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From Idea … To Launch

Quality & food Safety function:

A key partner for successful innovation



Manuella Santoro

• Quality Manager - Nestlé Research
• 22+ years of experience in Food Safety & Quality Management in Operations and R&D

QM Team Competences:

• Quality Management System
• Food Safety Management System
• Good Laboratory Practices
• Quality & Food Safety by Design
• Food Manufacturing

Focus:

Be the key partner for successful 
innovation.
Our team support all food innovation 
projects at Nestlé Research.



Agenda

1- Introduction on Food safety & Quality

2- The different Hazards

3- HACCP

4- Let’s take an example together



1- Introduction on Food 
Safety & Quality



1- Introduction

https://nestle.sharepoint.com/teams/COQM-QualityCommunicationMaterial/_layouts/15/stream.aspx?id=%2Fteams%2FCOQM%2DQualityCommunicationMaterial%2FShared%20Documents%2F2021%20Quality%20video%2FB252318%5FOgilvy%2DInternal%5FNestleQualityInternalVideo%5F015%2Emp4&referrer=StreamWebApp%2EWeb&referrerScenario=AddressBarCopied%2Eview%2Ee837af47%2Dd32d%2D4c71%2Dbd6e%2D1a5eb5df3380&web=1


1- Introduction

What do you keep 
from this video 



1- Introduction

It is more than Ticking a box

Trust

Consumer
CareKnowledge

Sustainability

… in every corner of your company No waste

Preference

Passion

Year after years

Responsability



Food Safety 
VS

Quality

1- Introduction



Food Safety 
VS

Quality

1- Introduction

Food Safety is the absence, or safe acceptable levels,

of food hazards in food that may harm the health of the 

consumers

The quality of an organization’s products and services is 

determined by the ability to satisfy customers and the 

intended and unintended impact on the relevant interested 

parties

ISO 9000 - Quality management systems 



You need food to live

1- Introduction

Food can kill



How many people around 
the world get sick every 

year after eating 
contaminated food?

 

1- Introduction



Behind the figures …

 

1- Introduction

Dying from something as basic as eating …

Stories Archive - Stop Foodborne Illness

https://stopfoodborneillness.org/stories/


Media headlines remind us everyday that the burden of food-borne disease persists

 

1- Introduction



The consequences of a food safety breach can be devastating for a business

 

1- Introduction

Business interruption

Lawsuits

Financial hardships

Bankruptcy

Criminal liability for food company 
executives



1- Introduction

Ensuring the food safety is crucial for : 

- Safety of the consumer 

- Consumer trust 

- For legal compliance



2- The different Hazards



4 types of hazards

Food safety is the absence, 
or the safe acceptable levels, 
of Hazards in food that may 

harm the health of consumer

2- The different Hazards



Which allergens 
do you know

 

2- The different hazards



Although many foods or groups of foods can trigger an allergic reaction, 
14 of them have been identified as the most common or serious causes of 
food hyper-sensitivity, as assessed by the European Food Safety Authority, 

EFSA: 

 

2- The different hazards

Food Allergy and Intolerance Training

https://allergytraining.food.gov.uk/


Allergen labelling (including by-Nature and potential cross-contacts) is a must to ensure proper 
communication of significant allergen risks to sensitive consumers. 

2- The different hazards

If the allergen cross-contact risks change or if there is an additional newly introduced into a product, 
highlight this change to allergic consumers: e.g. by a NEW RECIPE flash on the front of the product pack. 



Which Microbiological 
hazards do you know

 

2- The different hazards



2- The different hazards



Which Foreign bodies do 
you know

 

2- The different hazards



The Friday evening’s dinner: 

2- The different hazards

Full story link

https://www.marlerblog.com/legal-cases/wire-brushes-and-pizza-not-a-good-mix/


2- The different hazards



2- The different hazards



Which Chemical hazards 
do you know

 

2- The different hazards



Chemicals can enter in food at any steps of the process by direct addition or simply by migration

2- The different hazards



Let’s do a little

2- The different Hazards



What’s wrong ?

 

2- The different hazards

Issue:
- Mix of different nuts, with and without shells 

Hazard:
- Allergens: different types
- Foreign bodies (shells) 

Recommendation:
- Avoid cross-contact
- Remove shells carefully 



What’s wrong ?

 

2- The different hazards

Issue:
- Eating raw dough with raw egg and raw flour

Hazard:
- Pathogenic bacteria

Recommendation:
- Avoid eating raw ingredients
- Respect cooking instructions 



What’s wrong ?

 

2- The different hazards

Issue:
- Overcooked food 

Hazard:
- Chemical process-related contaminants

Recommendation:
- Avoid overcooking
- Assess risk of heat-treated materials 



Any question

2- The different Hazards



3- HACCP



What does HACCP stand for 

3- HACCP

A) Hazard Assessment and 
Common Controls in the 
Process

B) Hazard Analysis and 
Critical Control Points 

C) Have a Cup of Coffee 
and Pray 

D) Hazard Approval and 
Critical Control Planned



What does HACCP stand for

3- HACCP

B) Hazard Analysis and 
Critical Control Points 

Systematic process to identify and control 
potential hazards to ensure safe food



Systematic Preventive approach to Food Safety

3- HACCP

The safety of 
foodstuffs is 
neither guaranteed 
nor controlled by 
testing at the end



End product testing alone cannot ensure safe foods, due to sampling plan limitations

Testing is a verification of the effectiveness of food safety management systems, including prerequisite 
programs and control measures in place at suppliers. 

3- HACCP



3- HACCP



FARM to FORK approach

3- HACCP

Hazard Identification

Critical Control Point

Contamination can occur at any point in the food chain and 

prevention and control strategies can be implemented at 

any point of the food chain



4- Let’s take an example 
together



What would you start with

4- Let’s take an example together

Concentrate to dissolve in hot or 

cold water, enriched with functional 

ingredients: natural olive leaf extract, 

vitamin B6 and magnesium. 



4- Let’s take an example together



4- Let’s take an example together



4- Let’s take an example together

• List of raw materials and 
respective suppliers



4- Let’s take an example together
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4- Let’s take an example together



4- Let’s take an example together



4- Let’s take an example together



Entreneurship – what does this mean for food safety?

➔ Know your risks & never compromise on food safety 

➔ Work closely with food safety experts 

➔ Source from certified suppliers 

➔ Produce in certified production sites
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