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Sustainability
is a frozen pea
At Findus, sustainable development is a core value – a living part of
our business. We aim to offer food that satisfies current needs without
jeopardising the opportunity for future generations to do the same.
We have made a considerable degree of progress, but a great deal of
work remains. We view this approach as a way of doing business with a
focus on continuous improvement. To help us on our journey, we have
drafted Findus’ five sustainability principles
1. Responsible sourcing of food raw material
The food raw material used in Findus products is
to be produced in a manner that supports sustainable
development without compromising on quality.
We have set high standards for the methods we use
to grow our vegetables and how we purchase food raw
material, packaging material and other items. These
standards take into account the environment, people
and animals, and serve as our guiding principle when
selecting suppliers.
2. Reduced
environmental footprint
We strive to create an
ecocycle. The purpose of
Findus’ environmental work
is to promote a balance
between what we use
and what we give back to
nature. This requires that
we continuously challenge
ourselves and seek new ways of
working that reduce our impact on
our surroundings. We believe in clear
goals and transparency in all that we do.
Findus strives to reduce energy and water
consumption, emissions to air and water,
waste (with a focus on food waste) and the
impact of transport activities on the environment.
Equally, we aim to increase the share of renewable
energy.
3. Social responsibility
We embrace the principles of safety, equality, diversity
and individual development for all who work to
produce Findus food. We consider it our responsibility
to influence our suppliers to implement continuous
improvements in the work environment and working
conditions of employees. Consequently, Findus
demands that all parties who participate in the work
to produce Findus food adhere to the requirements

stipulated in the Ethical Trading Initiative’s Code of
Conduct. We ensure compliance with the Code by
way of inspections at the supplier level.
4. Healthy and sustainable eating habits
We are convinced that food from Findus can help
people adopt healthier and more sustainable eating
habits. Healthy eating habits that involve a lot of fish
and vegetables and well-composed meal solutions
are essential for our well-being. We want to inspire
people to eat good food made from first-rate food
raw material. By freezing, which is a natural way of
preserving food, we can offer healthy,
nutritious food while reducing
food waste. Using independent
sustainability labelling
and adapted information
concerning nutrition content,
we want to make it easy
to choose sustainable and
healthy food.
5. Involvement and dialogue
The best way to achieve improvement
is through genuine involvement, by
working together, both internally and
externally. We have extensive experience
and are well aware of the need to continuously
develop more efficient methods. We support
and encourage research that improves food from a
quality and sustainability perspective. This is how
we become involved and generate improvements and
drive development for a better culinary experience.
We aim to ensure that everybody is equipped
with the necessary knowledge and understanding
of our sustainability policy and acts accordingly.
To this end, we train our employees and set
measurable sustainability goals for the business.
Together we make a difference!
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About the year
and the report
Sustainable development is a living
part of our business. We aim to be
the Nordic leader in responsible fish
sourcing, sustainable agriculture and
quality in food production.
Our CEO, Jari Latvanen, assumed
his position in autumn 2010. Under
the heading “Freezing preserves
the goodness,” he tells us about his
vision and commitment to food and
consumers – now and in the future.
Impact, risks and opportunities
Findus is one of Sweden’s leading
food companies with a history
extending back 72 years. We take
a positive view of the opportunity
to influence the sustainable
development of food in society.
We collaborate with trade and nongovernmental organisations to try to
understand and address critical global
issues involving health, food security
and sustainability. One example of
our involvement is our participation
in developing GRI’s Food Processing
Sector Supplement. Read more in
the chapter entitled “dialogue and
openness.”
We are endeavouring to tackle the
major challenges related to food
waste, energy and water by investing
in frozen food, energy optimisation
and reduced water consumption.
Read more in the chapter called
“Reduced environmental impact.”

About the
organisation
and the year
The company to which this report
refers is called Findus Sverige AB. It
was founded in 1941 in the southern
Swedish municipality of Bjuv, where
the company still has its head office
today. The company markets deepfrozen food and shelf-ready grocery
products under the Findus brand.
Most of the food is prepared in our
own facilities in Bjuv, Helsingborg and
Loftahammar, Sweden. If we cannot
prepare the food ourselves, we use
carefully selected partners to do so.
We market a total of about 600 food
products in the Swedish market in the
main frozen segments of vegetables,
fish, prepared meals and bakery
products.
Findus Sverige AB is part of the
Findus Group, which is owned by a
financing consortium represented
by Tripointe Capital Partners. Findus
Sweden markets food to endconsumers through retailers in the
Swedish market, and food service
sector, both the public and private.
A proportion of our products (35%
calculated in volume) is exported to
Italy, Germany and the rest of Europe
as well as to Australia, South Africa
and other countries outside Europe.
Findus has its own agricultural
division based in Bjuv, which is

responsible for growing 50,000
tonnes of vegetables per year.
Agricultural operations are conducted
in cooperation with 600 farmers
in Skåne County and the southern
Halland region in accordance with
contracts that are subject to Findus’
quality standards and the LISA
(Low Input Sustainable Agriculture)
concept, which is third-party certified
under the Svenskt Sigill quality label.
The company’s own research and
development centre Selleberga is also
located in Bjuv, where plant-breeding
activities are conducted.
The company has 826 employees
and sales in 2011 totalled SEK
2,659,713,000. Sales for 2012 were
recognised during the period January–
September, due to a transition to a
new year, and amounted to
SEK 2,011,437,000. The equity/
assets ratio for the same period was
46%. (Source: 2012 Annual Report,
January–September)
A decision was taken during the year
to streamline the facility in Bjuv and
relocate parts of production. The
decision is a part of an ongoing effort
to specialise the production unit in
Bjuv, focusing it on vegetables and
ready-made frozen food. The aim is
to create Northern Europe’s leading
centre for the cultivation of locally
produced vegetables and frozen
food. As part of this process, some
40 redundancy notices were served.

Some of these employees will be
laid off during spring 2013, while the
remainder will be released after the
summer when the project is expected
to have reached its conclusion.
For the second consecutive year,
Findus received the Press Room of
the Year Award for 2012 in the
food and retail trade category. The
company was also nominated for
the 2012 Environmental Award
(environmental and climate-adapted
crops) and the Grocery Product
of the Year Award for 2012 “Årets
Dagligvara” (roast breast of chicken in
green peppercorn sauce).

Management, commitments
and engagement
Findus’ CEO for Sweden and
the Nordic cluster, Jari Latvanen,
bears overall responsibility for our
sustainability strategy and policies,
which have received the approval
of both the Swedish and Nordic
management teams. Findus’
Director of Sustainability
coordinates the strategy and
policies at a Nordic level and each
market drives and implements the
initiatives locally. Sweden is the
leading market, followed by
Norway, and both countries thus
have individuals in charge of
sustainability. In Norway, the role
is combined with that of the
Quality Director.

About the report
The report “How we preserve
value for the future” is Findus’ first
sustainability report. We intend
to publish reports annually that
detail the advances made and
developments during the year.
The report relates to year 2012
and also addresses significant
events that occurred in 2013 up
until the date of publication.
The report targets external
stakeholders, such as consumers,
customers, business partners, nongovernmental organisations and our
employees.
Scope and boundaries
The content is based on the
prioritised areas presented in Findus’

sustainability principles and a
specific version of the GRI guidelines
for the food industry (Food Processing
sector supplement). The policy has
been developed to encompass global
and sector-specific challenges for
sustainable economic, environmental
and social development.
Review
The report conforms to the
requirements for a self-declared
GRI report, application level C.
The report has not been reviewed
by an external, independent party.
However, Findus takes a positive
view of an independent review
and will work with the issue in the
long term.
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Freezing
preserves
the goodness
Welcome to Findus’ first Sustainability Report. It is the result of
72 years of work focused on sustainable farming, responsible sourcing
and development of the deep-frozen foods of tomorrow. From the
very beginning, Findus has strived to make a difference through quality,
taste and care in what we do.
2012 was a stable year for deep-frozen foods, with growth of nearly
1% in the Swedish retail market, while the food service sector grew by
slightly more than 2%1. The consumer market is driven primarily by fish
and prepared lunches. I am particularly proud that the Findus lunch meal
“roast filet of chicken in green peppercorn sauce” was nominated for the
Convenience Product of the Year Award in 2012.

Jari Latvanen
CEO FINDUS SVERIGE

During the year, we increased our volume of food exports by 8%. Our main
export product is our environmentally certified peas from Skåne in southern
Sweden. More than half of the volume we produce is purchased by Italy,
a country famous for its food.
During the year, we were introduced to “The Freezer Man,” who via Findus
advertisements attempted to dispel the myths surrounding deep-frozen
foods. For example, surveys show that more than one in two consumers
believes that frozen foods contain preservatives. Furthermore, many people
associate frozen products with additives. All of this shows that we need
to increase knowledge of deep-frozen foods. Now we are continuing our
journey by communicating about the care with which we prepare our food
and quality under the theme “Experience the difference.” We want
to explain the difference in terms of flavour and the care shown in
respect of good nutritional content and healthy soil and oceans.
Findus’ watchwords are transparency, responsibility and action. For the
second consecutive year, we won the Press room of the Year Award for
2012 for our engagement and openness and, in the consumer satisfaction
survey included in Handelsattityder 2012 (Retail Attitudes 2012), we
were ranked the foremost supplier of deep-frozen foods in both the retail
trade and the food service sector. We were also nominated for the 2012
Environmental Award for our long-term efforts in the area of sustainable
agriculture, which makes me proud.
Looking ahead to 2013, we will be celebrating the tenth anniversary of
the MSC Ecolabel. An entire decade has passed since we – as the first
brand – introduced the new ecolabel for fish in Sweden. Just in time for the
anniversary, we can conclude that the stocks of cod in the Baltic Sea have
recovered and that this species of fish is now MSC certified. In addition,
we now only sell MSC-certified wild-caught fish in our fish range in the
frozen-food counters. This is good news for our consumers and our oceans.
After 72 years in the market, we are continuing our journey toward the
frozen food of the tomorrow. With a focus on quality, taste and care in
what we do, and through transparency and innovation, we intend to create
sustainable growth for our customers, society and Sweden as a food nation.
Experience the difference with Findus.

Djupfrysningsbyrån (the Swedish Frozen Food
Institute), volume trend for deep-frozen foods,
excluding ice cream.
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About Findus
and its good food
Amid the fertile soils in the northwest of Skåne County,
you will find the roots and the heart of Findus. It was here in
Bjuv where it all started back in 1941 when the confectionary
company Marabou acquired the Skånska fruktvin- &
likörfabriken (fruit wine and liquor factory) in Bjuv.
The company was soon renamed Findus (FruktINDUStri).
Findus introduced deep-frozen
products in Sweden in the 1940s
and has since been the driving
force behind the development
of frozen foods. The first frozen
products to be launched were
frozen spinach and frozen berries.
For the first time, Swedish
consumers had access to
ingredients that tasted the way
they should, all year round. It was
a “household revolution” and
entailed a new way of preserving
and preparing food. Findus
educated an entire generation and
travelled the length and breadth
of the country in buses to teach

Findus’ vision
• To be the outstanding frozen
food company in the Nordics –
loved for our passion to deliver
natural, tasty and nutritious food
from sustainable sources

households and people in the
food service industry. Ever since,
Findus has strived to be a
brand in tune with the times –
using modern means to help
consumers eat better and tastier
food. What we offer is naturally
preserved food that does not
need to the dried, salted or
canned; nor does it need any food
preservatives. We have a history
as a baby-food manufacturer
and this has left its mark on our
cultivation manuals and qualityassurance procedures. Quality
and transparency have always
been our watchwords.

Findus’ mission
• We offer clean products with
preferred taste from selected raw
materials that can be enjoyed
by everybody every day and
we always reflect consumer
preference in our innovations,
thereby leading and driving
category growth
• We aim to be the leading
company in the Nordic Region
for responsible seafood sourcing,
sustainable agriculture and
quality food manufacturing

8
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• We develop our offerings with
the view to add value to both
consumers, customers and
community
• We are passionate and proud
in everything we do, appreciating
frozen as the natural way of
preserving food, and we operate in
a transparent and honest way with
the well being of our consumers,
business partners and employees
at heart
• We create a great place to work

Plant breeding and
responsible growing
(pea varieties Ebba and family)
“I can say with a clear conscious that
Findus has the tastiest, sweetest and most
tender peas of the best quality. I have
personally helped to develop all of our
own pea varieties. My favourite is Ebba,
which I named after my own wife. I must
say, it tastes delicious.”
Rolf Stegmark, Head of Research at Findus

Aside from Ebba, we are proud to
present Anna and Linnea, among
others, all of which are sweet and
tender pea varieties and members
of the Findus pea family.
The film about Rolf and Ebba can
be viewed on YouTube.

Dialogue and
openness are key
Because transparency, responsibility and action are
watchwords for Findus, we place dialogue at the centre
stage, both internally and externally. We try to create
forums for debate and discussion about enhancing
confidence in food in Sweden with customers, the
media, NGOs, consumers, the food industry and
politicians.
Findus employees are committed
individuals and many are
represented in external
organisations. This participation
ranges from positions on boards and
initiatives focusing on research and
development within the scope of our
areas of operation, encompassing
food, health and environmental
issues. For us, this is a way of
engaging in dialogue, exchanging
knowledge and being involved and
influencing development toward
more sustainable food consumption
and production involving good and
responsibly produced food that is
available to everybody.
Memberships and board
assignments include the Swedish
Institute for Food and Biotechnology
(SIK), Global GAP, the Swedish
Institute of Agricultural and
Environmental Engineering (JTI),
the Swedish Nutrition Foundation
(SNF), Federation of Swedish
Fish Industries and Trade, the
Swedish Frozen Food Institute
(Djupfrysningsbyrån), The Swedish
Food Federation (Li), Grocery
Manufacturers of Sweden (DLF),
the Skåne Food Innovation Network
(SFIN) and the Swedish Food
Foundation (Livsmedelsstiftelsen).
We are a signatory of external
initiatives, such as the Round
Table for Sustainable Palm Oil
and the WWF Industry Alliance
for influencing the EU’s Common
Fisheries Policy 2011 and 2012.
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Findus has also participated in
the Global Reporting Initiative’s
international task force for the
development of guidelines for
sustainability reporting in the food
industry, Food Processing Sector
Supplement, which have been
applied to this report.

Findus Pea Safari: Safari guide
Ärta-Bärta and guests.

Findus supports initiatives that
reduce food waste through
cooperation with the social outreach
company Allwin, which distributes
food to those in need in Sweden.
Close to the consumer
Each summer for the past 25 years,
we open the doors to Findus and
invite the public to celebrate the
harvest time with us in the form
of a Pea Safari. Since this activity
began, nearly 30,000 visitors have
followed the journey of the pea from
the field to the freezer, which takes
less than three hours to achieve the
best quality.
We work to promote transparency in
relation to food and quality – even in
difficult times. In the spring of 2013,
in the wake of the fraud involving
horse meat, we opened our doors
to more than 2,000 consumers,
media and customers for meetings
and discussions concerning food,
quality control, supply chain, taste
and preparation in the food industry.
We also arranged bus transport
from various parts of the country
to enable as many as possible to

Findus chef Kenneth Nilsson.
Consumer event “Welcome to Bjuv”
opened on April 9, 2013.

Meeting with the media and
stakeholders at one of our pea farmers.

participate. The events were also
filmed and shared in social media to
enable those who did not have the
opportunity to visit us to partake, gain
an understanding and ask questions.
Added value for our customers
Findus nurtures long-term
relationships with its customers.
As the market leader and founder of
frozen food, we feel a great sense of
commitment and responsibility for
developing frozen food, both in the
retail market and the food service
sector. We do so by cooperating with
our customers.
Each year, Handelsattityder1 conducts
a survey of the attitudes of the retail
and food service companies on behalf
of its suppliers and contact persons.
Selected criteria are assessed,
such as range, innovation, ecology,

information on quality, delivery
reliability, competence, customer
orientation, inspiration and market
trends. The ranking consists of an
overall appraisal of the supplier’s total
performance based on the customers’
evaluation and assessment.
In 2012, we are proud to be ranked
number one
• in the frozen category in the retail
market, both at the store level and
centrally*.
• of a total of 18 suppliers according
to our tendering customers in the
food service sector.
• of a total of 19 suppliers according
to our chain store customers.
• in frozen products and number two
of a total of 20 suppliers according to
our end-user customers.

The results help us to gain a better
understanding of our customers’
needs and priorities and can help to
enhance cooperation. The outcome
is systematically followed up by our
sales teams. Our aim is to continue to
develop our long-term commitment
together with our customers to add
value to the market, end consumers
and stakeholders.
*(A total of 94 suppliers participated
in the store survey, of which six were
in the frozen category. The survey was
completed by 820 stores throughout
Sweden. At a central level, we were
ranked number one in a comparative
group of 20 companies comprising
suppliers of deep-frozen, ice-cream
and colonial products.)

Retail: http://handelsattityder.se/dagligvaruhandel Foodservice: http://handelsattityder.se/resturang-storhush-ll

1

“Findus participated in a two-year long
project for the development of guidelines
for sustainability reporting in the food
processing industry, led by the Global
Reporting Initiative.GRI’s Sustainability
Reporting Framework enables all companies
and organisations to measure and
report their sustainability performance.
By reporting transparently and with
accountability, organisations can increase
the trust that stakeholders have in them.
Through this work, Findus has pioneered the
contribution toward enhanced transparency
and stakeholder dialogue in the food
industry.

“Findus was one of the founders of the
Skåne Food Innovation Network (SFIN)
in the 1990s. The network is devoted to
promoting the region as Northern Europe’s
leading food cluster. Findus’ involvement
in the networks for company CEO’s,
communications, HR, research and public
sector meals makes a difference for the
regions as a food producer and employer.

We welcome the fact that Findus is using
the GRI Food Processing Supplement in
Sweden and we hope that more companies
will follow the example of stakeholderbased sustainability reporting and
communication.”

Lotta Törner, CEO of Skåne Food Innovation Network

Maaike Fleur, Senior Manager,
Global Reporting Initiative, Amsterdam

Together we stimulate knowledge
development, growth, competitiveness and
culinary enjoyment in the new food nation
of Sweden.”

Sourcing of food raw material

From Sweden’s fields
to the world’s oceans

When we talk about quality, what we can see usually comes
to mind first. But what you cannot see is just as important.
Invisible quality is created
throughout the entire production
and supply chain. This involves
the methods used to grow the
vegetables, where the fish are
caught and what ingredients we
approve for use in our products.

which they were grown. This entitles
us to mark them with the quality
label Svenskt Sigill, implying that
they have been subject to careful
control during cultivation with due
consideration for the environment,
nature and food safety.

LISA
& Svenskt Sigill

All of this is made possible thanks
to Findus’ LISA (Low Input
Sustainable Agriculture) concept –
a cultivation programme that
continuously endeavours to achieve

All of Findus’ vegetables in Sweden
can be traced back to the farms on

improvement. Among other
benefits, LISA ensures reduced
climate and environmental
footprint, healthy soil and
sustainable agriculture. The levels
of pesticide residue in the end
product are below the limit that
applies to baby food products
(under 10 ppb). Because of LISA,
all of the vegetables grown by
Findus also meet the requirements
necessary to be certified with
Svenskt Sigill’s climate certification.

“Findus’ long-term sustainability work aimed at achieving resource-efficient
production with a low environmental impact creates a great sense of confidence
among consumers and ensures high-quality Swedish food at the consumer level.
Certification from Svenskt Sigill represents an additional solid step towards
highlighting the added value in the food raw material and the first-rate work
being done by producers and the company. This makes it easy for consumers
to find high-quality Swedish food in the supermarket.”
Linda Cederlund, CEO of Svenskt Sigill.
Climate certification
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For the past 30 years, Findus has grown its vegetables in line with its own concept: Low Input Sustainable Agriculture (LISA).

agriculture

“Ten years ago, Findus not only introduced the environmental label MSC
but also an entirely new species of fish to the Swedish market. Ever since,
Findus has worked actively toward the goal of having all of its wildcaught fish range MSC labelled. Findus has therefore set the standard for
other producers and brands for responsible sourcing of wild-caught fish.”
Minna Epps, Manager Baltic Sea Region at the Marine Stewardship Council.

The crops’ impact on the climate
is up to 30% less than if organic
farming methods were applied1.
Read more under the chapter
“Added value from field to table.”
Findus was first in Sweden to
climate-certify its vegetables.
Requirements for climate
certification include the preparation
of a nitrogen balance sheet to
show that the nitrogen added
to the soil is used in the best
possible way, the completion of
courses in EcoDriving and the
implementation of continuous
improvement programmes. All of
the growers contracted by Findus
are subject to regular inspections by
independent certifiers. At Findus, we
are very proud that LISA has been
independently approved, as shown
by its Svenskt Sigill labelling and
climate certification.

Fish – even for
future generations
Future generations must also
have the possibility to eat
fish – it’s as simple as that. It is
therefore necessary to have strict
requirements governing how we
manage this fragile natural resource.
Findus’ standards have been
compiled in a fishing policy that
has regulated and guided us since
2003. MSC (Marine Stewardship
Council) is a globally recognised
environmental labelling system for
wild-caught fish. The label means
that the fish has come from stocks

the frozen-food counters. In August
2013, exactly ten years after the
MSC-certified hoki was introduced
by Findus in Sweden, we will achieve
our goal. It is a fitting milestone as
we celebrate our tenth anniversary
with MSC in Sweden.

that are being sustainably managed.
By increasing awareness of and
supporting the labelling system,
a greater number of fish stocks can
become sustainable and certified.
Clear and consistent requirements
result in change. Findus was first
in Sweden to market MSC-labelled
fish to consumers. This was back in
2003.

Hoki a rookie

“Hoki a rookie in the fish counter”
was the heading in our newspaper
advertisements ten years ago when
the first MSC-labelled fish was
launched in the Swedish market.
Findus was the company responsible
for introducing the MSC-labelled
hoki from New Zeeland, as a much
sought-after replacement for the
endangered Baltic Sea cod. Once
the stocks of the Baltic Sea cod had
recovered, it became MSC certified.
Today, both MSC-labelled Baltic Sea
cod and hoki from New Zealand can
be found in the fish counter.

Happy reunion

Rules are there to be followed. In
2011 and 2012, we were able to
reintroduce two species of fish to our
range. The first of these was cod from
the Baltic Sea which, following almost
a decade of improvement activities,
gained MSC certification in 2011.
The fact that such a turnaround was
possible in the Baltic Sea provides
encouragement for other plans to
rejuvenate European fish stocks.
However, much work remains to be
done. The achievement in terms of
cod in the Baltic Sea shows that we
can contribute to positive change for
the world’s fish stocks by providing
support and imposing requirements
and by taking a leading role together Hoki can be between 60 and 120 centimetres in
length and up to 25 year old. It was one of the
with our partners.
After the summer of 2012, the
popular Silver smelt from the Faroe
Islands also got the green light from
the MSC. This is good news that is
worth celebrating.

first fish to be covered by the MSC programme.
This has had several positive effects on the
environment, for example, seabird bycatch has
been considerably reduced.

Tenth anniversary of MSC

Findus’ fishpolicy and the MSC
have gone hand in hand in terms
of the requirements for sustainable
fishing. One of our targets was
to achieve 100% MSC-certified,
wild-caught fish in our fish range in

Source: SIK (Swedish Institute for Food and
Biotechnology) Report 838, 2012.
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Sustainable palm oil
Findus aims to reduce the use of palm
oil and will only use certified, sustainably
produced palm oil by 2015.
Palm oil is a vegetable oil used in
many foods – unfortunately with
extensive negative environmental
effects. Because of the global rise in
demand for palm oil, deforestation
has increased and biodiversity has
shrunk. The reduction of orang-utan
populations is particularly serious.
Findus Nordic is a member of and
actively supports the Roundtable
on Sustainable Palm Oil (RSPO).
RSPO works to introduce a globally
accepted standard and certification
of sustainably produced palm oil.
We are also a member of Green
Palm, which administers trading in
green certificates – an alternative
to show that we support the
production of sustainably produced

palm oil in line with RSPO, if there is
no opportunity to purchase specially
certified palm oil.
Until there are sufficient volumes
of certified, sustainably produced
palm oil in the market, we have
elected to purchase green
certificates via Green Palm,
thereby supporting the production
of certified palm oil according
to RSPO. Meanwhile, we are
endeavouring to develop our
products so that we can replace
palm oil with alternative oils, such
as rapeseed oil and sunflower oil, to
the greatest extent possible. In 2012,
we reduced the use of palm oil by
40% (purchased volume 2012:
366 tonnes and 2011: 627 tonnes).

We expect to use only certified
palm oil by 2015. This conforms
to the WWF’s goal that urges all
manufacturers to use 100%
RSPO-certified palm oil by 2015
at the latest.

Our purchasing procedures
We strive to produce all of our food raw material in line
with our sustainability principles and quality specifications.
This places rigorous demands on cultivation systems and
purchasing procedures for food raw material, packaging and
all other items we purchase.
We endeavour to establish longterm and close relationships
with our suppliers. We have a
careful selection process and all
suppliers must confirm in writing
that they share our fundamental
values concerning quality and
sustainability. We verify this by
conducting regular inspections.
Findus also requires that all
parties involved in the production
of Findus food verify in writing
that our suppliers fulfil our
requirements. Compliance with
these requirements is monitored by
carrying out reviews at the supplier
level. At present, 100% of our
suppliers fulfil our requirements.

14
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Sourcing of certified
food raw material
We have chosen to actively support
third-party certification of our
food raw materials, using MSC for
fish and Svenskt Sigill, with the
supplement climate certification,
for vegetables. We also purchase
some organic food raw material for
food service products (KRAV label).
The diagram shows the proportion
of purchased food raw material
that is third-party certified. The
increase between 2010 and 2011
is attributable to the Svenskt Sigill
certification of vegetables. The
decline between 2011 and 2012 was
due to variations in pea yields.

PROPORTION OF THIRD-PARTY
CERTIFIED FOOD RAW
MATERIAL. PERCENTAGE BY
VOLUME OF PURCHASES.
60
50
40
30
20
10
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2011

2012

REDUCED ENVIRONMENTAL
IMPACT

Ecocycle vision
We strive to ensure the sustainable use of resources
with an ecocycle approach as the objective.

We work in a structured manner,
supported by guidelines, targets,
performance indicators and
continuous follow-up to improve
our environmental work. We have
undertaken to reduce energy and
water consumption, increase the
share of renewable energy and cut
our emissions to air and water.
We aim to reduce our waste with
a specific focus on food waste.
Unavoidable waste is to be reused
and recycled and the remainder
disposed of in a responsible manner.
We aim to reduce the impact on
the environment from transport
activities and select, in dialogue
with our business partners, the most
energy-efficient modes of transport
available. We prioritise sea and rail
freight and the most energy-efficient
road transport. We do not transport
our products by air.

dioxide emissions in our own
facilities are mainly caused by the
combustion of natural gas used to
heat water destined for production
processes and used for cleaning
and washing. The consumption
of electricity is also a contributing
factor to greenhouse gas emissions.
Electricity is primarily used for
ventilation, compressed air and in
operations.
The decline was due mainly to a
reduction in the use of natural gas.
In 2012 and 2011, actions were
taken to reduce steam leakage in the
system. Steam traps were installed
to more efficiently remove moisture
while conserving heat. This has
helped to reduce the consumption of
natural gas and thus carbon dioxide
emissions.

For us, it is natural to abide by
relevant legislation and regulations
and our ambition is to always act
ahead of rather than react to new
legislation or regulations that come
into force.

Findus aims to reduce carbon
dioxide emissions to 0.150 tonnes
CO2 e. per tonne of food produced
by 2015. During 2012, some 0.240
tonnes CO2 e. per tonne of food
produced was generated. The pea
yield, which can vary in volume from
year to year, has a major influence
on the emissions ratio.

Climate impact

Read more about energy
optimisation and the focus on green
electricity in the section on energy.

In 2012, Findus’ total production
in Sweden generated direct and
indirect emissions of 28,300 tonnes
of carbon dioxide equivalents
(CO2 e.), which is on a par with
2011 but represents a reduction
from the levels in 2010. Carbon

Emissions from indirect sources,
such as outsourced cold storage,
correspond to 240 tonnes CO2 e.,
that is, less than 1% of the total
emissions from manufacturing and
storage. We carefully select our

partners on the basis of quality and
the environment. Our main partner
only uses renewable energy in its
operations.
CO 2 e./TONNE PRODUCED
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30 000
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Source of the bar chart: Emission factors as
stipulated by the Swedish Steel Producers’
Association’s Energy Manual with reference to
the Swedish Environmental Protection Agency
NFS 2006:8, for electricity: Environmental
assessment of electricity, STEM 2006
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Reduced energy
consumption
Findus has reduced its net consumption of energy since 2010.
During 2012, 126,451 MWh was used to produce 114,205 tonnes of food.
During the year, we improved the
regulation of our cold-storage plant
as part of a long-term project
(3–4 years) aimed at optimising
cooling and freezing equipment.
The variable frequency drive
of circulation pumps has been
made more efficient, meaning
that the pumps only operate
when necessary. Furthermore, we
have improved the control and
recirculation in the ventilation
system and enhanced efficiency
when shutting down production.
We have also started to utilise our
premises more efficiently and thus
reduced the energy used for heating
and ventilation.
The largest share of the total
energy consumption is used to fry/
bake, cook and freeze. Natural gas
is used primarily to heat water in
the processing plant, to clean and
to wash large vessels and cooking
equipment. It is also used to blanch
peas and peel root vegetables during
the harvesting season. Findus’ goal
is to consume a maximum of 1,050
kWh per tonne of produced food
by 2015. In 2012, the figure was
1,107 kWh per tonne. The aim is
to reduce water consumption and
thus natural gas consumption by
reviewing and optimising cleaning
procedures. We also strive to
purchase more green electricity
from wind and hydroelectric power
sources for use in production.
Green electricity is used in Findus’
agricultural operations. Because the
produced volumes are impacted
by the outcome of the annual
harvests, the performance indicators
can vary from year to year. The
objective of the above initiatives is
16
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to create stability in the performance
indicators, with less pronounced
seasonal variations.
ENERGY/TONNE PRODUCED
kWh /tonne
1,200
1,000
800
0

2010

2011

2012

TOTAL INDIRECT ENERGY
(ELECTRICITY) MWh
60,000

We account for 60% of the biogas
plant’s substrate requirements.
Three fractions, dry matter content
100% (meaning without water):
1. Vegetable parts from cleaning and
other organic waste. Delivered to
the biogas plant.
2. Sludge that is formed in
connection with biological treatment
and filtration in our own wastewater
treatment plant. Dispatched directly
to the biogas plant.

50,000
40,000
0

Conversion to biogas
We deliver organic material as a
raw material for the production of
biogas by the company Söderåsens
Bioenergi, which is located nearby.
The raw material is converted
into biogas and fed into the public
gas network. The company also
manufactures biomethane by
adding propane, and it can thus be
used as vehicle gas.

2010

2011

2012*

The proportion of renewable energy was
600 MWh in 2012. The proportion was zero
in the preceding year.
*The loss rate for electricity was 7% in 2012. For Findus’
requirements, a total of about 58,400 MWh of electricity
was produced by the electricity supplier for consumption
totalling 54,615 MWh.

3. Dewatered sludge that is also
delivered to the biogas plant.
BIOGAS GENERATED
BY ORGANIC WASTE FROM
FINDUS MWh

TOTAL DIRECT ENERGY MWh
10,000
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60,000
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**A total of 90,000 MWh of natural gas was purchased
for the end use of 71,236 MWh. The surplus was used
in the district heating grid in the surrounding area in
Bjuv. In addition to natural gas, a small amount of fuel
oil was used, corresponding to 0.76 MWh in 2012.

2010

2011

2012

The decline in the volume of biogas in 2012
resulted from a decrease in the amount of
sludge produced because of a month-long
stoppage in pea production. See the section
on Vege River.

Water – an invaluable
resource
Findus’ water consumption consists of purchased water used in
manufacturing. Water consumption has declined over time and is influenced
by the extent of production during the year and the degree of manufacturing
efficiency. Water is also used to clean and start up production.

We have gradually reduced water
consumption by optimising systems,
introducing an ecocycle approach
and increasing awareness among
production and cleaning staff.
We have also implemented a
number of technical measures.
During 2010 and 2011, we improved
the receiving station for vegetables,
where vegetables are unloaded and
washed, to increase recirculation.
By installing drum washers, it is
possible for us to reuse the water
multiple times.
In 2012, we were able to enhance
the efficiency of vegetable
production, which uses the largest
amount of water. We also increased
awareness among production
and cleaning staff by visualising
consumption, enabling us to reduce
the total water consumption.
Since 2010, we have reduced our
water consumption per produced
tonne of food by 12%.
The objective is to reduce water
consumption by 5–7% annually.
Our target for 2015 is 11 m3 per
tonne of food.

Loftahammar uses municipal water.*
All water from our production plant
in Bjuv, from the external company
Ceres AB and some of the rain water
from the area** is treated in Findus’
wastewater treatment facility before
being discharged into the Vege River.
When we reduce the volume of
water entering the facilities, it means
that we generate more concentrated
organic material for processing in
our treatment plant. Target limits are
a maximum of 800 kg phosphorous
and a maximum of 20 tonnes
of BOD7 per year (according to
the table on the following page).
Discharge water may not exceed 0.3
milligrams of phosphorous per litre,
and 10 milligrams BOD7 per litter.

WATER CONSUMPTION, m 3
1 500,000

1 400,000

DISCHARGE WATER
m 3 /TONNE PRODUCED
15
12
9
6
3

2010

2011

2012

A dry summer in 2010 is the reason why discharge
water was less than purchased water. Purchased
water was less than discharged water in 2011 due to
the addition of rainwater from storm drains. In 2012,
purchased water exceeded discharged water due to
process water being spread on fields during a month
at the end of the pea season. For more information,
refer to the section on the Vege River.

WATER CONSUMPTION,
m 3 /TONNE PRODUCED
15
12
9

1 300,000

6
Where does the water come from?
In 2012, our water supplier for the 1 200,000
3
plant in Bjuv changed the source
of our water from municipal, local
0
groundwater to surface water from
2010
2011
2012**
2010
2011
2012
Lake Bolmen. Surface water from
*1% municipal water and 99% surface water. **related to surface water from the areas used for intermediary
Lake Bolmen is also used at the
storage of root vegetables. Surface water from other areas is directed to Boserupsbäcken Creek and Vege River
plant in Helsingborg. Our bakery in via separate sedimentation basins.
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Vege River incident
In August 2012, there was a sharp
drop in oxygen level in the Vege
River, resulting in fish death. In
conjunction with the summer
harvest, Findus’ wastewater
treatment plant had raised its
discharges of organic materials in
the form of pea residues, which
consumed oxygen in the river.

We were experiencing a worsening
problem in 2010–2011 in which the
degree of phosphorous removal was
far too low. Consequently, special
measures were introduced in spring of
2012, which included the installation of
filters on intake water. The target limits
for total emissions in accordance with
applicable environmental permits were
met in 2012.

An investigation carried out by
Sweco concluded the following:

New filters, procedures and control
systems have been installed in the
treatment plant to prevent a repeat
of this.

The discharge of treated process
water from Findus in late July and
early August resulted in a higher
than normal increase in oxygenconsuming organic material and
nutrients in the Vege River. Because
the river is under considerable pressure
from the presence of both oxygenconsuming substances and nutrients,
the Vege River is probably sensitive to
disruptions. An additional discharge
from a source could thus have such
effects as those observed in the case
in point.
BOD7 and phosphorous
discharges 2010-2012
				

We are endeavouring to ensure the
river’s future by being involved and
supporting fish conservation and
the river’s status moving forward.
Findus has therefore initiated a fish
conservation project and donated SEK
1 million for the implementation of the
project. The project is being conducted
by the Vege River Association, which
serves as a representative for water
conservationists and collectively for
fish conservation in the area. Findus
participates actively in the project
through involvement in the project’s

steering group. The fish conservation
project will be implemented over a
period of between three and five years.
Updates on the project will be posted
on the Vege River Association’s website
http://www.vattenorganisationer.se/
vege/index.php.
“Through its initiation of the
fish conservation project and
its donation, Findus has shown
that it is prepared to assume
a high level of responsibility
by creating entirely new and
unique conditions for fish
conservation measures in the
Vege River, thereby increasing
fish reproduction throughout the
catchment basin. This creates
favourable conditions, combined
with other actions, for much of
the catchment area to achieve a
good status by 2021 in terms of its
water environment in line with the
EU Water Framework Directive.”
Lars Göran Persson, Chairman,
The Vege River Association

2010 		

2011		

2012

Guideline value

BOD7 				TONNES 		 10 		

10.4 		

14.6

<20 TONNES

1109.9		

510.5

PHOSPHOROUS

kg			884		

<800 kg

Transport activities

Findus aims to reduce the environmental impact from transport activities. We
carefully select our partners on the basis of environmental and quality factors and
delivery reliability, and we prioritise the most energy efficient modes of transport.
Our performance indicators in
this section relate to all transport
activities procured by Findus, both
inbound and outbound. However, we
do not assume responsibility for the
freight services purchased by others.
For example, we have a customer that
assumes responsibility for its own
transportation and is thus excluded
from the indicators.
We prioritise sea and rail freight,
and the most energy-efficient road
transportation. Because most of our
food is frozen and thus has a naturally
long shelf life, we can entirely avoid
the use of air freight.
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During 2012, the majority of food
raw material and prepared food
(58% of our transport services)
defined in tonne-kilometres (tonnes x
transport distance) were transported
by sea – which is the most energy
efficient mode of transport. Within
Sweden, we mostly use trucks to
transport goods at this time (36%).
We endeavour to use rail transport
wherever possible. Since capacity and
availability are low at this stage, this
mode of transport only accounted
for just over 6% during the year.
Total greenhouse gas emissions
from our food transportation
corresponded to 11,020 tonnes

CO2 e. We also measure emissions
generated by employee air travel. This
corresponded to 266 tonnes CO2 e.
during the year.
Our goal is to reduce our
greenhouse gas emissions from food
transportation to 9,300 tonnes CO2
e. by 2015, implying a reduction of
about 15%. To realise this, we will
increase flexibility between various
modes of transport with a focus on
using more rail and sea freight within
Europe.

Reduce
food waste
Findus generates both organic and non-organic waste
from our sites. Our ultimate objective is to reduce the
amount of waste. In 2012, we improved the planning
and forecasts for producing the correct amounts in
relation to demand and thus reducing the surplus.
We have reduced organic waste
by using a more efficient cleaning
station for vegetable processing.
We have intensified our focus on
recycling. We changed our waste
contractor in 2011 to increase both
control and cost efficiency. We have
raised awareness of the waste issue
by training personnel. We have
also appointed “waste generals” for
each shift and have clearly labelled
containers to help improve sorting of
waste at source. In addition, we hold
regular follow-up meetings with the
waste contractor and have increased
recycling by installing a compactor
for corrugated cardboard and plastic
at the Helsingborg plant.
In 2012, the amount of waste in the
form of pre-packed food increased,
which includes both food raw
material and ready-packed products.
The increase arose because we
reviewed our inventory during the
year in order to take care of food
raw material and finished products
that did not sell well on the market.
These may be products that
have been discontinued from the
range, had quality impairments or
exceeded their best-before dates, or
that had otherwise been incorrectly
forecast in campaigns and sales
figures.
We focused intently on improving
sales forecasts in 2012. In
production, we are focusing more

on reducing waste and doing things
right from the start. The immediate
target is that waste will amount to
less than 300 tonnes per year, while
the long-term vision is zero waste.
We also initiated a partnership with
the social outreach company Allwin,
which takes care of consumable
products that we are unable to sell
on the traditional market. Allwin
distributes the food to cafes for the
homeless, women’s crisis centres
and similar organisations.

WASTE PER TON PRODUCED
kg per tonne produced
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“Findus is Allwin’s first customer in the frozen sector. The food is
transferred from freezer to freezer and is eaten instead of thrown away.
Every new participant strengthens health, the environment and society.”
Simon Eisner, CEO of Allwin
WASTE IN TONS 		

2010

2011

2012

ORGANIC FOR BIOGAS

3,759

3,570

2,864

TOTAL MATERIALS RECYCLING

1,301

1,219

1,396

- CORRUGATED CARDBOARD

1,128

992

1,101

- PLASTIC			

115

99

142

- SCRAP METAL 		

50

119

133

- STAINLESS STEEL		

8

9

20

COMBUSTIBLE WASTE		

1,440

888

1,055

HAZARDOUS WASTE*		

0

49

38

PREPACKED FOOD		

339

540

1,048

89

98

73

6,928

6,364

6,474

WASTE SENT TO LANDFILL		
TOTAL AMOUNT OF WASTE

*Hazardous waste as defined by law. Lubricating oil that is recycled, accounts
for the greater part. Reported separately as of 1 July 2011. In 2010, hazardous
waste was not reported separately by the waste contractor.

Source: data supplied
by the waste contractor
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ECONOMIC RESPONSIBILITY

Added value from
soil to the table

The management of Findus pays close attention
to future challenges and global needs for producing
more food with minimal impact on the environment.

in crops was due to new vegetable
species from Findus’ own farming and
healthier fields through preventive soil
testing in greenhouses.

The two key objectives that are being
discussed in Sweden regarding future
agriculture are enhanced efficiency
in organic agriculture and reduced
impact of conventional agriculture
on the environment and climate.
Based on the Findus LISA agricultural
concept (see the section entitled
“From Swedish fields to water for
the world”), Findus intends to ensure
healthy soil, low climate impact,
plentiful crops, stable quality of food
raw material and efficient processing.
LISA has generated tangible quality
and environmental results for 30
years, in the form of lower emissions
of greenhouse gases and a reduction
in the negative environmental impact.

Findus takes into account future
requirements and rules for the use
of plant protectants, for example.
Findus vegetables already contain no
measureable residual concentrations of
pesticides and meet the requirements
for “baby food quality” by a comfortable
margin, meaning less than 10 ppb
(EU limit for baby food on July 1,
2002). Findus is also seeking out
new opportunities. A new climate
certification standard was initiated
by the Swedish government in 2007.
Findus was the first company to
climate-certify its vegetable farming
and launch climate-certified vegetables
in Sweden in 2011 and 2012.

Some notable positive results
contributed by LISA:
• A clear decline in greenhouse
gases in pea farming over a 25-year
period (1980–2005) according to
the SIK (Swedish Institute for Food
and Biotechnology) report 767:2007.
The results also stated that “larger
harvests were achieved without
higher use of pesticides,” “combating
pests when needed reduces the risks
associated with pesticides without
increasing other environmental
effects” and “more efficient farming
leads to a lower environmental impact
per kilo of product.”
• Organic farming generates 40%
(450 g C02 equivalent per kilo of
product) higher greenhouse-gas
emissions than LISA farming according
to SIK report 838:2012. Two of the
reasons are lower crop yields and
higher fuel consumption.
By using LISA and climate certification,
we aim to apply a long-term approach
and capitalise on the advantages of
eco-friendly and efficient farming. We
also invest in traceability, third-party
20
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certification and labelling to create
competitiveness at the producer stage
and enable consumers and buyers at
schools, healthcare institutions and
restaurants to make informed choices.
Findus also exports peas to about 20
countries.
Findus pays close attention to future
changes in the physical environment,
new technology and new statutory
requirements. LISA allows us to
safeguard the physical environment
by remaining sensitive to new
research findings and investing in
continuous improvements to reduce
the environmental impact as much
as possible. If the daily temperature
were to rise in a warmer climate in
the future, it would entail new risks
throughout the processing chain,
for both owners and stakeholders.
Changes in the climate system
would also lead to rising sea levels,
changes in water supply, new pests
and diseases. If the daily temperature
were to increase by two to four
degrees, Findus would, for example,
need to increase to its auxiliary
capacity by 15-20% to manage
harvests. An increase in temperature
would also mean that crops from
Southern Europe would migrate
and compete for agricultural land in
Sweden and neighbouring countries in
Northern Europe.
We are making long-term
investments in new technology and
pea-species breading to grow peas of
the highest quality and flavour, and
adjust farming techniques to changes
in the weather and long-term climate.
These efforts include working on
natural growing methods for resistance
to diseases to reduce the needs for
plant protectants, increase crop yields
and optimise productivity. SIK’s report
767:2007 states that a 30% increase

Findus views eco-friendly farming as
a ticket to the future and endeavours
to enhance the added value for
participants and stakeholders
throughout the processing chain from
the soil to the table. This is what Kjell
Svegrup, Chairman of Findus’ Pea
Farming Association, had to say about
the climate certification that was
implemented.
“I believe that consumers want
to eat food that is not harmful to
the climate and the environment.
But before climate certification
was completed, it was hard to
communicate all of the work
that we did in our farms. I have
established wetlands to reduce
nutrients leaking, reduced erosion
and converted to heating that is
based on biofuel. I also went on
an eco-driving course to reduce
fuel consumption. Certification is
beneficial for all parties. The real
winners are consumers, producers
and the environment – in other
words, Mother Nature.”
Kjell Svegrup, Chairman of the
Pea Farming Association and
contract farmer for Findus

SOCIAL RESPONSIBILITY

Our employees
make our quality

Findus’ employees are the most important resource for the company to
achieve its vision for quality and future frozen food. Our corporate culture is
characterised by transparency, responsibility and action. We want to ensure
involvement, a sense of responsibility and proactivity among our employees.
Findus has a tradition of having multi-year employees.
Clear vision and objectives
We continuously strive to develop
the competencies of employees
so that they can efficiently meet
current and future needs. To enable
employees to work proactively
toward the established targets, the
company’s visions, missions and
principles have been developed
and implemented throughout the
organisation through employee
information and workshops. Read
more about our vision and mission in
the section entitled “About Findus.”
Our Code of Conduct is our guide
We have developed a Code of
Conduct to promote Findus’ vision.
The Code provides guidance on the
following fundamental principles:
• Avoiding conduct that can be
harmful or otherwise jeopardise the
reputation of the brand or company.
• Acting lawfully and honestly.
• Putting the interests of the
company ahead of personal interests
in business decisions.
As a supplement to the code,
a Whistleblowing system was
introduced in 2012, which allows
employees to anonymously report
a third party if they are suspicious
that something is not right at the
company.
Development opportunities
We endeavour to give employees
opportunities to develop. We are
working on a series of initiatives that
will jointly create the conditions for

identifying the needs and interests of
employees and the company.
Employee appraisals
White-collar workers at Findus
have annual employee appraisals
and blue-collar workers are
subject to competency analyses.
Objectives and development
plans are discussed at employee
appraisals. Competency analyses
assess competencies and
requirements and form the basis for
development plans. We also work
on succession planning for managers
to ensure future leadership of the
company.
Training and development
The aim is to enhance the
competencies of our employees.
We do this by formulating and
implementing development plans
for each employee and holding
employee appraisals with all fulltime personnel at the company.
Another aim is to increase the
number of specialist positions by
conducting skills inventories and
providing training.
We work continuously on manager
training and providing employee
training and development in the
“U2 pillar” of production. This is
a work and development group
comprising production managers
from the entire organisation and
a HR representative who heads
the group. The group meets every
month and the main focus is on
training and development.
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Proactive work on reducing
sickness absence
Sickness absence (short-term absence
due to illness) was 4% in 2012
(total sickness absence in relation to
total number of hours worked). Our
target is 3%. We will achieve this by
systematically working on measures
at an early stage, such as rehabilitation
discussions and continuous followups of the individual’s sickness
absence. We are assisted in this by
the “Sickness and Health” system,
which signals to the company when
someone has been sick three times
during a six-month period. Managers
and the HR Department can use the
system to follow up the absence of
every individual and monitor statistics.
Safety first
Safety first is a fundamental condition
for a favourable work environment.
In 2012, a total of 24 workplace
accidents resulted in absence. Findus
has an explicit target of reducing
the number of workplace accidents
to a maximum of eight by 2015.
For 2012, this corresponded to an
occupational injury ratio of 4.85
(per 100 employees and year). No
fatalities occurred at Findus during the
reporting period.
To attain these targets, personnel in
production take preventive action
comprising daily monitoring and
reporting. Measures are initiated
to correct any shortcomings and
ensure reliable procedures. In 2012,
a safety manual was also produced
detailing, for example, how to operate
machinery and handle chemicals to
minimise risks. All managers were
trained in the procedures described
in the manual. All relevant employees
will be trained in 2013.
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The increase in 2012 was due to the fewer
number of hours worked.

Healthy
and sustainable
food habits
Deep freezing was introduced to Sweden in the 1940s. It was a
new piece of technology that naturally preserved food raw material.
It caused a household revolution
in Sweden – for the first time
people could enjoy ingredients
exactly as they were meant to
taste – throughout the entire year.
Findus was part of the revolution
and educated a whole generation in
freezer technology, storage and food
preparation. However, frozen food is
still associated with myths, factual
errors and negative attitudes. For
this reason, Findus wants to increase
knowledge of frozen food among
today’s generations. The focus is on
taste, health and the environment –
what we call both visible and invisible
quality.
Facts and myths about frozen food
• 60% of Swedish consumers believe
that frozen food contains preservatives
or do not know whether the food
contains preservatives1.
• A regularly occurring misconception
in consumer surveys is that frozen
food is less nutritious than shelf-fresh
food sold in stores.
• Half of consumers associate readymade frozen meals (single portion)
with many additives – this is almost as
high as for confectionery1. According
to Myths About Food report, eight of
ten consumers believe that deepfrozen single-portion meals contain
many additives2.
None of these myths are correct.
Since freezing is a natural way of
preserving food, no preservatives are
necessary. Studies have also shown
that frozen vegetables, fish and meals

preserve nutrients just as well or even
better than if these products were
sold shelf-fresh in a store3. And, with
frozen food, a consumer need only
take what is needed out of the freezer
and the rest can be put back again for
next cooking occasion, which means
that less food is wasted. Almost
40% of fresh vegetables are thrown
away entirely unnecessarily4. In other
words, frozen food can be chosen
with a good conscience.
At the same time, it shows that
more knowledge is required – frozen
food is smart, simple, nutritious and
resource-smart.
Increased knowledge through
communication
In 2012, Findus initiated a
communication campaign called “The
Freezer Man.” We wanted to highlight
the benefits of our frozen range of
vegetables, fish and meals and also
provide information on freezing
without it sounding like a lecture. The
advert about fish fingers intended to
break the myth about poor fish quality
and low nutritional value, and the
perception that consumers choosing
frozen food are lazy and not smart.

The Freezer Man commercial 2012

Findus has promoted dialogue with
food stakeholders in Sweden to
endorse the importance of innovation,
knowledge and communication for
increasing consumer confidence in
food. The efforts to promote greater
dialogue with these stakeholders
included arranging food seminars in
2011 and 2012.

1
YouGov 2012. 2 Myter om maten; Stockholm Consumer Cooperative Society, 2013: http://mb.cision.
com/ Public/595/9396085/b17c7a3e37094194.pdf 3Harden, Sheffield University 2011; Eurofin
2009 http://www.mynewsdesk.com/se/pressroom/findus/document/view/presentation-charlottehardenfindus-matseminarium-14-juni-14673 http://www.findus.se/passion-for-mat/frysta-gronsakerlikanyttiga-som-farska/ 4 SIK 2008 for Stockholm Consumer Cooperative Society

Findus chef Jeppe Åkermyr
at Findus’ food seminar held at
Restaurangakademien in Stockholm.
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“Findus’ commitment shows that the company is interested in keeping
up-to-date of the latest research findings in order to market products
that contribute to the well-being and health of consumers.”
Susanne Bryngelsson, Ph.D. and CEO of SNF, Swedish Nutrition Foundation
Innovation for frozen food
of the future
Findus is investing in the frozen
food of the future, which imposes
demands on innovative skills.
Modern-day food has to meet many
requirements. Interest in food has
increased sharply in Sweden – with
estimates of more than 80 food
programs on television every week,
and one cookbook published every
day. Food and flavours are taking
centre stage like never before, and
food has become enjoyable.

resource-smart and eco-friendly
food. We want to harmonise the
work carried out in farming and
fishing with consumers’ rights to
informed choices. Today, innovation
for Findus very much involves
invisible quality.

The supply of food is also facing
global challenges as the population
grows (9 billion global population by
2050 according to UN estimates).
This is imposing demands on the
efficient use of food resources with
sustainable origins, while throwing
away less food. Food also has to
meet differing consumer needs for
health, time savings and various
unique conditions.

Every day deserves a great lunch
We want to enable our consumers
to eat good food in their everyday
lives – there should be a lunch
option for everyone. We work with
proper food, excellent food raw
material, variation and inspiration.
In 2009, we adopted our long-term
zero vision with the aim of removing
all unnecessary additives and we
have now entered a phase during
which we are working actively on
innovation and development of food
raw material in accordance with our
long-term vision.

Environment & responsibility
Food is something that affects and
involves us all. The impact of food
on the environment is also becoming
an increasingly important factor in
consumer choices. It is essential for
us to link innovation to responsibility,
as proven by the following:
• Findus was the first company in
Sweden to have climate-certified
vegetables in 2011 and 2012
• Findus was the first to introduce
the MSC (Marine Stewardship
Council) label in Sweden in 2003.
In conjunction with its 10th
anniversary in autumn 2013, 100%
of Findus’ wild-caught fish in the
freezer-section range will have MSC
certification.
We work with independent labels,
Svenskt Sigill with its Climate
Certification supplement and MSC,
to enhance awareness of these
labels and to credibly communicate
to consumers the message of

Since our innovation cannot be
seen and we want to contribute
to increasing understanding at the
consumer level, communication is
becoming more important than ever
before. It is an opportunity but also
one of our greatest challenges.

Roast fillet of chicken
Nominated as Grocery Product of 2012

MSC-certified Baltic Sea cod (Read more in the chapter
called “From Swedish fields to water for the world)

We have implemented the first
phase of our zero vision by changing
our way of working. For example,
we now prepare mash potato just
like at home using fresh potatoes,
butter and milk. But in larger pots
of course.

Our view of food
raw material and
information on
nutritional content

We are also involving the
consumers. For example, we have
arranged a tasting test, which
resulted in roast fillet of chicken in
green pepper sauce being voted the
consumers’ choice – and this quickly
became one of our most popular
frozen single-portion meals. This is
proof that quality is in demand. At
the same time, quality costs, and
in this area we view the low-price
trend as a challenge – although
communication and increased
knowledge are viewed as an
opportunity.

Food raw material and
declaration of ingredients used
Findus was one of the first companies
in Sweden to voluntarily introduce
a declaration of nutritional content
in terms of the content of energy,
fat, carbohydrates and protein.
That was as early as the 1970s, long
before this will become mandatory
in 2014. During 2004 and 2005,
we also expanded the declaration
of nutritional content to the big 8,
the longer declaration of nutritional
content for all products in the
consumer market. This declaration

also includes fibre, sodium, sugars and
saturated fat.
We have now initiated a process
aimed at introducing declarations of
nutritional content in compliance with
the new EU regulation for the labelling
of food, which will be implemented
in full by the end of 2014. For us, this
entails adapting the way that the
declaration of nutritional content is
presented.
We want to empower our consumers
so that they can make informed
choices. Accordingly, we also use
the Swedish National Food Agency’s
keyhole labelling system as guidance
for consumers when this is relevant.
This is currently used for everything
from fish products to ready-made
meals and vegetables.

GDA labelling

Findus uses GDA labelling on all
the single portion meals sold in the
consumer market. On our larger
portions, known as family-size meals,
we have chosen not to use GDA
labelling, since we believe that it can
be difficult to relate to the information
when the package contains more than
one portion.
Nutritional and health claims
We comply with prevailing legislation
in respect of nutritional and health
claims. On products where it is
permissible, we provide such
information in cases where we believe
that it can contribute to public health
and informed choices. This applies,
for example, to the occurrence of
Omega 3 in fish.
Policy for the use of ingredients
In our offering of vegetable, fish and
bakery products, as well as meals,
each ingredient must contribute to
the characteristics and quality of the
product and must also be chosen with
great care. There are many aspects
that must always be taken into
account during product development
and food preparation at Findus.
For example, there are ingredients
that can cause allergic reactions or
intolerance, or that for ethical or
other reasons are not acceptable to
consumers in a certain market.

Findus has strict policies and
guidelines governing ingredients,
allergens and substances that could
cause intolerance. These also include
restrictions on the use of certain
ingredients, which we choose not
to use at all, as well as how to use
allergens in production.
Here are a few examples: flavour
enhancers, artificial colourings and
GMOs are not permitted in food from
Findus. We never add preservatives
to our frozen products. It’s not
necessary. Preservatives may be found
in individual ingredients such as ham,
which is used in frozen meals.
In the Findus range of shelf-ready
grocery products, preservatives
are used in mayonnaise to assure a
reliable shelf-life of the product.
We do not use any form of
enrichment in the food that we sell
to the consumer market. Generally
speaking, the addition of nutrients is
not needed if people eat a varied diet
from all parts of the balanced diet
chart. For people with special needs
in elderly care and medical care,
we have developed three enriched
products for the food service market.
These comprise two types of gruel
products and a soup and sauce
base that are enriched primarily
with vitamins and minerals, as well
as a product protein. It is generally
worthwhile to consume nutrients
through food, since they then interact
with the other contents and can be
more easily assimilated into the body.
All use of allergens is declared in
accordance with prevailing legislation.
Some allergens are avoided entirely as
a precaution. These include peanuts,
which are not permissible in Findus’
manufacturing.

One of Sweden’s
first forums for
consumer contact
In the 1970s, Findus became one of
the first food processing companies
in Sweden to introduce a consumer

contact service. We place the
consumer and the customer in
the centre stage, and answer their
questions by telephone, e-mail, letter
or social media five days a week.
A toll-free telephone number is used.
Up-to-date product information is
available on the Findus websites for
consumers and customers in the food
service market. If you need further
information, you can always get in
touch with our consumer contact.
During spring 2013, in connection
with the horsemeat fraud, we also
strengthened the department to
enable it to cope with all incoming
calls, questions and reactions from
consumers and customers.

Security and safety
always placed first
Consumers must always be able
to trust Findus. We have quality
procedures that work and thanks to
them we were able to participate
in exposing the horsemeat fraud.
We acted swiftly and effectively by
informing authorities, customers and
consumers. The product was recalled
from supermarkets and cooperation
with the supplier concerned was
terminated.
We always place safety first and
are receptive to new needs. We
have now introduced DNA testing
of our beef and acquire the meat
from a handful of suppliers in Sweden,
Finland, Ireland and Brazil. We can
trace the beef back to the farm and
also conduct random DNA testing of
other meat and fish products. For us,
the way we approach meat is a
matter of honesty. Our approach
is the same as the approach to
allergens. We ensure that our
production is conducted properly
and we plan it so that we avoid the
risk of getting the products mixed
up. The customer must be able to
trust that the meat is safe. Safety
first is our approach and we
undertake to act quickly, with
responsibility and transparency
as our guiding principle. Always.
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Heading reference/comment

1. Strategy and Analysis
1.1

Statement from the most senior decision maker of the organisation
Fully
(e.g., CEO, chair, or equivalent senior position) about the relevance of
sustainability to the organisation and its strategy.

Page 7

2. Organisational Profile
2.1

Name of the organisation

Fully

2.2

Primary brands, products and/or services

Fully

Page 4
Page 4

2.3

Operational structure of the organisation, including main divisions,
operating companies, subsidiaries, and joint ventures

Fully

Page 4

2.4

Location of the organisation’s head office

Fully

Page 4

2.5

Number of countries where the organisation operates, and names
of countries with either major operations or that are specifically
relevant to the sustainability issues covered in the report.

Fully

Only in Sweden

2.6

Nature of ownership and legal form.

Fully

Page 4

2.7

Markets served (including geographic breakdown, sectors served,
and types of customers/beneficiaries).

Fully

Page 4

2.8

Scale of the reporting organisation

Fully

Page 4

2.9

Significant changes during the reporting period regarding size,
structure, or ownership

Fully

No significant changes occurred during the reporting period.

Awards received in the reporting period.

Fully

Pages 4-5

2.10

3. Report Parameters
3.1

Reporting period (e.g., fiscal/calendar year) for information provided. Fully

Page 5

3.2

Date of most recent previous report (if any).

This is Findus’ first sustainability report

Fully

3.3

Reporting cycle (annual, biennial, etc.)

Fully

Annual

3.4

Contact point for questions regarding the report or its contents.

Fully

Page 28

3.5

Process for defining report content.

Fully

Page 5

3.6

Boundary of the report (e.g., countries, divisions, subsidiaries, leased
facilities, joint ventures, suppliers).

Fully

Page 4

3.7

State any specific limitations on the scope or boundary of the report

Fully

There are no specific limitations on the scope or boundary of
the report.

3.8

Basis for reporting on joint ventures, subsidiaries, leased facilities,
Fully
outsourced operations, and other entities that can significantly affect
comparability from period to period and/or between organisations.

Not relevant

3.10

Data measurement techniques and the bases of calculations, including assumptions and techniques underlying estimations applied to
the compilation of the Indicators and other information in the report.

Fully

http://www.findus.se/vart-ansvar/

3.11

Significant changes from previous reporting periods in the scope,
boundary, or measurement methods applied in the report.

Fully

This is Findus’ first sustainability report

3.12

Table identifying the location of the Standard Disclosures in the
report.

Fully
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4. Governance, Commitments, and Engagement
4.1

Governance structure of the organisation, including committees under the
highest governance body responsible for specific tasks, such as setting strategy
or organisational oversight.

Fully

Annual Report 2012

4.2

Indicate whether the Chair of the highest governance body is also an executive
officer (and, if so, their function within the organisation’s management and the
reasons for this arrangement).

Fully

Annual Report 2012

4.3

For organisations that have a unitary board structure, state the number and
Fully
gender of members of the highest governance body that are independent and/or
non-executive members.

Not relevant

4.4

Mechanisms for shareholders and employees to provide recommendations or
direction to the highest governance body.

Fully

Employee representatives on the Board. For more
information, see the Findus annual report 2012.

4.14

List of stakeholder groups engaged by the organisation.

Fully

Page 5

4.15

Basis for identification and selection of stakeholders with whom to engage.

Fully

Findus’ stakeholders consist of those who distinctly affect or are affected by the company. However,
the selections made for dialog and collaborations
are based on shared values and derive from the
contribution to Findus’ operations made by these
organisations and companies.

		
Food Processing Sector Supplement
FP1

Percentage of purchased volume from suppliers compliant with company’s
sourcing policy.

Fully

Page 14

FP2

Percentage of purchased volume which is verified as satisfying standards
responsible production, MSC, Svensk sigill, climate certification, KRAV

Fully

Page 14

FP2

Fish

Fully

Page 13

FP2

Vegetables, proprietarily grown

Fully

Page 12

FP 8

Policies and practices on communication to consumers about ingredients and
nutritional information beyond legal requirements.

Fully

Page 5

Fully

Page 20

Economic Impact (EC)
Economic Performance
EC2

Financial implications and other risks and opportunities for the organisation’s
activities due to climate change.
Environmental impact (EN)
Energy

EN3

Direct energy consumption by primary energy source.

Fully

Page 16

EN4

Indirect energy consumption by primary source.

Fully

Page 16

Fully

Page 17

Water			
EN8

Total water withdrawal by source.
Emissions

EN16

Total direct and indirect greenhouse gas emissions by weight.

Fully

Page 15

EN17

Other relevant indirect greenhouse gas emissions by weight.

Fully

Page 15

EN21

Total water discharge by quality and destination.

Fully

Pages 17 and 18. Target values for phosphorous
and BoD7 are reported according to relevant
environmental permits.

Total weight of waste by type and disposal method.

Fully

Page 19

Partly

Page 18

Partly

page 22

EN22

Transport
EN29

Significant environmental impacts of transporting products and other goods and
materials used for the organisation’s operations, and transporting members of
the workforce.
Working conditions and terms of employment
Occupational Health and Safety

LA7

Rates of injury, occupational diseases, lost days, and absenteeism, and total
number of work-related fatalities by region.
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Contacts
Findus Head of Communication & Public Relations, Anna Broekman
anna.broekman@se.findus.com
Findus Head of Sustainability, Inger C Larsson
inger.larsson@se.findus.com
Telephone: +46-(0)42 86 000
www.findus.se/vart-ansvar
findusfoodservices.se/index.php/engagemang
facebook.com/FindusSverige
Consumer contact: +46-(0)20-88 60 00. (Toll-free call)
konsumentkontakt@se.findus.com

