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Developments in the business
environment

The business landscape is a dynamic and ever-changing environment where even the
smallest decision can have a big impact on people, local societies, or nature. It is of utmost
importance for every firm to keep itself informed about developments in its industry. The
meat and poultry industry in which Luiten operates is seeing new technological advancements from year to year. Furthermore, animal welfare is one of the key topics that has
been influencing decision making and operations in this industry for the last decade.
Traceability of the origin of the product has also become more important. Luiten Food has
ensured its products are 100% traceable to its origin.

“If the whole industry starts choosing
for sustainable options with only
small additional costs, we can make
big steps in making society more
environmentally friendly.”

Luiten and CSR (The directors’ view)

Corporate Social Responsibility has been part of the business world for quite some decades now.
Although the term first focused on tackling the malpractices of management in large multinational
firms, it has since moved to smaller firms in a more comprehensive and sophisticated form. Luiten
Food believes that taking responsibility for its actions towards people and the planet will ultimately
lead to profit.
CSR practices are becoming increasingly important in business. Luiten Food notices that investors
expect plans for sustainability when investing in property by demanding energy labels which show
the durability of a building. Furthermore, our customers expect that Luiten Food contributes to the
people, planet, and profit aspects of CSR. In the same fashion, Luiten Food expects that banks will
start demanding CSR actions from firms when financing certain projects. Due to these advancements,
we have decided to keep our stakeholders informed about our actions in the field of CSR. Since 2020
is seen as our base year, this CSR report will function as an introduction to Luiten Food in the field of
CSR. On this basis, we will build further and strive for improvement. Also, setbacks will be reported
with a plan on how to solve them. We should not strive to present our results more beautifully than
they really are since honesty is one of our key principles. Transparency towards stakeholders has
always been something which needed extra attention. With the implementation of a CSR certification, it felt like the right moment to take action.
CSR policies of larger firms are targeted at shaping its whole supply chain to be more sustainable
and ethical. Luiten Food expects that large firms in its customer base will start prioritising suppliers,
like Luiten Food, based on CSR achievements. It is therefore of utmost importance that Luiten Food
conveys its CSR achievements in a structured and measurable way.

From our point of view, there is no better way than an externally audited, internationally recognised,
certificate which shows Luiten Food takes responsibility in its chain of operations. For this reason,
Luiten Food chose to implement the CSR performance ladder.

Introduction

Luiten Food has been active in the trade of game and poultry since 1938. In its current form, the company
has grown into one of the biggest European players in the import of beef, lamb, game, poultry, Iberico, fish
& seafood. Luiten Food is proud to be the supplier of various companies active in foodservice, food processing, wholesale, catering, retail and speciality stores.
The Luiten Food team has been working together for years and attaches great importance to the personal
contact with its customers and suppliers. Therefore, loyalty and trust are among the key principles. This ensures high-quality products and a good relationship with customers.
Luiten Food is a modern and professional company. Outstanding quality control and service belong to the
key principles. The customer can be assured that we will do everything in our power to tailor a custom solution for every request. We try to find a solution for every technological issue and are happy to take on any
challenge for product and chain optimization or innovation. Service and flexibility are of paramount importance at Luiten Food.
Luiten Food recognises the rising importance of corporate social responsibility. Based on a sense of social
commitment and a clear vision, we are constantly looking for the perfect balance between social, environmental and economic interests. In this way, we do everything in our power to take care of people and the
environment, in the short-, but also the long term. Our CSR policy is divided into social (people), environmental (planet) and economic (profit) aspects. The overview of the policy can be found in the policy section
of this document.

In order to give direction to our corporate social responsibility, Luiten Food uses the ISO 26000 standard as
guidance. In order to measure its performance, Luiten Food aims to certify itself with the criteria of the
“MVO prestatieladder” (Literal translation: CSR performance ladder). According to Luiten Food, a certification according to the performance ladder is the ideal way to communicate the involvement and application
of corporate social responsibility within Luiten Food to stakeholders by means of official certification.

“Luiten Food has been a reliable partner for
its customers and suppliers since 1938, and
we want to remain on that path for a very
long time.”
Lennert Luiten — Financial director

Mission and vision

Quality and reliability always win
By selling distinctive meat products, which are not or insufficiently available in our sales markets,

Luiten Food wants to let Europe savour the divine taste of its exclusive portfolio. In line with this, we
do not sell ordinary chicken, ordinary beef and ordinary pork. But the best lamb, beef, game and
poultry and a limited seafood range, imported from all over the world.

You get the revenue you deserve
We want to play in the “Champions League”. We want to be the best in Europe. That is the only way
you will also get the best customers. Our employees have become part of a culture that stands for
"dedication to the firm" and they will do everything in their power to meet the wishes of customers.

A deal is a deal.
As an importer of food, we are fully aware of the importance of food safety. The measures we take in
the field of food safety are therefore primarily aimed at preventing risks for our customers and employees. We have defined food safety from both a process point of view and from a product point of
view within the various links in the organization. With well-equipped quality service, we ensure that
we work professionally in the field of quality control. Our buyers place the same high demands on
quality as our customers. Our portfolio of various certifications proves our care for food safety and
also provide a way of external control to ensure a high standard.

Within Luiten Food, corporate social responsibility and economic gains go hand in hand. For us,
corporate social responsibility is part of a professional and sustainable form of entrepreneurship.

“Our international growth strategy offers development opportunities for our employees. Suppliers
are given the opportunity to increase the sales
of products and to introduce new products.”
Jan Kunz — Commercial director

Topicality

Every year, Luiten Food evaluates the relevance and topicality of its CSR policy,

the underlying themes and stakeholder analysis in order to be able to assess internally whether the objectives and procedures are being properly dealt with.

“As a family business you want to
treat your people and environment
neatly, honestly and with integrity,
now and in the future.”

Stakeholders

We see our stakeholders in the broadest sense of the word as a crucial part of the organization. The
influence of stakeholders differs and the interest they have in Luiten Food is not always equal. By
making a distinction here, we hope to gain insight into how we should approach and/or involve the
various stakeholders.

In addition, some stakeholder groups are monitored to a further extent for various reasons. For example, suppliers are assessed on the professionalism and origin of products and/or services to exclude
any corruption or malpractice. In this way, we provide insight into whether its stakeholders are already engaged in socially responsible practices.

Management

Certification institutions

Employees of Luiten Food

NGOs

Wholesale customers

Retail customers

Employment agencies

Residents in the vicinity

Suppliers of meats

Shareholders

Competitors

National and European government

Bank

Suppliers of misc. services

Municipality

Branch organisation

Our people

Law: Labour market in balance
Starting in 2020, the Dutch government has enacted a new law regarding flex-workers. In the years prior
to this law, we have offered all bogus self-employed personnel an employment contract, so they enjoy all
benefits of being formally employed. For us, this is a small difference in the way we pay the involved employees. For the involved employees, it takes a huge risk of their shoulders when they would fall into
long term illness.

Training
Last year all employees successfully completed the online quality and safety training. The quality training was meant to enlarge the knowledge of all employees about the added benefits of BLK, MSC, ASC, and
IFS certificates and the actions that come with maintaining it. In this way, Luiten Food ensures that all

their employees are able to act in accordance with the certification standards. The hygiene training,
which previously was conducted in paper form, ensures all employees are familiar with hygiene procedures in the production process, even if they visit the production halls very irregularly.
Future training includes CSR training to enlarge the knowledge of employees on this topic. The content
will include ways to ensure employees enact CSR in their daily operations within the company. For new
employees, a training process will be created to familiarise them with Luiten Food and the processes
within the company. In this way, Luiten Food hopes to decrease the time it needs to train new employees.

Personnel regulations
Luiten Food has personnel regulations to ensure a professional and comfortable working experience for
all employees. Our goal is to commit to long term cooperation with our employees. All of our full time
employees have indefinite contracts to support this goal and provide
some sort of job security.

“Our employees have a real heart for the company. The family

culture carries the core values of the company which are
embraced by all employees. By investing in the wellbeing, safety,
and growth of our employees, in the broadest sense, we motivate
our employees to perform at their absolute best.”
Lennert Luiten — Financial director

Works council
Luiten Food is growing in size. This resulted in a growing number of employees which surpassed 50 FTE in
2019. According to Dutch law, Luiten Food is obliged to gauge the interest for a works council under its
employees. This year an e-mail will be sent to all employees to seek those who would be willing to set up
a works council. In accordance with the law, when this number is higher than five, Luiten Food will be
starting a works council. Top management sees a works council as the ideal way to involve employees,

one of the key stakeholders, in their decision making.

Stats:
76 employees on the payroll in 2019.

0 cases of discrimination
0 cases of sexually transgressive behaviour

“By organising multiple group
activities every year, we strive to endorse a feeling of togetherness under
our employees. We accomplish our
goals together, now and in the future.”

Quality and customers

Working with perishable goods requires accurate control of all processes. We work with various quality
standards and hygiene codes that contribute to the safe and reliable implementation of our operation.
The controlling starts at the source. First of all, we select our suppliers based on their performance and
their quality system. We regularly visit our suppliers in order to physically control the processes. By
keeping the inventory management and the logistic chain under own control, our quality team is able to
accurately monitor the transit of all goods. With our integrated logistic software, all products are 100%
traceable.
Last year we facilitated

15 external audits for food safety. (13-15 audits depending on the

year on

average)

We uphold seven quality related certificates which include:

Beter Leven Keurmerk
BIO
EKO

IFS Food
IFS Logistics
MSC / ASC

“Importing meat of
the highest quality,
with which we create
added value for customers, suppliers
and other stakeholders, also in the
long run.”

From this year onwards, we start working with a new high tech labelling system from our partner ESPERA. Where in the past we had to seal, weigh and label all our products with different machines and
other inefficiencies, ESPERA took on the challenge to design and build an automated process line
which would first seal the product and put a carton sleeve around it, after which the product is
weighed and the product information is printed on the sleeve automatically. We are the first company
in the Netherlands to adopt such a system and are very much delighted to cooperate with ESPERA on
this technological advancement.

In 2019 we saw an increase of 16% in the complaints to suppliers compared to 2018. This is also evident

when looking at our internal “supplier analysis” 6 more suppliers scored “under average/bad” in 2019
compared to 2018. We discussed this issue with our account managers and decided to renew agreements with these suppliers to make sure they uphold their required quality standards.
When comparing 2019 and 2018 we received 3% more complaints. However, we did have an increase in
the sold volume of 17% so this growth is not particularly alarming.
In 2019, we saw a 2% decrease in complaints which could be food safety-related. With regards to the
growth we achieved last year this is actually quite a positive result.

Growth
Considering the growth in the total sold volume, the rise in complaints is explainable. We strive to
keep this number as low as possible (not higher than sales growth), especially when it involves food
safety.
Last year an external auditor correctly noted that our product specifications were not completely up to
date. This discrepancy will be solved by the end of the third quarter of 2020 and is one of our qualityrelated goals the first part of this year.

“The key lies in learning from our mistakes. We
want to find the cause of a complaint and solve
it accordingly that it will not happen again.”

The path to sustainability

As this is the first year of our CSR management cycle it is hard to give meaningful numbers since we lack
comparison over the years. This year we set the baseline from which we will be improving year to year. Furthermore, we show what we have accomplished project-wise so far.

Raw materials:
Purchased
2017: 100%
2018: 97.29%
2019: 111.65%
Sold
2017: 100%
2018: 99%
2019: 113.84%

Energy:
•

Total Energy consumption: 1.234.295 kWh

•

Total Energy consumption from non-renewable energy sources: 1.183.395 kWh

•

Total energy consumption from renewable sources: 50.900 kWh (Solar panels
operational since August 2019)

•

Renewable energy ratio: 0.043 (expected to significantly rise)

Water:
•

Water usage from April 2018 till April 2019: 1703 m³

CO2 emissions:


CO2 from non-renewable energy consumption = 768,035 tonnes CO2



CO2 fuel usage 2019 own transport = 202 tonnes CO2



Gas usage CO2 = 6,15 tonnes CO2



CO2 external transport = 1100 tonnes CO2 (rounded to significance)

Waste disposal:


Meat wastes (Category 2): 12926 kg in 2019



General waste: 27.180 kg in 2019



Paper waste: 38140 kg in 2019

Projects:
Over the past few years, we have been heavily investing in the growth of Luiten Food by renovating and enlarging the property in the village of Stompwijk. The completely new building has
been built with sustainability as a key priority. The building received an energy label of level A,
showing the achievement of this set priority. Features of sustainability include:


The complete office and production plants are equipped with LED lighting. When possible,
this is controlled with a motion sensor to ensure energy-efficient usage.



Solar panels are installed to enlarge the portion of electricity from renewable sources.



HR++ windows to ensure better isolation and safety.

Nijssen:
Luiten Food make smart use of the available space
Sandwiched between houses, a road and a soccer field, Luiten Food in Stompwijk has to handle every
square meter efficiently.
Expansion of the business premises was necessary in 2016 and the family business opted for a sustainable new building with business premises, production space and office. Next year Luiten Food will replace the last old part of the building. Nijssen designed and realized the environmentally friendly and
energy-efficient ammonia-CO2 cooling and freezing installation.

The existing 1,000 m2 of deep-freeze storage was expanded in 2016 with a business hall with 1,600 m2 of
refrigerated / freezer rooms and 1200 m2 of processing space, with office space on the first floor. In
2019, another 2800 m2 of cold stores, shipping and processing space will be added. Meat for the consumer market is cut, portioned and packaged in the processing room.
https://www.nijssen.com/en/references/178-luiten-food-make-smart-use-of-the-available-space
This year we are looking into the possibility of enlarging our set of solar panels to ideally be
self-sufficient on sunny days. The business case we were presented looks promising and also the financial side seems to be positive. At the time of writing, we are waiting for quotes to arrive so we can finalise the process. If all goes according to plan, Luiten Food could be partly self-sufficient in the near future.

“Due to the nature of our operations, we are not
able to severely decrease our energy usage. Our
cooling system, by far the biggest energy
consumer, cannot be turned down due to food
safety concerns. We are, however, not interested
in what we cannot do. That is why we are always
looking to increase the share of renewable
energy usage.”

Transport is our most environmentally unfriendly part of operations, with the approximation
of over 1100 tonnes of CO2 emissions in 2019. We strive to see which of our transporters are
CO2 neutral by keeping track of relevant certifications like Lean&Green. By visualising this
we ultimately can decide to choose a certified transporter over a non-certified one when
costs do not differ more than 2%. This is a goal for the middle- to long-term since the measurements first need to cover a few years before we can draw any conclusions on this matter.

CSR Policy

The policy below has been drawn up by the CSR team in conjunction with the management. If there is a
lack of clarity or a desire for substantiation, you can contact Luiten Food to explain the policy rules.

Good governance


Luiten Food has linked its business objectives to safety, food safety and the efficiency of energy and
waste, among other things.



Luiten Food keeps abreast of relevant laws and regulations and conforms to them.



Luiten Food is aware of the interests of its stakeholders and respects those interests.



A CSR team is operational within Luiten Food, in which all relevant disciplines within the organization are represented. CSR is also a fixed agenda item for various consultation structures and internal
publications.



Luiten Food pays attention to society and community development.



Luiten Food is transparent about the nature of the activities and the ownership of the company.

Consumer affairs


Food safety of our products is guaranteed by applying, amongst others, the IFS Food and IFS Logistics certification standard.



Luiten Food listens and responds to the wishes of customers, in order to offer sustainable, healthy
and innovative solutions.



Luiten Food ensures fair and open communication to customers through clear and targeted reporting.



Privacy of customers and employees is guaranteed by applying the General Data Protection Regulation.

Circular economy and climate change


Lighting in our office and warehouse areas are fully LED and operated by motion sensors.



The heat produced by the cooling systems is used to heat the office building.



The CO2 emissions of the direct business processes are measured annually and
actively reduced.



Luiten Food actively invests in green energy by means of solar panels.

Good employment practices


Luiten Food offers its employees an inspiring working environment with a collaboration based
on mutual respect. Employees are given the opportunity to develop within Luiten Food.



Sports activities are regularly organized for employees.



Luiten Food will offer equal opportunities to every employee.



Every employee can expect an employment contract.

Doing fair business


Luiten Food refrains from anti-competitive behaviour.



Luiten Food regularly sponsors social initiatives in the village of Stompwijk.



Luiten Food remains politically aloof.



Luiten Food actively checks and selects its supplier base for fair business operations .

Date:

Lennert Luiten

Jan Kunz

Financial director

Commercial director

