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Our products

product brands

Milk and dairy beverages

As the market leader in fresh milk, we buy 2.3 billion litres of milk from 
more than 550 Australian farmers to produce a range of full cream, 
flavoured and modified fresh and UHT milks.

Fresh dairy foods

We are a leader in the Australian fresh dairy foods market and 
manufacture a range of products from daily basics and lunchbox snacks 
through to essential cooking ingredients and desserts. These include 
yogurts, fromage frais, dairy desserts and cream. 

In New Zealand, National Foods manufactures and markets Yoplait 
yogurts and a range of other dairy products. The company also holds 
the Yoplait brand licence in Singapore and Hong Kong. 

 

Juice

In 2005, National Foods and the Berri Ltd juice business merged, 
combining its leading juice brands such as Berri, Daily Juice, Australian 
Fresh, Just Juice and many more. 

National Foods is the largest citrus and fruit processor in Australia and 
packages nearly half of all fruit beverages sold in the country. This 
means National Foods purchases one in every four oranges and crushes 
approximately 100,000 tonnes of fresh citrus fruit annually.

Sustainability highlights

Our products
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product brands

Soy beverages

We operate in the soy beverage market through a joint venture with 
Vitasoy International Holdings of Hong Kong. A production plant in 
Wodonga, Victoria, supplies ESL and UHT soy drinks to the Australian 
and New Zealand markets.

All Vitasoy products are made with non-genetically modified whole soy 
beans, rice or oats and contain no artificial colours or preservatives. 

Cheese 

We are a leading manufacturer, marketer and distributor of premium and 
everyday cheeses, to Australian and international markets.
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National Foods sustainability priorities 2010 

Continue our Landcare platinum partnership and our sponsorship of the »»
Landcare Award.

Revive the Creating Greener Pastures program. This program has three »»
areas of focus:

Community grants program ››

Young farmer support and development ››

Food donations for Australian charities ››

Ensure that our products have the lowest footprint possible. The broader »»
business identified this desire through the development of the National 
Foods sustainability plan. As a result, we began the process of looking 
to third parties to critique our top 20 products through a life cycle 
assessment. This process is in progress. 

Invest in renewable energy and co-generation opportunities.»»

Sustainability highlights
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2 Safety in the workplace 

National Foods takes its OH&S responsibilities seriously and has appropriate 
systems and processes in place to ensure our workplaces are as safe as they 
can be, and that our people are appropriately trained. 

In September 2008, we launched our safety vision: Destination Zero. The 
program aims to create workplaces in which there are zero injuries or 
families affected by injury, and zero tolerance of unsafe acts or acceptance of 
compromise on safety.

Implementing Destination Zero was a high priority for the business. We 
halted work across our sites to ensure our people understood the program 
and recognised its importance. They then completed a series of practical 
activities that identified health and safety hazards and behaviours to manage 
them. 

At the same time we began the rollout of a safety strategy to drive our journey 
to Destination Zero. 

Since September 2008, we have:

Delivered training to more than 650 line managers»»

Made courses in our Safety Leadership Training program available to »»
1,500 people working on our frontline 

Displayed prominent signage that encourages safety performance at all our »»
workplaces 

Formally established safety as a deliverable for every manager»»

Established safety networking groups for docks and pans and manual handling»»

Developed and delivered a sales-specific Manual Handling Training program to »»
prevent these kinds of injuries from occurring in our field sales teams

Launched our Quality, Environment and Safety System [QESS] project to provide »»
a single consistent management system across the business

Surveyed our people to get feedback on our progress, asking questions about »»
leadership, behaviour, accountability and safe work environment. More than 60 
percent of our people participated and the consistent theme was they had seen a 
positive and sustainable change for the better.

Most importantly, we have seen a 35 percent decrease and a 17 per cent decrease in 
our Lost Time Injury Frequency Rate and our Medical Treatment Injury Frequency 
Rate respectively since we launched Destination Zero. This demonstrates that we are 
making significant progress towards realising our ambition that everyone at National 
Foods goes home safely at the end of their day.

Safety in the workplace

Rewarding great behaviours
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Rewarding great behaviours  

National Foods is committed to rewarding our people for great behaviours 
and results. Our internal processes ensure that our people are treated fairly 
and that rewards are directly linked to appropriate behaviours and results. 

For example, our Reach Awards program –underpinned by our corporate 
values – measures both behaviour and performance, providing recognition 
for outstanding work on a one-off project or for consistently high 
performance. People may also be rewarded for demonstrating behaviours 
aligned to our values. 

The program has been designed to encourage nominations from both team 
leaders and peers. 

Every year National Foods also presents Category Awards and the highly 
coveted Premier Plant of the Year award. The awards give our business the 
opportunity to recognise manufacturing excellence across our network.

They have been running for eight years and are presented to manufacturing 
sites that have exceeded their own individual targets and significantly 
improved on the previous year’s performance. 

Each year, Category Award winners are presented for best performance 
in safety, quality, environmental and financial performance. All Category 
Award winners then go in the running to be named the National Foods 
Plant of the Year.

Safety in the workplace

Rewarding great behaviours
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3
National Foods is actively involved in a number of sponsorship activities 
across Australia and New Zealand that help individuals, sporting groups 
and/or bodies and community services.

Since 2001, under our Pura Milk brand in Australia, we have been the major 
sponsor of the children’s mentoring organisation Big Brothers Big Sisters.

Big Brothers Big Sisters is the leading and longest-serving youth mentoring 
organisation in Australia, supported by an international heritage spanning 
more than 100 years. The program is based on the simplicity and power of 
friendship.

In New Zealand, under our Yoplait brand, National Foods was the first 
national sponsor and continues to be a sponsor of the Big Brothers Big 
Sisters program.

National Foods is also a regular and substantial donor to Foodbank, 
Australia’s largest hunger relief organisation.  We donate product that 
Foodbank makes available to welfare agencies for distribution to people 
without enough to eat.  In the 2008-09 year, National Foods provided more 
than 730,000 kilograms of dairy product, making a real difference to 
Australia’s hungry.

In addition, National Foods is committed to supporting sporting clubs and 
sports role models who are passionate about healthy living. 

All people working for National Foods in Australia have the option to participate 
in a giving program called eCAP (Employee Community Assistance Program). 
Charities are nominated by our people working at each site to receive an annual 
donation and every dollar given by our people is matched by National Foods.

The site that wins National Plant of the Year is allocated $10,000 to donate to a local 
charity chosen by our people working at that site. The 2009 winner, our Baulkham 
Hills milk processing facility, has selected the Jelli Beanz Community Volunteers 
– Caring For Kids During Cancer  program to help provide free childcare for parents 
undergoing treatment for serious, life-threatening illnesses.
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Water

Energy

Waste

Packaging

In 2009, National Foods achieved significant reductions 

in water and energy usage across the business. 

Production sites used on average 10% less water 

compared with the previous year, while energy usage 

at our sites decreased on average by 7%.

A wide range of initiatives contributed to these savings. 

Some, such as enhanced environmental awareness, 

were a result of the business’ changing focus. Others 

were the result of the regulatory programs introduced 

at some sites. 
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For example the Chelsea milk plant in Victoria was able to identify reduction 
opportunities in a number of ways, including participating in the Victorian 
government’s Environment and Resource Efficiency Plan (EREP) program. 
Many of the initiatives highlighted in the EREP were almost immediately 
implemented, and are saving a massive 29,000KL of water a year.

These water saving initiatives included moving to a six-day production 
schedule, eliminating one clean-in-place (CIP) wash a week (in total saving 
6,760 KL a year), installing pulsing sprays on the carton fillers (saving 
10ML a year), reducing the amount of water used to flush the milk 
pasteurisers and modifying the footbaths onsite.

The Simpson site in Victoria also realised significant water savings through 
a number of initiatives ranging from zero cost, low technological 
improvements such as improved housekeeping, regular audits and system 
checks, through to higher cost equipment upgrades, such as replacing 
seals/gaskets across the plant, installing timers on washers and replacing 
the pasteuriser.

These and other initiatives like sweeping hard surfaces rather than hosing 
them down and installing trigger nozzles, formed part of the site’s Water 
Management Action Plan (WaterMAP), another program run by the 
Victorian government which is compulsory for companies using more than 
100ML water a year.

On the energy front, National Foods entered its third year of participation in the 
Federal Government’s Energy Efficiency Opportunities (EEO) program in 2009. The 
results of the EEO program over the past three years have helped us achieve a 12% 
energy reduction across the business, 7% of which, was achieved in 2009.

In 2008 and 2009, 10 sites participated in the program. They were: the Chelsea, 
Burnie, Vitasoy, Smithfield, Canberra, Morwell, Wetherill Park, Penrith, Booval and 
Lytton sites. 

Following the EEO audit, the Vitasoy joint venture operation at Wodonga, Victoria, 
identified significant savings within the site’s refrigeration services. During a 
weekend when there was no production and few products were being moved on and 
off site, we identified an opportunity to redefine the refrigeration plant set-points 
without compromising product integrity. 

Minimising the requirement for the refrigeration plant to run lightly loaded for 
short periods not only reduced energy, but also provided the added benefit of 
reducing wear on the plant. The project identified that, for $1,000 dollars invested, 
approximately 2400 GJ of energy could be saved. The approximate dollar savings 
are in the order of $51,000 annually. 

The Chelsea operation’s EEO audit also identified significant opportunities. One 
example was the lower-than-required chilled water setting. Altering the set-points 
on the chilled water supply could potentially result in energy savings of 
approximately 1600 GJ – and implementing this initiative cost nothing. The 
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approximate dollar savings are in the order of $45,000 a year. This 
opportunity is now being monitored to determine actual savings.

Opportunities identified at the Smithfield operation in Sydney included the 
development of a compressed air leak program for the site. The program has 
been implemented along with improving compressed air demand control, 
lowering the compressor set-point and isolating non-essential services. This 
program also identified other opportunities to remove many compressed air 
bottle drying blowers from production lines. The total savings identified 
through reducing compressed air use is in the order of 5000 GJ and 
$115,000 a year for a cost of $63,000. Aspects of these opportunities are now 
being assessed for roll out across all National Foods sites.

Further sites that implemented further energy reduction projects across 
the National Foods business in 2009 included Cobden, Penrith, Murray 
Bridge, Wetherill Park, Baulkham Hills, Crestmead and Malanda sites. 

The Cobden site reduced energy by around 5% and saved around $2,000 a 
month for the first quarter of 2009. The savings were due to a behaviour-
based program which looked at the ‘nominal status of equipment’. This 
included switching off plant and equipment at the end of a shift or cycle. 
A shutdown procedure to minimise electricity waste when equipment was 
not in use was developed for operators. Cobden was able to implement the 
change at zero cost, which means the savings go straight to the profit line. 

Similarly the Penrith site minimised energy (and water) usage through a number 
of initiatives, including sequencing boilers to minimise boiler numbers, reducing 
compressed air pressure, doing regular checks and repairs on the compressed air 
system and continuously monitoring the energy system. These initiatives were again 
low cost, but with high returns.

The Murray Bridge site’s initiatives included altering the filtration plants’ washing 
cycle, shutting down one boiler when it is not in use, installing efficiency devices 
across the site, reducing air and steam leakage following compressed air and steam 
audits across the plant, installing a 100KL rainwater tank and establishing a 
committee to monitor and address resource usage.

The Wetherill Park and Baulkham Hills sites reduced water and energy usage by 
improving practices onsite aimed at enhancing efficiency and decreasing wastage. 
Similar practices saw reductions of around 9% in water and an impressive 22% in 
energy at the Crestmead site. 

The Malanda site reduced water and energy by 14%. Initiatives included reducing 
homogeniser water by fine tuning the usage rate, introducing water guns in 
production and generally focusing on water usage in all factory areas. 
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Other initiates that have improved National Foods’ environmental 
performance in 2009 include the Docklands office’s considerable 
reductions in waste to landfill, achieved since head office moved into the 
building at the end of 2008. Our people have more than halved waste to 
landfill while doubling the quantities of waste recycled. 

These reductions have been achieved by segregating recycling, compost 
and general waste in the kitchens, recycling paper and using ‘swipe card’ 
printers that ensure only documents that are actually needed are printed.

The Docklands office has also improved efficiency in energy and water 
usage by consolidating three separate offices into a single corporate office. 

During 2008, following National Foods’s acquisition of Dairy Farmers, a number 
of additional products were introduced to our portfolio. As a result the volume of 
packaging produced and put to market increased.

At present 72% of National Foods packaging is considered recyclable under the 
definitions set down under the National Packaging Covenant. However if we were 
to include the volume of polypropylene and polystyrene (that is traditionally 
considered non recyclable under the covenant but is now collected for recycling 
in most household kerbside recycling systems) the recyclability of our packaging 
increases to 89%. 

Key areas of focus for 2008/2009 included expanding the number of sites that 
recycle and the range of materials collected for recycling. We continued to work 
with suppliers to optimise packaging design and materials and to seek ways to 
reduce grams of packaging used per litre of product. 

During 2009 extensive work was completed on the down-gauging of yogurt and 
dairy containers which has resulted in a substantial reduction in the use of plastic. 
We also continued to roll out leak resistant caps across the two- and three-litre 
range of fresh milk. Reduction in the volume of ‘leakers’ and product loss will 
continue to be monitored during the year. 

Waste Packaging
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Contact details

Meredith Banks
Group Environment Manager
National Foods
737 Bourke Street
Melbourne 
Victoria 3008
Email: meredith.banks@natfoods.com.au
T: +61 3 9188 6422 

Elise Sullivan
Corporate Affairs Manager
National Foods
737 Bourke Street
Melbourne 
Victoria 3008
Email: elise.sullivan@lnnf.com.au
T: +61 3 9188 6686

Contact details




