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Consumers Vs Experts:
Views on Food Safety Risks

Nestle

▪ CHF 89.8 billion in sales in 2017
▪ 323 000 employees in over 189 countries
▪ 418 factories in 86 countries

▪ Over 2 000 brands
▪ 1 billion Nestlé products sold every day

… but only 1.7% of the global
market
9% - 20 largest companies

1.7% - Nestlé

What is food safety?
Food safety is about handling, storing and
preparing food to prevent infection and help to
make sure that our food keeps enough nutrients
for us to have a healthy diet.

One of the most important assets of a food
company is the trust of customers and
consumers. As such, over and above being a
legal obligation, food safety constitutes one of
the most fundamental and vital aspects of any
food operation and is the backbone of
consumer trust.

Food Safety for Experts
Industry &
Authorities

Communication and
Collaboration: Food Safety
concerns every body:
Providing safe food products
to consumers is a shared
responsibility of industry,
retailers, authorities and
consumers. Consequently,
food safety is noncompetitive
and requires collaboration of
all stakeholders—including
media, nongovernmental
organizations, associations.
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Food Safety for Consumers
TRACEABILITY & TRANSPARENCY
Increase concern over the last 10 years
Consumers food safety perception is increased by transparency &
Requirement of traceability
EU and transparency (Beulens et al 2003)

CHEMICAL CONTAMINANTS
Despite the regulations that are in place to protect consumers,
pervasive fears of chemical contaminants have developed. These
worries are often rooted in, or exacerbated by, misinformation from
unreliable sources.
November 19, 2015 by Christina G. Chase, Institute of Food Technologists

FOOD FRAUD
Findings indicate that older, more-educated consumers generally feel
more vulnerable, to various degrees, than do other consumers.
Consumers who are aware and have experienced food fraud
previously are likely to trust other consumers as risk-mitigating
agents more so than public regulators or industry.
Charlebois, June 2017

PESTICIDE RESIDUES
Food poisoning, country of origin, pesticide residues and food
additives are the top food safety concerns in all countries.
AFIC 2008

PERCEPTION OF RISK FOR
CONSUMER VS. EXPERT

The media play a very important role in risk
communication.

Why is
“food safety”
important?

2018 Recalls & Outbreaks in USA

Protect consumers…
…their families…
…and your business !

Why do consumers buy your products

External environment: what is changing ?
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“Health” means more than just nutrition to
consumers when it comes to the foods
they eat:
Transparency
Tradition
Natural & plant based
Organic

What does this mean for food
businesses?
Consumers’ growing concern about chemicals reflects an increased awareness about the
harmful effects they may have on human health and, importantly, a shift in how consumers
are defining the issue of “safety” in food. As we reported a few months ago, a report from
Deloitte, the Food Marketing Institute and the Grocery Manufacturers Association found
that consumers are increasingly concerned about the short-term health effects of
chemicals in food (e.g., no toxins) as well as the long-term effects (e.g. no carcinogens).
To their credit, the food industry is beginning to respond to these
concerns. Grocers, restaurant chains and food manufacturers have reformulated
products worth tens of billions of dollars to eliminate artificial colors and flavors.
Food manufacturers and restaurants have followed the lead of retailers such as Kroger,
ALDI, Whole Foods and Trader Joe’s, each of which has removed a long list of additives
from their private brands.
Environmental Defense Fund Business, June 2016

External environment: what is changing ?

GLOBAL FOOD TRADE & CONSEQUENCES
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Security
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TYPES OF FOOD FRAUD

Free trade
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External environment: what is changing ?

REGULATORY PLAYGROUND
Increased regulatory pressure:
• Food safety regulations
increased
• More and more global
regulations
• More control by authorities
• From few parameters to several
thousands of parameters

FSMA
The FDA Food Safety
Modernization Act (FSMA), the
most sweeping reform of our
food safety laws in more than
70 years, was signed into law
by President Obama on
January 4, 2011. It aims to
ensure the U.S. food supply is
safe by shifting the focus from
responding to contamination to
preventing it.

NEW LABELLING

External environment: what is changing ?

SCIENTIFIC WORLD
Increased scientific pressure:
• Limit of detections have changed

• More publications and scientific
activities
• Level of skills required has increased

The global market for food safety
testing market was valued at
USD 2,566 million in 2010 which is
expected to reach USD 4,891.9
million by 2018

Nestle Analytical set-up from Field to Laboratory
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Take home message
The role of food safety and quality in businesses is evolving. Changes are driven by many factors
including local government and international regulations, increase in global food supply, consumer
demands, trends and technology among others.
One thing that has never changed is the importance that Nestlé puts on the safety and quality of their
products. Nestlé takes this very seriously and relies on their laboratory, NQAC Dublin, to take the
appropriate analytical testing measures to help ensure their products are safe.

NQAC Dublin has the ability and capacity to test nearly every food and beverage product to
verify compliance with regulatory and food safety using over 150 analytical methods.
NQAC Dublin has supported Nestlé businesses for over 26 years and is now open to supporting
other businesses who are in need of food safety and quality support.
We do see food safety as part of our responsibility to help protect consumers and food industry
businesses.

One of the largest testing
facilities in the world
We do see food safety as part of our responsibility to help protect consumers and food industry
businesses.
We are ready to support your business through analytical testing and food safety expertise.

Thank you.

