
S U S T A I N A B I L I T Y  R E P O R T



d’Arta Sustainability Report

2

Welcome to the world  
of d’Arta

Process for defining 
report content – update

PLANET 
Reducing our
carbon, water 
and waste 
footprint 

PRODUCTS 
Solving today’s
and tomorrow’s
food challenges 

PEOPLE 

The main 
ingredient in 
our success 

PARTNERSHIP 

d’Arta and its
growers, keeping
it close as family 

‘It’s a green green world’ 
because we care… 

GRI content  
index

3

41

10 2719 3222 39

7

43

Quality from 
farm to fork

We care 
about people 

Table of contents



d’Arta Sustainability Report

3

Welcome 
to the world
of d’Arta

When two Belgian families, Talpe and De Backere, founded 
d’Arta in 1988, the goal was to produce fresh frozen products 
from nearby harvested crops within the shortest timeframe 
possible. Since then, the families’ second generation has 
widely extended the scope of the company while remaining 
true to the original ambition of our founders. Hence, today, 
we produce a broad variety of fresh frozen products at four 
locations in Europe close to our growers, and distribute them 
to customers in more than 65 countries.
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Keeping the customer at the heart

Throughout the years, d’Arta has broadened its customer base considerably 

and is now servicing customers in more than 65 countries across the globe. 

In order to offer all of our customers, freshly frozen products that have 

been harvested close to our production site and frozen in the shortest 

timeframe possible, we needed to extend our production. Since 2017, we 

have succeeded in doing so through the completion of our third production 

plant in the UK (2018) and the acquisition of Agrifood in Italy (2019).

Simultaneously, by extending our production to four countries across 

Europe, we are now producing closer to the crops. This not only enables 

us to get our products to the supply points quicker, but also reduces the 

ecological footprint of our products even more.

W
elcom

e to the w
orld of d’A

rta235.000
ton production

50% 35% 15%
Foodservice Retail Industry 

1.017employees 

Belgium
145.000 tonnes
465 employees

UK
15.000 tonnes
39 employees

since 2018

Portugal
40.000 tonnes
295 employees

Italy
35.000 tonnes
218 employees

since 2019



d’Arta Sustainability Report

5

When two frozen food families join forces… 
the story of d’Arta and Agrifood

Agrifood is the newest addition to the d’Arta family. And it’s no 

coincidence the two companies decided to team up. For instance, 

both are family businesses – Agrifood was founded by the Picco 

family in 1989 – that distribute frozen vegetables which have 

been harvested locally. 

Both companies also value long-term relationships with their 

customers and suppliers. At Agrifood, the vegetables are grown 

and processed by the Covalpa cooperative in the Fucino valley in 

Abruzzo, producing a wide range of ‘Italian style’ products with a 

focus on quality and food safety.   

As a result, Agrifood offers a rich variety of vegetables, fresh 

frozen and packed in different weights and sizes to meet even the 

most specific consumption needs.

The acquisition presents a unique opportunity for both d’Arta 

and Agrifood to further grow their business. The synergies allow 

the company to offer more and improved services to existing 

customers in Italy, as well as top quality made-in-Italy products to 

complete our already broad offering. 

Yorkshire Greens, our carbon 
neutral plant in the UK

Since 2018, d’Arta has its own production facility in Driffield 

(UK). This new site, located in Yorkshire county, is the 

result of close cooperation with two esteemed partners, 

which both hold 25% of the shares of the new plant. The 

new factory processes peas grown in the region by the 

Swaythorpe Growers cooperative, grouping 40 local farmers. 

All the power and heat to run the new facility is supplied 

by GWE Biogas, which in turn collects all vegetable waste 

produced by the plant to convert it into renewable energy 

through anaerobic digestion. In this way, we produce an even 

greener product with the lowest possible carbon footprint 

and with the greatest respect for nature.

zero carbon
footprint

Italian products 
from the  

Fucino valley

W
elcom

e to the w
orld of d’Arta

d’Arta invests in further 
sustainable growth
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Challenges and opportunities

The market in which we operate, is highly competitive and 

evolving fast. Still, we succeed in systematically offering high-

quality customer service. We owe this to our professional 

employees and our family-centred framework with a short 

decision-making process. These characteristics also ensure our 

flexibility, which will be quintessential in addressing the risks and 

challenges lying ahead on our growth path: 

 — Climate change and water scarcity are becoming an 
increasing risk to the availability of our raw materials. By 
spreading our production, we hope to spread this risk as well.

 — More stringent rules and regulations make market 
conditions ever so challenging. That is why we only work with 
certified farmers.

 — More and more people want to eat and buy local. Our recent 
investments in the UK and Italy address this trend.

 — Political risks such as Brexit urge us to diversify our 
geographical spread.

 — Global health risks (epidemic, pandemic, …) and how we 
protect our employees and products, but also guarantee 
business continuity.  

But the future also holds many opportunities. The changing 

eating habits, the increasing health awareness and the desire 

for convenience have made customers more appreciative of 

freshly frozen food. The customers are convinced by the higher 

W
elcom

e to the w
orld of d’Arta

nutritional values, ease of preparation, reduced waste and longer 

preservability of our frozen products compared to fresh products. 

In addition, they are looking for the best quality at the best 

possible price. And that is exactly what we as a producer aim for: 

offering excellent quality and service with guaranteed supply all 

year round.

WE WORK 
ONLY WITH 
CERTIFIED 
PARTNERS



d’Arta Sustainability Report

7

‘It’s a green 
green world’
because we care…

As a 100% family company, it’s in our nature to take care of people. 
Not only our employees, but also the people working and farming 
for us, buying our products or living in the communities surrounding 
our facilities. To achieve this ambition, we are committed to nourish 
nature and the environment, so that we can contribute to creating 
a better society. To emphasize this commitment, our company logo 
features the baseline ‘It’s a green green world’. It reminds us, our 
customers and our partners that we are part of something bigger, and 
we are committed to play our part in it.

‘It’s a greengreen w
orld’ because w

e care…
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‘It’s a greengreen w
orld’ because w

e care…

PLANET 

PRODUCTS

PEOPLE 

PARTNERSHIP 

We aim to continuously reduce the environmental impact of our 

activities by keeping a healthy balance between the environment, 

technological possibilities and economic interests. 

We want to guarantee our consumers high-quality, safe, 

healthy and authentic products at all times.

We are committed to creating a healthy, engaging, and safe working 

environment. Through recognition, team spirit and a pleasant working 

atmosphere, we create opportunities for personal development and 

growth.

At d’Arta, we believe sustainable development can only be achieved 

through strong long-lasting partnerships and close cooperation with all 

stakeholders (growers, suppliers, third-parties).

Our sustainability strategy covers the 4 Ps:

Our sustainability strategy

Our priorities 

Reducing our environmental footprint

Limiting our carbon footprint

Our priorities 

Food safety and healthy products

Our priorities 

Open to diversity

Team Green

Ensuring a safe and healthy work environment

Our priorities 

Close relationship with our growers

Local sourcing
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Sowing and harvesting

We are dedicated to offering our customers a sustainable high-

quality product, by minimising the time required to process 

crops into freshly frozen products, and by carefully selecting our 

growers and partners, working closely together and helping them 

in every way possible.  

Processing, deep-freezing and packaging

We always opt for the most efficient and sustainable approach, 

whether it concerns the organization of our production, the 

use of natural resources or the implementation of high-tech 

machinery.

Distribution and sales

Every week, we ship more than 6,000 pallets to customers all over 

the world. To render these shipments as sustainable as possible 

and lower the ecological footprint of our products, we are 

continuously looking into alternative logistic solutions.

W
elcom

e to the w
orld of d’Arta

 sustainability 
from field 

to fork

We apply our sustainability strategy to 
the entire value chain of our products:
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PLAN
ET     

PLANET
Reducing our 
carbon, water and 
waste footprint

The d’Arta production chain is designed to ensure nothing gets lost: 
the by-product or residue of one process can be used as a resource 
in another process. This greatly reduces the environmental footprint 
of our activities as we use and produce renewable energy, treat and 
reuse water, and collect and recycle waste. Our ISO14001:2015 
certification makes sure we continually improve in the above. 

PLAN
ET
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PLAN
ET

“In Portugal, we are feeling the immediate impact of climate 

change, causing severe droughts in time for summer. As a 

sustainable company, we should consider launching training 

campaigns to teach our farmers to make more efficient use 

of water. In addition, serious consideration should be given to 

using the resources at our disposal to produce electricity.”

Diogo Vieira  
plant manager d’Arta Portugal

“To me, sustainability is about maintaining our business over the 

longer term without depleting natural resources or degrading 

the environment. To achieve this ambition, we need to show year 

on year improvements in our water and energy management and, 

moreover, engage with our customers and suppliers to further 

reduce our environmental impact from field to fork.”

Ian Keyes 
d’Arta UK

6,3% (GJ/ton)
energy reduction since 2012

7,2% (GJ/ton)
water reduction since 2012

99,5% of our waste is recycled
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GIVE BACK TO NATURE

1. The fully grown and ripe vegetables are harvested and 

delivered to the d’Arta factory. 

2. The vegetables are washed in internally recycled water before 

being processed into frozen products. 

3. The solar panels on the roof generate renewable energy for our 

production process.

4. All wastewater is treated to be reused as washing water and 

even treated up to drinking water quality by ultra-filtration and 

reversed osmosis. 

5. Rainwater is collected from the roofs and purified with the 

ultra-filtration and reversed osmosis unit and reused in our 

production facility.

6. The bypass streams of production are 100% recycled as biogas 

(UK) or animal feed.

7. The residues from the wastewater plant are rich in phosphate, 

nitrogen and potassium, and are the perfect ‘organic fertilizer’ for 

fields or other crops.

8. The wastewater plant creates ‘biogas’, which gives back energy 

to the wastewater plant. 

PLAN
ET 6

1

2

5

3

7

8

4

PRODUCTION PROCESS
TO FINISHED PRODUCT

UF =  ultra filtration
RO =  reversed osmosis

 
*since 2016

*
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ET

Energy consumption in GJ/ton production 
(solar energy incl,)

reference 
year

2012 2017 2018 2019

Belgium 2,57 2,45 2,63 2,60

Portugal 2,93 1,93 2,30 2,30

UK 1,45 1,03

Italy 4,37

Over the last 3 years, we have invested heavily in 

additional packaging capacity (turnover increase) and 

cold (-20°) store capacity in Belgium and Portugal, 

These investments resulted in an increased energy 

consumption, but are necessary to accommodate our 

growth ambitions in the coming years. At the same time 

we were able to greatly enhance the energy efficiency 

of our Portuguese plant, as onsite production has 

practically doubled since 2012. 

Making efficient use of energy sources

Through the years, d’Arta has taken a number of initiatives to 

make efficient use of its energy resources:

 — Automating various processes in our production chain

 — Applying reversed osmosis on the water in our steam boilers 
helped us cut natural gas consumption by 14%

 — Replacing the galvanized steel vaporizers in the freezer 
tunnels with stainless steel vaporizers resulted in 15% 
energy savings per tunnel

 — Installing high-performance equipment, especially in cooling 
capacity

 — Installing LED lighting in cold stores and process areas

energy efficiency by 
automation in all our 

plants
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Water consumption in m³/ton production

reference 
year

2012 2017 2018 2019

Belgium 6,14 4,69 4,74 5,89

Portugal 4,90 4,12 5,40 5,05

UK 3,31 3,26

Italy -

% reused water 

reference 
year

2012 2017 2018 2019

Belgium 48,87 36,44 36,51 45,54

Portugal 0 13,08 24,06 9,93

UK - -

Italy -

PLAN
ET

Closing the water loop

We aim to reduce the consumption of intake water/ton at the 

various sites, as well as to increase the water reuse percentage. 

However, this highly depends on the types of products that 

are produced and the temperatures that are reached during 

the summer. The last three summers for instance have been 

extremely hot, resulting in more water evaporating on the 

condensers. On top of that, the increasingly strict hygiene 

standards force us to use more water.

Since 1988, d’Arta operates its own water treatment plant at 

the Ardooie site (Belgium). This facility enables the recuperation 

of wastewater in our production process. Since 2016, through 

water is key for 
the future

Plans for the future

In 2020, d’Arta Portugal will invest in water purification so that 

it can reuse water all year round. With the current installations, 

this was not possible during the pepper and tomato season.

further investment in an additional ultra-filtration and reversed 

osmosis unit, we succeed in recycling our purified wastewater into 

our production process. Another tool to reduce our water use is the 

recuperation of rainwater, collected from the roofs and stored in a 

1,5 hectare onsite lake. 

In 2019, our site in Portugal commissioned its own lagoon to 

pump rainwater from a nearby lake. Through investment in an 

ultra-filtration and reversed osmosis unit, this water can be 

purified into drinking water quality.
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PLAN
ET

Limiting the  
carbon footprint 
of our logistics

Reducing our carbon footprint

At d’Arta, we pride ourselves that most of our products are 
sourced locally. In Belgium, 97% of our total fresh product 

volume is sourced within a 250km radius from the Ardooie 

plant.

We manage all production, storage and packaging activities in 

one site. In this way, we ensure an uninterrupted cold chain and 

limit the need for internal transportation of our products. 

We are exploring various ways of transportation, i.e. railway, 

overseas shipping, inland water transport, or a mixture of 
transportation modes so that we can limit the CO2 emissions of 

our logistics. Good timing, state-of-the-art equipment and 

a good relationship are what we look for in our transportation 

partners. The companies and drivers that meet these criteria can 

count on a long-term partnership with d’Arta. 
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Mission CO2 neutrality

 

d’Arta UK called in CO2Logic to analyze its carbon emissions. 

The investigation revealed a total emission of 345 tons of CO2. 

This takes into account the site’s scope I emissions (fossil fuel 

combustion of the site and the company vehicles – 58%) and 

scope III emissions (home-work commute and waste processing 

– 42%). Scope II emissions account for 0% as the site consumes 

100% green electricity. 

This result is already a great achievement. If not for the onsite 

BWE Biogas facility, emissions would have been more than four 

times higher. By producing our own green energy, we avoid the 

emission of 1.000 tons of CO2 per year. In addition, as the biogas 

facility converts onsite collected organic waste into energy, 

it also avoids the transportation of waste to external waste 

processing facilities, saving another 54 tons of CO2.

Carbon offsetting project in the  
Maekel district of Eritrea

Regardless of this positive result, we want to do even better. The 

ambition is to achieve carbon neutrality, and we plan to do so by 

sponsoring a carbon offsetting project in the Maekel district of 

Eritrea. The project envisions the provision of safe water to hundreds 

of households using borehole technology. This project not only entails 

reduced greenhouse gas emissions, it also contributes to: 

 — Reduced deforestation and degradation of surrounding forests 
and therefore reduced erosion and nutrient loss

 — Reduced disease caused by drinking dirty water

 — Reduced disease caused by Carbon Monoxide and particulates 
from fire

 — Less time needed to purify water allowing more time to focus on 
other household tasks and supervision of children

 — Local training and employment provided in maintenance and 
monitoring of the boreholes

 — Reduced costs in the purchase of fuel

d’Arta will yearly engage in this project with the help of CO2Logic.

PLAN
ET 

YEARLY we avoid 
the emission of 
1.000 tons of CO

2
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Reducing our carbon footprint

d’Arta’s processes are mainly fueled by renewable energy, 

coming from various sources:

 — Solar panels power the d’Arta production sites in Belgium, 
Portugal and Italy. In 2019, d’Arta more than doubled its 
solar panel capacity in Belgium with 2,75 MWp to reach a 
total of 5 MWp.

 — To fill in the heating needs of its wastewater treatment 
processes, d’Arta reuses the biogas that is produced from 
the wastewater. 

 — In the UK, all power required to run the facility is supplied by 
GWE Biogas, which converts all vegetable waste produced 
by the plant into renewable energy through anaerobic 
digestion.

 — In Italy we use 37,4% renewable energy of our total energy 
consumption.

Plans for the future

In 2020 d’Arta Portugal will invest in 800kwp solar panels, 

equal to 600T CO2.

d·Arta more than
doubled its solar panel 

capacity in Belgium

% renewables  
(calculated in GJ renewable / GJ total)

reference  
year

2012 2017 2018 2019

Belgium 4,7 3,6 3,1 5,8

Portugal 1,8 2,1 1,5 1,5

UK 94,1 84,9

Italy 37,4 PLAN
ET
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PLAN
ET

Recycling our waste

One of our first concerns is to avoid any type of waste through 

well-designed production and packaging lines. We have put in 

place a comprehensive waste sorting system, collecting more 

than ten types of waste separately. All collected waste is shipped 

off to authorized treatment facilities for recycling. Result? Up to 

99,5% of our waste is recycled.

Our UK plant goes even further: GWE Biogas converts all 

vegetable waste produced by the plant to renewable energy 

though anaerobic digestion on site. Result: the vegetable waste 

does not require any transportation to a treatment facility.

52% 

32% 

10% 6%

Vegetables

Peels

Sludge
Other

’99,5% of our waste 
is recycled
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PRODUCTS
Solving today’s 
and tomorrow’s 
food challenges

d’Arta is one of the leading frozen food companies in Europe.  
We have built this position based on our wide range of products and 
services, our continuous drive to innovate our products, and our 
ambition to be the best supplier for our customers. We welcome 
every challenge and are committed to finding the best possible 
solution, both in product and in service.

PRO
D

U
CTS
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More than 2.000 products

d’Arta has a vast range of more than 2.000 products, available 

under its own brand or in private label. Our core business is 

processing and selling fresh frozen vegetables, of which the most 

common are peas, cabbage, beans, carrots and broccoli. We also 

offer vegetable preparations - with pulses, grains, rice or pasta - 

and healthy vegetable snacks, besides a wide range of herbs and 

fruits.

We cater to customer’s demand. For professional food service 

operators we offer a full range of efficient food solutions and 

convenience products. For our retail customers we develop new 

product and packaging solutions based on the consumer’s fast 

changing eating habits and lifestyle. Industrial partners need 

more tailormade ingredients or special cuts as ingredient for 

their finished products. 

PRO
D

U
CTS 

Sustainable packaging

At d’Arta, one of our main objectives is to offer our customers a truly 

convenient product. This not only applies to the product itself, but to its 

packaging as well.  

The main function of our packaging is to ensure the quality, food safety, 

freshness and shelf life of our products. It is our ambition to continue 

to fulfil this function while reducing the environmental impact of our 

packaging. We do so in various ways:

 — We cater our packaging to meet societal trends such as smaller 
portioning and resealable packaging.

 — We use less or thinner packaging, without compromising the strength 
and protective capabilities of the packaging. This is important as the 
global environmental impact of food loss is greater than that of the 
packaging.

 — We reduce the amount of materials we use in our packaging and 
replace multilayer packaging with one-layer. In that regard, we prefer 
mono-materials (plastics containing only one type of plastic) because 
they are easier to recycle than laminated plastics (a combination of 
various types of plastics).

 — We replace our packaging solutions by more ecological alternatives 
(e.g. mono-layer PE foil instead of laminate).

 — For internal transport purposes, or transportation with big suppliers, 
we use octabins, which are large reusable bulk containers.
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Focus on natural and clean label ingredients

When developing products, we use as many natural ingredients as 

possible, retaining a maximum of nutrients and vitamins. In other 

words, we aim to keep our products as nature intended them, 

without food coloring, preservatives, flavor enhancers or genetic 

modification.

One of the biggest advantages of fresh frozen products is that 

they retain the greatest nutritional value and flavor as they are 

quick frozen at the peak of freshness and ripeness.

Regarding more complex or specific ingredients such as grains, 

seasoning and sauces we work with trusted partners, strictly 

vetted on quality and food safety.

Innovation through teamwork

To stay ahead of the market, d’Arta is continuously feeding its 

innovation pipeline through monitoring of the latest trends, 

concertation with customers in the d’Arta test kitchen and 

collaboration with chefs from various countries. Based on 

these inputs, our R&D specialists put together new products 

or customize existing products, that are clearly differentiated 

from the competition in terms of convenience, quality, ease of 

handling, cost, wastage, etc.

PRO
D

U
CTS 

Cuisin’easy, developed by chefs for chefs

Our innovation and expertise can be found in our 

convenience products. For institutional kitchens, for 

instance, it is of utmost importance that the meals are 

delicious and nutritious, and can be prepared easily and 

quickly. All products are tailor-made, taking into account 

the ingredients they contain, the nutritional values, the 

blends, the cutting techniques, the cooking time and the 

packaging requirements. 

With GREENS Cuisin’easy we have developed a premium 

range of different cold salads, ready-to-serve and with an 

unrivalled culinary finishing. This range offers a solution 

for the increasing time pressure that every chef in the 

kitchen experiences, to serve dishes with a high culinary 

finish and based on healthy, tasty, high quality ingredients. 

Our products also serve as a valuable alternative to fresh 

products, without any waste in the kitchen. The chef only 

needs to defrost them and they are ready for use.

GREENS Cuisin’easy has been developed to meet the 

increasing awareness of consumers to choose healthy, 

plant-based products that are also tasty. Taste remains 

important! Although consumers are attracted by the 

benefits of healthy food, they will not continue to 

buy it if the taste and texture are not satisfying. In 

order to find a desired taste, our R&D department is 

combining different ingredients such as vegetables in 

combination with pulses, lentils or ancient grains.

Thaw-and-serve  
range
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PRO
D

U
CTS 

d’Arta is known as a pioneer regarding food safety and quality. This 
leading position is based on our integral quality assurance approach, 
which is built around four pillars: systems, people, infrastructure and 
machines. By focusing on these ingredients and through our constant 
commitment to improvement and innovation we are able to cope with 
the increasingly stricter food safety legislation and the ever-rising 
quality demands of our customers.

PRODUCTS
Quality from  
farm to fork
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Integral quality care

d’Arta’s focus on quality is ensured through a variety of standards: 

 — HACCP (Hazard Analysis and Critical Control Points) since 1995. It is 
a systematic preventive approach to food safety from biological, 
chemical, and physical hazards in production processes.

 — BRC certified since 1999. The BRC Global Food Safety Standard 
is accepted by all retailers in England (but also in a lot of other 
countries) as thé quality system for the food industry.

 — IFS certified since 2005. IFS Food and BRC Food are GFSI (Global 
Food Safety Initiative) recognized standards for auditing food 
manufacturers focused on food safety and the quality of processes 
and products.

Food safety culture

d’Arta is convinced that a well-ingrained food safety culture 

is indispensable to produce excellent products. In fact, the 

food safety culture at our company affects everything we do; 

quality, legality and integrity. So, we strive continuously to 

maintain and improve our food safety culture and we believe 

that this means that our people are ‘doing the right things’ in 

all regards when manufacturing and handling food.

Traceable products from plate to field 

d’Arta has developed its own fully automated traceability 

system, perfectly tuned to its processes, making the company 

unique in the frozen vegetables industry. Based on our 

internal coding system and each product’s lot number, we 

can reconstruct our products’ complete history and all the 

various quality checks that they went through. In addition to 

the many analyses in the various labs in our company, we also 

carry out extra checks in specialised and accredited external 

laboratories. 

we can reconstruct 
our products  

complete history

PRO
D

U
CTS 

800 pesticide  
analyses/year

320 analyses on  
heavy metals/year

5.000 internal microbiological 
test/year

2.000 external microbiological 
test/year

>45 quality 
people

SYSTEMS
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D

U
CTS 

Fully checked and audited

d’Arta’s product and supply chain undergoes a variety of audits, quality 

checks and analyses. To give only a few examples: 

 — At the farm: All d’Arta farmers are carefully selected and must 

meet the Vegaplan (or equivalent). They are regularly audited by an 

independent organization.

 — Before delivery, the farmer provides d’Arta with a complete history 

of the field and the product: soil analysis, spray records, fertilizer 

use, etc.

 — Upon delivery, the goods undergo a series of physical and chemical 

checks.

 — In production: Organoleptic, chemical and bacteriological checks, 

including a check of all process parameters. In addition, optical 

sorting is installed to better identify and remove foreign bodies. 

 — During mixing, the composition of the products is verified.

 — During packaging, all items are checked on the final product 

specifications, and there is a control of the packaging material.

 — During storage, the temperature is controlled automatically.
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D

U
CTS

Top-quality personnel

All personnel are involved in our strive for quality and perfection. 

We not only have quality controllers present twenty-four hours 

a day to monitor the traceability system, the sorting machines, 

and the various product and process controls. We rely on all our 

factory personnel. Through internal and external training, we 

ensure our staff’s awareness for quality. And we involve them as 

much as possible in the quality decision-making process and the 

development of quality control plans through target-oriented 

workgroups. 

Dedication warrants food safety and quality

d’Arta is fully aware of its responsibility to market high-quality 

and fully safe food products. Hence, we provide the necessary 

time and resources to maintain the existing food safety culture 

within the company at a high level and improve it continuously.  

We pride ourselves on having a highly dedicated and competent 

team of quality managers. They closely monitor all developments 

in the field of food safety and hygiene, and translate the many 

and strict requirements to the work floor in a pragmatic way. 

Training, follow-up and good communication are crucial factors in 

this regard.

In addition to the existing product monitoring, we also focus on 

an extensive preventive environmental monitoring program 

(EMP), mapping out the entire production environment and 

dividing it up into sampling zones. The control and cleaning 

programs used in this process are continually evaluated and 

optimized. In this, we are assisted by external partners and 

experts so that we can detect potential problems in good time 

and take appropriate measures, when and where necessary. 

Uninterrupted cold chain

The input of the packaging lines occurs in the cold store to 

avoid defrosting before and during packaging. Transport 

from the classic storage (production area) to the automated 

storage goes via a bridge cooled at -20°C. Hence, the frozen 

product is only exposed to ambient temperature during 

packaging and shipment.

No risk of cross-contamination

Through well-designed buildings, we have fully reduced the 

risk of cross-contamination:

 — High and low risk areas are completely separated

 — The doors to the production areas only open after 
disinfection of the hands

we ensure our staff
,
s 

awareness for quality

PEOPLE INFRASTRUCTURE
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D
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State-of-the-art equipment

Over the years, d’Arta’s production process has 

been highly automated. Our high-tech machines 

and equipment not only ensure the flexibility and 

productivity of our activities, they also guarantee the 

quality of the product (no human hand touches the 

products), the boxes and the pallets.

Cutting-edge machines

Technology is an important ingredient of d’Arta’s 

quality assurance. In our production areas, scanners 

remove defects or foreign bodies from the production 

flow, improving the quality of our products. In the 

packaging department, laser scanners perform a final 

check to ensure that there are no foreign bodies of 

any kind which could threaten consumer safety. 

MACHINES
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PEOPLE
People, the main ingredient 
in our success

We continuously invest in our people. Because with their expert 
knowledge, their hands-on character and their entrepreneurial 
spirit we feel confident that we can achieve our sustainable growth 
ambition, even in this increasingly competitive market.

PEO
PLE
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Open to diversity

d’Arta has a very diverse workforce. We not only 

employ a balanced mixture of men and women, we 

also have a broad mixture of cultures among our 

employees. For instance, in Belgium we count no 

less than 11 nationalities among our co-workers, 

including 40 non-Dutch speaking colleagues. The 

primary condition is that they all need to have a basic 

knowledge of English, to ensure communication and, 

thus, smooth cooperation on the workfloor.

PEO
PLE

1.017 60% 40% 71% vs 29%

employees men women permanent vs  
temporary workers

age <30 (22%) age <30-45 (36%) age >45 (42%)



d’Arta Sustainability Report

29

PEO
PLE

“What makes d’Arta so special? Our flat management structure 

leads to a speedy decision making process and a smooth 

implementation of these decisions. This certainly gives us a 

competitive edge. 

Ian Keyes 
d’Arta UK

“To achieve the sustainability objectives, it’s fundamental 

to have people understand how they can contribute. For 

instance, we need to inform our farmers on simple things 

such as how they can use water more sparingly. Especially 

here in Portugal, where water is becoming ever more 

scarce.” 

Diogo Vieira 
Plant manager d’Arta Portugal

“d’Arta not only invests in new production lines and departments. 

Above all, they invest in their people. Take me, for example. I joined 

d’Arta right after I left school. I started off as a forklift driver, but 

today, I work as an operator. d’Arta gave me the opportunity to 

develop myself as a person and grow my career.”

Robbie Degryse 
Operator

“d’Arta is never at a standstill. Projects change all the 

time. So, in order to make them succeed, we need to work 

together as a team, across departments. These dynamics 

make working for d’Arta challenging and super fascinating.” 

Charlotte Samyn 
Purchasing



d’Arta Sustainability Report

30

PEO
PLE

d’Arta is a fast growing family business, where atmosphere 

and collegiality are important. To ensure these ingredients are 

nourished at all time, we started Team Green, which groups all 

types of initiatives from Sport@work (cycling, jogging, walking, 

mini-football) to Fun@work (surprises for Christmas and Easter, 

company party), and Health@work (from degustation of own 

products at the foodtruck to health-promoting actions as stop 

smoking coaching).

Welcome to ... 
Team Green

we
are
team
green
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Giving people their voice

Our people are the main ingredients of our success. That is 

why we value their opinion, and want to involve them in certain 

decisions: 

 —  The work’s council is a platform where employer and 
employees meet every month and discuss subjects 
regarding the functioning of the company, employment, 
remuneration, etc.

 — The committee for prevention and safety at work meets 
monthly and consults with the company physician twice a 
year.

Ensuring a good fresh start

New members of the d’Arta family get a warm welcome. First 

of all, each newcomer is assigned a personal mentor. These 

mentors address the newcomers’ questions and help them find 

their way throughout the company.

In addition, we have developed a range of e-learning programs 

in house (addressing HACCP, safety and environment, first aid, 

introduction to d’Arta and specific topics such as operating 

a forklift, handling chemicals, etc.) tailored to the needs of 

new colleagues. These programs feature photos and content 

that the newcomers will recognize in their day-to-day working 

environment

Building a career

d’Arta has various programs to support its staff when it comes 

to developing their talents. Our training courses not only focus 

on technical skills, but also on personal development. Together 

with Acta training, we developed a specific program focused on 

People management, Communication and Time management. 

The program is built for people working in Operations, each 

responsible for one or more departments and each with daily 

contact with people on the work floor. It features intense 

interaction, role playing, daily examples ... as well as the 

underlying theory.

Ensuring a safe and healthy work environment

The safety of our employees is a basic condition. Hence, we 

continuously push to improve our safety culture by developing 

operational standards, improving the working environment, 

raising awareness and training personnel. For example, we have 

run an audit to evaluate the ergonomics of the workplace.

Each month we focus on a certain safety topic (e.g. prevention 

against slipping, wearing safety jacket) which is then emphasized 

among the workers via the bulletin boards that are spread 

throughout the company. These safety topics can be supplied by 

the workers themselves via the suggestion boxes and the internal 

safety work group. 

Through these initiatives, we aim to build a positive prevention 

policy and customize our working conditions to our people’s 

capabilities, in order to keep them motivated and fight 

absenteeism. In 2020, further efforts will be made to improve our 

safety culture.

The safety of our 
employees is a basic 

condition
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PARTNERSHIP
d’Arta and its growers,  
keeping it close as family

d’Arta aims to process crops from the field to healthy fresh 
frozen products in the shortest space of time possible. To 
achieve this ambition, we rely on our growers. We work 
together with more than 850 farmers and foster long-lasting 
collaborations built on mutual trust, respect and transparency 
with each and every one of them. Our agronomist team advises 
our growers throughout every aspect of the growth process

PAR
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About 97% of our total fresh product volume is 
sourced from local farmers around our plants (< 250 
km). 

PAR
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800
16.000

20-25

growers

ha

years of average 
seniority with growers
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Our aim is to get the crops from the field to our processing sites as 

quickly as possible. That is why we have located ourselves in the 

richest agricultural areas of Europe.

Northern Europe:

 — The site in Ardooie (BE) is located in the middle of Flanders, 
an area responsible for 30% of Europe’s output of frozen 
vegetables. Here, we source peas, beans, carrots, spinach, 
cabbage and onions, among others.

 — In Yorkshire (UK), d’Arta joined forces with a farming 
cooperative and a bioenergy firm to build one of the UK’s 
greenest food processing facilities, Yorkshire Greens. This site 
secures our supply of the well-known Yorkshire peas.

Southern Europe:

 — In our plant in Avis (PT), we source Mediterranean crops, 
including broccoli, peppers, tomatoes and strawberries.

 — In the fertile Fucino Valley in Celano, d’Arta teamed up with 
Agrifood, where a local cooperative grows and processes 
typical high-quality ‘made in Italy’ products, including 
tomatoes, onions, leeks, parsley and many more.
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Growing advice from our team of 
agronomists, the A-Team

Selecting the seeds, determining the best time to sow 

or plant the crops, minimizing the use of pesticides, 

increasing the efficiency of fertilization and irrigation… 

our growers have to make some crucial decisions that 

will greatly influence the quality of our products. To 

help them make the best decisions, they can rely on 

our A-team of in-house agronomists. Through regular 

field observations, interactive communication and info 

sessions, our agronomists support the farmers to grow 

the best possible crops.
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Selection of certified partners

At d’Arta, we go all in on quality. Therefore, we only work 

with certified growers: Vegaplan, Red Tractor in the UK, etc. 

These standards for good agricultural practice are external 

independent and objective certifications that ensure the 

safety and quality of our raw material supply.

On top of that, our agronomists subject our growers to extra 

internal audits (yield, quality, communication, etc.) and give 

a score that is evaluated afterwards. Based on the result, we 

initiate corrective measures and organize regular follow-up 

meetings to ensure top quality at all time.

Sourcing ingredients through long-term 
partners

d’Arta has a vast range of fresh frozen products, including a 

wide array of ingredients such as grains, seasoning and sauces, 

that we source from a variety of partners. For each product 

category, we have long-term partnerships with multiple 

companies to ensure the availability of our ingredients at all 

time. All of our sourcing partners are carefully selected on their 

renown in the sector and the accreditations and certificates 

that ensure their quality.

Close to  
our  
growers
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Business ethics throughout 
the supply chain

Customers around the world expect the different actors in 

the food supply chain to work ethically. At d’Arta, we have 

committed ourselves to offer 100% transparency. Since 

2010, we are a member of Supplier Ethical Data Exchange 

(SEDEX), a non-profit membership organization that houses 

the world’s largest collaborative platform for sharing 

responsible sourcing data on supply chains. It enables us, 

as a member, to manage our performance regarding labour 

rights, health & safety, the environment and business ethics. 

This information is made available to customers through 

the SEDEX network, giving them a clear view on our ethical 

performance.

Going for zero residue

Zero residue agriculture is on the rise. Growers avoid 

pesticides to the maximum by using nets, different 

agronomic techniques, crop rotations. They also favour 

varieties that are more resistant than others. In the rare 

cases that they do use pesticides, they do so sparingly 

and only use pesticides that disappear once the crop 

is ripe. In addition, they carry out lab analyses to 

guarantee that no traces are left at the end. 

CHEMICAL
NATURE
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INTEGRATED
CROP

MANAGEMENT

BREEDING

CULTIVATION

BIOLOGICAL

MECHANICAL

IN
TERVENTIO

N PREVEN
T



d’Arta Sustainability Report

37

PAR
TN

ER
SH

IP

Partnering with a 2.000-strong farmer cooperative 
in Italy

 

In Italy, d’Arta has partnered with Agrifood, a family company that was 

founded in 1989 in Abruzzo. Agrifood produces fresh frozen products 

based on vegetables that are grown and processed by the Covalpa 

cooperative, which groups over 2.000 small producers spread across the 

Fucino Valley. These certified farmers grow high-quality typical Italian 

products, which are then processed in the Celano factory shortly after 

arrival to ensure the quality and freshness of the product.

Italy
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d’Arta meets the UK’s retailer requirements in the 
most sustainable way

 

d’Arta’s UK site is located right in the middle of the famous Yorkshire 

peas growing area. The plant cooperates closely with the Swaythorpe 

Growers Cooperative, grouping no less than 58 growers, of which the vast 

majority operates within a 20-25 km radius from the d’Arta site. 

The proximity of the growing areas to the plant, ensures that all peas 

are frozen within less than 150 minutes after being harvested. This 150 

minute timeframe is a UK retailer requirement, and d’Arta is able to 

meet this requirement in the most sustainable way, thanks to its unique 

approach. 

Each of our farmers works closely with an agronomist and with the PGRO 

(Processors & Growers Research Organisation), an independent body that 

serves as the UK’s centre of excellence for peas and beans. This approach 

ensures our customers high-quality, safe and healthy products that meet 

the stringent conditions of the Red Tractor UK Assurance Standard, for 

which we are audited annually.

UK
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PARTNERSHIP
We care about people

As a family company, we value the relationships we have with 
people. That is why we aim to build long-term partnerships 
with all the people we work with: our employees, our 
customers, our contractors, our suppliers and all other 
stakeholders we come across.
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Engaging our stakeholders

We are eager to go into dialogue with our stakeholders. In order to 

identify and realize our objectives, we rely on our knowledge of the 

market and on the meetings with and input of our stakeholders.

In this context, we organised a survey among our stakeholders 

(2019-2020), including employees, growers and customers. The survey 

addressed a series of topics regarding corporate governance, products, 

people and environment. Overall, our stakeholders evaluated d’Arta 

positively, resulting in a 76% probability of recommending us to others.

The survey also revealed that d’Arta scores high on various items, such as: 

 — Sustainable consumption of raw materials 
(raw materials, energy, water)

 — Staff satisfaction

 — Health and Safety

 — Food safety

 — Healthy product

 — Ethical behaviour

When asked about the most important focal points for the future, the 

respondents identified the following: 

 — Transparency

 — Competence development

 — Climate protection

 — Sustainable packaging

d’Arta will use these findings to define the further  

sustainability strategy and actions.

Corporate  
Governance Products People Environment

Ethics & fair business  
practices

Fair  
products

Develop skills by  
training and education

Limiting emissions  
and climate protection

Transparency
Healthy  

products 
Health, safety and 
well-being at work

Sustainable procurement 
when selecting a product or service

Dialogue with  
stakeholders 

Sustainable p 
roducts 

Diversity and  
equal opportunity 

Sustainable procurement  
when choosing a supplier

Community Involvement & 
Development (CID)

Food safety &  
quality products

Employee  
satisfaction 

Sustainable procurement  
when choosing a supplier

Product  
innovation

Sustainable agricultural  
policy

Combat food  
waste

Sustainable  
packaging
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In 2016, we conducted an exercise to define our most relevant 

sustainability issues. The Global Reporting Initiative (GRI) 

standards together with the UN Sustainable Development Goals 

(SDGs) gave us a framework to consider in this review. Both 

external (suppliers) and internal (d’Arta employees) stakeholders 

were included in this exercise. We followed a four-stage process:

1. Identifying relevant topics

 — Review of key sustainability trends and competitor 
materiality assessments

 — Exploration and identification of GRI sustainability topics and 
SDGs relevant to our business, approved by the sustainability 
taskforce 

Conducting a strategic impact analysis 

During the strategic impact analysis, all aspects of our organization 

that could potentially have a negative or positive impact on each 

of the 17 SDGs (UN) were identified (SWOT) and this for the entire 

value chain (direct and indirect impacts) of our company.

The ultimate goal of this strategic impact analysis was to integrate 

these international SDGs into our sustainability policy through a 

resulting plan of action, to map our progress, and to broaden our 

knowledge of the SDGs.

2. Prioritizing topics

We linked the sustainability topics to: 

 — Our mission and business strategy 

 — Our sustainability strategy

 — Planet (minimizing our environmental footprint) 
Products (offering healthy and nutritious food) 
People (taking care of the people that surround us)

 — The value chain of our business: 
Seed & soil, Freezing & packing,  Quality & nutrition,  
Distribution & sales 

Three main stakeholder groups gave their  

views on the relevant topics for d’Arta: 

 — Owners 
we held in-depth interviews with the owners

 — Management and employees 
we asked a variety of employees and managers for input

 — Suppliers 
we held an in-depth interviews with a key supplier 
Based on the input from these groups, an initial materiality 
matrix with our most was developed.

Process for defining  
report content update

3. Validating the material topics

The most relevant sustainability issues have been retained and 

clustered into six chapters: 

 — d’Arta and its growers, keeping it close as family

 — Operating efficiently in any way possible

 — People, the main ingredient in our success

 — Pioneer in food safety and quality

 — Limiting the carbon footprint of our logistics

 — We care about people

4. Review

External: we will report our progress every three years

Internal: the sustainability taskforce reviews progress against 

KPIs annually
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Scope of our sustainability report

This sustainability report focuses on d’Arta, including: 

 — Our head office in Ardooie (BE), which is right in the centre of 
the richest agricultural area in Europe

 — Our Portuguese production site in Avis, which is well-located 
for the sourcing of Mediterranean crops

 — Our British production site in Yorkshire, home to the well-
known Yorkshire peas

 — Our Italian production site in Abruzzo, specialized in typical 
high-quality ‘made in Italy’ products

This sustainability report covers our performances from 2017 

to 2019 (concurrently with our fiscal years from 1 January to 

31 December) and explains the progress we’ve made since our 

previous report in 2017. It is our intention to publish a sustainability 

report every three years.

Our sustainability report is drawn up in accordance with the Global 

Reporting Initiative (GRI) standards, Core level. This comprehensive 

framework is widely used around the world for its credibility, 

consistency and comparability, and is now the de facto standard 

for sustainability reporting. Both the general GRI standards and 

the food processing sector supplement were interesting sources of 

inspiration.

Process for defining report content – update

To evaluate how our business helps advance sustainable 

development – by minimizing negative impacts as well as by 

maximizing positive impacts on people and the planet – we turned 

to the UN’s Sustainable Development Goals (SDGs). The SDGs define 

global sustainable development priorities and aspirations for 2030 

and seek to mobilize global efforts around a common set of goals 

and targets. They therefore present an opportunity for business-

led solutions and technologies to be developed and implemented 

to address the world’s biggest sustainable development 

challenges.
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GRI Content Index

GRI 102 GENERAL DISCLOSURES

GRI Standard Reference

1. Organizational Profile

102-1 Name of the organization Cover

102-2 Activities, brands, products, and services p19-21

102-3 Location of headquarters p42

102-4 Location of operations p34,42

102-5 Ownership and legal form p42

102-6 Markets served p3,4,34

102-7 Scale of the organization p4

102-8 Workforce p28

102-9 Supply chain p9

102-10 Changes to the organization and its supply chain p5

102-11 Precautionary principle or approach p10,35,36

102-12 External initiatives p10,35,36

102-13 Memberships of associations p36

2. Strategy

102-14 Statement from the senior decision-maker p3

3. Ethics and integrity

102-16 Values, principles, standards and norms of behavior p36

4. Governance

102-18 Governance structure p42

GRI 102 GENERAL DISCLOSURES

GRI Standard Reference

5. Stakeholders engagement

102-40 List of stakeholder groups p40,41

102-41 Collective bargaining agreements 100%

102-42 Identifying and selecting stakeholders p40,41

102-43 Approach to stakeholder engagement p27-31,32-38,39-40

102-44 Key topics and concerns raised p6,40

6. Reporting practice

102-45 Entities included in the consolidated financial statements p42

102-46 Defining report content and topic boundaries p6,8,40,41

102-47 List of material topics p8

102-48 Restatements of information NA

102-49 Changes in reporting p5

102-50 Reporting period p42

102-51 Date of most recent report p42

102-52 Reporting cycle p42

102-53 Contact point for questions regarding the report Backcover

102-54 Claims of reporting in accordance with the GRI-standards GRI-standards, option Core

102-55 GRI content index p43,44

102-56 External assurance NA

Process for defining report content – update
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GRI Content Index

MATERIAL TOPICS

GRI Standard Reference

Economic

Economic performance

103 Management approach p4,5

Environmental

Energy

103 Management approach p13

302-1 Energy consumption within the organization p13

302-3 Energy intensity p13

Water

103 Management approach p14

303-1 Water withdrawal by source p14

303-3 Water recycled and reused p14

Emissions

103 Management approach p15-17

305-1 Direct (Scope 1) GHG emissions p15-17

Effluents and waste

103 Management approach p18

306-2 Waste by type and disposal method p18

Environmental compliance

103 Management approach p10

Supplier Environmental Assessment

103 Management approach p35

MATERIAL TOPICS

GRI Standard Reference

Social

Occupational health and safety

103 Management approach p31

Diversity and equal opportunity

103 Management approach p28

405-1 Diversity of governance bodies and employees p28

Non-discrimination

103 Management approach p28

Customer health and safety

103 Management approach p21,22-26

416-1 Assessment of the health and safety impacts of product and service 
categories p22-26

Marketing and labeling

103 Management approach p21
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