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The U.S. is Nestlé’s largest global market, with core operating
units and globally managed businesses represented.
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A portfolio with category-leading brands that consumers
love, present in 97% of U.S. households.
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Food Safety Ecosystem: a

practical definition

(not a buzzword)

* Interconnected network of
people, processes, systems,
data, and external partners that
collectively manage food safety
risks across the supply chain.

* Food Safety performance
depends on how these parts
interact, not any single
program.
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Why the
ecosystem lens is
hecessary how?

* Shared responsibility across
stakeholders is increasingly explicit in
the global frame (regulators, industry,
consumers).
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* food safetyis not an isolated
objective and requires holistic
approaches balancing risk,
sustainability and supply.

* “Integration + data” enables a more
coordinated system, necessary for
increasing system complexity and
interdependence.

Climate Change




HACCP is the core risk engine — but it must be connected to work at scale

« HACCP remains the core food safety risk assessment tool; The aspiration:
foundation of the food safety management system An end-to-end digital ecosystem .
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Why digitalize
HACCP?

HACCP was not designed to operate as a connected
system

It inherently has limited integration power across:

* Supply Chain | Data Systems | Governance Workflows
Non-digitalized tools (e.g. Excel) are no longer adequate
* inconsistency and interpretation risk.....high error risk

* limited scalability and integration

Limited visibility across the network

féngine — but it must be connected to work at scale

'risk assessment tool: The aspiration:
nent system An end-to-end digital ecosystem
with HACCP at the core
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HACCP is the core risk engine — but it must be connected
3

The compliance
value proposition

- HACCP remains the core food safety risk assessment tool; The aspiration: = ‘
foundation of the food safety management system An end-to-end digig

(Codex / CCP structure) with HACCP at thc

« Identifying hazards, contral measures, and risk decisions

‘ , * Standardization = Master Data &
- Required for compliance and audit defensibility , ' N Governed Workflows

» Traditionally standalone, document based,

and fragmented - o e 2 - * Traceability; Management of Change

g _ o * Transparency across stakeholders;
oy PSS | iImproved audit readiness

R * Higher level risk management and
T RISK AGILITY
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So if HACCP is the risk engine ~Digital HACCP is the cohnector that Links

enterprise data, governance, and real-time signal's..
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The vision: An integrated, dynamic food safety ecosystem

PLM /ERP
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SAME GOALS

NEW TOOLS
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What does it mean to digitalize HACCP?

- Single digital platform
- Harmonized data structure Harmonized Data Structure

- Consistent workflow system E |
- HACCP models to Master Data N

A\

Products | Hazards

44 HACCP Study
- Clear definitions of hazards

and control measures All Studies

- Improved alignment
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Consistent Workflow
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The Current State of HACCP: Fragmented & Complex

— -

— I Hazard Identification v e Monitoring. [ = — — _

—
Risk Assesment | =
- y - e | . PESEE A . ™) S S ! ! e =3
Risk Assesment i i ] | - ] T — - \
A TSN I = . : \
M= == e~ Control Measures EE T B ]
A - ————— BT 4 e
- ——— === . Verification P = 1T T . Records
2> -— — ey 4 —iid 3 :
[ E ST - 3 | t 3 q - >
\ s - R— i i i " T
~ -~ 1 | e =

o e A S T Verification 5

meEes 100-'- = === S FlowDisgram  ¥:: == i — s e

de Process Steps S e s e - Corrective Actions
\\\ & —— - _ " "Fl?w Dl’agram: 4 Flow Diagram ' L ’ ] W

: 500+ T EssEE=s = | “w \\\,’

Lines  per Study —=== = CCPs/OPRPs =« -
' :  4
SN re———

& ccps/oPRPs E8 B Hazard Analysis ‘

—
5 - —
=—: o
— — u u S — G —
= -~
—— e

Flow Diagram

HACCP Team —

< | Risk Assessment &



Modular Digital HACCP Approach

Governance through embedded
Raw Materials Modules workflows, approval processes,

: = : mandatory comparisons to Anchor
Cereals & Dairy Fruits &
Grains Ingredients Vegetables HACCP SYSTEM
Cereals & Grains t Model Selection
E: Extrusion Factory Adaptation

Pasteurization & Approval Workflow

Processing Modules

Extrusion Pasteurzaion w

Fill & Pack Modules ﬂ

Aseptic Filling > B Approval Workflow

Glass Jar Hot Fill o Comdint Process
Glass Jar Hot Fill

Bag in Box Aseptic Filling Glass Jar

: > Embedded Workflows
Hot Fill
> Standardized Approval Processes
> Consistent D Review Cycles

> Connected S

v ~ ~ Change Management
> Faster Deployment )
> Scalable Updates 4+ &4 Decision Traceability

> Transparent Oversight



Static | Manual | Fragmented - Digital HACCP Cockpit

e Interactive Process Flow Diagrams

e o o | || \T =1 Step-Level Guidance

Operator-Centric Outputs

Connected Data

. * Real-Time Visibility

. » Single Source of Truth

Step Guidance @@= &

Cooking Step:

Ensure product reaches internal temperature
preisone:

©® Verify and record at each batch.

O B Records & Docs Roles & Tasks

-3 [mproved Execution at Factory Level
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How Did We Get It Done

4-Month HACCP Capability Build Pilot at 4 Factories

2025: One HACCP per factory
2026: Full Digitalization

* 6 training modules
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» Self-directed + guided learning

> a * 45 hours of training
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Superuser
Network

What We Learned:

» Superuser Immersion Workshops

Q» -
E Ongoing Training“ IT Support Icr?lr;?:\:leor:(sent

Capability Infrastructure

» Master data quality is critical * Integration across systems is essential
* HACCP complexity must be structured e Continuous capability building required
. * Continuous capability building required » Sustained IT support is critical ¥ e W
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Harmonization Enterprise Visibility & Control Dynamic, Connected System
Across the Enterprise
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From fragmented HACCP studies — From siloed site-level plans — real-time enterprise From static documentation —
standardized digital building blocks Global view of food safety risk across continuously updated system
Consistent hazard identification and business units and regions Rapid response to emerging hazards

control measures across all sites and regulatory changes

Integrated Digital Ecosystem

B

From disconnected processes —

Industry Leadership

l. |\

From internal system — Industry benchmark

Integrated with QMS, ERP & Alerts Driving adoption & setting

Seamless data flow across upstream & downstream systems new standards in food safety

Interactive flow diagrams & real-time decision support
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David Clifford

Director, Food Safety
david.clifford@us.nestle.com
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