,531 97,886

Services 167,821 172,645 189,469

Transport 51,107 51,106 53,780

Commissions 30,124 30,581 33,771

Utilities 28,534 26,846 25,718

Outsourcing 18,725 19,566 20,590

Marketing and Services from clients 6,477 9,150 14,402

Maintenance 10,545 11,676 12,140

Porterage 6,158 7,010 8,388

Environmental and safety services 4,249 4,452 5,293

Consulting and other professional expenses 3,530 4,499 5,017

Other Services 8,372 7,759 10,370

Use of third party goods 15,599 16,898 19,126

Total 820,687 856,339 888,998

In addition to the Group employees (about 2,500) and shareholder farmers, Granarolo's activities also involve 
a spinoff affecting hundreds of suppliers of products and services, which means tens of thousands of other 
workers. Growth in Granarolo's turnover therefore has positive occupational impact on a production chain that is 
largely Italian, which includes the production of products and materials supporting agriculture, feed, packaging 
and services.

THE VOICE OF OUR SUPPLIERS
During consulting activities with stakeholders - to update the Materiality Matrix - 
Granarolo carried out interviews with the intention of listening to the suppliers' needs. In 
particular, two suppliers of raw food materials (rice and fruit) and two suppliers of food-
grade packaging were involved. Among the companies that were interviewed were 
Mazzoni Group, Tetra Pack, IFAP and Riso Scotti. The following is a list of the main 
points encountered.

Granarolo is: 
“A fair company in commercial relations, faithful to commitments it makes” 
“A partner with which to work according to shared methods, thanks to suitable control 
systems and a well-structured quality indicator system”.

Areas in which the partnership should be developed: 
“Working on mutual agreements to make supply planning a more efficient process” 
“Reinforcing the transmission of competences to use packaging machinery within the 
company”



3.3.2 DISTRIBUTION AND COMMERCIAL 
DEVELOPMENT
Looking "downstream", the distribution phase is of great importance and criticality for Granarolo. The company 
reaches its Italian clients through a widespread and complex network of retail points, of numerous different 
kinds. That is why in 2010 the Zeroquattro company was founded, with the intention of providing entrepreneurial 
independence to the logistics system in terms of market. 

In July 2014, a company demerger project was approved, which resulted in two separate operating companies 
as of January 2015:

• Zeroquattro Logistica S.r.l.  deals with managing depots, platforms and primary and secondary transport 
towards mass retail. It includes more than 150 people, 8 central platforms and 32 transit points in Italy, 
equipped with cold rooms to service the retail points in mass retail channels on a daily basis. In light of 
logistical asset reorganisation, the Granarolo Group has identified BCube S.p.A. as an important logistical 
partner with whom to develop a partnership and an investment relationship: for these reasons, in October 
2015 Granarolo transferred 40% of shares in Zeroquattro Logistica S.r.l. to BCube S.p.A.

• Zeroquattro S.r.l., on the other hand, is assigned by the Granarolo Group not only to the distribution service, 
but also to commercial management of normal trade channels, users, and independent Ho.Re.Ca. This 
company is also entrusted with a part of commercial development with the objective of creating a pre-sales 
force capable of introducing new products (even more than those in the traditional business) to existing 
clients, as well as contacting new clients. In April 2015, 20 sales agents have been dispatched throughout 
the territory, giving priority to the metropolitan areas of the central and northern regions, subsequently 
expanding along the Adriatic Riviera, then in the Salento area, and finally, towards September, to the area 
around Rome, with the objective of putting 50 agents on the market by 2018. Zeroquattro S.r.l. will have the 
mandate of doubling its turnover over the next three years.

This model therefore allows Granarolo to carefully oversee this phase, which is continued according to an 
approach based on culture and values, in line with what is practised within the Group. 
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4
PROMOTING
HEALTH AND 
WELL-BEING

The central nature of the theme of 
nutrition is made evident by the key 
topic of EXPO 2015: "Feeding the 
Planet, Energy for Life". The event was 
presented as an "international showcase 
in which Countries could show the best 
of their technologies to provide concrete 
responses to a vital need: managing to 
guarantee healthy food, safe and sufficient 
for all peoples, with respect for the Planet 
and its balance".

The Expo involved a variety of 
stakeholders whose choices are 
significantly interwoven. 

One of these stakeholders was Granarolo, 
committed on two fronts: food safety 
(traceable and healthy food) and food 
security (sufficient food for all). 

Granarolo participated in Expo 2015 under 
the conviction that, beyond institutions 
and individuals, the companies must 
provide support - with technology and 
competence, but also with actions to 
increase awareness and information 
- to the search for a balance between 
availability and consumption of resources. 

To do this, the presence of Granarolo at 
Expo was not limited to being a physical 
presence within a space, but was divided 
between live participation and debate 
stimulation.
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EXPO 2015 AND AFTER THE EXPO

57 DELEGATIONS
FROM 29 COUNTRIES:

• 11 Institutional

• 31 Buyer groups

• 18 visits to our facilities from 
foreign delegations (363 people)

FOREIGNDELEGATIONS
AT EXPO

32 DELEGATIONS VISITING THE 
GRANAROLO FACILITIES:

• 6 Institutional
• 26 Commercial

DELEGATIONS
AFTER EXPO*

GRANAROLO
THE ITALIAN MILK

EXPERIENCE

2200 m2

(80% of the space 
representing the Italian 
milk production chain, 

20% for sales 

LARGE-SCALE
EVENTS

• 17 Large Events 
organised by 

Granarolo

• 22 Participations in 
other Large Events

• 3 Show cooking 
events

VISITORS DURING
THE SIX-MONTH

PERIOD

510,000 Visitors from 
more than 30 different 

countries

*COUNTRIES VISITING AFTER EXPO: COMMERCIAL:  Saudi Arabia (2), Australia, Belarus (2), Brazil (2), Canada (2), China (1), Columbia (2), Korea (3), 
United Arab Emirates (1), Estonia (1), Japan (3), India (1), Ireland (1), Kazakhstan (1), Qatar (1), United States (4), South Africa (1).
INSTITUTIONAL: COLUMBIA, KOREA, FRANCE, SOMALIA, ISRAEL, UKRAINE.

Promoting quality, sustainability of production, traceability, food security, correct nutrition, and balanced lifestyles 
are some of the themes debated in the large-scale events promoted by the Group. 
 
Expo 2015 was a great opportunity to reinforce the recognisability and presence of the company on foreign 
markets: Granarolo invested a lot in its presence at the event and the benefits arrived swiftly. Thanks to Expo, 
delegations from all continents arrived at the Granarolo plants.
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4.1 NUTRITIONAL 
QUALITY AND 
BALANCE IN 
PRODUCTS

For Granarolo, "Alta Qualità" [high quality] is above all a range, 
which symbolises the Group's commercial offer, which is based 
on milk with quality features well above the standards required by 
the category. 

“ALTA QUALITA'” HIGH 
QUALITY FRESH MILK
LAW ON HIGH QUALITY

GRANAROLO MILK  
IN THE STABLE

Fat content must not be less 
than 3.60%.

+3.90%

* Protein content not less than 
3.20%.

+3.45%

Inhibitory substances must be 
absent

Absent

* Somatic cells (or cytological 
index) must have a value lower 
than or equal to 300,000 cells 
per ml of milk (the geometric 
average calculated over a 
period of three months)

223,000 cells per ml

* The bacterial content must 
have a value lower than or 
equal to 100,000 germs per 
ml of milk (geometric average 
calculated over a period of 
two months, with at least two 
checks per month)

13,000 germs per ml

* The cryoscopic temperature 
must be lower than or equal to 
-0.520 °C

-0.520 °C

The "Alta Qualità" range has been extended over the years and, 
besides milk, now also includes cheese, yoghurt, desserts and 
ice-creams.

With Alta Qualità, Granarolo made a bet with a part of the 
shareholder-farmers in the production chain, who are constantly 
committed to guaranteeing raw materials with the required 
quality levels, in return for which the company provides adequate 
remuneration, committing in turn to increase its market value, in a 
context where consumers are very aware of the price factor. 

The same can be said for organic producers. 

Quality, healthiness and nutritional balance are objectives 
for Granarolo in all products. Specific attention is paid to the 
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products under the Yomo brand, for which Granarolo has defined a "Naturalness Policy", which lists the 
principles by which both suppliers of raw materials, ingredients, semi-finished products, and the finished 
Granarolo product must abide in the production of:

• no preservatives;

• no thickeners;

• no colourants or natural colourants only;

• no flavourings, or natural flavourings only.

Compliance with these commitments and simple and essential recipes are emphasised by the "100% naturale" 
claim on the labels. 

In 2015, the "Less Sugar" project began, with the objective of reducing the amount of sugar added to yoghurt, 
starting from the Yomo light yoghurt range. Reducing the amount of sugar in food products is an area in which 
Granarolo is concentrating efforts, as it has been proven that high consumption levels of simple sugars increases 
the risk of being overweight or obese, and having cavities.

4.1.1 RESPONSES TO THE EVOLUTION OF 
CONSUMPTION
Research and innovation activities intended to develop new products start from careful analysis of the 
consumers' needs, taking into account the specific needs of segments of population and, increasingly, the 
peculiar features of the various contexts in which the product is to be sold. For years, Granarolo has maintained 
stable scientific collaborations with universities, research centres, pharmaceutical companies, and hospitals, 
both in Italy and abroad, with the purpose of studying functional products that can be a concrete support to the 
well-being of multiple people with very different needs, bringing an Italian approach to food innovation to reality.

In addition, Granarolo is positioned among the reference companies on the European market for two reasons:

• Compared to other competitors, Granarolo can intervene at the stable, on the nutrition of the cows. This 
extends the chances of creating products that are truly different and aimed at specific needs.

• Granarolo works with the scientific community to define functional foods, aimed at responding to the 
growing needs of ever-changing populations.

In writing up a new strategic plan, Granarolo has performed detailed analysis of evolving consumption habits, 
identifying, from the demographic point of view, two population sections that are not fully covered, who 
can appreciate the qualitative excellence of our milk as a raw material, which have become targets for the 
development of new products:

• The world of children after weaning, in the growth phase between 0 and 3 years of age, for whom a specific 
Baby food range has been designed, with innovative nutritional features thanks to the work of a Scientific 
Committee made up of paediatricians, nutritionists and food technologists at Granarolo. 

• The world of the elderly, who are rapidly growing in numbers. Granarolo is working with important national 
and international research groups who have the purpose of identifying products that can help prevent 
illnesses typical of old age (products for consumers over 50), and products that help the very old (over 80 
and often hospitalised) to survive well, providing them with the right nutritional amounts.

 

In this path to research and innovation, Granarolo has become part of the Nu-Age project, started by the 
European Union, and its academic partner in Italy is the University of Bologna, together with 31 other European 
universities. The project's objective is to define a healthy and balanced diet for people over the age of 65, as 
a fundamental pillar in ageing actively and healthily. Granarolo's specific objective in the project is to develop 
a product in line with the needs that arise as a result of the studies planned for the project. To guarantee all 
round sustainability, the project requires preventive LCA analysis in relation to the product to be developed, and 
Granarolo is therefore proceeding according to an EPD (Environmental Product Declaration) approach. 
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In terms of the response to the specific needs of consumers, innovative activities in 2015 developed several 
projects. That is why, in January 2015, Granarolo entered the market of vegetable-based products, with the 
Granarolo 100% Vegetale range. The range, based on soy and rice extracts, is characterised by use of GMO-
free Italian raw materials, natural aromas and prebiotic soluble fibers. Along these guidelines, the following was 
developed:

• Soy-based drinks, also enriched with vitamins and calcium, both UHT and pasteurised at high temperatures

• Soy-based fermented products in the white, strawberry, pineapple and cereal varieties

• Soy-based ice-creams (cocoa, hazelnut, vanilla)

• Soy-based condiment

• Rice-based drink, with no sugar added, UHT

In order to extend the range, at the end of 2015 we launched the new organic soy, almond, hazelnut, and 
coconut/rice drink range, in addition to the forest fruits and peach/apricot flavours in the fermented product 
range. This is an important novelty even in cultural terms, for a company that has always been dedicated to 
increasing the perceived value of the Italian milk and cheese production chain: the raw material we use, even for 
vegetable-based products, is from Italian agricultural origin, and Granarolo is capable of extending its production 
chain management skills to this production chain too, in order to guarantee quality and safety, just like for 
"traditional" products.

Also in light of providing a response to those who are seeking balanced foods, suitable for their own needs, in 
2015 we have further extended our Accadì lactose-free product range, with the launch of Latte Fresco Digeribile 
(highly digestible fresh milk) and the new Tetra Evero package for vitamin-enriched Accadì milk, which are added 
to those introduced in 2014 (yoghurt, ricotta, mascarpone and light butter).

In addition, Yomo Melinda was launched, and Yomo Più&Più repositioned in a new 150 g pack, while activities 
continued to improve the goat's milk yoghurt, which is now produced in the productive site in Pasturago.

Even the foreign markets required a significant research and development activity. This is because, on one 
hand, it is necessary to define products that meet the needs and tastes of consumers outside of Italy, while on 
the other it is necessary to define the best conditions for the product to be exported, maintaining its features in 
terms of quality and safety.

Taking into account this dual need, in 2015 we developed specific references for specific international markets 
such as liquid milk for infants and for toddlers, lactose-free UHT growth milk and gluten-free béchamel. Many 
technological and productive solutions have been studied to extend the shelf-life of soft cheeses (mascarpone). 
The new IQF (Individual Quick Freezing) range was validated, allowing the freezing of individual portions of 
mozzarella and other portioned cheeses, guaranteeing better quality and service for those who use these 
ingredients.

4.1.2 PROMOTING RESPONSIBLE AND 
SUSTAINABLE FORMS OF CONSUMPTION
For a large company dealing with nutrition, helping people to make their nutrition and lifestyle more balanced 
is an important part of the mission, in addition to being a required and appreciated commitment for many 
categories of stakeholders. Granarolo makes a commitment in this sense in a variety of ways. Granarolo believes 
it is important to put consumers in the condition of being able to understand the characteristics of the products 
that they purchase and be reassured of their quality and healthiness.

That is why we guarantee maximum transparency in relation to the raw materials used for each product. If the 
milk we use is entirely produced in Italy, this is highlighted by specific wording on the package, both for products 
sold in Italy and for those sold abroad.

Granarolo is an active educator in terms of healthy consumption and spreading awareness of the importance of 
healthy lifestyles. 

That is why we have a vocation for providing safe foods in hygienic and nutritional terms and, at the same time, 
for making suggestions on correct nutrition.  A social commitment of significant importance, which for some time 
has included an initiative which was renewed in 2015: the distribution of pamphlets to support the Guadagnare 
Salute [Gaining Health] campaign. 40,000 pamphlets were distributed at various events and initiatives. These 
pamphlets contain guides for balanced nutrition for children and adolescents, the elderly and sportsmen, 
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intentionally written in simple and educational language, backed by valid scientific data. They are sponsored by 
the Ministry of Health. They are intended to provide help for all reference targets. The pamphlets, which can be 
downloaded for free from our website - www.gruppogranarolo.it - are distributed in schools, at sporting events 
that Granarolo supports, and in centres for the elderly. 

Particular attention is paid to the 0-3 year age group, by distributing a designated pamphlet, the creation of a 
Granarolo Bimbi website - with contributions and responses from a scientific committee - and the Granarolo 
Bimbi Facebook page (with responses from nutritional experts and paediatricians).

Another essential lever for a balanced lifestyle is physical activity. Granarolo is committed to promoting it at 
all levels, particularly in reference to the communities where we work, in order to increase awareness of the 
importance of applying virtuous habits to favour physical activity in people of all ages, discouraging smoking 
habits and reducing alcohol abuse. 

That is why the company guarantees its support for numerous sports initiatives, like the Giro dell'Emilia, Dieci 
Colli, Stramilano, Trofei di Milano, and the New Volley Gioia women's championships. 

In 2015, Granarolo also confirmed its partnership with the Federazione Ginnastica d'Italia, through the Yomo 
brand, continuing to support Italian male and female gymnasts on the road to the 31st Olympics that will be held 
from 5 to 21 August 2016 in Rio De Janeiro.

Yomo, in addition to sponsoring the international "Grand Prix di Ginnastica" gala, held in Verona in November 
2015, also accompanied athletes at the Accademia Nazionale di Ginnastica Artistica in Milan, protagonists of 
the fourth season of "Ginnaste - Vite parallele", the docu-reality series on MTV, starting in Spring 2015. The most 
famous gymnasts, the Farfalle [butterflies] of the national rhythmic gymnastics team, were also involved in a 
spectacular activity to promote the sport amongst families visiting Expo 2015, during the Milk Festival.

Attention to promoting virtuous behaviour patterns is also extended to initiatives against wasting food. Since 
2012, Granarolo has been a partner in the project entitled "A year against waste”, a campaign promoted by Last 
Minute Market, which has the purpose of increasing awareness among citizens, companies and institutions 
of the importance of managing food carefully. In particular, Granarolo supported the organisation of "dinners 
against wasting", sponsored and took part in events to spread information and awareness (like the Green Week 
in Trento) and, since 2013, has acted as a channel for "pills against food waste" through milk bottles, an initiative 
that was much appreciated by those purchasing our products.

4.1.3 COMMUNICATING WITH INCREASINGLY 
CAREFUL CONSUMERS
In recent years, as a result of the mass distribution of mobile devices and Social Media, relations between 
companies and consumers has changed radically. Until not long ago, interactions took place mainly by 
telephone or email. Today, on the other hand, the consumer reveals impressions, tastes, satisfaction and 
dissatisfaction through Social Media, which are becoming an increasingly important element in Granarolo's 
communication strategy. In this sense, 2015 represented a watershed moment. The Group's investment in Social 
Media increased significantly, particularly on Facebook. Today, the Group monitors not only what its consumers 
write and ask for on the Group's social network pages, but also what they write in other public contexts, in order 
to be able to provide prompt responses and intercept new needs. The company commitment in this sense more 
than doubled over the last two years, also because the digital consumer often requires real time responses and 
represents a key element in promoting or failing to promote a brand. This is even more true for food bloggers, 
who make increasingly frequent requests to have direct contact with the Group. 

That is why, in 2015, fundamental projects were carried out on the internet. First of all, the companies website 
was modified to create a division between the consumer and corporate areas, giving life to three macro areas, 
which respond to specific objectives and are aimed at different targets: 

• The Consumer website at www.granarolo.it  
Dominated by the brands and products, with a modular home page, which makes it possible to give a 
hierarchical order to the information, and a mosaic containing cross-brand content. The website has 
four macro-areas: About, Brands, Products and Recipes. Products can be identified by brand, category, 
consumption time and specific target needs. The Recipe section is full of content, with more than 400 
recipes, each with step-by-step instructions. Recipes can be searched by category, by preparation time, and 
through a detailed advanced search section.

• The Corporate website at www.gruppogranarolo.it 
In which the areas are Company, Finance, Commitment and Media Room, with a focus on Expo 2015 
throughout the six month period of the exposition. The bulk of the corporate website is focused on 
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institutional type contents, aimed at communicating the production chain, history, commitment to 
sustainability, economic results and institutional accreditations, in addition to company initiatives. In 
particular, we attempted to identify and appreciate contents linked with all CSR-related activities in the 
Group, extending sections dedicated to sustainable development.

• The international website at www.granarologroup.com 
A platform equipped for multi-language content, to contain the corporate finance core of the Group, together 
with the product ranges on offer. The purpose is to provide reassurance and a guarantee of the company's 
solidity and commitment, in addition to the safety of our products.

Granarolo is present on several Social Networks:

• Facebook: Granarolo, Granarolo 100% Vegetale, Granarolo Bimbi and Yomo

• Youtube: an institutional channel and a product channel

• Instagram: Yomo and Pettinicchio

• Twitter: used especially for real time coverage of important events and days

• Linkedin, to help search for talent.

Granarolo's visibility on social networks is an opportunity for dialogue with consumers and all those who are 
interested in the various issues linked with the methods and moments of consuming our products, as well as 
environmental issues and attention to wasting.

Especially on Facebook, editorial plans have been created that are capable of generating measurable results, 
facilitating exchanges in an innovative way, building an interaction with people that is capable of generating 
value over time.  On the Granarolo Bimbi Facebook page, we have continued to publish news and suggestions 
for parents, in addition to features and nutritional suggestions dedicated to early infancy, with the contribution of 
expert paediatricians.

In 2015, Granarolo's presence on Social networks was reinforced: an Instagram channel for Yomo and 
Pettinicchio, a Twitter account for real time coverage (live tweeting) during events and important days of 
Granarolo's participation in Expo 2015. 

Starting from the second semester of 2016, a website will be made accessible to allow the consumer to 
get to know our raw material and the milk production process. In this way, we will provide a foundation for 
"milk culture", with the help of farmers, food technologists and doctors, dealing with aspects linked with milk 
production in the stables, aspects linked with milk processing and transformation, and more strictly nutritional 
aspects. It is intended to respond to the numerous doubts collected among consumers, also through the call 
centre and Facebook pages.



4.2 GUARANTEEING 
FOOD SAFETY
Food safety is a priority for Granarolo and for all its stakeholders. 
Every year, the company invests resources and commitment to 
reinforcing the management system to guarantee food safety. 

In recent years a significant portion of this commitment was 
aimed at integrating companies that have become a part of the 
Group into this approach, which involves the utmost care.

The food safety guarantee system requires complete supervision, 
from the production chain to internal processes, to the distribution 
and logistics phases.

In 2015 we positively continued the path to applying the FSSC 
22000:2010 layout, an international standard to certify food safety 
management systems, based on the integration of standard ISO 
22000:2005 and standard PAS 220:2008. 

Activities began in 2010 and, after the plants in Anzio, Pasturago, 
Bologna, Gioia del Colle, Soliera, and Usmate Velate, at the 
end of 2014 the path to integration of the certification system 
according to the 22000 standards was finally completed also in 
the plant at Castrovillari. 

During 2015, the plant in Parma and the plant in Sestu (going 
from level B in 2014 to the current level A) confirmed BRC 
certification.

During the month of January 2015, the integrated Quality, Safety 
and Environment policy was confirmed. In February, multi-site 
certification was confirmed for the headquarters (Supply Chain, 
Commercial, MKTG, R&D and Human Resources), involving all 
plant departments and the central Quality Group in analysing food 
safety hazards. 

In the policy of ongoing improvement on which these 
management systems are based, we continue to execute projects 
for the prevention and control of specific risks. 

The CORE project is also of the same kind. It was initiated in 
previous years and continued in 2015, in order to reduce foreign 
objects in the products. 

At all plants, we continued to perform detailed analyses of 
the foreign object hazards derived from the construction 
characteristics of the production and packaging plants, as well as 
analyses of the technical and suitability characteristics of metal 
detectors and X-ray devices. 

All bagged mozzarella packaging lines are currently equipped with 
modern metal detectors or X-Ray devices. Explanatory posters 
have been introduced to support this system.

High quality and suitability standards in the food safety 
management systems have been acknowledged by important 
English retailers, who have deemed the Usmate plant suitable for 
supplies in 2014 and 2015.

Well aware that issues involving food quality and safety are 
continuously evolving, Granarolo has continued the Food Defence 
project, which has the purpose of defining a food defence policy, 
to perform structural and managerial operations aimed at making 
plants safer and to define a plan to consult, as well as corrective 
actions to put into practice in the case of a deliberate attack of 



deliberate tampering. That is why in 2015, the commitment of the Quality Manufacturing Assurance department 
led to the following results:

• at Sestu, we completed the document upgrade for the UK market, defining new flows in the processing 
plants and a partial structural improvement to respond to Food Defence standards

• the plants in Parma and Montemiccioli were aligned with the Group food safety standards.
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ISO 45001  
1st LAB PLQ 
accreditation

ISO 9002  
Plant: Milk Anzio 
 
ISO 9002  
Plant: Milk Soliera 
 
ISO 14001  
+Reg EMAS  
Site in Castel S. Pietro 
T*

ISO 00  
Plant: Milk Bologna 
 
ISO 9001  
Plant: Centrale  
Latte Milano 
 
Production chain 
and traceability 
certification for Milk 
+ Yoghurt 
+ Alta Qualità 
Cheeses 
 
ISO 14001  
+ Reg EMAS  
Site: Bologna 

ISO 9002 Plant: 
Yoghurt Castel S. 
Pietro T*

ISO 9002  
Plant: Milk Novara*

ISO 9002  
Plant: Bologna Cheese 
 
ISO 14001  
+ Reg EMAS  
Site: Soliera 

ISO 9002  
PLQ Laboratory 
Bologna 

THE CERTIFICATION 
HISTORY

1997
2000

2002

1992

1996 1999 2001 2003

Alta Qualità Yoghurt 
Product Certification 
 
ISO 14001  
Plant: Milk Anzio 

ISO 14001  
Site: Gioia del Colle  
 
ISO 9001:00  
Plant: Milk Rimini* 

Granarolo and CLM 
brand Egg Traceability 
Certification

2004

2005
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ESL Più Giorni 
Milk Traceability 
Certification

EPD Certification for 
BIO Milk in Bottles 
 
EPD Certification for 
Fresh Milk in Bottles

Certification 
FSSC 22000:2010 
Castrovillari 
 
Certification BRC 
Casearia Podda

BRC Certification, 
Plant: Bologna

BRC Certification, 
Plant: USMATE

Baby food traceability 
and production chain 
certification

Certification FSSC 
22000  
PAS 220 Plant: Soliera

EPD Certification for 
ESL BIO PS Milk in 
Bottles 

Integrated 
Certification OHSAS 
18001  
+ ISO 140001  
Sites: Soliera 
Pasturago

ISO 17035  
2nd accreditation  
LAB PLQ 
 
BIO Milk Animal Well-
being Certification 
 
EPD Certification for AQ 
Fresh Milk  
in Bottles

Integrated Certification OHSAS 
18001 + ISO 140001  
Sites: Anzio and Bologna 
 
ISO 14001  
Site: Pasturago 
 
Cert. FSSC 22000 PAS 220  
Plant: Anzio Bologna  
Gioia del Colle 
 
Product Certification  
Yomo 100% naturale Yoghurt 
 
Traceability Certification for 
Yomo Yoghurt

Multi-site Certification  
ISO 9001,  
FSSC 22000,  
OHSAS 18001, 
ISO14001 
Certified EPD system

GMO-FREE Product 
Certification for 100% 
vegetable-based 
products 
DTP 30 of the CSQA.

2006 2010 2014

2012

2007 2011 2013 2015

* Production discontinued
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CERTIFICATION LOCATION AMALATTEA ANZIO BOLOGNA CASTROVILLARI  - 
CALABRIALATTE GENNARI

ISO 9001 : 2008 ! ! ! ! !

FSSC 22000 ! ! ! !

BRC ! ! !

IFS ! !

2UNI EN ISO 
22.005:2008 
TRACEABILITY 
IN FOOD AND 
AGRICULTURE 
PRODUCTION CHAINS

! ! ! !

PRODUCT 
CERTIFICATION

PRODUCT 
CERTIFICATION  
DTP 030 (GMO-FREE 
SOY/CORN)

ORGANIC ! ! !

CERTIFICATION
GIOIA 
DEL 

COLLE
PASTURAGO PINZANI PODDA SAINTE 

COLOMBE
SAINT 
OMER SOLIERA USMATE 

VELATE

ISO 9001 : 2008 ! ! ! !

FSSC 22000 ! ! ! !

BRC ! ! !

IFS ! ! !

UNI EN ISO 
22.005:2008 
TRACEABILITY 
IN FOOD AND 
AGRICULTURE 
PRODUCTION 
CHAINS

! ! ! ! !

PRODUCT 
CERTIFICATION

! (100% 
natural)

PRODUCT 
CERTIFICATION  
DTP 030 (GMO-
FREE SOY/CORN)

! !

ORGANIC ! ! !

Attention and inspections do not stop at the company's doorstep, but also concern the production chain.

Granarolo was the first milk and cheese Group in Europe to obtain certification of the controlled milk production 
chain, thanks to the activities to oversee the supply of raw materials.

In 2015 specific monitoring plans were applied, which led the Supplier Quality Assurance department to perform 
85 audits. 

AUDITS ON SUPPLIERS NUMBER 2015

Milk and Cream 26

Ingredients 10

Finished products 29

Packaging materials 20

TOTAL 85

During 2015, the plan to secure supplies of mainly branded raw materials and finished products was intensified. 
For all raw milk-based materials (raw and pasteurised milk, cream and whey), the technical specifications were 
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defined, with restrictions concerning delivery times after collection in the stable (the "milk age" parameter). 
Chemical and microbiological acceptance parameters were also revised again.

Raw materials and finished products are subject to numerous analyses carried out according to the Surveillance 
Plan for the presence of residue and contaminants. In 2015, more than 14,000 checks were performed, of which 
about 600 to monitor pesticides, dioxins, PCBs and heavy metals.

In relation to the specific monitoring of aflatoxin M1, also in 2015 all productive plants performed checks on 
acceptance of all raw milk containers, and in agreement with Granlatte, a more restrictive warning threshold was 
established compared to the one defined by the controlling authorities. 

The diversification activity leads to new challenges in terms of food safety. 

In the “Vegetable” project, a disciplinary document was written to define the characteristics of the soy and 
corn to be used for Granarolo products. These raw materials must be "GMO-free" certified according to CSQA 
standard DTP030. To this purpose, a control specification was written up, in line with the principles of food and 
production chain safety, which is followed by all those taking part in the production chain: seed producers, soy 
extract supplier, semi-finished product transporters and production plants. In addition to analyses aimed at 
excluding the presence of GMO products from all phases, the minimum control plan also pays special attention 
to monitoring the contaminants in the water and soy seeds, and the tank and systems washing processes in 
order to eliminate cross-contamination phenomena. In February 2015, certification was obtained according to 
DTP030 for a GMO-free and 100% Italian product.

GRANAROLO INDICATOR UOM 2014 FIGURE 2015 FIGURE

Controls performed according to the Residue 
and Contaminants Surveillance Plan

Number 13,710 10,186

Analyses performed on the raw material Number 62,239 88,530

Analyses performed on the ingredients Number 353 394

Analyses performed on the finished products Number 776 617

Attention to quality also depends on logistics. Maintaining a constant temperature in any condition is a 
prerogative in keeping the nutritional and taste properties of the product unaltered. Already since 2012, 
Granarolo has guaranteed complete supervision of this field thanks to the Syrius system, capable of remotely 
controlling the cold chain during transport of products from platforms near the plants to the first clients 
(hypermarkets, restaurants, etc.). 

Syrius controls about 1,200 vehicles, each equipped with a device that monitors the temperature of the 
refrigerated cell. If the temperatures of the refrigerated cells on vehicles distributing the products exceed 4 
degrees, Syrius sends information to the control centre, and the drivers are forced to return to the base, thus 
guaranteeing compliance with the cold chain all the way to the retail point.
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The great challenge for a rapidly and 
deeply evolving Group like Granarolo, is 
to accompany the change in horizons 
and business objectives with a suitable 
educational change at all levels 
throughout the organisation.

A significant commitment has been and 
still is aimed at accompanying people 
through this cultural path, in order to 
put all of Granarolo's employees in 
the position of supporting the group in 
its growth in terms of dimensions and 
internationalisation.

To this purpose it is necessary to act on 
two fronts.  
On one hand, the people that built the 
Granarolo company over the years are 
now in a very different context. The 
productive sites have increased in number, 
from five in 2009 to the current 19 (20 with 
the acquisition of Conbio in May 2016), 
6 of which are abroad, resulting in an 
increase in organisational complexity. 

Those who work for Granarolo today 
must be increasingly capable of relating 
to internal and external interlocutors who 
come from a different background to 
the "ordinary" one, in both linguistic and 
cultural terms. 

Granarolo has decided to deal with this 
path by appreciating internal skills, without 
significant introductions from the outside. 
However, in order to do this it is necessary 
to make a significant investment in the 
skills and capability of our people.

On the other hand, it is necessary to 
pay special attention to the company 
situations that have slowly entered 
and are entering the Group, both in 
Italy and abroad, in order to favour 
effective integration, also in terms of the 
commitments and values that mark the 
way Granarolo does business.  

5
APPRECIATING 

PEOPLE



5.1 IN DEFENCE 
OF EMPLOYMENT  
As of 2015, work continues to represent the main social 
emergency among Italians. Unemployment has increased 
significantly during the years of financial crisis and, in spite of 
the increase in new permanent contracts (+35.4%) recorded 
in 2015 - owing mainly to the tax deductions provided 
by the Government - the unemployment rate and young 
unemployment rate remain at high levels (11.4% and 37.9% 
respectively). As a result, guaranteeing employment remains 
one of the top requests that stakeholders make to companies.

Giving guarantees in this sense requires a constant 
commitment from Granarolo. 

The Group development strategies, aimed at increasing 
the sale of Italian products abroad, thus contributing to 
compensate the phase of significant decrease in internal 
consumptions, have a significant impact on employment in the 
company and throughout the production chain.

The company still considers it essential to guarantee efficiency 
of its own productive structure, organising it so that it is 
capable of responding to the strategic objectives defined 
and the market demands. It is therefore necessary to ensure 
productive reorganisation/refocusing in coherence with the 
synergies/efficiencies to be pursued in a constantly changing 
Group, as acquisitions and/or the development of new markets 
continue.

In paths to reorganisation, Granarolo is committed to managing 
these processes in socially sustainable terms, so that the 
strategic importance is included as a necessary factor in the 
Group's development, and without these compromising the 
essential consent for the company action to be expressed in 
the best possible way in terms of effectiveness, flexibility and 
adaptability, also providing adequate support to workers, in 
order to reduce the critical aspects and disturbances derived 
from these new processes as much as possible. 

5.1.1 OCCUPATIONAL 
DYNAMICS
On 31 December 2015, the group had 2,489 staff members, 
a significant increase compared to the 2,074 members in 
the previous business year. An increase in staff is due to the 
addition to the Group of subsidiary companies, both from Italy 
- Gennari Italia S.r.l. (44 employees) and Pastificio Granarolo 
S.r.l. (26 employees) - and, above all, from abroad: Granarolo 
Chile S.p.A. (Chile) (105 employees), European Foods Ltd (New 
Zealand) (33 employees), Yema Distribuidora de Alimentos 
Ltda. (Brazil) (183 employees).

Another factor that contributed to this increase in staff was 
the acceleration in the stabilisation processes for workers in 
Italy, a choice which made it possible to combine the operative 
needs with the opportunity to benefit from the legal and cost 
advantages introduced at the beginning of the year (90 hirings/



stabilisations made in 2015 benefit from a three-year tax exoneration). These employments were only partially 
compensated by the reorganisation processes that were initiated in certain Group companies, and particularly 
from the conclusion of the reorganisation of Gennari S.r.l.

Turnover management also contributed positively, overall 103 members left and 122 arrived, with a positive 
balance of 19 members. Employment therefore increased significantly from the 84 members in 2014 (+45%) - 82 
of which with permanent contracts - compared to the 42 from the previous year (+95%). In 2015, only in the case 
of the subsidiary Amalattea Italia S.r.l. there are 4 employees currently receiving redundancy pay at zero working 
hours.
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COMPANY 2014 2015 VARIATION

Granarolo S.p.A. 1,265 1,297 32

Calabrialatte S.p.A. 55 55 1

Zeroquattro S.r.l. 523 356 (167)

Zeroquattro Logistica S.r.l. -           153 153

Centrale del Gusto S.r.l. 10              8 (2)

Casearia Podda S.r.l. 38 40 2

Amalattea Italia S.r.l. 34             34 -

Gennari Italia S.r.l. -             44 44

G Food S.r.l -               5 5

Pinzani 1969 S.r.l. 14             18 4

Italy 1,939 2,034 95

Granarolo Iberica S.L. 4              4 -

S.A.S. CIPF Codipal 31 31 -

S.A.S Granarolo France 11 36 25

S.A.S. Compagnie du Forum 11 14 (3)

S.A.S. Les Fromagers de Saint Omer 55 55 -

S.A.S. Les Fromagers de Sainte Colombe 27 - (27)

Parma Frais S.A.R.L. 7             8 1

Europe 135         134 (1)

Granarolo Chile S.p.A. - 105 105

European Foods Ltd. -   33 33

Yema Distribuidora de Alimentos Ltda. - 183 183

Rest of the World - 321 321

Granarolo Group Total 2,074 2,489 415

EMPLOYED PERSONNEL DIVIDED BY QUALIFICATION ON 31 DECEMBER 2015

QUALIFICATION 2014 2015 VARIATION

Directors 42     50 8

Managers 137    149 12

Office workers 936 1,064 128

Factory workers 959 1,226 267

Group Total 2,074   2,489 415
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EMPLOYED PERSONNEL DIVIDED BY AGE GROUP ON 31 DECEMBER 2015

COMPANY 20-30 30-40 40-50 50-60 60+ TOTAL

Directors 1 3 23 18 5 50

Managers 6 26 53 52 12 149

Office workers 81 216 329 386 52 1,064

Factory workers 121 273 405 374 53 1,226

Group Total 209 518 810 830 122 2,489

EMPLOYED PERSONNEL DIVIDED BY GENDER ON 31 DECEMBER 2015

QUALIFICATION M F GROUP TOTAL

Directors 41 9 50

Managers 104 45 149

Office workers 720 344 1,064

Factory workers 1,091 135 1,226

Group Total 1,956 533 2,489

EMPLOYED PERSONNEL DIVIDED BY NATIONALITY ON 31 DECEMBER 2015

NATIONALITY EU NON-EU GROUP TOTAL

Directors 43 7 50

Managers 135 14 149

Office workers 963 101 1,064

Factory workers 917 309 1,226

Group Total 2,058 431 2,489

Collaborators coming from countries outside of the European Union increased by about four times compared to 
the previous year, bearing witness to Granarolo's increasing commercial entry into foreign markets.
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5.1.2 INDUSTRIAL RELATIONS
By signing the Group Integration Agreement for the 2014-2016 period, the company and trade union 
organisations once again confirmed Granarolo's mission as a production chain company, agreeing on the need 
for a development strategy that confirms Granarolo's traditional strengths, making use of its abilities to innovate, 
and also seizing opportunities for growth by means of acquisitions and partnerships with other businesses.

The negotiating activity developed in the Group's productive area was developed particularly in the subsidiaries, 
where agreements were signed to introduce new forms of flexible employment (Amalattea Italia S.r.l.) or incentive 
solutions linked with parameters concerning productivity and organisational efficiency (Casearia Podda S.r.l.). 

In 2015, the subsidiary Gennari Italia S.r.l. was deeply reorganised: through this operation we have acquired 
an important company from Parma, with two plants, the first dedicated to portioning and grating Parmigiano 
Reggiano and hard cheeses in general, while the second is dedicated to processing Prosciutto di Parma DOP. 

Another reorganisation project, characterised by centralisation at the Parent Company's head offices of all non-
productive departments was initiated at the Rome offices of Amalattea Italia S.r.l.

As far as foreign activities are concerned, although numerous extraordinary operations were performed during 
the year with acquisitions in Brazil, China, and New Zealand industrial relations activities concerned mainly the 
French Group Codipal, accompanying with the necessary informative stages the important project to simplify the 
company, which involved a merger between three companies in the Group (Charmi, Compagnie Fromagere and 
Les Fromagers de Sainte Colombe) within the newly named Granarolo France (formerly Compagnie du Forum).
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5.2 PROFESSIONAL 
GROWTH 

5.2.1 TRAINING
In 2015, Granarolo confirmed its growing trend in the investment 
in training employees. Overall, 28,658 hours of training were 
provided, 8% more than 2013, for a total of 1,584 workers.

TREND IN TRAINING HOURS
IN THE 2013-2015 PERIOD
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The areas training focused on were the following:

• language training;

• training on quality, safety and the environment;

• technical/specialised training;

• manager training.

 

In terms of technical-specialised training, with the purpose 
of reinforcing the technical-specialised skills for certain roles, 
specific training curricula were designed for the various 
professional roles. In the productive area, in addition to technical 
training on the packaging lines (72 participants for a total of 
1,337 hours of training in the plants in Gioia del Colle, Pasturago, 
Soliera and Usmate Velate), a training series was developed 
around the themes of maintenance engineering (48 participants 
for a total of 928 hours of training).

In addition, more than 384 hours of training were provided 
on sales activities in the global market, dedicated to sales 
management, and another 742 on productive technologies and 
the characteristics of cheese products, aimed at a mixed group of 
company management staff.
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DIVISION IN PERCENTAGE OF THE HOURS OF TRAINING IN 2015

MANAGERIAL

TECHNICAL/SPECIALISED

LANGUAGES

QUALITY, SAFETY AND THE ENVIRONMENT

44%

27%

27%

2%

The Group continues to invest in training people on the issues of quality, safety and the environment, organising 
highly qualifying training packages, because we believe that in-depth and widespread knowledge in these fields 
are a factor in the successful realisation of products and healthy management of company processes. Among 
the activities organised in the area of quality, safety and the environment, in 2015 it is worth mentioning two 
important initiatives performed with personnel from the head offices and plants, aimed at educating participants 
on the requisites of the BRC Global Standard for Safety, version 7 (38 individuals over a total of 400 hours) and 
IFS FOOD (International Featured Standards - 30 participants over a total of 240 hours).

The sales personnel, who are given a vehicle for company purposes, were provided with theoretical-practical 
training on road safety, with the purpose of optimising behaviour behind the wheel, increasing awareness 
among participants of the risks in terms of both consumption and protection of health and the environment (76 
participants over a total of 608 hours).

Thanks to the continuity in the internationalisation process, this year too special language training was provided, 
by means of rapid alignment of linguistic skills on various levels. Therefore, a total of 7,805 hours of individual 
and group training was provided (equal to 27% of the total hours of training provided), which allowed the 
involvement of 184 employees. English, which recorded a significant increase in the number of participants 
(+17% compared to 2014), represents more than 86% of the total number of hours of language training, 
confirming its role as the preferred business language in the Group.

DISTRIBUTION OF LANGUAGE TRAINING PROVIDED IN 2015

LANGUAGE TOTAL HOURS N° OF PARTICIPANTS

English 6,776 156

French 949 25

Spanish 80 3

Total 7,805 184
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5.2.2 DEVELOPMENT
In managerial terms, the company actuates ongoing growth processes to assess and integrate new resources 
and, more generally, to assign new duties and responsibilities to many company collaborators, accompanying 
their professional development with suitable policies supporting their skills and motivation. Many company 
managers were asked in their recent experience to take on management of new companies/businesses or 
strategic projects, even ones that are significantly different from their previous experience. The Group has 
supported these transitions with suitable training activities. To this purpose, among the innovative elements in 
the key management skills, entrepreneurial ability is increasingly important, understood in terms of personnel 
taking on new professional risks in addition to distinctive proactivity and courage in defining new points of view 
for innovative managerial action.

A very large portion of the company was involved in the management of integration processes which, protecting 
the strengths of the acquired companies, managed to insert them synergically in the Group network, in the 
approach to new markets - in both geographic and product terms - with specific rules in terms of business 
sustainability, in the restructuring of the companies organisations in relation to new needs. This has also had an 
impact on the retribution policies, focused according to the critical aspects of the business and the expected 
results, with a further effort aimed at getting culturally different situations from Granarolo involved in these 
directions. This has also guided a strategy for ongoing adaptation in the company organisation, in order to 
ensure promptness in integration processes and organisational balances that are strategically aimed at cost 
synergies and increased effectiveness in processes that are further focused on business results.

Today, 18% of Granarolo employees are involved in a skill assessment process, 19% are inserted in an 
MBO (Management by Objectives) assessment and incentive system. In order to favour the involvement and 
proactivity of employees in the collection of contributions that may be useful in making processes more efficient 
or identifying new market directions, in 2015 the Archimedes Project was relaunched. In September, the award 
ceremony was held. In fact, 25 projects were received. The designated Committee assessed them in order to 
approve the most concrete and innovative ideas. 

Given the relevance of these initiatives and the significant level of contribution, Company Management believes 
that it is useful to promote them in 2016 as well.

5.2.3 INTERNAL COMMUNICATION
Granarolo pays special attention to activities to improve ways of communicating with workers, in order to create 
strong collaborative relations between the people, thus increasing their sense of belonging and spreading the 
values of company culture.

In particular, the long phase of strategical reorganisation and evolution that the Group is going through makes it 
increasingly necessary to activate direct and transparent communication channels with collaborators, in order to 
keep everyone informed and participating in the paths the company is following.

The tools set up for sharing information, in addition to the company notice boards, are: 

• Granarolo multimedia info-totems in factories

• GranForma - intranet training site

• Moogle, the company Intranet

• A Gran Voce, a quarterly publication established in 2011 to give employees and shareholder-farmers 
somewhere to voice their opinions, enriched with a section that also contains articles by authors from 
outside the company. In 2016 it will grow more and will overcome the boundaries of internal communication, 
to include the agricultural and livestock farming sector

• Facebook, Twitter and Youtube.

Also in 2015, Management has organised meetings with the various departments to illustrate to collaborators the 
market scenario in which the Group is operating, as well as the strategies that they intend to apply to deal with 
present and future challenges. 

At the end of 2015, we also decided to restore two-way conversations with all Group employees (the last 
initiative of this kind dates back to 4 years ago). In June 2016 a road show will begin, allowing the President and 
General Manager to present the new Group Strategic Plan through direct interaction with the Group employees. 
The road show, which will last about a month, will take place only in the Italian plants and offices. 



5.3 HEALTH AND 
SAFETY IN THE 
WORKPLACE
In light of its ongoing improvement, in 2015, Granarolo's 
commitment to health and safety in the workplace focused on 
the following activities:

• In-depth analysis and management of accidents in order 
to avoid injuries, by processing the main indexes and 
identifying the resulting costs.

• Formal nomination of all supervisors - in addition to 
in Granarolo productive sites, also in the subsidiary 
companies, in order to reach a greater involvement 
among company figures in managing safety issues.

• Preparation for the entire Granarolo Group, of the three 
Documents on the principles of Quality, Safety and the 
Environment, created to provide more detail on these 
issues. A QSA (Quality, Safety and Environment) Plan 
was also created, which makes it possible to concretely 
manage the principles contained in these documents.

• Application of a custom-made safety management 
software, with the help and involvement of the RSPPs 
(Prevention and Protection Service Supervisors) on site, 
which makes it possible to generate a General Risk 
Assessment Document in a single standard for all plants. 
Activities linked with this software, like managing PPE, 
health surveillance, routine training expiry dates, and the 
creation of a DUVRI (risk assessment document) make it 
possible to have shared documents and to provide true 
coordination between sites that are geographically distant 
from one another.

• Creation of a tool dedicated to safety purposes, which 
allows the RSPP to immediately report injuries to the 
Plant Manager, the Employer, and the DSA (Group Safety 
and Environment Director). Automatically sending an 
email to those involved makes it possible to be aware 
of the type of accident and its severity in real time. 
Furthermore, the tool is capable of generating reports 
on the main safety indicators, allowing comparison 
between the Granarolo S.p.A. plants and the analysis of 
subsidiaries, in any given period. These trends are shared 
with Group Management on a monthly basis.

• Updating all specific risk assessments, with the same 
calculation method and the same format, the contents 
of which was indicated in the general Risk Assessment 
Document written for the individual task. 

• Applying a management software for continuous 
updating of legislative evolutions and the corresponding 
requirements, which allows the RSPP to keep up to date 
and informed of the laws that apply to the sites under 
their own responsibility.
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We also continued the activities to consolidate management of the OHSAS 18001:2007 system, planning 
operative improvement activities on systems and on the safety organisation. From the moment in which 
Granarolo S.p.A. absorbed all the subsidiary companies, the Group is committed to including the new 
companies in the field of OHSAS 18001:2007 certification within 6 months of the official merger. 

REFERENCE YEAR TOTAL INJURIES DAYS LOST DUE TO INJURIES

2013 60 1225

2014 53 1175

2015 38 834

 
Overall, in 2015 there was a lower number of injuries compared to 2014, with 15 fewer injuries. In relation to the 
increase in working hours, the number of lost days has therefore decreased by a quarter. In addition, the average 
duration of each injury was 18 days, compared to the 22 days recorded in 2014.

The Group exceeded by 1 the number of injuries established as the target number for 2015, which was 37. 

Several positive results were obtained concerning overseeing safety in the workplace:

• The plants in Bologna, Pasturago, and Usmate Velate reached their goals in terms of events. 

• The plants in Anzio and Soliera did not reach their goals.

• The plant in Gioia del Colle continued to record a further year without injuries, thus reaching their goal.

The Group frequency index was 17.39, well below the INAIL (National Institute for Insurance against Accidents at 
Work) reference value for the sector, which is 26.41.

In the business year in question, the figures concerning the severity index are:

• Below both the target and the INAIL reference values for the sector for Gioia del Colle, Pasturago and 
Usmate Velate

• Above the target for Anzio, Bologna and Soliera

As far as the severity of recorded injuries is concerned, even the number of days lost improved significantly from 
1,175 in 2014 to 834 in 2015.

The severity index in 2015 is 0.38 lower than the INAIL value for the sector, at 2.31.

From the detailed information on the individual sites, we find that: 

• The plants in Gioia del Colle, Pasturago, Soliera and Usmate reached the severity indexes assigned to them 
as objectives. 

• The plant in Bologna, although it is much lower than the INAIL reference value for the sector, did not meet its 
target. 

• The plant in Anzio, on the other hand, exceeded with just two injuries - one of which required a very long 
recovery period - both the target and the INAIL reference value for the sector.

The following is a table from the CSR tool, which makes it possible to calculate the indexes in real time, month 
by month, and which summarises the trends in Granarolo S.p.A. for 2015.
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PLANT
ANZIO 

(OPER.)
BOLOGNA 
(OPER.)

GIOIA DEL 
COLLE 
(OPER.)

PASTURAGO 
(OPER.)

SOLIERA 
(OPER.)

USMATE 
(OPER.)

Period
Jan 15 / 
Dec 15

Jan 15 / 
Dec 15

Jan 15 /  
Dec 15

Jan 15 /  
Dec 15

Jan 15 / 
Dec 15

Jan 15 / 
Dec 15

Number of 
injuries

2 10 - 4 11 10

Objective 
(Oper.)

1 10 1 6 6 10

Delta 
injuries

-100.00% 0.00% 100.00% 33.33% -83.33% 0.00%

Frequency 
index

39.04 29.80 0.00 10.22 38.12 26.18

Objective 
(Oper.)

19.22 27.75 12.86 15.76 19.74 26.50

Delta F.I. -103.10% -7.40% 100.00% 35.12% -93.13% 1.19%

Severity 
index

3.20 0.70 0.00 0.19 0.33 0.25

Objective 
(Oper.)

0.35 0.51 0.25 0.31 0.36 0.52

Delta S.I. -814.54% -37.33% 100.00% 38.98% 7.58% 52.67%

In spite of the decisively positive results obtained in 2015, the Group continues to aim at a target of "zero 
injuries", to be reached through a more detailed analysis of the injuries and near misses, as well as the 
optimisation of a management system aimed at reaching the objective. 

The following is a detailed representation concerning 2015 for all plants belonging to Granarolo S.p.A. As far as 
the 295 near misses are concerned, the main events refer to operations on machinery by productive personnel to 
restart, change format or load material. 

Another type of event is maintenance activities in response to malfunctions or on call on machines and systems 
made by the maintenance service. These two procedures cover about 25% of the total number of episodes. 

There are also cases of contact with chemical products during washing, slipping while walking and manually 
handling various types of material. These three types cover another 25% of the total.

Also analysing near misses, we find that the most risky role is assigned to maintenance staff and operators on 
the packaging lines, since they are in closer contact with machinery, systems and apparatus.

We have decided to perform more specific and effective activities in order to reduce the number of episodes as 
much as possible.

In 2016 this activity will be mapped by entering all Group sites in the CSR tool, which will make it possible to 
create statistics and graphs in real time.

In line with this commitment, in 2016 Granarolo will perform a training project to update education on safety 
issues, in addition to the obligatory aspects required by law, aimed both at the Prevention and Protection Service 
Supervisors (RSPP) and the Plant Managers.
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ANZIO

1

1

0

0

10

BOLOGNA PRODUCTION

3

4

3

10

85

GIOIA DEL COLLE

0

0

0

0

2

PASTURAGO PRODUCTION

1

3

0

11

90

SOLIERA

1

7

3

22

48

USMATE VELATE

1

8

1

3

60

GRANAROLO S.P.A.
PRODUCTION

7

23

7

46

295

NUM. OF INJURIES WITH DAYS OF ABSENCE >30

NUM. OF INJURIES WITH 3 < DAYS OF ABSENCE ≤  30

NUM. NEAR MISSES WITH MEDICATION

NUM. NEAR MISSES WITHOUT MEDICATION

NUM. OF INJURIES WITH DAYS OF ABSENCE ≤  3
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5.3.1 HEALTH AND SAFETY IN SUBSIDIARY 
COMPANIES
For Granarolo's national and foreign subsidiaries, objectives established in 2015 concern the number of injuries 
only. 

In this case, too, the only admissible objective is "zero injuries". The eight companies carry out activities which 
are very different from each other because they do not all form part of the milk and cheese sector, but also deal 
with cold cuts, portioning and packaging hard cheeses, and logistics and product transport activities. Overall, 
the result is good even though some of the companies in different product sectors have very different INAIL 
reference values.

In reference to the eight subsidiaries in Italy, good results were reached: except for Zeroquattro S.r.l. and the 
Casearia Podda plant in Sestu, all the other subsidiaries reached the targets assigned to them for 2015.

The following table contains the results for 2015. 

NATIONAL SUBSIDIARIES

NUMBER OF INJURIES

BALANCE 
ON 31-12-

2015
OBJECTIVE 

2015
DELTA 
(∆%)

Amalattea Italia S.r.l. 0 1 !

Calabrialatte S.p.A. 0 1 !

Casearia Podda S.r.l. 2 1 x

Gennari Italia S.r.l. - plant: Lesignano de’ Bagni 0 0 !

Gennari Italia S.r.l. - plant: Parma 0 1 !

Pastificio Granarolo S.r.l. 1 1 !

Pinzani 1969 S.r.l. 0 1 !

Zeroquattro Logistica S.r.l. 3 3 !

Zeroquattro S.r.l. 23 16 x

Plant total  
Production and Logistics

29 25 x

By type of activity, the number of injuries in the transports sector - in which Zeroquattro operates - is still very 
high and has a negative effect on the objective given to all Group subsidiaries. The frequency index is higher 
than the INAIL reference value for the sector, but luckily the severity index is much lower then the one indicated 
by INAIL.
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Foreign subsidiaries obtained a good result except for Granarolo France in the plant in Saint-Genix-sur-Guiers 
(formerly Les Fromagers de Sainte Colombe), who reached a total of 5 injuries compared to the target value of 3.

The following is a summarising table.

GRANAROLO INTERNATIONAL SUBSIDIARIES

NUMBER OF INJURIES

BALANCE 
ON 31-12-

2015
OBJECTIVE 

2015
DELTA 
(∆%)

Granarolo Chile S.p.A. 
Offices in Los Angeles (Chile)

0 0 !

Granarolo Iberica S.L. 
Offices in Barcelona (Spain)

0 0 !

Granarolo UK Ltd. 0 0 !

Granarolo France S.A.S. (*) 
Plant: Saint-Genix-sur-Guiers 
(formerly Les Fromagers de Sainte Colombe)

5 3 x

Granarolo France S.A.S. (*) 
Sales offices in Metz (formerly Cie du Forum)

0 0 !

S.A.S. Cipf Codipal 
Sales offices in Metz

0 0 !

S.A.S. Les Fromagers de St. Omer 
Plant: Campagne-lès-Wardrecques 
Production and offices

2 4 !

Parma Frais S.a.r.l. 
Sales in Luxembourg

0 0 !



5.4 COMMITMENT 
TO THE WELL-
BEING OF OUR 
COLLABORATORS
Company welfare is a part of the non-monetary total reward, 
aimed at the personal well-being of company collaborators 
and their families. 

That is why the Granarolo Group is increasingly stimulated to 
identify strategies to promote well-being and to create models 
that balance work and family life within the company, through 
an organisation that is increasingly aimed at the true needs of 
employees, in harmony and synergy with the services offered 
by the territory.

Acquisition of the awareness that companies play a central 
role in promoting human development (in economic, social, 
and inter-generational terms), in reference to changes in the 
social system as a whole, and in the development of people 
who work in these systems and interact, is at the foundation 
of a modern company welfare system.

In order to improve the quality of life of the people who work 
in the company, Granarolo has created, over time, a series 
of initiatives to reconcile work and family life, and equal 
opportunities.

• A programme supporting maternity and paternity, which 
includes reintegration of new parents with specific plans 
to facilitate family life.

• 2 days of paid leave to working fathers for the birth of 
their child, and in the case of an adoption or foster care 
situation.

• Permitting horizontal and reversible part-time schedules 
for mothers and fathers up until the child's third year.

• Increasing from 8 to 10 days the available personal leave 
in order to look after sick children between the ages of 3 
and 8 years. 

• Allowing changes to timetables in order to facilitate 
accompanying children during their first days at a crèche.

• Agreements with crèches that also allow special financial 
agreements.

• The possibility of a flexible timetable for assistance to 
elderly people.

• Special arrangements for student-workers.

In terms of health and prevention, Granarolo has provided an 
integrative health policy by Unisalute. 

Already under the integrative agreement for 2007-2010, the 
company agreed with the trade unions to provide a health 
insurance policy where the company contribution is double 
the value indicated in the national labour agreement.  
The worker's contribution is 0.



In 2015, Granarolo continued its commitment to company welfare, by promoting a series of initiatives to provide 
economic and social support, as well as tangible support to their employees' families. Among the initiatives, 
some Merit Scholarships were provided also for the 2015-2016 Academic Year, through which Granarolo 
contributes to the right to an education. Overall, provision was made for 27 Merit Scholarships, reserved for the 
children of our employees, to be provided to the best secondary school students (15) and university students 
(12) whose families need financial support. We plan to renew this opportunity for the coming school year as well.



5.5 INVOLVING 
AND LISTENING TO 
EMPLOYEES
The Granarolo Group participated in Expo 2015, developing plans 
for its presence even in terms of the involvement of personnel. 
Each Group employee received a free entry ticket, but above all 
the organisation of the Granarolo space itself, which represented 
the Italian milk production chain, was designed for more active 
involvement of our personnel. The intention was to increase 
the sense of belonging among employees and to provide an 
opportunity for them to feel like protagonists representing their 
own company. During the 6 months of the universal exposition, 
voluntary shifts were organised - generally lasting 4 days, 
including weekends - in which 187 employees participated, each 
one bearing their professional skills to relations with the public 
visitors.

During consultation activities with the stakeholders to update 
the Materiality Matrix, Granarolo created three focus groups with 
its employees, in order to collect their opinions on issues of the 
greatest interest, those concerning their work. 

Overall, 29 employees participated in the three initiatives, of 
which 22 from Granarolo S.p.A. (6 from the plant in Usmate 
Velate, 6 from Pasturago, and 12 from Bologna) and 7 from 
Zeroquattro S.r.l.

The following is a list of the main points encountered.

Granarolo is: 
 
"A company that actuates a serious investment policy, aimed 
at renewing the productive plants and creating comfortable 
environments for its employees."

"A company that has a will to do and to commit to the challenge 
of internationalisation, in order to guarantee economic 
sustainability, and therefore work, in a critical period for the 
sector."

Areas in which relations should be developed: 

"Making growth paths more structured for resources, also 
increasing opportunities to compare notes on performance levels 
and objectives."

 "Appreciating job rotation periods as a tool to increase 
knowledge of company workings and reinforce the feeling of 
belonging".

"Increasing opportunities for dialogue between managers and 
productive personnel, as a motivational stimulus and a tool for 
sharing company policies."
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The Group's strategic objectives in terms 
of environmental sustainability are: 

• to prevent, control and reduce 
environmental impact, by defining 
concrete and measurable objectives.

• to make the entire production chain 
sustainable, from the stable to 
disposal of packaging materials (the 
end of the product's life).

• to increase environmental awareness 
among stakeholders, including 
consumers, by means of:

 - training programmes;

 - environmental commitment 
communication activities at 
product (EPD) and process levels 
(CSR Report).

 - sharing the results of 
environmental management 
through clear and accessible 
communication.

In pursuing these objectives - in addition 
to promptly adopting all relevant legal 
requirements - the Group adopts and 
maintains management systems in order 
to improve its environmental performance 
levels. 

By applying the LCA method, Granarolo 
has developed a life cycle analysis for 
representative products (such as milk, 
yoghurt, cheese, etc.), in order to support 
environmental improvement programs 
applied to the processes and production 
chains. At the same time, by developing 
EPD® Declarations, the company 
declares the strategies applied to the 
concerned parties.  LCA studies and 
results published on the EPD® represent 
one of the elements that Granarolo used 
over the years to identify the priority areas 
that require intervention to reduce the 
impact of their products. The implemented 
actions involve the main elements of the 
production chain. No other operator in 
Italy on the dairy market has such an 
extensive range of intervention.

In 2015 we continued the path to 
actuating the safety and environmental 
management system, for all Granarolo 
S.p.A. plants, in addition to maintaining 
the corresponding "multi-site" 
certification, in compliance with standards 
UNI EN ISO 14001 and OHSAS 18001. 

The commitment made by the company is 
to maintain multi-site certifications active 
and functional to guarantee coherent 
and even management of productive 
sites even by means of synergies and the 

6
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ENVIRONMENT 

FROM THE 
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DISPOSAL



development of common and shared solutions to similar issues.  

For subsidiary companies that have been established or have 
become part of the Granarolo Group, we have set the objective of 
obtaining certification based on UNI EN ISO 14001 and OHSAS 
18001 for the reference locations. During 2015 the foundations 
were laid to be able to introduce some companies in the Group 
to management systems with procedures, instructions and 
registration forms that are simplified and streamlined. 

In reference to the communication activities and the application 
of the community environmental certification system, the plants 
in Bologna and Soliera in 2015 kept European EMAS registrations 
and developed the corresponding Environmental Declarations.

 
6.1 GRANAROLO'S 
APPROACH TO 
ENVIRONMENTAL 
SUSTAINABILITY
For several years, Granarolo has applied a rigorous scientific 
approach to develop a careful analysis of environmental 
performance levels in the products, in light of their entire life 
cycle, and clearly identify ameliorative operations aimed at 
reducing the environmental impact of the products themselves.

Today, there are 16 Granarolo products (11 conventional and 
5 organic) that have been subjected to environmental impact 
analysis over their entire life cycle based on the LCA - Life Cycle 
Assessment method, in compliance with standards ISO 14040 
and 14044. 

At Granarolo, we have set ourselves the objective of adopting 
the same scientific approach to communicating environmental 
performance levels in our products, aimed both at "professionals" 
and at our consumers. That is why the communication strategy 
for the environmental impact of our products and of the results we 
have achieved is based on the Environmental Product Declaration 
- EPD® (ISO 14025). 

An EPD® is an ISO Type III Declaration (Environmental 
Declarations - Principles and Procedures - ISO 14025) based on 
a product life cycle analysis approach (LCA). These declarations 
have the main objective of providing relevant, verified and 
comparable information concerning the environmental impact of a 
product or service. 

The following is a graphic representation of the elements taken 
into consideration in the confines of the analysed system, in 
light of the LCA for the milk and dairy (yoghurt, cheese, etc.) 
production chains.
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In 2015, we implemented and published another 9 new EPD® Environmental Product Declarations for products 
under the Granarolo brand, in addition to the existing ones. Granarolo therefore published Environmental 
Declarations for the following products as shown in the following chart:

HIGH QUALITY MILK - PIACERE LEGGERO - ORGANIC

HIGH QUALITY
MOZZARELLA

ORGANIC EGGS

ACCADÌ MOZZARELLA

ACCADÌ MILK
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For 2016, Granarolo has made a commitment to extending the EPD declarations to a series of new products, 
particularly in reference to soy/rice based UHT drinks, and products in the cheese sector under the Granarolo 
and Accadì labels (mascarpone, ricotta, stracchino, etc.).

The indicators presented in the EPD® also include environmental footprints expressed in terms of Carbon 
Footprint, Ecological Footprint and Virtual Water Content. 

As an example, the following are the impacts calculated for 1 litre of Alta Digeribilità UHT Milk and for 1 Kg of 
Alta Qualità mozzarella.

ACCADÌ CREAM

ORGANIC YOGHURT

ACCADÌ YOGHURT

GRANAROLO HIGH QUALITY YOGHURT
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ENVIRONMENTAL FOOTPRINT FOR ONE LITRE OF HIGHLY 
DIGESTIBLE MILK (ACCADÌ)

 CARBON FOOTPRINT WATER FOOTPRINT

 
Milk

2.4 0.7 913

 
Packaging

0.5 0.1 8

 
Other raw 
materials

0.1 <0.1 1

 
Process

0.5 0.2 4

1 LITRE 
PACK  

Distribution

0.3 0.1 <1

Domestic 
preservation

0.3 0.1 <1

 
End of packaging 
life cycle

<0.1 <0.1 <1

TOTAL 4.1 global m2/l 1.3 kg CO2 eq/l 927 litres/l

ECOLOGICAL FOOTPRINT
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ENVIRONMENTAL FOOTPRINT FOR A KILOGRAM  
OF HIGH QUALITY MOZZARELLA

 CARBON FOOTPRINT WATER FOOTPRINT

 
Raw materials

23.6 7.1 9,173

 
Packaging

1.3 0.4 3

 
Auxiliary material

0.2 0.1 1

 
Process

2.4 0.9 36

125 g 
PACK  

Distribution

0.2 0.1 <1

Domestic 
preservation

1.4 0.5 2

 
End of packaging 
life cycle

<0.1 <0.1 <1

TOTAL 29.2 global m2/l 9.1 kg CO2 eq/l 9,216 litres/Kg

ECOLOGICAL FOOTPRINT

In 2015, Granarolo continued to develop and maintain the EPD® Process Certification acquired in 2014. This 
certification (assessed and validated by a third party) certifies that the entire process to prepare, control and 
publish product environmental declarations is carried out in compliance with the requisites of the International 
EPD® System (www.environdec.com). 

This systemic approach makes it possible to simplify and accelerate the path to updating existing EPD® 
analyses and publishing new ones in relation to new products.



6.2 MAIN ACTIONS 
TO REDUCE 
ENVIRONMENTAL 
IMPACT
LCA studies and results published in the EPD® represent one 
of the elements that Granarolo has used to identify the areas in 
which they must prioritise interventions to reduce the impact of 
their products. These analyses made it possible to identify which 
is the most effective area in which to actuate measures to reduce 
impact throughout the product's life cycle. 

Identified areas of action concern the entire production chain, 
and even in this case, supervision and relations with raw material 
suppliers - typical of the "Granarolo model" - make realisation 
easier. Among the actions that have been identified it is worth 
mentioning: 

• Improvement of agricultural practices (also through the 
distribution of Guidelines for farmers who provide raw milk, 
already written in 2014 and strongly linked to the theme of 
environmental and non-environmental sustainability).

• Promoting operations to improve energy efficiency in stables, 
also through the creation of systems based on renewable 
sources. 

• Promoting operations to improve energy efficiency by 
creating cogeneration systems in the plants. 

• Reducing packaging materials (and the corresponding 
environmental impact) for the products (for example, 
introducing Ecodesign criteria to processes for selecting 
materials to improve the environmental impact of products, 
also through designated calculation tools).

Granarolo - in addition to the specific actions on the 
production chain and in order to improve the level of control 
over environmental performance levels - has developed and 
implemented a software system to manage information linked 
with environmental indicators, in order to be able to monitor the 
main indicators (KPI) of the various plants in real time, and to 
create the corresponding reports for comparison with company 
objectives. 

The following is a presentation of some of the operations 
performed in 2015, showing how the proposed actions are 
applied.
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6.2.1 REDUCING THE IMPACT OF THE PRODUCTION 
CHAIN AND PROMOTING THE WELL-BEING OF OUR 
ANIMALS
Analyses of the life cycle of Granarolo products show how the production phase of the raw material represents 
about 70% of the impact in terms of carbon footprint, and an even greater percentage compared to other 
indicators.

Reducing the impact of the production chain therefore arose as a work area in which it is a priority to improve the 
environmental sustainability of Granarolo products. The company has dedicated the "LOLA 2020" project to this 
issue. 

To this purpose, a manual was created, containing the guidelines for sustainable stable management, 
emphasising the actions that should take priority over the others, in addition to other suggestions.

The manual - created with the support of universities (the Faculty of Agronomy of the University of Bologna and 
the Veterinary Faculty of the University of Milan), and in collaboration with Granlatte - was completed in 2014. In 
2015 the distribution process began, starting from a group of pilot farms on which the approach can be tested. 
The first farms to become "sustainable" according to the "LOLA 2020" project, were those that produce the raw 
materials for the Alta Qualità and Prima Natura Bio labels. The contents of the manual will be transformed into a 
check list, and will be subjected to audits during the project implementation phase. 

In order to oversee the cows' health conditions - since we are convinced that this has a significant influence 
on the quality of the milk - and since we can count on control over the production chain, in 2011 Granarolo 
began a project to assess the environmental risk of the places where the raw material milk is produced. All 
the stables that provide milk to Granarolo are mapped by means of a geo-satellite system, in order to assess 
possible environmental risk sources, established by the presence of polluting sources (such as incinerators, 
thermoelectric stations, motorways, industrial plants, etc.), which may influence the quality of the milk. The 
project, established in collaboration with the University of Bologna, is still the only one of this kind in Italy.

6.2.2 REDUCING THE IMPACT OF THE PRODUCTIVE 
PROCESS
In 2015 the Group worked in thirteen production sites spread out across the Italian territory: 6 of these share 
the Integrated Environment and Safety Quality System, certified by SGS. At the same time, we have laid the 
foundations to be able to introduce, in other companies belonging to the Group, management systems with 
simplified and streamlined procedures, instructions and registration forms, in order to obtain certification of 
the integrated management system. Furthermore, the two plants in Emilia Romagna (Bologna and Soliera) 
maintained their European EMAS registrations. 

This paragraph described the main environmental impact indicators in the productive process, concerning 
the 6 plants belonging to Granarolo S.p.A. At the end of this chapter there is a specifically designated chapter 
containing some of the environmental data linked with the productive processes of the Granarolo Group's 
subsidiaries in 2015 (in particular, Calabrialatte, Podda, Pastificio Granarolo, Pinzani, Amalattea, Gennari Parma 
and Gennari Lesignano).

ENERGY
Reduction in the environmental impact of  Granarolo's energy consumption continues through a variety of 
interventions. An important commitment concerns the realisation of cogeneration systems, since over the last 
three years the systems at the plants in Soliera, Gioia del Colle and Pasturago have been commissioned. At the 
same time, work has begun to create two complementary projects to the existing cogeneration systems (in the 
Usmate Velate and Pasturago plants), with the intention of recovering low temperature thermal energy for the 
process systems. The two recovery systems started to operate in 2015, increasing the recovered thermal energy 
by 40%.  In Emilia Romagna in 2015, Granarolo started the third cogeneration motor for the plant in Bologna, 
bringing the installed capacity to about 15 MW, the equivalent of the energy consumption of about 5,000 homes. 
Also thanks to this operation, at Granarolo S.p.A. self-produced electrical energy represents about 56% of the 
total energy consumed.
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ELECTRICAL ENERGY: SELF-PRODUCED AND PURCHASED (%)

SELF-PRODUCED

PURCHASED

44%
56%

 

The mixture of sources of the electrical energy used at the various plants varies significantly, also considering 
that in Anzio, the energy is entirely purchased from the network, in the plants in Bologna, Gioia del Colle and 
Soliera a significant part of the energy is self-produced, while in Usmate Velate and Pasturago the cogeneration 
systems do most of the work. In 2015, in compliance with Legislative Decree 102/2014, energy audits were 
carried out in all Granarolo S.p.A. production sites, in order to perform an energy diagnosis and plan actions and 
operations aimed at preparing an energy saving plan.

Based on the results of energy diagnoses, we have identified 45 operations to increase energy efficiency, with 
an expected saving of about 4,200,000 KWh/year of electrical energy and 500,000 Sm3/year of natural gas. This 
saving also translates into a reduction of about 2,000 tonnes/year of CO2 emitted into the atmosphere. 

Among all the projects identified, three significant projects were chosen to be developed in 2016 and monitored 
constantly using the CSR tool to keep the trends continuously under control:

• Replacing traditional lighting elements with LED elements (Usmate Velate): about 2,000 lighting elements in 
the plants - inside and outside - will be replaced with LED lights. The expected saving will be about 55% of 
the electrical energy consumed by the plant for lighting.

• Revamping the plant's refrigeration system with new high-efficiency apparatus (Pasturago): inserting new 
high-efficiency machines, combined with a new automatic control system, which makes it possible to 
operate the plant at the point of maximum efficiency on equal refrigerating energy.

• Addition of a system to control and optimise the compressed air system for the cheese factory (Bologna): 
transition from manual operation of the compressed air system to automatic operation, in relation to the real 
demand for air, thanks to the installation of measuring devices and an automatic control system.

At Granarolo, between 2016 and 2017 we intend to complete the feasibility studies to increase efficiency in all 
the main refrigerator systems for the plants (along the lines of the current project at Pasturago) and to recover 
residual heat from the new cogeneration systems.
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In addition, in relation to the energy involved in the compressed air system, in 2015 we started two projects to 
search for and manage leaks, in the plants in Gioia del Colle and Bologna, that has made it possible to identify a 
saving of about 1,500,000 KWh derived from leaks in the air circuits. This saving will be achieved by means of a 
specific maintenance program to be actuated in 2016. We plan to extend this assessment to the other Granarolo 
S.p.A. plants. 

In reference to the total number of production plants at Granarolo S.p.A., it is possible to encounter an overall 
increase in the consumption of electrical energy (MWh), albeit a rather small one, equal to 0.5% compared to 
2014.

 The total figure, however, does not take into account variations within the individual plants. In fact, on closer 
examination, one can see how all the plants decrease their electrical energy consumption, also through 
the activities to increase energy efficiency, except for Usmate Velate, where the increase (+12%) in energy 
consumption is still in line with the increase in internal production in the same period (+11%).

ELECTRICAL ENERGY (MWH) 2015
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4,218 29,097 8,353 28,487 34,027 18,010 122,192

Data on 
31/12/2014

3,918 28,505 10,777 28,161 34,568 18,358 124,285

Data on 
31/12/2015

3,889 27,639 10,026 31,705 34,400 17,257 124,916
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In relation to the consumption of technological methane over the last three years there has been a general 
decrease throughout the Group, owing to the implementation of the cogeneration systems and the 
corresponding recovery systems, which produce thermal energy in the form of steam and hot water, which 
allows the traditional thermal systems to work less. In Gioia del Colle, there was an increase in consumption in 
2015 owing to the introduction of a new production line (bottled UHT).

TECHNOLOGICAL METHANE (M3)
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31/12/2013

182,799 4,874,198 1,812,765 3,770,156 6,081,075 4,462,642 21,183,635

Data on 
31/12/2014

174,552 4,384,508 1,602,207 3,742,709 5,422,572 5,366,310 20,518,306

Data on 
31/12/2015

170,323 3,355,397 1,679,668 3,586,387 4,556,288 3,246,217 16,423,957

The energy intensity rate is an indicator of energy efficiency in a production system. It is calculated as a 
correlation between the total yearly energy consumption (technological methane, methane for the cogeneration 
system and electrical energy purchased from the network) and the company's overall annual production.



ENERGY INTENSITY (ELECTRICAL ENERGY + METHANE) (MJ/KG)

0

2

4

6

8

10

ANZIO BOLOGNA GIOIA DEL 
COLLE

USMATE - 
VELATE

PASTURAGO SOLIERA GRANAROLO 
S.P.A.

Data on 
31/12/2014

0.5 2.7 1.8 10.0 3.0 1.4 2.6

Data on 
31/12/2015

0.6 2.7 1.8 9.5 2.8 1.4 2.6

In general, we can see that the energy intensity for the Granarolo S.p.A. plants remains in line, or slightly 
decreases, compared to the values for 2014.
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WATER
The path to reducing water consumption has received significant attention, starting in 2011 with the calculation 
of the water footprint (Virtual Water Content) of certain products: this is a multidimensional indicator that 
calculates both direct and indirect fresh water consumption levels, expressed in terms of volume, along the 
entire life cycle of the product, in a context of increasing water stress, and in particular in reference to the 
problems involving over-use and pollution of underground water in Italy. 

Granarolo intends to quantify and communicate this type of environmental impact and optimise productive 
processes. In relation to water saving operations, it is necessary to mention operations to measure water 
consumption in the various productive departments by installing meters, in order to optimise consumption and 
define targeted operative strategies, as well as operations linked with the washing phases on the production 
lines and in systems that use sanitising products (so called single product) that do not require a second rinse, 
with significant savings in terms of water volume. 

At the productive site in Bologna, between 2012 and 2013, we created a plant to recover industrial water, used 
as supplementary water in the evaporation towers ("non-noble" uses). In 2015, volumes of recovered and reused 
water represent about 7% of the plant's overall water requirements. 

In the plants in Soliera and Pasturago too, initiatives were created to reuse washing water in recovery 
percentages of 3% in Soliera and 1% in Pasturago.

The following is a representation of water consumption levels for the 2013-2015 period. 

WATER USED (WELL + AQUEDUCT) (M3)
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57,926 989,864 296,645 1,412,390 2,127,759 707,249 5,591,833

Data on 
31/12/2014

57,971 876,302 321,919 1,194,512 2,119,457 678,280 5,248,441

Data on 
31/12/2015

57,244 866,565 308,516 1,385,904 1,928,546 604,266 5,151,041
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In general, water consumption levels in the last three years show a decrease in wastage, in correlation with the 
development of significant education among designated personnel on washing activities, in addition to more 
punctual monitoring of consumption levels in order to identify further areas to be improved. One exception is the 
plant in Usmate Velate, where an increase of 16% was recorded in 2015, owing to the increase in production of 
mozzarella, and the subsequent use of a greater quantity of process water. 

Even water disposal has decreased in general, since this value is directly linked with water consumption. 

WASTE WATER (M3)
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46,742 932,036 322,009 1,134,786 2,013,484 560,233 5,009,290

Data on 
31/12/2015

47,383 925,281 308,516 1,261,196 1,832,119 585,290 4,959,785

WASTE
We have continued our commitment to differentiated waste collection among Granarolo plants, reinforcing the 
waste fraction (mainly paper and plastic) sent to recycling centres to reuse or recover the material. The activity in 
question is also developed through the definition and signing of specific contracts with companies specialised in 
recovering these materials.

Between 2014 and 2015 activities were implemented to check supplies from companies that would be capable 
of providing packaging materials in 100% recycled plastic, to be used as secondary packaging for milk bottles. 
Specific audits were carried out on the main purification sludge disposal centres, both to monitor performance 
levels and to identify improvements in the choice of qualified suppliers.

Thanks to specific management software for waste management purposes, used in all plants, Granarolo has 
started a process to monitor trends in waste production, in order to assess possible areas of intervention and 
improvement.
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WASTE PRODUCTION (KG)

PLANT TYPE OF WASTE
DATA ON 
31/12/14

DATA ON 
31/12/15 VARIATION %

BOLOGNA

Total hazardous waste 10,921 11,275 3.2

Total non-hazardous 
waste

7,193,830 7,983,542 11

ANZIO

Total hazardous waste 2,073 1,676 -19.2

Total non-hazardous 
waste

306,546 305,876 -0.2

SOLIERA

Total hazardous waste 13,200 15,267 15.6

Total non-hazardous 
waste

3,076,305 2,265,485 -26.3

PASTURAGO

Total hazardous waste 10,433 29,616 183.9

Total non-hazardous 
waste

2,133,628 2,039,367 -4.4

USMATE VELATE

Total hazardous waste 35,725 16,834 -52.9

Total non-hazardous 
waste

1,036,900 1,187,998 14.6

GIOIA DEL COLLE

Total hazardous waste 3,969 4,299 8.3

Total non-hazardous 
waste

562,239 665,015 18.3

GRANAROLO 
S.P.A.

Total hazardous waste 76,321 77,291 1.3

Total non-hazardous 
waste

14,309,448 14,141,407 -1.2

The significant increase in hazardous waste for the plant in Pasturago (in absolute terms) is owed to the 
exceptional disposal of a liquid waste product containing water and nitric acid, derived from a breach in a steel 
tank and the subsequent leakage into a containment tank. 

In Usmate Velate, on the other hand, the reduction by more than 50% in the quantity of hazardous waste is to 
be ascribed to the exceptional disposal of two dangerous waste materials, made up of water contaminated with 
ammonia and resins, which took place in 2014 after maintenance work on technological systems.

It is also worth mentioning that the quantity of non-hazardous waste is significant in terms of mass, since 
it includes the sludge derived from water purification processes. On average, this waste represents 66% of 
the total. However, it is necessary to keep in mind that, since it contains a very high percentage of water, it 
significantly increases the overall weight.

Focusing attention on the corresponding data obtained by correlating the overall figure for waste produced to 
each ton of finished product, in 2015 this figure increased by 12% compared to 2014. 

This trend is exclusively influenced by the plant in Bologna, which alone contributed 20% of the total waste 
production. In this case too, the most significant element is the sludge derived from water purification (88% of 
the total for the plant in Bologna).
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EMISSIONS
With the implementation of the recently adopted management system, Granarolo has reinforced its ability to 
measure and report on its own impact in terms of CO2 emissions. As far as direct greenhouse gas emissions 
are concerned - coming from sources owned or managed by the organisation (Scope 1) - the graph shows the 
figures for each plant concerning CO2. 

CO2 EMISSIONS - SCOPE 1 (TONNES OF CO2)
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457 18,998 7,837 38,061 30,371 17,401 113,125

Data on 
31/12/2015

446 19,110 8,029 25,028 27,356 13,111 93,080

There is an evident reduction in CO2 emissions in 2015, equal to about 20% compared to 2014. The greatest 
reductions concern the two plants in Soliera (-24%) and Usmate Velate (-34%). Compared to indirect greenhouse 
gas emissions linked with energy sources acquired for self consumption by the organisation (Scope 2), we 
calculated those concerning the purchase of electrical energy from the network.
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CO2 EMISSIONS - SCOPE 2 (TONNES OF CO2)
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In  this case, we have also found a reduction in indirect CO2 emissions (-8%), albeit lower than the reduction in 
direct CO2 emissions (-18%). 

The most significant variations are found in the plants in Bologna (-26%) and Soliera (-19%), both of which can 
be partially explained by a reduction in internal production. 

Calculated indirect emissions that occur outside of the organisation (Scope 3), refers to a part of the product 
transportation, the part carried out by the primary fleet, in addition to employees' trips during the execution of 
their work for Granarolo (excluding transport to and from work). 

The table shows that the 2015 values for Scope 3 emissions are in line with the values obtained in 2014.

CALCULATING CO2 EMISSIONS - SCOPE 3 
PRODUCT TRANSPORTATION 2014 VALUE 2015 VALUE

MEASUREMENT 
UNIT

Emissions from Product Transportation 25570 25032 Tonnes of CO2

Average emissions (KgCO2/Km) 1.4 1.4 KgCO2/Km

Emission per Kg of product 0.11 0.12 KgCO2/Kg
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A particularly interesting element in terms of emissions derived from transporting products with the primary fleet 
concerns the composition of the vehicle fleet, which has been updated since 2014. In particular, in 2015 the 
percentage of EURO 4 and 5/6 vehicles went from 39.4% to 44.4% compared to the total number of vehicles 
used.

N° VEHICLES IN THE PRIMARY FLEET 2014 2015

N° of EURO0 vehicles 0.2% 0.0%

N° of EURO1 vehicles 2.5% 2.4%

N° of EURO2 vehicles 15.4% 10.9%

N° of EURO3 vehicles 42.4% 41.9%

N° of EURO4 vehicles 31.8% 36.0%

N° of EURO 5/6 vehicles 7.6% 8.8%

Total 100.0% 100.0%

Applying hybrid technology to heavy vehicles, in Granarolo's assessment, does not appear to be entirely 
effective. In this sense, we may pay attention mainly to vehicles with a lower capacity, where we are applying 
specific solutions aimed at reducing impact and emissions. For example, Granarolo has decided to use methane 
powered vehicles for deliveries in historical centres. 

6.2.3 REDUCING THE IMPACT OF PACKAGING
Granarolo continues its activities aimed at reducing the plastic, paper and aluminium content of its packaging, 
and replacing traditional materials with a new generation materials. In 2016 important changes will be made to 
the system for reporting the percentages of recycled materials in our packaging. For this reason, no quantitative 
data is available for 2015. However, we can say that at least 80% of cardboard (secondary packaging) is made 
up of recycled material. In collaboration with our suppliers, Granarolo regularly participates in national research 
projects aimed at studying and developing biodegradable polymers, in order to be able to use them to replace 
the packaging elements that are currently made with traditional plastic. In 2015, research activities on Bioplastics 
made it possible to create a prototype for a significantly innovative type of project, presenting an entirely 
compostable form of packaging at EXPO 2015. Also in 2015, operations were carried out to reduce greenhouse 
gas emissions involved in the production of packaging materials for certain products, which are added to those 
already carried out in previous years, and which are listed in the following table. 

 PRODUCT INTERVENTION

Fresh Milk in Tetra Top
New Tetra Top package gives the consumer clear and 
transparent information on the procedures for separating 
the plastic part from the paper/PE polylaminate material. 

UHT Milk in TEA (Carton Bottle)

New TEA package gives the consumer clear and 
transparent information on the procedures for separating 
the plastic part from the paper/PE/ALU polylaminate 
material. 

Yoghurt 
New Paper/PE cup which makes it possible for the 
consumer to separate the paper from the PE (operative 
from 2016).

As far as secondary packaging is concerned, in 2015 we concluded our experiments in cold seal filming for 
the UHT milk bottle six-pack. In this new packaging method, the plastic film to be thermoformed in furnaces is 
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replaced with a stretch film to be applied cold. Once it is operating at full speed this operation will allow a 90% 
energy saving, owing to elimination of the use of furnaces, and a saving of about 50% in the quantity of plastic 
used.

In 2015, we completed validation testing on the final protective cap for pallets in some of the Granarolo test 
plants. This cap uses 80% recycled low-density (LD) polyethylene, while the remaining 20% is from new 
materials, compared to the previous version which was entirely made of new material. This article is, currently, 
used for all Granarolo plants.

CENTRALE DEL LATTE MILANO AND THE 
INTELLIGENT CONTAINER CALLED TETRA TOP®

In response to doubts as to where to throw food containers made of multiple 
materials, like in the case of milk cartons made of paper and plastic, the Centrale 
del Latte Milano offers an interesting solution developed in collaboration with the 
international leader in packaging, Tetra Pak. 

The historical brand from Milan, in fact, for the one litre fresh milk packs offers an 
innovative system to recycle paper and plastic separately, using the new Tetra Top 
container that allows consumers to separate the polyethylene (plastic) cap from the 
rest of the polylaminated packaging (polyethylene/paper).

On the Italian market, there are about 200 million containers called Tetra Top, of which 
80% have the top end that can be separated, allowing the parts to be disposed of 
in the designated plastic and paper containers. Today, products packed with this 
innovative container include fresh milk, yoghurt and cream.

In 2016, provision is made for a further extension for this environmentally-friendly 
container to other products as well. 

The Tetra Top container is subject to a patent.

6.2.4 EXPENSES, COMPLAINTS, AND 
ENVIRONMENTAL FINES
Expenses for environmental protection in 2015 reached € 1,262,516. The largest portion of these costs are for 
waste disposal (59%) and for water purification (37%). Environmental investments almost doubled in 20151, 
going from about € 723,746 in 2014 to € 1,423,070 in 2015, confirming the Group's commitment to sustainable 
management of natural resources, waste, and pollution.

As far as Granarolo S.p.A. plants are concerned, in 2015 we recorded an environmental fine for the Pasturago 
plant, related to an event that occurred in 2010: the outbound COD (Chemical Oxygen Demand) parameter was 
exceeded in the purification system.

As far as complaints concerning environmental impact are concerned - presented through formal complaint 
mechanisms - no external complaints were recorded for 2015 on environmental aspects concerning the various 
plants. In spite of the fact that the industrial activity at Granarolo S.p.A. does not involve risks linked with the 
environment, the risk prevention and control activity (environmental pollution, waste disposal, waste water 
treatment, etc.) remains one of the pillars of the company policy.

1 Owing mainly to a maxi-investment made for the purification system at the Usmate Velate plant
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6.2.5 ENVIRONMENTAL TRENDS IN THE GROUP'S 
COMPANIES
The following is a presentation of the trends in the Granarolo Group subsidiaries, partially presented already in 
the previous Sustainability Report, for 2014, and partially the result of the most recent acquisitions (Pastificio 
Granarolo, Pinzani, Amalattea, Gennari Parma, and Gennari Lesignano). 

The difference between the subsidiaries concerns both the type of production and the size of the plants. 
Therefore, the data indicated below are to be considered only as trends for each of them, and do not allow for 
comparisons between performance levels. 

The three graphs provide some information on shared consumption, between electrical energy, methane 
(including the part that powers the company cogeneration systems) and other sources (fuel oil and LPG).
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The energy intensity varies depending on the company and its specific productive activity, reaching higher values 
for Pinzani and Amalattea, where production is found to require higher energy consumption levels. 

Then there are other indicators of environmental impact, such as CO2 emissions (Scope 1 and 2), waste water 
and waste produced, compared to overall production. For both CO2 emissions and waste water emissions, it 
is possible to see how the values for Calabrialatte stand out compared to the others, in line with the productive 
activity, which is about ten times higher than in other companies.
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7.1 
GRANAROLO 
IN THE 
TERRITORIES: 
A 
COMMITMENT 
TO INCLUSION

The commitment to and vicinity of 
territories on which the Granarolo Group 
insists through the presence of its farmers 
and plants is inspired by the value of 
inclusivity which, starting from 2015, has 
taken on an even stronger value. 

In fact, as a result of mapping of the 
social initiatives carried out in the first 
half of 2015, which showed a significant 
imbalance in favour of the regional 
territories of Emilia-Romagna and 
Lombardia - fruit of the still recent past 
and a natural inclination to invest the most 
in the regions that are home to the head 
offices and a high number of productive 
plants, the Group's Board of Directors 
opted for a political and social revision 
to favour redistribution of the resources, 
to include the increasing number of local 
communities in the Group.

If, then, in 2015 initiatives in favour 
of Emilia-Romagna and Lobardia 
represented 80% of total investments, 
with the remaining 20% of resources 
distributed to support initiatives in the rest 
of Italy, the declared objective for 2016 
is to balance initiatives, with about 60% 
aimed at the original territories and 40% 
to the rest of Italy, particularly focusing 
on two areas defined by the Board for 
the coming year, namely the territories of 
Puglia and Sardinia.

7
THE

COMPANY'S 
CIVIC 

COMMITMENT
AT LOCAL AND 

GLOBAL
LEVELS
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In light of this, we have started new initiatives aimed at the principle of inclusivity, even in relation to the most 
recently added territories, described briefly below.

• Support for "Made in Carcere" - a project to provide employment to incarcerated women in the territories of 
Lecce, Milan and Trani:  small gadgets given as gifts to visitors to Granarolo facilities, are now the fruit of the 
labours of the Made in Carcere women, and made from recycled fabrics.

• The publication entitled "Io non volevo andarmene da casa" [I didn't want to leave home] by Jaja Pasquini, 
with texts by Francesco Guccini, a book telling children the dramatic story of emigration through the eyes of 
a child. The book is distributed free of charge to all elementary school students encountered in visits to the 
company facilities or through local initiatives.

There are another three projects planned in 2015, which will be actuated in 2016, which also deal with the 
concept of inclusivity.

• The experiment, created by the Testoni Theatre in Bologna and supported by Granarolo and dedicated to 
elementary school students, will offer children who do not go on holiday and who do not have the means to 
attend summer centres an opportunity for entertainment and growth.

• Support for Fondazione Notte della Taranta, in Puglia: the Granarolo Group - with the collaboration of 
this institution that supports the heritage and development of folk music, and with the help of the Caritas 
volunteers - will support the Otranto migrant hospitality centre by distributing significant quantities of milk 
and pasta, to support migrants who land on the Salento coastline between June and October 2016.

• Support for Time in Jazz in Berchidda (Sardinia) - a free folk music event created by Paolo Fresu, to promote 
knowledge of and love for music among young people.

7.1.1 PROJECTS IN FAVOUR OF THE COMMUNITIES
To projects with a social content, Granarolo traditionally brings not only resources, but also specific skills, 
linked with the sector in which we work, as well as the knowledge acquired over time. In this way, as a Group 
we believe it is possible to achieve development through dialogue with the territories, as an element of mutual 
awareness. The following is a description of the projects developed over the years that make Granarolo an active 
partner in the territory. 

BREASTFEED ME - ALLATTAMI 
 
In 2012, based on an initiative by Granarolo and the Sant'Orsola Hospital in Bologna, the "Breastfeed me - 
Allattami" project was established - a Donated Human Milk Bank in Bologna. The project is based on knowledge 
of the fact that, in Bologna alone, an average of 100 premature children are born, and breast milk increases the 
chances of survival among premature newborns. "Allattami" was therefore established with the objective of 
collecting at least 600 litres of donated human milk, for newborns in the neonatal intensive care units in two local 
hospitals (the Sant'Orsola Polyclinic and Maggiore Hospital). 

"Allattami" selects the donor mothers, collects their milk directly from their homes, preserves it in absolutely 
safe conditions and supplies it to the city hospitals. "Allattami" Donor Mothers - selected by the doctors at the 
Sant'Orsola Polyclinic, receive all the information they need and are equipped with the necessary apparatus to 
extract and preserve the milk, without any expense or inconvenience for them.

In fact, a specialised Granarolo technician comes by to collect the donated milk directly from the donor's house 
once or twice a week. The milk is taken to the facility that houses the Donated Human Milk Bank, which is 
located near the Granarolo Plant in Bologna, in an independent area. There is no promiscuity with the areas 
where cow's milk is produced, or even with the offices, in order to guarantee the highest safety standards. 
Once they arrive at the Milk Bank, the bottles are sealed and heat treated with a light pasteurisation, in order 
to make them as safe as possible for the newborns that will receive them. They are then stored in designated 
refrigerators. Each of the bottles' steps is tracked: from when they are delivered - empty and sterile - to the 
donor's home, to when they reach the Neonatal Intensive Care unit that requested them.
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The following are the distinctive characteristics of the Milk Bank in Bologna, hosted by Granarolo:

• "Allattami is the only milk bank, out of the 27 in Italy, created outside the hospital areas and totally financed 
by a private company, namely Granarolo.

• The hygienic and safety criteria are at the highest levels.

• The traceability system makes it possible to control the entire process. For example, continuous wireless 
control of temperatures is carried out on the freezers and the pasteuriser, which the system automatically 
records and associates with the bottle's label.

• The bottle is sealed on arrival at the Milk Bank. It is never opened by the operators until the day it is 
administered, in order to make the process even safer and to exclude any contamination.

• The same day the milk is administered to the newborn, the tracking system automatically sends a text 
message to the donor mother to notify her: a small gesture in exchange for a gesture of great love.

The project has also been extended to the Hospital in Ferrara, where it became fully operational in 2014. At the 
end of 2015, thanks to the involvement of the Red Cross in the Emilia Romagna region, we decided to extend the 
area of neonatal intensive care units that will receive milk from these mothers from Bologna. In fact, Imola and 
Parma will become part of the network of receiving hospitals starting from the middle of 2016. "Allattami", at that 
point, will be the first Donated Human Milk Bank to cover an entire region. "Allattami" has become a model and 
a reference point for efficient collaboration between the public and private sectors. The project is very engaging 
even for the Group's human resources: many people, in fact, take turns coordinating the project, and ask to 
participate actively, acknowledging its important significance. 

EDUCATION AND CONSCIOUS CONSUMPTION
Every year, Granarolo organises family workshops called "Milk for all tastes" at the Museum of Science and 
Technology in Milan. These are practical workshops for children from the age of 8 up, in which they can 
experience the qualities of milk and dairy products, discovering how pasteurisation takes place and what its 
benefits are. In 2015, since these workshops couldn't be held at the Museum, Granarolo decided to take them 
to EXPO 2015, in the Italia Pavilion, to the immense satisfaction of the younger visitors.  The six months at EXPO 
represented a great opportunity to spread knowledge on the issue of milk and dairy products. The Granarolo 
space within the Italia Pavilion, in fact, welcomed 22,875 students, who participated in many educational and 
recreational activities on these topics. 

Granarolo is among the promoters of "La Casa di Lola - Da Cosa Nasce Cosa" - an educational kit for classes 
in the fourth and fifth years of elementary school, dedicated to the milk production chain and to conscious 
consumption, designed and created in collaboration with Carthusia Edizioni. Use of the kit has the purpose of 
creating classroom itineraries dedicated to healthy and balanced nutrition from an early age. In 2014, the kit was 
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distributed for free to a sample of about 1,000 schools around the country (about 25,000 children reached by this 
initiative, which is proving so successful in some regions of Italy). The initiative will continue in 2016, and will be 
extended, designing a kit for children in junior high school. 

22,875 
STUDENTS

30 
BRING YOUR  
TASTE BUDS TO 
LIFE  
WITH YOMO!

8 DAYS OF 
WORKSHOPS 
ON CHEESE, ICE 
CREAM, BUTTER, 
CREAM

184 
DAYS 
OF DRAWING 
WITH LOLA

34,000 
BALLOONS

170,000 
PRE-FORMS 
GIVEN AWAY

Finally, in 2015 we also continued the initiative called "Guadagnare Salute” [Gaining Health]: through a series of 
events, we distributed about 40,000 pamphlets. These are intended as guides to balanced nutrition for children 
and adolescents, elderly people and athletes, written in simple and conversational language, but validated by 
scientific data and the patronage of the Ministry of Health. They are intended as a help for all reference targets. 

SUPPORTING SPORT AND CULTURE
At Granarolo, we have always supported certain sports and cultural activities in the communities where we work. 
We are convinced that nutrition is not enough to nourish the body, but that we also need sport and culture in the 
broadest sense of the word. That is why we have chosen to take on the role of facilitator in this sense in our local 
communities. We therefore support and promote sponsorships to support local sports initiatives (including the 
Giro dell'Emilia and the Dieci Colli in Bologna, the Stramilano and Trofei di Milano in Lombardy, and volleyball at 
the New Volley Gioia in the Bari Province). We have also confirmed our support, in 2015, for the male and female 
national gymnasts, through the Yomo brand, continuing to support the athletes on the road to the 31st Summer 
Olympics in Rio De Janeiro. Granarolo is also a promoter of cultural initiatives such as:

• Teatro Arena del Sole and Teatro Testoni Ragazzi in Bologna

• The Museum of Peasant Farming Culture in Bologna

• The Musica Insieme Foundation in Bologna

• The Leonardo da Vinci Museum of Science and Technology in Milan

• The journalism championships for kids promoted by QN in various Italian regions.
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LEGALITY AND SOCIAL RESPONSIBILITY
Granarolo is a partner in the promotion and active support of "Cooperare con Libera Terra”, the national agency 
for the promotion of cooperation and legality, established on 27 May 2006 and including the participation of 
cooperatives, associations, and public entities. The association's objective is to support the development and 
entrepreneurial consolidation of new cooperatives established on property confiscated from organised crime, by 
asking associated companies to provide competence and professional abilities.

In 2012, Granarolo committed directly to supporting the development of the first Libera Terra cooperative, 
established in Castel Volturno, in Campania, and called "Le Terre di Don Peppe Diana", which produces buffalo 
mozzarella. The cheese factory was also established thanks to the skills provided by Granarolo, and is located 
on land confiscated from the camorra, representing a stronghold for legality. 

Granarolo continues to promote the cheese factory's growth, also by reporting the attacks that the cooperative 
receives periodically. 

On 21 March 2015, Bologna hosted a series of important initiatives, under the patronage of Granarolo and 
Cooperare con Libera Terra, in order to fight against all organised crimes.

Granarolo is also among the founding partners of Impronta Etica, a non-profit organisation to promote and 
develop corporate social responsibility, established in 2001 by will of certain companies from the Emilia-
Romagna region, already committed to sustainable development. Granarolo is already a part of the Steering 
Committee of Impronta Etica and was President until 2007. We currently cover the role of Vice Presidency.

For 2016, the Group has decided to support the CSR Fair, promoted by Impronta Etica and SCS Consulting 
under the patronage of Alma Mater Studiorum University of Bologna in the part that takes place in Bologna. 
In a moment of great changes in society, in nutritional habits at a global level, in attention to sustainability and 
especially in innovative terms, Granarolo's objective is to share thoughts on how social and economic traits of 
a territory in which it insists the most may represent the foundations for entrepreneurial and social paths that 
combine innovation and sustainability, through the support and direct involvement of Universities and in synergy 
with the many excellent companies in the territory.

The Group will also promote initiatives aimed at putting the company in contact with young start-uppers. For 
example, as happened in 2015, we will support Seeds and Chips, an event in Milan that is a large attraction for 
this new and dynamic form of business.

OPENING THE PLANTS
Granarolo is aware of how much being able to know how a large company in the milk and cheese industry 
operates is a great opportunity for students of all ages. In 2015, we continued to host visitors of all ages at our 
largest productive plants (crèches, elementary schools, junior and senior high schools, university courses and 
post-graduate courses), including educational tours of the productive process, with classroom lessons to explore 
interesting topics, continuing a profitable relationship with schools. 

In 2015, the Group's plants welcomed 6,378 visitors (1,095 in Pasturago, 4,084 in Bologna, 681 in Gioia del 
Colle, 346 in Usmate Velate and 172 in Soliera), compared to the 5,360 of the previous year. 

One of the things that significantly increased the number of visitors was EXPO 2015, with more than 1,200 
visitors - not students, but foreign delegations instead. During the six months of the exposition alone, Granarolo 
received 18 visits to plants by foreign delegations (363 people). Later after EXPO closed at the end of 2015, 32 
new delegations arrived to visit the Granarolo plants. For Granarolo, this represented an important opportunity to 
promote the Made in Italy label and the culture of quality. 
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HOSTED INDIVIDUALS PASTURAGO BOLOGNA
GIOIA DEL 

COLLE SOLIERA
USMATE 
VELATE

Crèches 80 410

Primary School 791 51

Middle Schools 850 360 360

High Schools 110 1265 150

University 153 100

Institutional and foreign  
delegations

55 1105 20 172 346

Total 1,095 4,084 681 172 346

THE "BUON CASALE" FACTORY SHOPS: SAVINGS AND SUSTAINABILITY
In 2015, the first "Buon Casale" retail points were opened. These are company factory stores, with "last minute" 
offers, at the Granarolo plants in Gioia del Colle and Bologna. 

It is a kind of self-service "fresh market" where private consumers, Ho.Re.Ca. operators, farmer shareholders and 
Granarolo employees have the chance to find special prices on a vast assortment of products from the Granarolo 
portfolio (milk, yoghurt, fresh and seasoned cheeses - even DOP, cold cuts, packaged egg and semolina pastas 
and much more, under the Granarolo, Yomo, Pettinicchio, Podda, Amalattea, Pinzani, Croce di Magara, Gennari, 
and Pastificio Granarolo labels), in addition to a selection of other cold cuts, oven products (bread, pizza, 
piadine and desserts), ready-made dishes, salads, and drinks and fruit juices - all of which vary according to the 
seasons. The Buon Casale retail points were designed with sustainability in mind, to avoid wasting products with 
a short shelf life and to allow consumers to save on the retail price. In this way, the company can prevent normal 
overstocking phenomena from turning into waste, while simultaneously providing the opportunity to use branded 
products even for those who for various reasons - including financial ones - do not normally do so. An additional 
advantage is the energy saving achieved through the state-of-the-art low environmental impact refrigerators.

MERCATO DI MEZZO: A COOPERATIVE PROJECT
In the Spring of 2014 the new "Mercato di Mezzo" was inaugurated - following the recovery and refurbishment of 
one of the historical markets of the Centre of Bologna.

Granarolo played an active part in this important initiative to recover and revitalise the centre of the city, together 
with Coop, Grandi Salumifici Italiani, Eataly, Macelleria Zivieri, Panetteria Calzolari, AgriBologna, Pescheria del 
Pavaglione, and Birreria Baladin. On 10 April 2014, in collaboration with Gino Fabbri, one of the most renowned 
Italian confectioners, we inaugurated the Centrale del Gusto, a café, pastry shop, and ice cream shop inside 
the Mercato di Mezzo. The peculiarity of the Centrale del Gusto is the choice of raw materials. In 2015, after 
difficulties in the availability of seasonal products, the model was changed somewhat, combining sweet and 
savoury specialities and giving more emphasis to hard cheeses. 



7.1.2 RELATIONS WITH INSTITUTIONS
Locally developed projects allow the Group to respond to specific needs and expectations and, at the 
same time, to promote the company's vision of sustainability. In order to manage this, dialogue with the 
Administrations - at local, national, and international levels - represents an important instrument and vehicle of 
this commitment.

INSTITUTIONS: HOW DO THEY SEE US?
2015 was a year of great attention from institutions: at the beginning of the year, at 
the inauguration of a new building and a new wing in the plant in Bologna, the most 
important figures in the Italian Government took part, including the President of the 
Council of Ministers, Matteo Renzi, the Minister of Agriculture Maurizio Martina, and 
Honourable Paolo De Castro.

Then Expo 2015, where on multiple occasions Minister Marina, Deputy Secretary 
Calenda, the Presidents of many Italian Regions and the Councillors for Agriculture 
in Lombardy, Emilia Romagna, and Puglia all took part in initiatives promoted by the 
Granarolo Group, with interventions in sign of appreciation for our work to promote the 
Made in Italy label, both in Italy and abroad. 

Quality of the product, supervision of food safety, innovation along the entire 
production chain, dynamism and the ability to perceive market trends, closeness to 
the territory and the communities where the company works - these were the ideas 
expressed by the institutions on numerous occasions.



7.2 GRANAROLO'S 
CONTRIBUTION TO 
MAJOR ISSUES 
AT NATIONAL AND 
INTERNATIONAL 
LEVELS
Granarolo is fully aware of the international challenges 
concerning agricultural production and productive models, 
the improvement of international trade, commercial trade and 
consumption, and access to nutrition, and intends to make a 
contribution - in terms of skills and sensitivity - to researching 
and identifying paths to improvement on these issues. 

Granarolo plays an active role in many contexts. The 
company collaborates with the international KIC (Knowledge 
and Innovation Community) team FoodBest. 

The KIC is the operative branch of the European Institute of 
Innovation & Technology (EIT), established in 2008 to increase 
competitiveness and sustainable growth in the European 
Union, reinforcing the ability to innovate. 

A KIC is an international network made up of numerous 
national clusters linked to one another. In particular, FoodBest 
is a consortium that deals with promoting innovation and 
business in the food sector. 

It is currently working to prepare a strong candidature for the 
food and agriculture sector for a Food4Future call, expected 
for 2016, with the purpose of identifying shared themes and 
project ideas. Granarolo is an active participant in the first 
governance link in the Italian cluster.
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WHAT AN INSTITUTION SAYS ABOUT GRANAROLO
"Having Granarolo here in Emilia Romagna brings important added value. We are 
dealing with one of the largest groups in the European milk and cheese sector - one 
of the leading players under the Made in Italy label in the world - which has managed 
to make the best use of its own territory. Togetherness, team work, investments in 
research, innovation, and internationalisation: these are the ingredients in a recipe for 
success that could be repeated in so many other sectors, to be more competitive 
and to guarantee, at the same time, equal distribution of value along the entire 
production chain. From EXPO 2015 onwards, the opportunities for collaboration 
between the Regional authorities and Granarolo were numerous. We worked together 
to fight commodity-based agriculture with a form of agriculture built around the people, 
the quality of products and the means of production, sustainable development, and 
social commitment even in developing countries. With the most genuine respect for 
the cooperative spirit".

Simona Caselli 
Councillor for Agriculture, Hunting  
and Fishing in the Emilia Romagna Region

7.2.1 THE COMMITMENT TO FOOD INNOVATION
In 2015, Granarolo planned and participated in many initiatives concerning food innovation - the meeting point 
between nutrition and technology. Before EXPO 2015, we participated in the first edition of Seeds and Chips, 
based on the idea of putting large companies in contact with young people and start-ups from all over the world. 
This was followed by the numerous initiatives during the six months of the exposition, and the contribution made 
by the birth of Think4Food, a round table of "thinking heads" in cooperation, to define the need for innovation in 
companies and to create the tender application to involve start-ups and university spin-offs. 

In 2016 we will renew our commitment to promoting this way of thinking in all contexts, activating new 
collaborations even with Universities and representative organisations. We have confirmed our active 
participation in the second edition of Seeds and Chips, in addition to our collaboration with a very important 
university masters course with an international twist, the International Food & Beverage Management course, 
organised by ESCP Europe Business School, the oldest business school in the world. Granarolo's involvement 
in the Masters course will be twofold: on one hand we will act as a vehicle for food culture through lessons to 
company managers, on the other we will be able to choose from a network of young and brilliant students from 
Italy and abroad.  
We are also studying other ways to get involved with the world of young people.

7.2.2 THE PERMANENT MILK OBSERVATORY
In 2014, Granarolo sponsored - in collaboration with the Ministry of Agricultural, Food and Forestry Policies 
- the birth of the permanent milk Observatory called "Mangiar Sano, Filiera Italiana" [Eating Healthy, Italian 
Production]. The observatory was established on the initiative of group of consumer associations (ADOC, 
Federconsumatori Nazionale, Cittadinanzattiva, Movimento Consumatori) with a dual purpose: 

• To promote awareness of nutrition aspects also linked to food safety, necessary for providing consumers 
with information of general interest about the Italian production chain. 

• To guarantee supervision of guarantee and protection of quality and of the Made in Italy label. 

In particular, the Observatory deals with promoting interdisciplinary and inter-sector studies and research, in Italy 
and abroad, in collaboration with public institutions (national, regional, local) and with associations, study centres 
and research centres that deal with milk and its production chain. It also deals with facilitating the fight against 
counterfeiting and adulterating Italian milk and cheese products through campaigns to increase awareness 



and information at national and local levels, in addition to favouring specific initiatives concerning legality in the 
production chain and reinforcement of protection for territorial quality.

On 20 October 2015, during Expo 2015 the first results of the survey entitled "Food labelling, protection, 
safety, and education" were presented. The survey was carried out by the Observatory through a questionnaire 
distributed by local associations to citizens, with the purpose of understanding knowledge among consumers 
of product labels, food safety and the Italian production chain. This information will form the foundation to set 
up a communication campaign aimed at increasing awareness among public and professionals of the culture of 
quality in a more authoritative, fair, and transparent manner.
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SURVEY "FOOD LABELLING, PROTECTION, 
SAFETY, AND EDUCATION":  
THE MAIN RESULTS

95% of the interviewees is aware of the meaning of at least one of the most common 
European certifications indicated in relation to food and agriculture products (DOP, 
DOC, IGT, DOCG), but when they are asked to better specify the difference, they find 
it difficult, except in the case of DOC.  
84% of interviewees is not in favour of using powdered milk to produce cheese, 
although a lower percentage (64%) is aware that it is forbidden to do so in Italy.

LABELS ON MILK AND CHEESE PRODUCTS
In the field of milk and cheese products, too, 5 interviewees out of 6 pay attention to 
the information on labels: consumers are mainly interested in the expiry date (84%), 
followed by the place of origin of the raw materials (61%), the list of ingredients (57%) 
and the storage instructions (52%). Furthermore, about half of the interviewees think 
that the place of processing and packaging is important for buying purposes (45%). 
About half the consumers (52%) say they are aware of the difference between a 
standard milk and a high quality milk, and 58% between a standard milk and an 
organic milk, while none of the interviewees know the meaning of the words "leggero/
light".

Finally, only half the consumers interviewed know the difference between the expiry 
date and the minimum term of storage - after which certain organoleptic and nutritional 
characteristics change, but the product is still safe for consumption.

MADE IN ITALY
The survey shows that one of the requirements that consumers are most concerned 
about is a clear and safe label showing where a product comes from. The survey 
shows how about half of the interviewees did not know the meaning of "Made in 
Italy" (processed in Italy but not necessarily made with Italian raw materials). In fact, a 
significant percentage - 31% - mistakenly believe that the label also refers to the Italian 
origin of the raw materials.

However, 96% (almost all interviewees) believe that it is important for a product to be 
made with Italian raw materials. 73% said that they would be willing to spend more 
for the certainty of Italian origin and provenance of the product at the time of the 
purchase. In spite of the period of financial difficulty, the confidence in purchasing 
products from Italy leads consumers to choose to spend as much as 5% more, 
at least for 41% of the interviewees, and between 5 and 20% more for 26% of 
interviewees.

LEGALITY IN THE AGROINDUSTRIAL PRODUCTION CHAIN
For consumers, the main factors that express the concept of legality in the food 
production chain are: an indication of the origin of the raw materials (95%), compliance 
with food safety standards (94%), the place of processing (91%), compliance with 
standards concerning respect for and protection of the workers in the production 
chain (48%), and the presence of a registered trade mark (42%). Also, 38% think 
that it is quite important, in terms of legality, for the product to be organic. 84% of the 
interviewees believe that counterfeiting is an issue in the food industry.

In Italy, in the case of food that is suspected to be expired, consumers know where to 
go: 30% would contact Consumer Associations, 29% the Anti-adulteration Unit and 
36% the local health service (ASL). 
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7.2.3 ACTIVE PARTICIPATION 
In the national context, Granarolo participates in CLAN (Cluster Agroalimentari Nazionali) with the purpose of 
creating a national network in collaboration with the University of Bologna and Federalimentare.

Granarolo also takes part in thematic round tables for Europe 2020, EXPO 2015 and Horizon 2020, the 
framework program launched by the European Union for Research and Innovation.

At EXPO 2015, Granarolo organised two large events.  

1. 1. In July, they held the convention entitled "Latte e Cooperazione" [Milk and Cooperation], which involved 
a group of large European cooperatives with a similar model to the one Granarolo uses, in addition to 
numerous national and European stakeholders. The event was an important opportunity to reflect on the 
evolution of the international milk and cheese industry in the era after milk quotas in Europe, and on the 
unique and distinctive role that food and agriculture cooperatives will continue to play in the milk market at a 
global level.

2. 2. In September, on the other hand, the theme of the event was "Nutrition and Food Safety for Children 
across the Continents", which invited visitors to reflect on the issues of access to food around the world, 
infantile nutrition, and food quality and safety. This was done in the presence of important national 
and international institutions, like the Ministry of Health, the World Food Program (WFP), the Institut de 
Recherche pour le Développement (IRD), the Italian universities of Verona and Bologna, and the non-profit 
CEFA Onlus.

In addition, at the same time as the period of EXPO 2015, events and training courses were organised in Milan, 
aimed both at the public and at professionals, culminating in September 2015 with a day of show cooking and 
a workshop entitled "Cucinare la Salute con Gusto" [Healthy tasty cooking], dedicated to tasty and healthy 
cooking, where chefs, dieticians and experts in sustainability prepared and taught the public flavourful dishes. 
The objective of the initiative was to increase awareness - as much as possible - among interlocutors of the 
possibility of eating well, while protecting ones own health and the health of our planet. "Cucina la Salute con 
Gusto"is a project that involved - in addition to Granarolo - the Association of Professional Italian Cooks (APCI), 
the National Dieticians' Association (ANDID), LifeGate, and a few other large companies.

7.2.4 PROMOTING SUSTAINABLE DAIRY 
PRODUCTION CHAINS IN DEVELOPING COUNTRIES 
Africa Milk Project is an international cooperation project for self-development promoted by CEFA Onlus, in 
collaboration with the Granarolo Group. The initiative was created with the objective of developing - around the 
Njombe Milk Factory (a social dairy located in one of the poorest districts of Tanzania) - a micro milk production 
chain, a small but self-sufficient agricultural and livestock-farming system capable of producing food-grade milk 
and distributing it to families and schools, while simultaneously ensuring food, work, and a financial activity.

 Today, the Milk Factory in Njombe takes the raw material from 800 local farmers, provides work to 800 people, 
and supplies milk, for free, to 26,000 children in order to educate families on the consumption of milk. From the 
start of the project, Granarolo has supported the development of the dairy farm in Njombe by means of financial 
contributions, transferring knowledge to the Tanzanian farmers (training courses were held at the Granarolo 
plants in Bologna), and other forms of support. 

Since 2009, through the Africa Milk Project, the Group has intended to give a stronger impulse for growth to 
this experience, also by involving the citizens, also in coherence with the principles of cooperation for self-
development. In order to bring visibility to the initiative and to activate an increasing number of people, Granarolo 
has created a website (www.africamilkproject.org) and the Facebook page. 

In 2015 New.Co. was founded, directly controlled by the local authorities and farmers in Tanzania, reaching the 
project’s target: self-development and autonomous management. With the "Africa Milk Project: love your earth, 
fight poverty, drink your milk" project, CEFA the seed of solidarity, Granarolo, the Ministry of Foreign Affairs 
and the Tanzanian Njombe Livestock Association, won the first award for the best Best Practice in the category 
"Sustainable development of small rural communities in marginal areas" at EXPO 2015. The 800 projects entered 
were examined by a commission made up of names of the calibre of photographer Sebastião Salgado, Prince 
Albert of Monaco, the Italian Minister for Agricultural, Food and Forestry Policies Maurizio Martina and Andrea 
Illy, President of Illy Caffè. (www.feedingknowledge.it).

It was one of the only 3 projects in the world presented as Best Practices on food safety in the Zero Pavilion, the 



space developed in collaboration with the United Nations, that introduced the 24 million visitors at EXPO 2015 to 
the theme of the universal exposition of Milan, "Feeding the Planet, Energy for Life". 

African Milk Project was presented through a film by Enrico Carlesi, which was projected for six months in the 
Zero Pavilion, telling the story of the "heroes" of this little miracle. The project was naturally also hosted within 
the Granarolo space in the Italia Pavilion. 

At the end of 2015, Granarolo and CEFA Onlus also started the new AfricHand Project, as a further opportunity 
to create work and skills in their home territory, without having to "leave home". AfricHand Project was 
established in collaboration with national and international companies and institutions (Cecyle Kyenge, the Emila 
Romagna Region, the Municipality of Reggio Emilia, ACI, AIA, Eima,... ). 

The project includes the creation of a complete milk production chain in Mozambique, in the Beira region, just 
like the one created in Njombe (Tanzania). Like in Tanzania, this is a not-for-profit self-development project, which 
should create opportunities for the employment of many farmers, and build skills among the personnel of the 
new facilities. In this case, like in Njombe, control will be handed over entirely to the local population at the end 
of the plan.



168

OUR BRANDS
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Starting from May 2016, the classic Granarolo "vortex" 
will disappear, to make way for the new brand.
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The following is the GRI table in reference to the In Accordance-core option, as indicated in the GRI-G4 
Guidelines. 

In addition, we have inserted indicators belonging to the "Food processing sector supplement", a document 
that integrates the General GRI-G4 Guidelines with specific issues and KPI for the food production sector. For 
2015, Granarolo has not planned external assurance, believing it is best to dedicate greater resources to prompt 
materiality analyses, which include the direct involvement of external stakeholders.

INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

Strategy and analysis

G4-1 

Declaration of the relevance 
of sustainability for the 
Organisation, in addition to 
the Organisation's strategy 
for managing sustainability 
issues.

The President’s 
Letter; The road to 
sustainability and 
reporting at Granarolo. 

4, 9-10

G4-2
Description of the main 
impacts, risks and 
opportunities. 

The road to 
sustainability and 
reporting at Granarolo

4-7

Organisational profile

G4-3 Name of the organisation About us 31

G4-4
Main brands, products and/
or services

Positioning in Italy and 
abroad.

60-63

G4-5 Head Office About us 31

G4-6
Countries in which the 
company operates.

The strategy and 
practices for 
sustainability

16-17

G4-7
Ownership system and legal 
form 

About us 32

G4-8 Markets served 
About us - The 
strategy and practices 
for sustainability 

17, 31

G4-9 Size of the organisation
About us - Operating 
Results for 2015

31-35, 64-65

G4-10 Characteristics of employees Appreciating People 114-115

G4-11
Employees covered 
by collective contract 
agreements

Industrial relations 116

G4-12
Description of the supply 
chain

Our competitive 
leverage

76-95

G4-13

Significant changes 
concerning dimensions, 
structure, ownership or 
the chain of supply in the 
organisation.

The organisational 
model

42-43

G4-14
Precautionary approach to 
risk management

Risk analysis and 
prevention 

45-46
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-15

List of initiatives, principles, 
documents on financial, 
social and environmental 
aspects signed by the 
organisation.

The integrity of 
company conduct

Projects in favour of 
the communities. 

44, 159

G4-16
List of national/international 
advocacy associations and 
organisations 

Projects in favour of 
the communities. 

Active participation
159, 166

Identification of material and peripheral aspects

G4-17

List of entities consolidated 
in the consolidated financial 
statements and of those not 
included in the sustainability 
report.

The road to 
sustainability and 
reporting at Granarolo

Granarolo today: 
economic performance 
levels

4

G4-18

Explanation of the process 
to define the contents of 
the report and the way the 
organisation implemented 
the corresponding reporting 
principles.

The road to 
sustainability and 
reporting at Granarolo

4

G4-19
List of material aspects 
identified

The road to 
sustainability and 
reporting at Granarolo

4-7

G4-20
Material aspects outside of 
the organisation

The road to 
sustainability and 
reporting at Granarolo

4-7

G4-21
Material aspects inside of the 
organisation

The road to 
sustainability and 
reporting at Granarolo

4-7

G4-22

Explanation of the effects of 
any changes to information 
inserted in the previous 
reports, and the reasons for 
doing so.

The road to 
sustainability and 
reporting at Granarolo

4

G4-23

Significant changes in terms 
of objectives and perimeters 
in relation to the previous 
report

The road to 
sustainability and 
reporting at Granarolo

4

Stakeholder involvement

G4-24
List of stakeholders involved 
by the organisation

Relations with 
stakeholders

The road to 
sustainability and 
reporting at Granarolo

5, 50-51
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-25
Principles to identify and 
select the main stakeholders 
to be involved.

The road to 
sustainability and 
reporting at Granarolo

4-5

G4-26
Approach to involving the 
stakeholders

The road to 
sustainability and 
reporting at Granarolo. 
Relations with 
stakeholders.

4-5, 48-49

G4-27

Issues that emerged from 
engagement, procedures for 
management, also through 
reporting.

The road to 
sustainability and 
reporting at Granarolo

The clients

Involving and listening 
to farmer shareholders

Suppliers

Involving and listening 
to employees

4-7, 71, 84-86, 
94, 128

Report profile

G4-28 Reporting period 
The road to 
sustainability and 
reporting at Granarolo

4

G4-29
Date of publication of the 
previous report

The road to 
sustainability and 
reporting at Granarolo

August 2015

G4-30 Reporting period
The road to 
sustainability and 
reporting at Granarolo

4

G4-31

Useful contacts and 
addresses to request 
information on the 
sustainability report and its 
contents.

The road to 
sustainability and 
reporting at Granarolo

184

For information 
and clarifications 
on what is 
reported, please 
write to csr@
granarolo.it.

G4-32 GRI table of contents  

The road to 
sustainability and 
reporting at Granarolo

Table of correlations 
with GRI-G4 indicators

4, 172
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-33
Assurance policies and 
practices

The road to 
sustainability and 
reporting at Granarolo

4

For 2015, 
Granarolo has 
not made plans 
for external 
assurance.

Governance

G4-34
Governing structure, 
including committees that 
depend on the leading body

The Governance 
System

39-43

G4-38
Composition of the highest 
governing body and 
committees

Corporate Governance 
Structure 

40

G4-39

Specifies whether the 
President of the highest 
governing body also has an 
executive role.

Corporate Governance 
Structure 

40-41

G4-42

Role of the highest governing 
body and directors in 
defining, approving, and 
updating: the organisation's 
purpose, values and 
mission, strategies, policies 
and objectives linked 
with financial, social and 
environmental impacts.

Mission, vision and 
values

The Governance 
System

40-41

G4-45

Role of the highest governing 
body in the process to 
manage risks linked with 
sustainability issues.

Risk analysis and 
prevention

41

G4-46

Role of the highest governing 
body in reviewing the 
effectiveness of the process 
to manage risks linked with 
sustainability issues.

Risk analysis and 
prevention

41

Ethics and values

G4-56
Values, principles, standards 
and rules for behaviour within 
the organisation

Mission, vision and 
values

The integrity of 
company conduct

36-38

SPECIFIC STANDARD DISCLOSURE

Financial performance

Generated and distributed economic value

G4-DMA
General information on 
management procedures

Operating results 68
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-EC1
Direct generated and 
distributed economic value

Operating results 68

Indirect economic impact

G4-DMA
General information on 
management procedures

Investments made 70

G4-EC7
Development and impact of 
investments in infrastructures 
and supported services

Investments made 70

Environmental performance

Energy

G4-DMA
General information on 
management procedures

Reducing the impact of 
the productive process

139

G4-EN3
Energy consumption within 
the organisation

Reducing the impact of 
the productive process 

139-142

G4-EN5 Energy intensity
Reducing the impact of 
the productive process 

143

G4-EN6
Reducing energy 
consumption as a result of 
energy efficiency initiatives

Reducing the impact of 
the productive process 

139-142

Water

G4-DMA
General information on 
management procedures

Reducing the impact of 
the productive process 

144

G4-EN8
Total volume of water taken, 
divided by source

Reducing the impact of 
the productive process 

144

G4-EN10
Percentage and total volume 
of recycled and reused water

Reducing the impact of 
the productive process 

144

Emissions

G4-DMA
General information on 
management procedures

Reducing the impact of 
the productive process

148

G4-EN15
Direct emissions of 
greenhouse gases

Reducing the impact of 
the productive process 

148

G4-EN16
Indirect emissions of 
greenhouse gases

Reducing the impact of 
the productive process 

149

G4-EN19
Reducing greenhouse gas 
emissions

Reducing the impact of 
the productive process 

148-149
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

Sewage and waste

G4-DMA
General information on 
management procedures

Reducing the impact of 
the productive process 

145

G4-EN22 
Total discharged water by 
quality and destination

Reducing the impact of 
the productive process 

145

Products and services

G4-DMA
General information on 
management procedures

Reducing the impact of 
packaging

150-151

G4-EN27
Mitigating the environmental 
impact of products and 
services

Reducing the impact of 
packaging

150-151

The document 
contains 
indications and 
information of a 
qualitative nature

Compliance with laws on environmental issues

G4-DMA
General information on 
management procedures

Expenses, complaints, 
and environmental 
fines

151

G4-EN29 

Monetary value of significant 
fines, and the total number

of non-monetary fines owing 
to failure to comply

with environmental laws and 
regulations

Expenses, complaints, 
and environmental 
fines

151

In October 2015, 
Granarolo paid 
a fine of 3,020 
Euro referring to 
an inspection on 
27/08/2010, for 
exceeding COD 
and dispersed 
solids.

Transport

G4-DMA
General information on 
management procedures

Reducing the impact of 
the productive process 

149-150

G4-EN30 

Significant environmental 
impact of transportation of 
products and other goods, 
materials for the activities of 
the organisation and for staff 
transportation

Reducing the impact of 
the productive process 

149-150
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

Expenses for environmental protection

G4-DMA
General information on 
management procedures

Expenses, complaints, 
and environmental 
fines

151

G4-EN31 

Total expenses and 
investments for 
environmental protection, by 
type

Expenses, complaints, 
and environmental 
fines

151

Environmental assessment of suppliers

G4-DMA
General information on 
management procedures

Reducing the impact 
of the production 
chain and promoting 
the well-being of our 
animals

139

G4-EN33  

Present or potential negative 
environmental impact in the 
supply chain, and actions 
taken

Reducing the impact 
of the production 
chain and promoting 
the well-being of our 
animals

139

The frame 
of reference 
currently refers 
to raw material 
suppliers, who 
are part of 
the Granlatte 
production 
chain.

Formal complaint mechanisms

G4-DMA
General information on 
management procedures

Expenses, complaints, 
and environmental 
fines

151

G4-EN34 

Number of complaints on 
environmental impact filed 
and solved through a formal 
complaint mechanism.

Expenses, complaints, 
and environmental 
fines

151
No complaints 
received for 2015

Social performance

Employment practices and adequate work conditions

Employment

G4-DMA
General information on 
management procedures 

In defence of 
employment 

110

G4- LA1 

Total number and percentage 
of new employments and 
turnover, by age, gender, and 
geographical area.

In defence of 
employment 

110-115
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

Health and safety

G4-DMA
General information on 
management procedures 

Health and safety in 
the workplace

120-125

G4-LA5

Percentage of total workers 
represented in formal 
company-worker committees 
for health and safety, which 
make it possible to check 
and inform of health and 
safety programs in the 
workplace.

Health and safety in 
the workplace

120-125

The company 
integrative 
system includes 
dialogue on 
the plans and 
projects for the 
Environment and 
Safety within 
the National 
Coordination of 
RSU, in which 
23 internal 
trade union 
representatives 
participate 
(named from the 
representatives 
of the RSU and 
RLS - workers' 
health and safety 
representative 
- in the various 
locations), 
as well as 
representatives 
of newly 
purchased 
companies 
and members 
of the National 
secretaries 
offices of 
the OO.SS. 
(Trade Union 
Organisations) 
Cgil-Cisl and Uil.

In addition, 
dialogue 
between the 
RSU and Plant 
Management on 
Environmental 
and Safety 
issues is 
organised 
independently. 

G4-DMA
General information on 
management procedures 

Health and safety in 
the workplace

120-125

G4-LA6 

Type of injury and rate 
of occupational injuries, 
occupational illnesses, lost 
days of work, absences 
and total number of deaths, 
divided by geographical area 
and gender.

Health and safety in 
the workplace

120-125
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-DMA
General information on 
management procedures 

Health and safety in 
the workplace

120-125

G4-LA8 

Health and safety issues 
included in formal 
agreements with the trade 
unions

Health and safety in 
the workplace

120-125

The company 
integrative 
system includes a 
designated section 
that increases 
the value of the 
role of the RLS 
compared to legal 
requirements. 
In particular, 
the following is 
established:

• Greater 
involvement 
of the RLS in 
writing the DVR 
(risk assessment 
document).

• Greater 
involvement 
of the RLS in 
work-related 
stress surveys, 
in particular 
in examining 
organisation of 
work as a whole.

• Specific training 
on work-related 
stress for RLS, 
which may also 
be integrated on 
request.

• 15 additional 
hours of leave for 
each RLS linked 
with activities 
specifically 
referring to the 
role.

• Annual joint 
analysis of the 
occupational 
illness situation.
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-LA8 

Health and safety issues 
included in formal 
agreements with the trade 
unions

Health and safety in 
the workplace

120-125

• Joint company-
RLS annual 
structured survey 
(with questionnaire) 
to assess 
compliance with 
safety standards 
and the use of 
PPE.

• Policies and 
programs to 
improve safety, 
aimed at the "zero 
injury" objective 
subject to joint 
examination with 
OO.SS..

• Application of the 
multi-site OHSAS 
18001 system, 
with the active 
involvement of the 
RLS in system and 
specification audits 

Training and education

G4-DMA
General information on 
management procedures 

Professional growth 117-119

G4-LA9 

Average number of training 
hours per employee, divided 
by gender and worker 
category  

Training 117-118

G4-LA10 

Programs to manage 
skills and for professional 
updating, to support the 
ongoing employability of 
employees, and to support 
management at the end of 
their career.

Development 119

Company

Local communities

G4-DMA
General information on 
management procedures 

Projects in favour of 
communities

156-160

G4-SO1 

Percentage of the activities 
for which the local 
community was involved, 
impact was assessed, and 
development programs were 
implemented.

Projects in favour of 
communities

156-160
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

Product responsibility

Client health and safety

G4-DMA
General information on 
management procedures

Promoting health and 
well-being

97-109

G4-PR2 

Total number of episodes 
of non-compliance with 
regulations and codes 
on product and service 
impact on health and safety 
throughout their life cycle, by 
type and results

Promoting health and 
well-being

 97-109

In 2015, the ASL 
(local health 
service) in 
Bologna opened 
a health alert 
owing to the 
alleged presence 
of a metallic 
foreign object in 
the Pettinicchio 
mozzarella 
cheeses, made 
by the cheese 
factory in 
Bologna.

In order to 
deal with this 
episode, 3,850 
Kg of product 
were taken back 
off the market.

G4-FP4

Nature, objective and 
effectiveness of any program 
or practice (contributions in 
nature, volunteer initiatives, 
the transfer of knowledge, 
partnerships and the 
development of products) to 
promote access to healthy 
lifestyles and the prevention 
of chronic illnesses, access 
to healthy, nutritious, 
and affordable food, and 
improvement of well-being in 
disadvantaged communities.

Promoting health and 
well-being

Company's civic 
commitment at local 
and global levels

 97-109

Labelling products and services

G4-DMA
General information on 
management procedures 

Promoting health and 
well-being

 97-109
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INDICATOR DESCRIPTION
CHAPTER/
PARAGRAPH 
REFERENCE

PAGE 
REFERENCE

NOTES/
AMENDMENTS

G4-PR3 

Type of product and service 
information required by the 
organisation's information 
and labelling procedure, and 
percentage of significant 
categories of products and 
services subject to these 
requisites.

Nutritional quality and 
balance in products

The permanent milk 
observatory

 99, 163-165

Information 
to consumers 
comply with legal 
requirements

G4-PR4 

Total number of episodes 
of non-conformity with 
regulations and codes on 
information and labelling of 
products and services.

Promoting health and 
well-being

 97-109

In 2015, there 
were no cases of 
non-conformity, 
and the product 
labels were 
found to comply 
with sector laws 
and codes.
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FSC® (Forest Stewardship Council®) is an international non-governmental and non-profit organisation. It was 
founded in 1993 to promote responsible management of forests and plantations around the world. "Responsible 
management" means: protecting the natural environment, bringing real advantages to the population, local 
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