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Preface
What is your Dairy Dream? The two of us were asked
this question during the recording of the video made
for this sustainability report. Curious about our Dairy
Dreams? Then make sure you watch the video

Now, 10 years later, sustainability is part of
Vreugdenhil and embedded in the entire chain. Over
the past year, the first steps have been taken towards
the new sustainability strategy. To this end, we
approached 250 stakeholders and asked them which
sustainability themes were important to them. Next
year we will share the outcome of this materiality
analysis, together with our revised 2022-2026
strategy. The ambition has since been reformulated:
By 2050 we want to be CO2-neutral throughout the
chain, from grass to glass.

We take responsibility with our ambitious
sustainability policy: People, Planet and Profit
are inextricably linked to our company and our
sustainability ambition. Not just because we have
to, but especially because we have the intrinsic
conviction that we want to. As a family business,
Vreugdenhil Dairy Foods is sustainable from the
ground up.

Finally, we offer a little peek into our Dairy Dream,
which is linked to sustainability throughout the chain.
Because only by working together, each with their
own expertise, will you achieve optimal results. We
want to thank all parties involved in our chain, from
dairy farmers and suppliers to customers, for the faith
they have had in us. We would also like to thank our
employees for their hard work and flexibility. In the
past year in particular, our employees have enabled
us to continue to perform as a company in bringing
the best of milk to the world. We hope you enjoy
reading this annual report featuring stories, figures
and pictures.

Sustainability was taken seriously by Vreugdenhil
Dairy Foods from the very beginning of its
introduction 10 years ago. We went for certification:
if you’re going to do it, do it right. We started with the
CSR performance ladder, became a member of the
global Sustainable Agricultural Initiative (SAI) platform
and thus embraced the so-called Dairy Sustainability
Framework (DSF). This ensures that Vreugdenhil
Dairy Foods is prepared for the future step by step,
and allows us to be transparent about the entire
chain and share this with our customers. The fact
that we, as a company, are on the right track is also
demonstrated by our EcoVadis score, in which we
received a silver award. Something we are proud of.

Jan Vreugdenhil, Chairman
Albert de Groot, CEO
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Highlights
Vreugdenhil Dairy Foods, together with all partners in the chain, took valuable steps in the field of sustainability
in 2020. The situation around COVID-19 posed challenges and we have paid close attention to the safety and
health of our employees. More than 90% of dairy farmers took part in Vreugdenhil’s sustainability programme,
the CO2 emissions of milk transport were further reduced, and the roofs of our production sites in Barneveld
and Scharsterbrug were fitted with solar panels last year. You can read this and more about our sustainability
performance on this website.

1.Sustainable dairy farming

90.6%

83.7%

Dutch
average

outdoor
grazing

1.4

billion kilograms of
milk were processed
by Vreugdenhil...

2.Fair and environmentally conscious purchasing

92.1%

100%

of dairy farmers
participating in
sustainability
programme

the ISO safety
standard according
to which we intend
to certify all sites.

5.3%

sickness
absence. In 2019
it was 5.6%

employees

4. Environmentally friendly factories and offices

Target 2021:
sickness absence
is 1% below the
average CBS figure
for the industry.

This is 3.9%
more staff than
in 2019.

75%

exports outside
Europe to countries
around the equator..

100%

green electricity
consumpt

23.7%

less energy
consumption per
tonne of product in
2020 in comparison
with 2005.

5. Nutritious and tasty products

Countries are
supplied with our
tasty and nutritious
milk powders.

30.5%

CO2 emissions from
milk transport

...of which
approximately 700
million kilograms
of milk come from
our 820 Dutch dairy
farmers.

477

130

-20%

sustainable...
are the palm oil and
soy lecithin we use in
our milk powders

3. Healthy and engaged staff

45001

Target 2022

6. Clean drinking water

...where the climate
is not optimal for
keeping dairy cattle
and where the
infrastructure for
good milk processing
is often lacking.
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4,000

Ethiopians will have
clean drinking water
from the drinking well
in Ethiopia for at least
20 years.

We bring you the best of milk!
Export: over 130 countries

are supplied with our tasty and nutritious milk powders.

5 locations

Milk
Vreugdenhil processes
the fresh milk of dairy
farmers in its factories.

Outdoor grazing
Green electricity
Vreugdenhil only
consumes green electricity.

The outdoor grazing percentage
at our dairy farmers meets at
least the targets of the Outdoor
Grazing Covenant.

Nijkerk (head office)
Gorinchem (2)

Scharsterbrug
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Our products

Vremimel, Vremini, Two Cows, Hollandia Street,
Holland Horizon, Victoria, Star, Dutch Gold,
Classic and Best Choice.

litres of milk produces approximately
1 kg of full cream milk powder.

Barneveld

Our brands

Evaporation

Full cream milk powder, skimmed milk powder,
fat filled powder, cream, special mixtures,
ingredients for infant nutrition.

2 billion

Use of our milk powders

Due to negative pressure and
a low boiling point, 80% of the
water is evaporated.

Packaging
Tins, sachets, 25 kg bags,
big bags and bulk.

75%

people worldwide suffer from ‘hidden
hunger’ and hence micronutrient deficiency.
That is why we enhance the health benefits
of our own brands for Africa by adding extra
vitamins and minerals.

Infant nutrition, milk, yoghurt, ice-cream,
chocolate, bakery products.

export outside Europe to countries around the equator, where
the climate is not optimal for keeping dairy cattle and where
the infrastructure for good milk processing is often lacking.

Spray drying

Dairy farmers
Most of our dairy farmers participate
in our sustainability programme,
through which they are rewarded
for their sustainability efforts.

CO2 emissions

Ons doel is om de CO2 uitstoot van
melktransport en ander transport dat bij ons
bedrijf hoort te verlagen. Hiervoor werken
we samen intensief met transportpartners.
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Energy

Palm oil

Vreugdenhil aims to constantly
reduce the energy consumption
per tonne of product.

Vreugdenhil uses only sustainable RSPO palm oil. In
our fat ﬁlled powder, milk fat has been replaced by
palm oil, as this yields application beneﬁts and makes
the product more aﬀordable.

Condensed milk comes in through spray
nozzles at the top of the tower together
with hot air. The moisture evaporates and
milk powder remains at the bottom
of the powder tower.

Soy lecithin

We use only sustainable soy lecithin
to make our milk powders soluble,
even in cold water.
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Milk nutrition in everyone’s daily diet

That is our vision, because milk is an important component of a
healthy diet, and a healthy diet contributes to a long and happy life.

4,000

Infant nutrition

We supply ingredients to
manufacturers of infant nutrition.

Ethiopians will have clean drinking water from the
drinking well in Ethiopia for at least 20 years. With
our drinking water projects, we match every litre of
water we extract from milk during the production
of milk powder for the consumer market in Africa.
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Sustainable dairy farming
By using, for example, the Cycle Guide, the Cow
Monitor and the Calf OK score, dairy farmers gain
insight into their sustainability performance. They
can also contact our regional advisors with their
questions and for support. Moreover, we have a
large network that we can use to collect the available
knowledge and stimulate innovation.

Vreugdenhil Dairy Foods stands for quality,
cooperation and sustainability. Dutch milk has an
exceptional name and reputation worldwide in the
field of milk production. That is why dairy farmers
are our chief suppliers. Vreugdenhil supports dairy
farmers in making milk production more sustainable,
stimulating this transition and sharing knowledge.

In the Netherlands, dairy farmers and
dairy companies are working together in
the Sustainable Dairy Chain programme
to create a future-proof dairy sector.
In 2020 Vreugdenhil joined the SAI
Sustainable Dairy Partnership. This
global working group sets the standard
for sustainable dairy farming based on
the Dairy Sustainability Framework (DSF).

The sustainability programme is continued in 2021.
The Dairy Sustainability Framework (DSF) will also
play a role in the coming year. The DSF provides
an overall standard for the whole dairy value chain
on the basis of 11 indicators. In 2020, Vreugdenhil
joined the DSF and as well as the Sustainable Dairy
Partnership (SDP) of the Sustainable Agricultural
Initiative (SAI). This dairy working group uses the
DSF as a reference to help companies become more
sustainable. We are currently looking at how we
can implement this in our sustainability programme.
In addition to the continuous improvement of
our substantive activities, this also improves the
assurance of our sustainability programme.

Encouraging and rewarding
sustainability

Through the Sustainable Dairy Chain, dairy
companies and dairy farmers work together towards
a future-proof and responsible dairy sector. The
following topics take centre stage: outdoor grazing,
biodiversity and the environment, climate-responsible
dairy sector, and the continuous improvement of
animal welfare.

As a dairy sector, we are proactively taking up the
sustainability challenges. Together with our dairy
farmers, we are continually looking critically at the
terms of delivery in order to implement schemes
as practically as possible. Each year we monitor
developments and evaluate the programme together
with dairy farmers.

In the Netherlands, almost all milk produced is
covered by the Sustainable Dairy Chain. Vreugdenhil
works with an outdoor grazing bonus and a
sustainability programme to stimulate and reward
sustainability among our 820 dairy farmers. The
topics in our sustainability programme contribute
to the goals of the Sustainable Dairy Chain. The
sustainability programme consists of 12 points; for
each point dairy farmers can receive a reward of
0.05 cent/100 kg milk. Dairy farmers must obtain
a minimum of 5 points in order to be eligible for
financial compensation. In 2020, 92.1% of dairy
farmers received a sustainability bonus, compared to
90.2% in 2019%. Every dairy farmer takes care of the
health and welfare of their animals 24/7. Last year
we saw an increase in participation in the biodiversity
theme.

Fewer greenhouses at farms

Most of the greenhouse gas emissions in our value
chain occur at the farm, mainly through methane
emissions from cows. In 2020, we started using the
Cycle Guide calculation model to calculate the total
greenhouse gas emissions of dairy farmers in our
sustainability programme. This gives all dairy farmers
company-specific insight into the level of greenhouse
gas emissions per kilogram of milk. We use the
results of the Cycle Guide to determine a companyspecific reward in our sustainability programme.
Dairy farmers also receive a bonus for generating
renewable energy. This is designed to encourage the
reduction of greenhouse gas emissions at the farm.
The target for energy consumption per tonne of milk
has thus been cancelled. In 2020, 23.2% of dairy
farmers generated at least 50% of their electricity

To help dairy farmers with the sustainability
programme, we make various instruments available.
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Year

consumption sustainably. In 2019 this was 15.1%
This means that our goal of 10% has been achieved.
This increase is mainly down to livestock farmers
investing in solar panels. Our target for 2021 is that
25% of dairy farmers generate at least 50% of their
energy sustainably.

2015
2016
2017
2018
2019
2020

Care from calf to cow

%

86.0%
85.6%
87.5%
88.1%
88.7%
90.6%

Nitrogen reduction

Dairy farmers take care of their animals 24/7. In
2020, the lifespan of our dairy farmers’ cows was 5
years and 357 days. Compared to 2019, this is an
increase by 50 days.

The current discussions about climate and nitrogen
emissions (ammonia) directly affect dairy farms and
hence Vreugdenhil. The uncertainty associated with
these discussions is causing considerable unrest
among dairy farmers and our company. The everchanging regulations also make it challenging to do
business with a company that seeks to take steps
towards a sustainable future.

Improving the care of calves is part of our
sustainability programme. To monitor the results,
dairy farmers use the Calf OK score. With 12
indicators, farmers can gain insight into the quality
of calf care and any areas for improvement in calf
rearing. The indicators pertain, for example, to the
birth and rearing process, the
farm health status and use of veterinary medicines.
In 2020, 92.1% of dairy farmers used the Calf OK
score. A maximum of 100 points can be obtained
in the Calf OK score. Dairy farmers who obtain 70
points or more receive a point in our sustainability
programme and are eligible for a financial reward.
In 2020, 79.1% of dairy farmers achieved a Calf OK
score of 70 points or higher. This is a small increase
compared to 2019 (78.4%).

Enhancing biodiversity

Our dairy farmers live with and for nature. For cattle
feed they are highly dependent on the climate and soil
fertility. They want to keep these optimal in the long
term, which requires sustainable land management.
More and more dairy farmers are committed to
agricultural nature management. In 2020, we saw
the number of dairy farmers taking extra measures to
increase biodiversity on their land rise to 65.1%. This is
a slight increase from 2019 (63.5%). Some examples
of measures are meadow bird management, ditch
bank management, and construction or protection of
other landscape elements. Through our sustainability
programme, dairy farmers can be rewarded for their
efforts in the field of biodiversity.

Encouraging outdoor grazing

In 2020, our outdoor grazing percentage was
90.6%. This is a slight increase from 2019 (88.7%).
This means that our dairy farmers more than meet
the national goal of 81.2% laid down in the 2012
Outdoor Grazing Covenant. Our outdoor grazing
percentage is also higher than the Dutch average
of 83.7%. The remuneration for outdoor grazing
has been high for a number of years. This makes it
financially attractive to introduce outdoor grazing.

Ambitions, objectives and results

• Outdoor grazing rate 90.6%
Our outdoor grazing percentage is higher than
the Dutch average of 83.7%. Our outdoor grazing
percentage rose by 2.1% in comparison with 2019.

The outdoor grazing percentage is calculated by
dividing the number of dairy farms with partial and full
outdoor grazing by the total number of dairy farms.
Full outdoor grazing means that the dairy cows are
out of doors for a minimum of 6 hours a day and at
least 120 days a year (or a minimum of 720 hours
per year, for a minimum of 120 days). For partial
outdoor grazing, a minimum of 25% of cattle must be
allowed to graze for a minimum of 120 days.

• Life expectancy of cows, 5 years and 357 days
Is the average lifespan of our dairy farmers’ cows.
This is an increase of 50 days from 2019.
• Sustainability participation 92.1% in our sustainability
programme. We reward our dairy farmers for
sustainability efforts.
• Milk production 1.4 billion kilograms of milk were
processed by Vreugdenhil, of which approximately
700 million kilograms of milk come from our 820
Dutch dairy farmers.
9

Interview

times to milk and set times to feed. The individual
cow also receives a lot of attention.’

Gerrit de Groot, Merwehoeve
De Groot in Herwijnen

In 2020, after 20 years in the cowshed, the cows
went back into the pasture. This choice was made
after thoroughly balancing the pros and cons.
‘Cows are comfortable in the cowshed. The social
trend is just that people like to see cows in the
meadow. Moreover, we receive a reward from
Vreugdenhil for outdoor grazing. All in all, the cows
are back outside now, and we actually like it.’

Merwehoeve de Groot in Herwijnen is a real
family business. The older generation, brothers
Arie, Johan and Wim de Groot, run the company
together with the younger generation, Hennie,
Gerrit and Jacco. Within the company, where in
addition to 250 cows, horses and sheep are kept,
the necessary attention is paid to sustainable
enterprise. ‘On our roofs we have no fewer than
2,700 solar panels,’ says Gerrit. ‘Of all the power
we generate, 80% goes to the grid. The remaining
20% is for our own use. It’s just that the sun
doesn’t shine at night, otherwise we’d be selfsufficient,’ Gerrit says.

‘It would be pleasant if we
could continue to make our
own choices in the future’
How Gerrit looks at sustainability on his dairy
farm? He can be clear about that. ‘We’re happy to
contribute to that, and that’s important. I do hope
that we, as entrepreneurs, can continue to make
our own choices in the future. Not all sustainable
measures can be applied on a one-to-one basis
at all dairy farms. And that freedom of choice is
important to me.’

In the cowsheds much attention is paid to
animal welfare, also known as cow comfort. The
cowsheds are largely open for good ventilation,
for an optimal climate. ‘And where necessary,
we add extra fans when it’s hot,’ Gerrit says. The
cows can use rotating cow brushes, and they lie
on a bed of ground straw. Cows are herd animals
and creatures of habit. ‘That means we stick to
daily regularities as much as possible, meaning set
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Fair and environmentally
conscious purchasing
choices, discussions within the entire chain remain
necessary.

In addition to dairy farmers, we work closely with
other suppliers in our chain. They supply raw
materials, such as palm oil, soy or packaging, or
they provide the milk transport and transport of our
products to the customer.

Sustainable palm oil and responsible soy lecithin
In 2020, too, we sourced only sustainable palm oil
that is certified via the Roundtable on Sustainable
Palm Oil (RSPO) Mass Balance. This means that
palm oil producers in Indonesia, Malaysia, Colombia
and Costa Rica are tested against criteria such as
preventing deforestation, low pesticide use and good
working conditions.

Our ambition is to have made all our
packaging materials sustainable by
2025. Not only by recycling and using
less material, but also through circular
solutions and the use of renewable
raw materials. This is a step-by-step
process in which cooperation in the
chain is important.

We incorporate palm oil into our fat filled milk
powders. We replace milk fat with vegetable fat,
retaining the nutritional value. This ensures a lower
cost price and makes our products more easily
accessible. At the moment we have several suppliers
for palm oil and we are looking at the possibilities to
partly switch from Mass Balance (MB) to Segregated
(SG). This also satisfies the needs of one of our
largest customers.

Other suppliers

We talk to our suppliers about sustainability
initiatives. A condition for delivery is signing our
supplier code, which includes requirements in terms
of human rights, animal welfare and the environment.
Most of our raw and packaging materials come from
Europe. As a result, the social and environmental
risks are often already regulated by legislation. The
suppliers we work with sign our supplier code, unless
they have a satisfactory alternative declaration of
their own which they send to us. The supplier code
includes rules of conduct concerning responsibility
with regard to business integrity, the environment and
local surroundings, employees and animal welfare.
Sustainability is also included in the audit of our main
suppliers. If we find irregularities, we keep note of
them in an audit report and agree measures with the
relevant supplier. We then follow up this action plan
until the measures have been implemented. However,
due to COVID-19, no audits were conducted in
2020. The audits will be resumed as soon as this is
possible again.

In some of our products we process soy lecithin
to make our milk powder easily soluble in water.
Since late 2015 we have only been using ProTerraor RTRS-certified 100% responsible soy lecithin.
This means that the soy beans are cultivated
in accordance with sustainability criteria, in our
case in Brazil. Criteria include the protection of
workers, small farmers and vulnerable areas, and
deforestation-free production.

Sustainable packaging

Attention to sustainable packaging in society, among
our customers and the government is growing. Our
main packaging materials are tin, plastic and paper.
These have an important function for the quality
and food safety of our product. In cooperation
with customers and suppliers, we are making our
packaging materials more sustainable. First and
foremost, the new packaging must not adversely
affect the quality and shelf life of our products.
2020 saw the start of the first project in the field
of sustainable packaging. With this, we have
achieved our 2020 target and taken an important
first step towards fulfilling our 2025 ambition.

In 2020, the logistics processes of supplying raw
materials were further optimised. By properly
coordinating the volumes for delivery and receipt,
the desired annual volume can be delivered with
fewer trips. Sustainability is becoming increasingly
important in our cooperation with third parties. In
order to continually make the most sustainable

11

From Scharsterbrug, 85.7% of the container
transport we organised was by water (compared to
78% in 2019). This increase was partly due to better
coordination with transport partners. In 2021, we
want to further increase transport by water to 88%.
Since 2019, the containers in Barneveld have been
transported to a nearby terminal in Tiel and then by
water to the port of Rotterdam or Antwerp. In 2020,
transport by water increased significantly to 67%
(compared to 47% in 2019). The target for 2021 is
further growth to 70%. Since late 2019, shipping
companies have been using fuel with a lower
sulphur level. This also ensures a further reduction in
the emissions of harmful substances from shipping.
In addition to increasing transport by water, we
also took other measures to reduce CO2 emissions
even further. Last year, for example, we were able
to transport more efficiently by smart planning and
combining shipments.

Together with one of our customers, we started
replacing the current packaging of our sachets with
more sustainable materials such as mono-material
or recyclable alternatives. Circular work is also
becoming increasingly important. In 2020, together
with an external company, we started an investigation
into the reuse of our rejected cans in another
industry, for example for making lamps.
Our objective for 2021 is to start up a second
partnership in order to continue making other
packaging materials more sustainable. Our ambition
is to have all our packaging materials sustainable
by 2025. Not only by recycling and using less
material, but also through circular solutions and the
use of renewable raw materials. This is a step-bystep process in which cooperation in the chain is
important.

Transport

MMC transport
Our Mobile Milk Collection (MMC) transporters drive
some 2.5 million kilometres a year to bring our dairy
farmers’ milk to our factories. We try to limit fuel
consumption and greenhouse gas emissions as
much as possible by means of smart planning and
using more economical tankers.

Due to the implementation of a new system
(SAP), we were not able to calculate the total CO2
emissions for transport for 2020. For the 2021
report, CO2 emissions for transport are calculated
via SAP. Our target for 2022 for other transport is to
emit 20% less CO2 per tonne of product compared
to 2011. To achieve our goal, we will work even
more closely with our transport partners. In the
coming year, we will continue to work on combined
transport and combining (bulk) transport so that we
can transport our end products more efficiently. We
are also looking at acquiring storage sites closer to
our production sites, for example for packaging, in
order to further reduce transport mileage.

In 2020, our MMC transporters took significant steps
to further reduce CO2 emissions. CO2 emissions
from transport, per kilogram of milk, were 30.5%
lower compared to 2013. This means that our goal
of a 20% reduction by 2022 (compared to 2013) has
already been more than achieved. The CO2 reduction
was achieved in part by a higher load factor per
freight and there were fewer unplanned trips
because our factories were running more steadily.
Furthermore, the transporters have used newer and
cleaner lorries, with a number of them applying CO2
compensation.

Ambitions, objectives and results

• 100% sustainable... are the palm oil and soy
lecithin we use in our milk powders.
• 30.5% less CO2 emissions from milk transport
compared to 2013, per kilo of milk.
• In 2019 this was 20% less.
• Goal: 20% less emissions between 2013
and 2022.

Other Transport

For our end products, we use water transport where
possible to reduce CO2 emissions. In Gorinchem,
the percentage of container transport to the ports of
Rotterdam and Antwerp organised by Vreugdenhil
is already very high. In 2020, 93.6% of our end
products were transported by water here (compared
to 95.8% in 2019). The slight decrease can be
explained in part by the impact of COVID-19 on the
availability of sea containers. In 2021, we want to
transport 95% of the end products from Gorinchem
by water.
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Interview

André de Groot, Packaging
Engineer, Gorinchem site

with our packaging supplier, we are running trial
productions to see where things are going well and
where there are areas for improvement. The first
results look promising,’ André says.

Sustainable packaging is more and more in the
spotlight and in demand. This is why Vreugdenhil
works intensively with customers and suppliers to
make packaging materials more sustainable. And
we are making great strides in this area. Packaging
Engineer André de Groot of the Gorinchem site
explains how Vreugdenhil goes through the process
of sustainable packaging step by step.

In his role as Packaging Engineer, André supervises
this process and is the point of contact for
the packaging suppliers and the colleagues at
Vreugdenhil. ‘You have to keep exploring where
you can make strides. All our tin material is already
recyclable. The cap on the can is plastic. We are
looking for a different type of material for the cap,
more recyclable, and at least the same quality. For
example, paper caps or biobased materials made
from cane sugar.’

‘We have started to make the packaging of the
sachets more sustainable. The packaging of the
current sachets consists of film with several layers
of plastic and an aluminium layer. We are now going
for mono-packaging. These are easier to recycle
because they consist of 1 type of material. The key
principle is of course that the high quality of our milk
powders is maintained. Milk powders that arrive at
our customers in top condition, that is and remains
the basis,’ André says.

‘Milk powders in top condition,
that is and remains the basis’
For the future, André also sees interesting
developments in the field of more sustainable films
that are used to protect the products on the pallets
and ensure stability of the pallets. André: ‘A thinner
film means you need less plastic. Fine sustainable
developments that we will definitely be working on
in the near future.’

Besides the fact that it is crucial that the sustainable
packaging material remains properly sealable, it is
also important that the sustainable materials continue
to produce the same yield at the production lines as
before. ‘We’re taking it one step at a time. Together
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Healthy and engaged staff
allows them to participate in a wide range of training
courses. During COVID-19, this tool was available to
all staff.

At Vreugdenhil we set great store by vitality,
employee development and a safe working
environment. In 2020, the number of permanent
employees grew from 459 to 477. Gorinchem
employs 250 people, making it our largest site.

In 2020, preparations were made to offer specific
training courses via the ‘Vreugdenhil Academy’ digital
training platform. The Vreugdenhil Academy was
launched for all staff in March 2021. This platform
offers training courses on various topics and can
be used to register participation. For example,
there are modules on safety and food safety. The
platform will be further expanded in the coming year.
Some modules are concluded with a number of test
questions. A talent training course in which 8-10
employees will participate is also planned for 2021.
Employees and external stakeholders have the
opportunity to report abuses (in the chain) using
the SpeakUp functionality on our website. In the
past year, there have been 6 reports of unwanted or
suspicious behaviour by employees.

Vreugdenhil wants to be a place
where people work safely and in good
health, and enjoy helping to create
a successful company. Keeping
employees healthy and engaged has
been a challenge in the past year.
Close attention was paid to preventive
measures, working from home and
finding a good work-life balance.
Keep working vitally and with pleasure

Vreugdenhil wants to be a place where people work
safely and in good health, and enjoy helping to create
a successful company. In 2020, we also offered
number of programmes to promote the vitality and
health of our staff.

Safe working environment

Safety is top priority for Vreugdenhil. At all sites
we make all employees aware of the importance
of safety on a daily basis. We also devote regular
attention to this via the internal communication
channels. In addition, we continuously examine on
the shop floor whether and how we can work more
safely and we hold evacuation drills. We provide
training and hand out toolboxes to emphasise safe
working. In order to increase awareness of safety
among staff, management regularly talk to staff about
safety in the workplace.

A total of 170 employees (38%) took part in a training
course or vitality programme. Due to COVID-19,
activities have continued digitally where possible. In
the past year, much attention was paid to the fact
that some of our colleagues had to work from home.
For example, creating a workplace in accordance
with occupational health and safety regulations by
means of a home work scheme with a personal
budget. We also organise regular online social
activities to enable colleagues to keep in touch.
Various activities have been organised in the past
year as part of the BRAVO programme. BRAVO
stands for Bewegen (Exercise), Roken (Smoking),
Alcohol, Voeding (Nutrition) and Ontspanning
(Relaxation). For example, there is an active
Bootcamp group. In Nijkerk, a ‘Mystery Walk’ was
organised in 2020 for new employees to get to know
the company and colleagues. The online version of
the ‘Mystery Talk’ was organised twice.
The participants in the leadership programme
continued their training in 2020. However, due to
COVID-19, this training has been temporarily halted.
Employees who are covered by the collective
agreement can use Tiptrack. This online tool gives
employees insight into sustainable employability and

Our objective is that the management systems for
health and safety in the workplace at all Vreugdenhil
sites are certified in accordance with the international
ISO 45001 standard. In 2020, the sites in
Scharsterbrug and Nijkerk were certified. In 2021, we
started preparations in Barneveld. The Gorinchem
site will follow in 2022.
Since 2016, our production sites in Gorinchem
and Scharsterbrug have been certified according
to SMETA pillar 4: an independent, internationally
recognised standard for working conditions
throughout the chain.
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Ambitions, objectives and results

In 2020, we took various measures at all sites to
increase safety. For example, a heat plan was drawn
up and instructions for safeguarding machinery
were updated. The roof edge protection was also
renewed and platforms were built to help with safe
access to installations.

• 477 employees
... work at Vreugdenhil Dairy Foods. In 2020,
we had 3.9% more employees than in 2019.
• ISO 45001
... is the safety standard by which we intend to
certify all sites. In 2020, the Scharsterbrug and
Nijkerk sites were certified.
• 5.3% sickness absence.
Target 2021: sickness absence is 1% below the
average CBS figure for the industry.

Sickness absence and accidents

Sickness absence decreased last year compared
to 2019, from 5.6% to 5.3%. This decrease can
be explained by a decrease in long-term sickness
absence. From 2021, a new target will be set for
sickness absence. We want to be 1% below the
average CBS figure for sickness absence in the
industry. For 2020, this sickness absence rate for
the industry was 6.0%.
In 2020, there were 7 lost-time accidents. This
is a halving compared to 2019 (14). This sharp
decline is partly the result of closer attention to and
communication about safety. In addition, COVID-19
may play a role. As a result, the focus was even
more on the primary production process and there
were fewer external people at the production sites.
Keeping employees healthy and engaged has
been a challenge in the past year. Management
communicated intensively about the implementation
of preventive measures and finding a good work-life
balance via the intranet, Narrowcasting and video
messages.

Element

2020

Number of employees (including temporary workers)
• Gorinchem
• Nijkerk
• Scharsterbrug
• Barneveld

477
250
91
91
45

Gender distribution
% Male
% Female

80%
20%

% part-time men
% part-time women
% men with permanent contract
% women with permanent contract
% of employees covered by a collective agreement
(dairy collective agreement)
% of employees not covered by a collective agreement:
Vreugdenhil Terms of Employment Scheme.

6%
38%
92%
79%
77%
23%

* Since 2018, we have applied the Dairy Collective Agreement at all
sites. For positions above the CA, we apply Vreugdenhil’s Terms of
Employment Scheme.

Our objective for 2021 remains, of course, zero
lost-time accidents. In the coming year, we want to
further increase safety by providing training and by
making employees more aware of the potential risks
associated with carrying out routine operations.
There will also be an e-learning module on safety.
Furthermore, we will implement a uniform approach
to registering all accidents and near misses for
all sites.
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and quality of Vreugdenhil’s products. She regrets
the fact that she has not so much as seen the inside
of a factory due to the corona regulations, which
stipulate that only necessary visits are allowed. ‘I’m
very curious about the production process behind
our products and look forward to meeting colleagues
in real life.’

Michelle Oude Wolbers,
QA Officer, Nijkerk site
Michelle Oude Wolbers started her job as a QA
Officer at the site in Nijkerk in the middle of corona
time. Apart from her first day going to the office to
pick up her laptop, phone and other belongings,
she worked from home for the first few months.
Nevertheless, she experienced her landing at
Vreugdenhil as positive. ‘All the resources needed to
work well from home are facilitated by Vreugdenhil.
That’s just organised very well. We also have a daily
chat with our department, about the normal day-today things. It connects us.’

‘I feel very welcome’
Michelle is also particularly interested in the social
aspects her new employer has to offer. She would
like to participate in the weekly boot camp training in
Nijkerk, she is curious what is discussed at the coffee
machine, and she is definitely going to sign up for
the mystery walk, which is a walk with a randomly
selected colleague. ‘I experience Vreugdenhil as a
people-oriented organisation, rightfully a Great Place
to Work.’

And how do you get to know new colleagues at a
new employer in a time of corona? ‘When I started at
Vreugdenhil, I was given a list of names of colleagues
to get acquainted with. I did it through Teams. It
takes a little more initiative, but my colleagues are
doing their best. I feel very welcome. It’s just that
developing a bond takes a little longer than usual.’
In her role, Michelle contributes to the food safety
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was sometimes difficult to combine this with work.
During this period, the human side of the company,
which Vreugdenhil is good at, became prominently
visible. We were given every opportunity to combine
work and life optimally. Vreugdenhil is a pleasant
employer who wants you to do your job well, but
also wants you to feel good. I think it’s great to work
for such a company,’ says Susanne.

Susanne ter Wal, Communication
Manager, Nijkerk site
Working during corona

In March 2020 the Netherlands fell under the
spell of the coronavirus. This was followed by
many measures to combat the virus. These were
announced during press conferences, with one of
the announcements coming from Prime Minister
Mark Rutte: ‘Work from home as much as possible.’
Following this announcement, Vreugdenhil did the
same, the workforce had to work collectively
from home.

Shortly after working from home became the
standard, the possibility arose to work or hold
meetings at the Steam Pumping Station in
necessary cases. ‘Since then I’ve been working
here occasionally with our work placement student,
Carlijn. Furthermore, job interviews are held here,
new colleagues are trained and small meetings are
held. The pumping station is a safe place to work.
Thanks to manager Bert Hulsker, a comfortable
workplace has been created and all the corona rules
are properly enforced,’ says Susanne. ‘The office in
Nijkerk is great, but I’m definitely going to miss the
view from the pumping station when we’re allowed
to return to the office.’

Susanne ter Wal has worked as a Communication
Manager at Vreugdenhil for two years and has been
a member of the corona management team since
last year. This team, consisting of 5 colleagues from
various departments, was formed in March 2020. ‘In
the beginning it was a nice addition to my work and
it was fun to speak to other colleagues. Gradually it
became more and more regular,’ says Susanne.
Working from home took some getting used to.
‘Last year was definitely not a straight line, there
were ups and downs. The beginning was relaxed,
but the daily routine changed drastically. When my 3
children were stuck at home and home schooled, it
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Environmentally friendly
factories and offices
to clean more often or make more product changes.
An external energy audit (EED audit) has been
carried out for all our branches. The results give us
an overview of concrete measures to save energy
in 2021. Our target for 2021 remains the same as
for 2020: to reduce energy consumption by 30%
(compared to 2005).

Our long-term strategy Marathon 2022 sets out
our ambition for renewable energy: Vreugdenhil
wants to achieve climate-neutral production by
2029. This is a major challenge, but taking the
lead gives us a competitive edge and helps us
reduce our environmental impact. In 2020, as part
of the ongoing strategy process, we evaluated this
objective.

In Gorinchem, energy consumption decreased by
2.6% per tonne of product compared to 2019.
This corresponds to the annual consumption of
876 households. In particular, the introduction of
Advanced Process Control (APC) ensures more
stable processes, leading to more production and
less energy consumption.

There are solar panels on the roofs
of all our branches, which annually
supply 1.3 million kWh of green
electricity. This is sufficient power
for about 450 households per year1.
In 2020, the yield was approximately
465,000 kWh, resulting in a saving
of 258 tonnes of CO2.

Various energy-saving measures have also been
taken in Barneveld. One of the measures that stands
out is the replacement of the old compressors, which
resulted in an energy reduction of no less than 40%.
Solar panels have also been installed on the roof.
The installation of heat pumps was delayed, so it was
not possible to achieve climate-neutral production in
Barneveld by 2020. This will now take place in 2021.
In Scharsterbrug, energy consumption per tonne of
product decreased by 4.2% compared to 2019. This
result was achieved by implementing energy-saving
measures and by slightly improving the product
portfolio in terms of energy consumption in 2020. For
example, goat milk powder was no longer produced
in 2020.

Working towards a climate-neutral
chain

In 2020, we evaluated the feasibility of our ambition
to achieve climate-neutral production by 2029.
Over the past period, we have worked hard to fulfil
this ambition. Since 2015, 100% of our power
consumption has been green. By introducing
energy-saving measures, we emit 34% less CO2 per
tonne of product compared to 2005. Unfortunately,
it appears that the external conditions for climateneutral production cannot be met for the time
being. That is why we are adjusting our ambition
in 2021. In 2021, in line with our new ambition, we
will also redefine the 2030 targets for our factories
and the primary sector. In this context, we consider
cooperation with the sector and external parties to
be an important success factor.

The office in Nijkerk already became climate-neutral
in 2019. This office is one of the most sustainable
office buildings in the Netherlands: environmentally
friendly and with a pleasant work climate. It has the
5-star BREEAM New Construction certificate, the
highest sustainability level of this quality mark.
For each production site, we draw up an annual
environmental report on our waste, our energy and
water consumption, and more. For a few years now,
we have also assessed the level of sustainability of
our investment plans, paying particular attention

Energy consumption

Last year, energy consumption decreased by
23.7% compared to 2005. This is an improvement
over 2019 (21.3%), but it did not mean achieving
the target of a 30% reduction compared to 2005.
Energy-saving measures have been implemented
at each site. However, we see that the products
produced in 2020 lead to higher energy
consumption, because for some products we have

1 An average Dutch household consumes 2,741 kWh of electricity (source: Milieu Centraal)
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to the environmental benefits of new measures.
Finally, we examine how we can improve the
sustainability of purchases that carry (major)
environmental and social risks.

The water and energy figures apply to the
Gorinchem and Scharsterbrug sites, which
together account for 99% of our energy and water
consumption.

Energy consumption per tonne of product
compared to 20052
2015
-12.1%
2016
-16%
2017
-20.1%
2018
-19.5%
2019
-21.3%
2020
-23.7%

Ambitions, objectives and results
• 100% green electricity consumption
• 23.7% less energy consumption
... per tonne of product in 2020 in comparison
with 2005.
Target 2022: 30% less.
• 465,000 kWh of solar energy
… we generated using 4,836 solar panels
at all our sites.

Renewable energy

In 2020, 14.5% of our energy consumption was
sustainable, in line with the previous year. As a
result, we just missed our goal of 14.9%. However,
we are well on our way to achieving our goal of
18% by 2022. Plans for electrification are being
prepared in 2021. One of the challenges we face in
the transition from less gas to more electricity is the
capacity of the Dutch electricity grid. The capacity
of this network must be sufficient to meet the
increasing demand for electricity.
In 2020, our electricity consumption was also
100% green. In the past year, we have once
again focused on green electricity generated with
European wind energy certificates.
In 2020, solar panels were installed on the
roofs of the production sites in Barneveld and
Scharsterbrug. Annually, the solar panels at all sites
generate 1.3 million kWh of green electricity. This is
sufficient power for about 450 households per year.
In 2020, the yield was approximately 465,000 kWh,
resulting in a saving of 258 tonnes of CO2.

Water consumption

In 2020, our water consumption averaged 4.0 m3
per tonne of product, the same as in 2019.

2 Emission factor 0.556 (Source: www.co emissiefactoren.nl/lijst-emissiefactoren/)
2
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Solar panels in Scharsterbrug
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over a full year. The more sun there is, the higher
this percentage naturally becomes. On sunny
summer days, the panels can even supply up to
25% of our hourly electricity consumption. So let
the sun shine brightly.’

Sybren Abma, Technical Technologist
in Scharsterbrug
That Vreugdenhil Dairy Foods’ is enhancing
sustainability step by step is evidenced by the fact
that since 2020 the roofs at all sites have been
fitted with solar panels. In addition to making the
production process for milk powders as sustainable
as possible, we have been generating green
electricity at all our sites since last year. Vreugdenhil
will also focus on other energy-saving initiatives in the
factories in the near future. Sybren Abma, Technical
Technologist in Scharsterbrug, says:
‘To be precise, there are 1,572 solar panels on the
roofs of the factory in Scharsterbrug.’ ‘Together
these panels produce an average output of about
400,000 kwh per year. Enough electricity to supply
approximately 143 households annually. Of the
electricity consumed in our factory, 2.85% comes
from the solar panels. This percentage is measured

‘Let the sun shine’
Sybren: ‘In addition to the arrival of the solar
panels, we started work on a number of other
energy-saving projects in 2020. For example, we
are currently investigating the options for
e-boilers in order to be able to produce even more
energy-efficiently. In addition, the entire factory
is now fitted with LED lamps, 1,600 lamps to be
exact. LED lamps are more energy-efficient and
have a longer life because they don’t need to be
replaced as often. A great step in making our
factory even more sustainable.’
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New compressors in Barneveld
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Besides replacing the compressors and installing
solar panels on the roofs of the Barneveld factory in
2020, other activities are in the pipeline. Marcel: ‘It’s
obviously fantastic what we’ve already achieved and
it has whetted our appetite.’

Marcel van Meerveld, Technical
Service Coordinator in Barneveld
Energy teams work at the Vreugdenhil Dairy Foods
factories on energy-saving activities. In Barneveld,
for example, where new compressors resulted
in significant electricity savings in 2020. The new
installation saved 39.1% of energy compared to the
previous installation. Marcel van Meerveld, Technical
Services Coordinator and member of the energy
team in Barneveld,

‘It’s fantastic what we have already
achieved with energy-saving measures’
Together with the energy team, we are making
preparations for other energy-saving measures and
making great strides. One of the most important is
to switch from gas to heat pumps. We are striving
for fully climate-neutral production in Barneveld
in 2021. We are also going to fit the factory with
LED lighting. The lighting plan that has been drawn
up includes around 400 TI fixtures,’ Marcel says
enthusiastically.

says: ‘Immediately in the first weeks that the
compressors were running at full speed, it became
clear that the new installation yielded great energy
savings on electricity. To be precise, a saving of no
less than 39.1% compared to the same period in the
previous year. We are also in the process of making
an additional adjustment to the control system so
that we can save even more on energy consumption
with the compressors. The goal is to permanently
save 40-45% of energy on electricity over a longer
period of time. The new compressors are frequencycontrolled. This means that they are automatically
tuned to the air intake. In Barneveld the compressors
compress the air to achieve an average working
pressure of 7 bar.’

Marcel: ‘I learn a lot in my role in the energy team.
In addition, it gives me satisfaction to be able to
contribute to energy savings. With great passion
and pleasure, I am happy to work on a sustainable
Vreugdenhil.’

21

Energy-saving measures in Gorinchem
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factories in Gorinchem. At the other factory, we hope
to complete it in the coming months.’
The results of these projects are substantial: some
2.3% of total energy consumption is saved and CO2
is reduced by 3%. ‘When I initially heard that, the
figures didn’t mean much to me,’ Gert confesses.
‘Until I realised that in terms of energy reduction, this
is enough to power 876 households. In any case,
we have more than achieved the goal we set for
ourselves.’

Gert Hertong, Programme Manager
Energy Efficiency, Gorinchem site
Gert Hertong started working at Vreugdenhil Dairy
Foods in Gorinchem three years ago to finalise the
last points for attention after the construction of
the new factory. Now that this job is done, he has
enthusiastically started to work as the central point
of contact for the energy projects in Gorinchem. ‘You
can see my job as driving and initiating energy-saving
projects. And being as successful as possible at it,’
says Gert.

‘There is a great ambition’
In the past six months, we have heavily invested in
process optimisation from the technological side
in Gorinchem. In the coming year, the focus will be
more on technical improvements: mapping out the
energy flows and reusing residual heat.

In 2020, several projects were launched with the aim
of optimising processes to save energy. Examples
include shortening product changeovers, speeding
up the CIP (automatic cleaning, ed.) and reducing the
steam on installations. This is also where Advanced
Process Control was introduced. ‘This is software
that follows the operators by automatically setting
optimal process parameters,’ says Gert. ‘It’s not
an autopilot, but it reduces energy consumption,
increases output and reduces the risk of product
defects. And that makes the process of making milk
powder more efficient and therefore more favourable
in terms of energy consumption. Advanced Process
Control has now been fully implemented at one of the
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Nutritious and tasty products
of damage decreased significantly last year (40%). As
part of the improvement programme in Gorinchem,
measures were implemented to improve the quality
of cream and make milk powders suitable for exact
UHT applications. This led to fewer complaints
about product quality. In 2020, most complaints
were about delivery. Analysis showed that these
were mainly administrative errors, for example in the
documents supplied. Last year we made a transition
to the SAP information system. Some modules were
perceived as complex and, as a result, relatively more
administrative errors were made. We are looking into
how we can improve this in the future.
Customer complaints are handled by our Customer
Service department. Complaints are registered in the
central SAP system, and the relevant department is
asked to investigate the complaint and draw up and
implement improvement measures. We assess the
effectiveness of our complaints management system
every year. Our goal for 2021 is to achieve fewer than
0.25 quality complaints per 1,000 tonnes of product.
In order to reduce the number of complaints,
further optimisation of SAP processes is required. In
addition, we are implementing necessary changes to
the Halal Assurance system.

Dairy is a source of energy and high-quality proteins.
It also contributes to the recommended daily
intake of calcium, and vitamins B2, B5 and B12.
Vreugdenhil’s goal is to reach more people with all
the benefits of milk. Milk nutrition in everyone’s daily
diet!

Safe products are a prerequisite for
contributing to the health of consumers.
For example, all Vreugdenhil Dairy Foods
production sites are certified according to
the internationally recognised food safety
standard FSSC 22000.
Fewer product quality complaints

Safe products are a prerequisite for contributing to
the health of consumers. That might seem obvious,
but it means that quality is given priority every day. All
our production sites are certified in accordance with
the internationally recognised food safety standard
FSSC 22000. This means that all products are
assessed for food safety.
A new version of FSSC 22000 went into effect
on 1 January 2020. In order to meet the new
requirements, some adjustments have been made.
For example, a stakeholder analysis was carried
out to identify the interests and influence of those
involved. The findings will be used to further improve
the level of food safety in 2021. The outcome of this
analysis is also included in the supplier assessment
procedure.

Enriching milk powder

By enriching milk powders with the appropriate
vitamins and minerals, we contribute to the fight
against hidden hunger. In 2020, approximately 15%
of our own products on the African market consisted
of enriched products. This is similar to 2019.

Over the past year, we have further safeguarded
food safety at all production sites. The introduction of
SAP QM in 2020 has enabled us to conduct product
research even more efficiently and meet customer
requirements. Investments were also made in new
metal detectors, automated label checks and a robot
wrapper in the warehouse. In addition, a number
of procedures were improved, such as an HACCP
update and the optimisation of cleaning procedures.
In 2020, there were 0.30 product quality complaints
per 1,000 tonnes of product. This is slightly less than
in 2019 (0.31). In particular, the number of complaints

In 2020, our new product Holland Horizon was
successfully launched. Holland Horizon gives people
with lower incomes access to our nutritious and
healthy milk powders.
Every day we work hard to develop new products
that meet the needs of our consumers. Collaboration
with our customers is becoming increasingly
important in this respect.
In 2020, a number of trials were conducted in
production, which may lead to new product launches
in 2021. In the coming period, we will be tapping into
new markets and customers, adapting products to
meet the needs of different markets.
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Ambitions, objectives and results

• 130 countries
… are supplied with our tasty and nutritious milk
powders.
• 75% export outside Europe
... to countries around the equator, where the
climate is not optimal for keeping dairy cattle and
where the infrastructure for good milk processing is
often lacking.
• 15% of products on the African market enriched
... worldwide almost 2 billion people suffer from
hidden hunger and a deficiency of one or more
nutrients. To combat malnutrition, we supply
enriched milk powder to the African market. In
2019, that was about 15% of our own products.
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Ellen de Rooij-De Vries, QESH
Manager/Technical Sales Manager

responding to the need for products with vegetarian
vitamin D2 based on factory-based additives, rather
than the animal-based vitamin D3.’

The enrichment and further development of milk
powders is an important focus for Vreugdenhil Dairy
Foods in the coming years. We do this by continuing
to investigate where we can add value, so that we
can serve our customers even better. Vreugdenhil
took important steps in product development in
2020. Ellen de Rooij-De Vries is, in addition to her
role as Manager QESH, closely involved in this
process as Technical Sales Manager.

Vreugdenhil only purchases 100% sustainable
palm oil that has been certified in accordance with
the RSPO (Roundtable on Sustainable Palm Oil)
sustainability criteria. ‘We notice that customers
also attach more and more value to the specific
origin of their products from the source through to
the processing of the end product,’ says Ellen. ‘And
we, like many other Dutch companies in the food
industry, obviously respond to that.’

Ellen: ‘Customers increasingly find their way to us
for enriched products as well. Based on specific and
additional requirements, we work with our customers
to further develop and improve the milk powders. Our
products go to over 130 countries worldwide. This
means that the wishes from the various market areas
differ considerably. This diversity of product requests
is interesting. For example, we enrich fat filled
powder with vanilla aroma for the African market.
In addition, we are increasingly receiving requests
for products with the clean label, that is: products
without added sugars. We are also increasingly

‘Customers increasingly find their
way to us for enriched products’
Optimal cooperation with customers is obviously
important to Vreugdenhil. Ellen: ‘This development
is increasingly taking shape within Vreugdenhil
as market demand is better translated in our
organisation. To this end, we work closely with the
commercial, technology and operations departments.
We have confidence in how we can enrich our
products even further, and we are doing so step by
step.’
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Clean drinking water
Milky Gari is a nutritious porridge based on our
enriched milk powder and locally grown cassava.
International relief and recovery organisation ZOA
provides this porridge to school going children. This
is an additional reason for many parents to send their
children to school. The project makes an important
contribution to the development of the local
community by creating market links between local
farmers and agricultural businesses to provide school
children with a nutritious meal. Local farmers supply
the cassava to agricultural businesses and receive
training in increasing their yields. Local entrepreneurs
process it into a dry mixture that the cooks at the
school then make porridge of. In this way, we ensure
that farmers can improve their income by selling fresh
produce to the agricultural businesses, which in turn
provide nutritious school meals that help reduce child
malnutrition, while getting children back to school.
As a result of COVID-19, schools in Liberia closed
in early 2020. In response, ZOA, in coordination
with other school food organisations, started Take
Home Rations. At the 7 schools where we are
active, these rations have been handed out since
April. With the project, we reached 2,125 children
through to February 2020. After the schools closed,
3,876 individuals were reached monthly with the
Take Home Rations. The Milky Gari project has been
extended until the end of 2022. We will complete the
project in a sustainable way.

We extract water from milk to produce our milk
powders. Consumers then put water back into our
products. However, clean drinking water cannot
be taken for granted in Africa, where many of our
consumers live. That is why we fund drinking water
projects in Africa, under the motto ‘a litre for a litre’.

The Milky Gari project ensures that
children in Liberia start the school
day with a nutritious meal. Schools
in Liberia closed in early 2020 due to
COVID-19. In response, the distribution
of ‘Take Home Rations’ was started.
Water well in Ethiopia

We have funded a well in the Ethiopian village of
Guramba Bata since 2015. This project matches
every litre of water we extract from milk in the
Netherlands to produce milk powder for the African
consumer market.
Until 2035, when the technical life of the
infrastructure is expected to end, we will supply
at least 525 million litres of clean drinking water
to some 4,000 inhabitants. The water is led to 4
consumption points, among which a school and
a health centre. A group of people have been
trained to maintain the drinking water infrastructure.
Coaches have also been trained to encourage
people to change their hygiene behaviour.

In 2020, we supported several initiatives focused on
COVID-19-related aid. In Liberia, for example, we
provided food for government-run treatment centres
in the capital, Monrovia. As a result, we made a
total of 5,625 kilograms of Milky Gari available to
COVID-19 patients.

In 2020, we started to explore the possibilities for
new innovative projects in which we also want to
involve our core business. Due to COVID-19, this
has taken a little longer. The exploration will continue
into 2021 with the aim of launching new projects
and collaborations.

Ambitions, objectives and results

Milky Gari in Liberia

• 4,000 Ethiopians given clean drinking water
... from the well in a village in Ethiopia that we have
been funding since 2015. This project matches
every litre of water we extract from milk in the
Netherlands to produce milk powder for the African
consumer market.

Having children in Liberia start their school day with
a nutritious meal is the goal of the Milky Gari project
that we launched in 2018 in collaboration with our
partner ZOA and our customer Hoogwegt. Many
children in Liberia are malnourished and do not go
to school.
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What is Jan Vreugdenhil’s Dairy Dream when it
comes to sustainability? ‘We work according to the
vision of milk nutrition in everyone’s daily diet. We do
that with the mission: We bring you the best of milk.
We want to reach more people and build something
permanent. Wouldn’t it be great if we can combine
our milk powder with locally produced crops such
as cassava, as with the Milky Gari, rice or any other
crop that can be grown locally? If we can develop
this further, our nutritious product will become part
of a sustainable chain in which people can develop
further and sustainable growth is possible, and we
will generate more impact! That way we can use our
product and our company to bring the best of milk to
more and more people.’

Jan Vreugdenhil, Chairman
Jan Vreugdenhil is an enthusiastic chairman, who has
the charities that Vreugdenhil Dairy Foods supports
close at heart. Looking back, he sees that 2020 has
also been a special and exceptional year for charities.
‘We support a number of projects on a long-term
basis, such as the Milky Gari school food project in
Liberia. Normally, the children came to school and
received a nutritious meal during the day, but due to
the corona pandemic they could not go to school
anymore. Fortunately, we were able to make meals
available at home and double the portions so there
was some for the rest of the family.’

‘We wish to continue to bring the
best of milk’

For several years now, Vreugdenhil’s Impact Manager
Margreet Noordhof has been thinking about the
future of charities within the company. ‘The question
is: instead of just donating, how can we make more
of an impact by connecting the strength of our
company to charities? In other words, how can we
use our place, position and product? In the future,
we no longer want to be just donors to a project, but
rather an equal partner.’
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