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This presentation contains forward looking statements which 

reflect Management’s current views and estimates. The 

forward looking statements involve certain risks and 

uncertainties that could cause actual results to differ 

materially from those contained in the forward looking 

statements. Potential risks and uncertainties include such 

factors as general economic conditions, foreign exchange 

fluctuations, competitive product and pricing pressures and 

regulatory developments.

Disclaimer
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A Dynamic Innovation Ecosystem
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Brands are living creatures
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31% of sales from 

products <3 years old

>1000 renovations 

>3000 recipe 

reformulations

>500 “clean label”

>200 taste 

preference test 

(60/40) 

renovations

NF

https://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCMSYsPKqvcgCFUZ_GgodKwoEMQ&url=https://www.recruiter.com/i/the-real-value-of-an-employer-provided-lunch/&bvm=bv.104819420,d.d2s&psig=AFQjCNFJwwTvekuGruvuuvVJKK_QQogKMA&ust=1444752814483845
https://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCMSYsPKqvcgCFUZ_GgodKwoEMQ&url=https://www.recruiter.com/i/the-real-value-of-an-employer-provided-lunch/&bvm=bv.104819420,d.d2s&psig=AFQjCNFJwwTvekuGruvuuvVJKK_QQogKMA&ust=1444752814483845
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Innovations drive brand success

1883 1900 1920 1960 1980 2000 2010

Gelified bouillon (2010)

Cooking bag (2009)

Papyrus (2012)

Flavour heart (2004)Granulated seasoning (3G) 

(2002)

Granulated seasoning wt 

fresh ingredients (2007) 

Bouillon 

tablets (1900)

HPP based liquid 

seasoning (1886)

Koji wheat gluten based liquid 

seasoning (1996)

cWGH based liquid 

seasoning (2006)

5 minutes Terrine (1979) 

Canned 

Ravioli (1958)

Sponge bob, double layer 

bouillon tablet (2011)

Oil based hard bouillon (2000) 
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1940

Fixes (1974) 

Fried noodles (1970s)

Soft bouillon (1980s) 

EHP (1994)

Flexicup (2011)

BHP based liquid seasoning (1991)

1200

1000

800

600

400

200

High capacity cube/tablet 

line (2010)

Wet Sauces- Oyster

Red Sauces- Tomato/Chilli (1980s)

TOTOLE Granulated 

Bouillon (1999) 

Liquid Concentrate 

Bouillon (2010)

Airbud noodles (2007)

Masala ae magic (2009)

Master Chef Stock(1995) 

Reduced salt stock 

cube (2010)

Seasoning dispenser (2009) 

1500

2015

Maggi Soups

(1883 1886)
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Nutrition Science

(e.g. bioavailability, 

micronutrients)

Natural Technology

(e.g. micronisation, 

bio-fermentation)

Material Science

(e.g. lowering sugar, 

fat and salt)

Consumers

A unique R&D ecosystem
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Sugars, Salt, Saturated / Trans Fats

Fortification and Provide:

Without compromising Taste & Pleasure

 whole grain 

 vegetables

 natural ingredients

 portion guidance

A strategy to improve the nutritional value of our 
products The Nestlé in Society Commitments

9
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Deploying new science and technology



Slow dissolution Fast dissolution

Sugar crystals Nestlé sugar

Nestlé leverages material science to reduce sugar
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Natural 

20-40% reduction

2017               2019



Micro salt particles 

maximize perception

Nestlé leverages material science to reduce salt
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“Artisanal” corn 

applied to pizza crust

2016 2019

Natural

15-30% reduction
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Deploying new science and technology



• Controlled aggregation of proteins

• Fat reduction

• Enhance creaminess and mouthfeel

• Improved flavour release

• Cost improvement

Fat reduction, proteins, and new textures

15
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Deploying new science and technology



New York

Open innovation with three leading universities 

Cambridge

Paris

Lausanne

17



Sugar Salt 

Reduction

Fat Proteins

Balance

Healthy

Lipids

Pure

Fractions

Fortified

Foods

Brain

Energy

18

Deploying new science and technology



Delivering the smoothest & freshest NESCAFÉ CLASSIC
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Consumer insight: Sensory mapping
Many consumers dislike harsh Robusta typical 

rubbery, earthy, process and bitter notes  

https://nestle.mc.kontiki.com/global2/content?valetKey=vk_nnfm3fwadtdzjbwchq66x3smkn7dqm7i&moid=dc094b1e-07ca-4b38-b026-7749bee9c7f7
https://nestle.mc.kontiki.com/global2/content?valetKey=vk_nnfm3fwadtdzjbwchq66x3smkn7dqm7i&moid=dc094b1e-07ca-4b38-b026-7749bee9c7f7


Membrane purification using carrier lipids 
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Roasting Grinding
Aroma 

recovery
Extraction Evaporation Drying

Launch in 28 Markets starting 2016

Crude 

aroma

Purified 

aroma

https://nestle.mc.kontiki.com/global2/content?valetKey=vk_nnfm3fwadtdzjbwchq66x3smkn7dqm7i&moid=dc094b1e-07ca-4b38-b026-7749bee9c7f7
https://nestle.mc.kontiki.com/global2/content?valetKey=vk_nnfm3fwadtdzjbwchq66x3smkn7dqm7i&moid=dc094b1e-07ca-4b38-b026-7749bee9c7f7


Milk oligosaccharides

Demineralized water

Harnessing a Child’s

Natural Potential

2016 2019

Membrane purification of new prebiotic ingredients
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Deploying new science and technology



Fortification: an unmet nutritional need: 192b servings in 2015

Iron

Zinc

48 bn servings* / year

36 bn servings* / year

68 bn servings* / year

22 bn servings* / year

Vitamin A

Iodine

Zinc
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http://www.flickr.com/photos/35089842@N07/3256416858/in/photostream/
http://www.flickr.com/photos/35089842@N07/3256416858/in/photostream/


Prieto A & Detzel P: Association between feeding types and haemoglobin concentrations in 

India. Poster  presentation ISPOR, Italy 2015 – based on NFHS 2005-06
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Eichler et al. BMC Public Health 2012, 12:506 

50% lower

anaemia risk

Improved 

cognition

5-17% gain

productivity 



The EpiGen-Nestlé collaboration on gestational diabetes
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Auckland

New Zealand

Singapore

Southampton

United Kingdom

Lausanne, 

Switzerland

1800 600  550

USD 50m Public-Private 
open innovation
Epigenetics
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Deploying new science and technology



Brain is

5% of body mass and

20% of body energy

Nestlé has the 
world’s largest 
probiotic 
collection

The Gut-Brain-Skin nexus

27

Skin and gut 
mirror our 

health

Interactive

diets



Brain energy : Refractory epilepsy 
Charlie’s Story, courtesy of “The Food Hospital”, Channel 4
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Brain energy : “Big Data” 10’000 neurons reconstruction 

29



Brain energy 

MCTs

Ketone

bodies

30

One human neuron

Nucleus

DNA



Yesterday Today Tomorrow

High Fat Diets/Calorie 

Restriction

Modified Diet

Therapies

Mechanism of novel 

therapies

Vitaflo: Ketogenic diet with quality of life

31

Ketogenic Diet MCT Therapy Cellular Metabolism
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Deploying new science and technology



Nutrition, Health & Wellness is about 
People’s Quality of Life

First do no harm

Inspired by nature

33



4 Key Take-aways

1
PEOPLE CENTRIC RESEARCH AND DEVELOPMENT
Nestlé is actively addressing people’s needs and global trends with cutting edge 

food, nutrition and health science

2
CATEGORY FOCUS AND MULTI-CATEGORY SOLUTIONS
Solutions by Nestlé Research are business driven and can be deployed across 

categories and businesses

3
GLOBAL PRESENCE
Our geographical reach gives us the opportunity to address the needs of local 

communities in a personalized way

4
OPEN INNOVATION
We are connected with world class academia, research institutions and innovation 

partners through long-term partnerships that support future innovations for Nestlé

34
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Nutrition science led innovation

"Shape" Cognitive PerformanceHealth Science

Low Protein
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Technology led innovation

Special.T L’AtelierPapyrus
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Consumer Insight
The new Health and Wellness dimension

Gluten Free Natural / Authentic / Organic

https://www.google.ch/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiKofC9n8_MAhWLuRQKHXQNAtQQjRwIBw&url=https://littlemissedgluten.me/2015/05/13/a-very-nestle-breakfast/&psig=AFQjCNFwHbjBWgL5uWS4Z2tGV7d-oat0vA&ust=1462960674598125
https://www.google.ch/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiKofC9n8_MAhWLuRQKHXQNAtQQjRwIBw&url=https://littlemissedgluten.me/2015/05/13/a-very-nestle-breakfast/&psig=AFQjCNFwHbjBWgL5uWS4Z2tGV7d-oat0vA&ust=1462960674598125
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Flexitarian Grains Based DietLactose Free

Consumer Insight 
The new Health and Wellness dimension
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Premiumisation

Ice Cream ConfectioneryCulinary
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Answering the Good Lifers specific needs

Health Science Adult Milk Acticol Omega



41

Innovating beyond products

Digital Services Route to marketHealth Services


