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POLICY ON THE PREVENTION AND MANAGEMENT OF FOOD WASTE AND LOSS 

GRUPO COLOMBINA 

 

Grupo Colombina is committed to reducing food loss and waste by establishing measures 

to mitigate these phenomena through the promotion of sustainable food systems, social 

inclusion, environmental sustainability, and economic development, with the purpose of 

positively contributing to food security and nutrition. 

 

SCOPE: The Food Loss and Waste Prevention and Management Policy applies to all 

companies that are part of the Grupo Colombina and extends across the value chain, 

fostering collaboration with clients, suppliers, and other strategic partners. 

 

OBJECTIVE: Through this policy, Grupo Colombina seeks to establish and implement the 

necessary actions and measures to prevent food loss, and to reduce and manage food waste 

generated throughout production, distribution, handling, storage, marketing, and 

consumption processes. 

 

To achieve this objective, alternatives are implemented to maximize the use of raw 

materials and reduce losses generated at production plants, as well as to optimize resources 

across the supply chain. These measures help prevent food waste intended for human 

consumption and contribute to sustainable development, social inclusion, and 

environmental sustainability. 

 

Accordingly, in order to reduce food loss and waste, the following actions will be carried 

out: 

 

 Promote and strengthen activities that contribute to the achievement of the United 

Nations Sustainable Development Goals (SDGs), particularly those related to Zero 

Hunger and Responsible Consumption and Production. 

 

 Strengthen and promote procedures to prevent and reduce both food loss and 

waste, as well as the trimming and discarding of raw materials used in production 

processes. 

 

 Implement programs to measure food loss and waste, including systematic 

recording and direct weighing in our production processes. This allows for accurate 
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monitoring and the implementation of corrective actions to minimize waste and 

optimize resource use. 

 

 Promote and strengthen the comprehensive waste and surplus management 

program to reduce the total volume of food loss and waste, thereby helping to 

decrease food insecurity and prevent inefficient resource use. This is achieved 

through reducing waste generation, source separation, and encouraging the reuse 

or reintegration of these materials for animal feed, as well as recycling for efficient 

recovery. 

 

 Collaborate with various partners along the value chain to reduce food loss and 

waste by participating in cooperative initiatives and fostering sustainable practices 

among our clients, suppliers, and consumers. 

 

 Implement measures to support stakeholders involved in the food production and 

commercialization chain, as well as nonprofit organizations, through product 

donation programs, mainly carried out by the Colombina Foundation. 

 

 Develop and promote educational campaigns to build knowledge, awareness, and 

information on the importance of adopting measures for food loss and waste 

reduction and proper management at the source, aimed at employees and other 

stakeholders of the Colombina Business Group. 

 

 Strengthen and promote knowledge and information management for the public 

disclosure of progress achieved regarding food loss and waste reduction. 

 

 Establish objectives, measure, and report progress in reducing food loss and waste 

across the production processes of the Colombina Business Group. 

 

 The implementation and monitoring of this policy are the responsibility of the 

Colombina Business Group’s Sustainability Committee, which oversees the 

coordination of actions, achievement of objectives, and definition of continuous 

improvements. 

 

 All sustainability progress, including that related to food loss and waste, is 

periodically reported and annually disclosed in the company’s Sustainability Report. 


