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Sustainability is woven into our DNA

Dear reader,

Sustainability is not a new concept. For years, our dairy farmers and our employees have 
been making efforts to do business more sustainably.

As a cooperative, we bring society, ecology and economy together in a balance that 
ensures a sustainable future for dairy farming. With respect for people, animals and the 
environment, we produce nutritious, top-quality dairy products for people all over the 
world to enjoy.

Our vision for sustainability covers the entire value chain, from cow to customer, 
enabling us to maintain high standards of quality, food safety and security, and 
sustainability. 

Milcobel is 100% committed to collaboration, connection and dialogue, with our 
customers, our dairy farmers, our employees and relevant stakeholders.

Our Purpose gives us a direction

This also translates into our Vision and Strategy for Sustainability. 

Sustainability is not an end in itself. It supports our business. Above all, our approach 
is pragmatic, realistic and achievable. Step by step, we are all moving toward greater 
sustainability. We are building upon the efforts made in the past by our dairy farmers 
and our employees. We use the Sustainability Monitor to survey our members. And with 
a sustainability bonus, we encourage them to engage in a wide range of sustainability 
initiatives, each in their own way and tailored to their business.

To make our operations more sustainable, we have set out clear goals and are 
developing a detailed action plan to achieve them.

We are striving for Belgian dairy farming and a dairy cooperative that operates 
sustainably in harmony with society. That is fairly rewarded and appreciated 
for this. Locally and internationally.

Intro
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Together, we are creating value for people and society

Our heritage and our purpose cause us to behave in ways that benefit people, animals 
and nature. Because everything is connected: our dairy farmers care for the green 
pastures and for the well-being of their cows. And happy cows produce rich milk, which 
we use to make delicious, authentic and high-quality dairy products such as our cheeses, 
mozzarella, cream, butter, powder, ice cream and whey. And the more people enjoy our 
Belgian dairy products, the better our dairy farmers will thrive.

By doing what we do best, we are contributing to a sustainable society and ensuring 
that Milcobel and the local dairy sector can flourish, now and in the future. 

The more we work together, the greater our strength and the impact we have. 
Moving forward together sustainably!

Nils van Dam
CEO of Milcobel
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We believe in a pragmatic and realistic 
approach to sustainability. 
Ecology, economy and society must be in balance. The one cannot exist 
without the other. Our dairy farmer members are already making many efforts 
today. We encourage and support them in their sustainability efforts through 
a sustainability bonus. This rewards each of them for the steps they take, at 
their own pace and according to their own desires. This is how we respect 
Milcobel's wide variety of member companies and continue to build towards 
greater sustainability together.

Betty Eeckhaut 
President of Milcobel and dairy farmer
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Proud of our organisation and our partners

Milcobel is a cooperative that collects, processes and commercialises the milk from 
around 2,000 dairy farms. We offer our dairy farm members guaranteed milk purchases. 
Every day, our members are committed to providing high-quality milk, which our 
employees convert into dairy products with the highest possible milk valorisation. This is 
how we are striving for a fair milk price for dairy farm members.    

We deliver top products in an industry with 
big challenges

Milcobel operates in the dairy industry in the broadest sense. Milcobel's production 
activities are divided into three different business units. We sell our products to customers 
in more than 100 countries.

2,000
Dairy farmers

1,800
Employees

1.4 billion litres
Of milk processed

€1.14 billion
Turnover

About Milcobel

Milcobel Consumer Products YSCOMilcobel Premium Products
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Our business units and products

Milcobel Consumer Products
Consumer Products makes delicious, high-quality products – mainly 
cheese and butter – for the consumer market, both under its own 
brand and under a private label for various supermarket chains. Our 
customers range from large retailers at home and abroad to the 
cheese store around the corner or at the market. Our hallmark: top 
quality and taste. Moreover, with Dupont Cheese and Camal, we are 
experts in cheese wholesaling.

Milcobel Premium Ingredients
Premium Ingredients is the chosen partner for reliable and 
high-quality dairy ingredients for customers in more than 100 
countries. Our specialities include ingredient cheese (mozzarella 
and cheddar), powdered milk, cream, butter and whey. Through 
a customer-oriented approach, we create tailored applications 
with the highest nutritional, sensory and functional quality.

YSCO
YSCO is an independent subsidiary of Milcobel, which 
produces a wide variety of ice cream under a private label 
for the largest European supermarket chains. This establishes 
YSCO as the second-largest player in private-label ice cream 
in Europe. Quality, service, sustainability, automation and 
innovation are always the focus.
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Innovation

Throughout challenges such as Covid-19, rising inflation, rising raw material prices and 
a turbulent milk supply market in Belgium, Milcobel remains committed to innovating 
profitably.

For Milcobel Premium Ingredients, taking over cheese-grating specialist Kaasbrik in 
2021 meant not only additional added value, but also a reinforcement of Milcobel's 
position as one of the leading companies operating on the mozzarella market (as an 
ingredient). Our ingredients business occupies a strong position in the growth market 
of Asia. Furthermore, this division is also seeing strong growth, with high-quality milk 
powders for applications in baby food and the recombining industry (evaporated milk, 
etc.).

Milcobel Consumer Products is responding to the trend towards greater home 
consumption of cheese at any time of the day, and to the rising demand for sustainably 
produced products. New to the market last year were the Bruges grater, CO2-
neutral Bruges Cheese, e-free young Gouda Cheese and our recyclable and recycled 
packaging. Bruges Cheese grew twice as fast as the Belgian market, establishing its 
position as one of the market leaders in hard and semi-hard cheese in Belgium. Milcobel 
also launched a successful new brand – Eigen Bodem Kaas ('Cheese from our own soil'), 
which is contributing to further growth in the percentage of Belgian Cheese consumed, 
and is fuelling pride in home-grown products.

Through strong international customer connection, YSCO developed 300 new ice cream 
references in 2021, consolidating its position as number 2 in private-label ice cream in 
Europe.

Through a sophisticated strategy, centred around customer focus, added 
value, innovation and continuous improvement, we are aiming to achieve 
our goal: to achieve an above-average milk price for our dairy farmers. In this 
regard, the cooperative system is the model of choice for achieving these 
goals, both now and in the future.

Nils van Dam – CEO
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Milcobel opts for sustainability

No-one can ignore it today: our society needs a sustainability transition. Reducing 
greenhouse gases, the need for renewable energy, protecting biodiversity, careful use of 
water, the movement for a circular economy, less packaging that is also more 
sustainable, healthy food, a fair income for farmers, etc. These are all challenges that 
also concern Milcobel and for which we wish to take responsibility. Our customers 
expect this from us too.  

Milcobel and the SDGs

The United Nations' 17 Sustainable Development Goals (SDGs) are also a sustainability compass 
for Milcobel. They cover all aspects of sustainable development. Milcobel's various business 
units have already undertaken numerous actions in recent years, as part of the "Voka Charter for 
Sustainable Enterprise" (VCDO), that contribute to all 17 SDGs. For this, we received the UNITAR 
"SDG Pioneer" certificate from CIFAL Flanders – UNITAR (United Nations Institute for Training and 
Research) in 2020 and 2021.
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Cooperative enterprise in harmony 
with society 

From dairy farm to consumer, Milcobel looks at sustainability throughout the value chain. 
At the start of our new sustainability story, we prepared an analysis of where we stood in 
the year 2020. We also analysed market trends and the expectations of our customers, 
members and consumers. Based on this, we drew up a materiality matrix, which forms 
the basis for the pillars upon which we continue to build. 

The connection between farmer and plate

Milcobel offers consumers tasty, high-quality and sustainable products with a direct link to the 
farmer. As a cooperative, we feel it is important to highlight the connection between farmer and 
consumer. With our own-brand cheese, as well as with our high-quality private-label cheese, 
we are aiming to raise awareness of local and sustainable dairy products. Cheese does not just 
'come from the supermarket'. Respect for the farmer and the food they produce is important in 
consumers' and retailers' willingness to pay a fair price for the product.  

Our vision for sustainability

Dairy farms Other suppliers

Dairy production

Customers

Consumers
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Our vision and strategy for sustainability

Our vision for sustainability further builds upon Milcobel's purpose, which is as follows: 
"We are striving for Belgian dairy farming and a dairy cooperative that operates 
sustainably in harmony with society. That is fairly rewarded and appreciated for this. 
Locally and internationally."

Our vision for sustainability

To Milcobel, cooperative enterprise in harmony with society is built upon three pillars: 

• Building a sustainable dairy cooperative: The dairy cooperative of the future has the 
lowest achievable climate and environmental impact, is resilient and is committed to 
innovation.

• The conscious choice of sustainable business management:  efficient and 
environmentally friendly production processes must be key to Milcobel's production 
sites, and sustainability will be integrated into management processes such as 
purchasing. We want to make our product range sustainable step by step, from 
product quality to smart product packaging.

• With an eye for people and society: We want to enter into sustainable partnerships 
with our customers, our employees and with stakeholders in the chain. 

Cooperative enterprise in harmony with society

Cooperative 
The cooperative model is  
the foundation of Milcobel. 
In addition, we believe in 
constructive collaboration 
(cooperation) between all 
stakeholders.

Harmony 
Harmony means being mindful 
of the full chain, respecting the 
views of different stake- 
holders and striving for  
a common goal.

Enterprise 
The farmer is essentially an 
entrepreneur, who values 
initiative and sound business 
management. Competitiveness 
is also essential for Milcobel. 
Enterprise is also an essential 
quality for our employees.

Living together 
Not only the environment and 
surroundings play an important 
role, but also the people and 
the society in which Milcobel 
operates. Our vision draws 
attention to the key themes 
and trends, broken down into 
several pillars. 
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Our sustainability pillars

We have formulated three thematic areas within each pillar, each with a number of 
ambitions within them, in collaboration with the Cooperative Working Group on 
Sustainability (with active participation from our members), with the senior management 
team and representation from our employees. In the years to come, we will also 
translate these ambitions into concrete objectives, actions and KPIs. In doing so, we will 
take a phased approach, defining our ambitions for the short, medium and long term. 
We feel it is important to carry out this exercise together with our dairy farmers and our 
employees, so that we end up with a strategy and action plan that is supported and 
endorsed by the entire cooperative and organisation. 

A sustainable 
dairy cooperative A sustainable business People and  

society

Agriculture as part  
of the solution

Focus on efficient 
production

With consideration for 
our employees

A resilient cooperative Strengthening 
governance

With a sustainable 
customer relationship

Space for innovation  
in agriculture

Making our products 
sustainable

In collaboration  
with the chain

A sustainable 
dairy cooperative A sustainable business People and  

society
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Creating support with our team

In order to further shape and roll out our strategy for sustainability, it is important to 
create support for this, both among members of the cooperative and among employees 
internally. 

Interested dairy farmers can join the Cooperative Working Group on Sustainability, which 
meets approximately 5 times a year and where the most current sustainability topics are 
on the agenda. This working group always reports conclusions or positions back to the 
Executive Board, in which dairy farmers from all regions of the country are represented. 

For the production sites, Sustainability Manager Ruben Puype has charge of the further 
development and monitoring of the sustainability plan. Along with senior management 
and with relevant colleagues and working groups, priority ambitions and opportunities 
for Milcobel in terms of sustainable enterprise are discussed. By the autumn of 2022, this 
plan will be on the table.

When the wind changes direction...
... you can either put up windbreaks or build windmills. Both 
management and employees are convinced that sustainability 
offers opportunities and should be an integral part of our 
business strategy and everyone's role. We will go forward 
together.

Ruben Puype  
Sustainability Manager at Milcobel
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We take a pragmatic approach along with our 
stakeholders

It is the strength of the cooperative that we think long-term, including around 
sustainability. Societal changes are a reality – we must pragmatically respond to them 
and create opportunities around them. Besides our internal stakeholders, our external 
stakeholders also play an important role in this. 

Customers: along with our customers, we are looking at how we can support their 
sustainability goals. Whether this is sustainable packaging, avoiding food waste, or 
sustainable projects that benefit our farmers.

Research institutions: Milcobel is working with ILVO, Vlaio and Flanders' Food, among 
others, to encourage research into sustainable dairy farming and put it into practice with 
our dairy farmer members. 

In 2019, Milcobel and the University of Ghent joined forces and established the Milcobel 
Chair in Dairy Research. The research objectives of this chair include gaining an insight 
into the behaviour of milk proteins, so as to broaden their current and future applications 
in the dairy industry. The chair is thus promoting basic academic research and building a 
solid foundation for product and process innovations in the dairy industry.

Suppliers: At Milcobel, it is our ambition to look beyond the purely transactional aspect 
and to enter into true dialogue and partnership with our suppliers in order to achieve 
our shared visions together.

Product partners: Tasty local products and the connection between farmers, products and 
consumers are important to us at Milcobel. Our partnerships with the abbeys of Westmalle 
and Averbode and the collaboration with Héritage 1466 (Herve) are part of this. 

Policy-makers: Milcobel is engaging with policy-makers about the future prospects for 
(young) farmers. Agriculture today is under severe pressure and more and more farmers 
are quitting. Yet it is a necessity for our own food supply to keep the craft attractive to 
young dairy farmers. 

Sectoral federations: Milcobel maintains a constructive dialogue with sectoral federations 
such as Farmers' Union and ABS (General Farmers' Syndicate). Milcobel is also active in 
important organisations such as BCZ (Belgian Dairy Confederation), Fevia (Federation 
for the Belgian Food Industry) and VLAM (Flemish Centre for Agricultural and Fisheries 
Marketing).  
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We are aiming to implement a dairy cooperative that works sustainably in harmony with 
society. As an organisation in full transition, we have already set a number of goals and 
are looking back at a whole host of accomplishments in 2021. In the short term, we are 
aiming to further embed sustainability in the overall business strategy, and in the long 
term, to fully integrate sustainable thinking into our daily operations and our entire value 
chain.

In order to make the transition to sustainable dairy, we must take the different 
perspectives from our value chain and connect each link.

Ruben Puype – Sustainability Manager at Milcobel

Our accomplishments



27 Sustainability report 2021

1 A sustainable dairy cooperative

1.1 Agriculture as part of the solution

The challenges facing Milcobel and its dairy farmers are considerable. We strongly 
believe that dairy farming is part of the solution. We want to inspire our members and 
search together for viable initiatives to reduce our climate and environmental impact, 
build a resilient cooperative and proactively pursue innovation in agriculture. Ecology 
and economy go hand in hand there.

As a leading dairy cooperative in Belgium, with a strong export position, we can 
help make a difference. This is why we attach great importance to measuring and 
communicating the sustainability efforts of Milcobel's dairy farmers. 

2014 saw the launch of sustainability monitoring by the Belgian Dairy Confederation 
(BCZ-CBL), which was broadened out over the years by Milcobel itself, with each dairy 
farmer receiving an individual sustainability score.  

In 2021, Milcobel linked a bonus to this sustainability score, as an incentive to focus 
more on sustainability themes such as animal welfare, health, energy, environment, food, 
water and soil, and social responsibility. In 2021, Milcobel's dairy farmers achieved an 
average score of 78 out of 100. There is a sharp rise here in the number of members 
achieving high scores (+86) and a decrease in the number of members with scores 
below 70.  With this average, Milcobel's members are scoring well above the Belgian 
average in the sector. We want to encourage all our dairy farmers to make progress, in 
the most impactful way for them, each tailored to their own dairy farm.

The average Milcobel dairy farmer scores highly in the annual sustainability survey.
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1.2 A resilient cooperative

As a cooperative, we are an unusual type of business that is not purely profit-driven. All the 
revenue flows back to supplier members, with the goal of providing them with a fair income. 
We want to connect farmers with one another, with the company and with citizens. 

Our dairy farmers are represented by the Cooperative Council and the Executive Board. 
There are 9 member circles, each representing a geographical region.  Our youngest 
farmers come together in the Youth Circle. All the member circles meet on a regular 
basis. The Executive Board reviews decisions with the Cooperative Council, which feeds 
back to the member councils and makes a recommendation to the Executive Board. 

Milcobel stands up for dialogue, transparency, reliability and sustainability. We want 
all the links in the dairy chain to be involved, from milk collection on the farm, through 
production to commercialisation at the customer's premises. We believe in strong 
partnerships and lasting (customer) relationships across all channels. 

As a cooperative, we are an unusual type of 
business... 
which not only distributes its profits in full to its members, but has been close 
to society for more than 100 years. We want to connect farmers, with each 
other and with the community,  and make products from local business that 
are tasted around the world.

Kathleen De Smedt 
Corporate Affairs & Communications Manager
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1.2.1 Our structure

1.2.2 A four-way relationship with our members

1.3 Space for Innovation in Agriculture

Since December 2014, Milcobel has been supporting ILVO's scientific research into 
sustainable agricultural techniques, both through giving financial support and through 
the active participation of our dairy farmer members in pilot projects.

Cooperative

Cooperative Council
Member Circles' Board Annual 
General Meeting for member circles 
9 member circles + youth circle
Supplier members

Milcobel's Board of Directors
6 internal + 3 external directors

CEO + Senior Leadership Team

Company

YSCOPremium
Ingredients

Corporate Support Functions
HR, Milk & Farms, ICT, Procurement, Legal, Finance,  

QESH, Communications & Sustainability

Consumer 
Products

100% 
Milcobel's Annual General Meeting

Purpose
Working together for a sustainable 

dairy cattle sector and dairy industry  
in Belgium

Shareholding
Added value created flows  

back to dairy farmers

Governance
Strong connection, participation  

and dialogue with farmers

Transaction
Striving for sustainable milk  

marketing and a fair milk price 
 in full transparency
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Through our partnership, we can 
work together with Milcobel 
 – and their cooperators / dairy farmers – to establish and test 
relevant research projects. Milcobel is fulfilling a co-creative 
pioneering role this way.

Joris Relaes 
Administrator-General at ILVO
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1.3.1 Milcobel is pioneering in ILVO research projects

In signing a collaboration agreement, the Institute 
for Agricultural, Fisheries and Food Research 
(ILVO) and Milcobel joined forces to make dairy 
farming a lot more resilient. The intention is to 
accelerate scientific research around dairy cattle 
and the climate through intensified collaboration, 
and to put this into practice more quickly. Milcobel 
is participating in the following projects:

JONGLEVEN: Improving lifetime production 
of dairy cattle by optimising the nutrition and 
management of young cattle in Flanders.

KLIMREK: Klimrek gives farmers tools for effectively 
implementing climate measures on the farm. At the 
farm level, a climate-oriented 
sustainability programme is 
to be launched with a climate 
consultant, who will consider 
the feasibility of measures for 
the specific farmer and the impact of these measures 
both ecologically and economically.

EKOPTI: The VLAIO project EKOPTI aims to refine 
the protein and phosphorus provision in cattle 
diets so that protein feeds can be utilised more 
efficiently. In this way, efforts are being made to 
reduce nitrogen and phosphate excretions as well 
as ammonia emissions to the environment in an 
economical and ecological way.

GRASTECH: Precision cattle-farming applies 
technologies to address, for example, greenhouse 
gas emissions from grazing cattle: to what extent 
can we use sensors and precision agricultural 
techniques to identify methane emissions from 
grazing cows in pastures, and then reduce them 

through management interventions?

DjustConnect: DjustConnect provides a digital 
infrastructure for secure data-sharing relating to 
agriculture. The DjustConnect project is an ERDF 
project in collaboration with Milcobel, ILVO, the 
Farmers' Union, CRV and DGZ.

HappyCliMi: The HappyCliMi project aims 
to provide short and medium-term feeding 
strategies that support the Covenant on Enteric 
Emissions.  An earlier study found that adding 
brewer's spent grain in combination with rapeseed 
meal had a bacterial effect on cow methane 
emissions. HappyCliMi is a follow-up to this and 
is investigating why this effect occurs, examining 
whether any other by-products are available that 
could also be included in the ration, resulting in 
methane emission reduction.

KLIMGRAS: The goal is to make the use of more 
persistent and drought-tolerant grasses (tall 
fescue, English ryegrass and Festulolium), whether 
or not in combination with clover, feasible and 
compatible with local dairy rations. Sustainable 
grassland exploitation is not only a quest for 
climate adaptation, but also for climate mitigation, 
namely by soil carbon storage or retention, by 
limiting nitrogen fertilisation and by pursuing high 
digestibility.

Scan the QR Code
and watch the interview with Director of 
Milk & Farms, Tom Schiettecat, who explains 
why DjustConnect is of interest to our dairy 
farmers.
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1.3.2 Did you know…?  Some of our members' achievements at a 
glance

2/3
are taking measures to reduce energy consumption

77%
are investing in alternative water sources

90%
are investing in the longevity of their dairy cattle

75%
are taking measures around erosion control and 
improving groundwater quality

78%
are using by-products from the food industry as animal feed

63%
are investing in biodiversity, e.g. protecting swallow nests

More than 50%
are creating their own renewable energy
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We are helping to search for answers... 
...to the challenges that lie ahead. We aspire to see through 
industry's eyes and actively participate from our central position 
in the chain.

Tom Schiettecat  
Director of Milk & Farms

A premium for farmers committed to sustainability

Milcobel encourages all dairy farmers to adopt more sustainable practices, each at their own pace 
and ability. In 2014, a sustainability project began with members of the Belgian Confederation 
of the Dairy Industry (BCZ). A sustainability monitor was created – a questionnaire on sustainable 
practices that is presented to dairy farmers every three years during the IKM audit. In 2019, 
Milcobel decided to conduct the survey annually – for better monitoring – and in 2020, Milcobel 
introduced an individual score per dairy farmer. This showed that Milcobel dairy farmers scored 
better than the average for the Belgian dairy sector, and this trend continued in 2021. Those who 
score well on topics such as animal welfare, energy, environment, animal nutrition, climate, water 
& soil and social responsibility will receive premiums. The premium that Milcobel paid farmers 
for their sustainability efforts was up to 0.5 euros/100 litres in 2021. This will be doubled to 1.00 
euros/100 litres in 2022. An external auditing body, MCC, conducts random independent audits. 
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Carbon Farming with Claire benefits local 
farmers

In 2021, Milcobel was the first company to launch 
a collaboration with startup Claire, which stands for 
Clean Air. Through Claire, Milcobel can offset part 
of its CO2 emissions through Belgian sustainable 

agriculture projects, including carbon farming with local farmers. Farmers who engage in 
carbon farming are consciously taking a different approach to their pastures and fields so 
that more carbon is stored in the soil. Companies can purchase carbon credits through 
Claire to support sustainable projects with local farmers. In doing so, Milcobel is hoping 
to boost carbon farming in Belgium and enthuse more companies to support local 
sustainability projects with our farmers. 2021. This will be doubled to 1.00 euros/100 
litres in 2022. An external auditing body, MCC, conducts random independent audits. 

During our route...
... for CO2-neutral Bruges Cheese, we have already 
investigated the possibilities of offsetting some of the CO2 
through local projects. This is how we will finish things off.

Nils van Dam 
CEO
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Kris and Ginny are...
... among the pioneers who partnered with 
Claire and are doing Carbon Farming on their 
dairy farm.



04

36

2 Sustainable business management

An organisation like Milcobel obviously has a major impact on the environment. Dairy 
processing is an energy and heat-intensive industry, where the highest-quality standards 
must be maintained. Our people at the production and processing sites in Moorslede, 
Langemark, Kallo, Halen, Bruges, Barchon and Argentan (Fr.) work hard every day to 
make the right choices. We strive for continuous improvements aimed at maximum 
water recovery, the circular use of heat flows and a focus on sustainable product choices 
that allow us to avoid and reduce waste streams. We monitor the quality of our products 
with a best-in-class attitude and deploy our research and innovation network.

2.1 Focus on thoroughly efficient production

2.1.1 Our savings in water and energy

48% of process water extracted  
 from milk

23% improvement in  
energy-efficiency over 5 years

+40% more water reuse  
 over 5 years

2/3 production sites use  
a CHP to produce electricity  

and steam

+21% greater water efficiency  
 over 5 years

State-of-the-art heat grid  
 in Langemark to  

heat process water – circularity

0% use of groundwater
Continuous improvement through 
Flemish Energy Policy Agreement 

(EBO).

Water Energy
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Efficient water use and maximum reuse

Our water needs are high, which is why responsible water use is an absolute priority at our dairy 
processing sites. The focus of our water needs is in cleaning activities: milk tankers, tanks, pipes, 
process plants, etc. 

All of our milk-processing production sites have water purification facilities, and about half of the 
total water requirements at our factories consist of water recovered from incoming milk. We do 
not use groundwater and will keep things that way, since some of our sites are in water scarcity 
risk areas.

Milk is our basic raw material. Milk consists mainly of water, so we also put maximum effort into 
recovering this water source. We can use water recovered from milk for almost half of our water 
consumption. We do this by: 

• evaporating milk during milk powder production in Langemark and Kallo,

• filtering the whey (from cheese production) via reverse osmosis in Moorslede  
and Langemark.

Following the example of Langemark, an RO-polisher (Reverse Osmosis) was also installed at 
our Kallo site, which we use to upgrade this recovered water to drinking water quality. This 
is achieving a saving of 100 Olympic swimming pools of tap water in Kallo. Another of our 
ambitions for the future is to become even less dependent on tap water. This is why we want to 
purify wastewater completely to drinking water quality in Langemark by 2030 and minimise the 
proportion of tap water.

Supply image
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2.1.2 Sustainable transformation of our milk tankers

We also look for the most sustainable solutions for our transport, drawing upon a 
range of initiatives  for organising our milk collection and distribution chain in the most 
energy-efficient way possible. For example, our fuel consumption per 1000l of milk 
has decreased by 31% since 2016. And all our milk tankers meet the strictest European 
Standard.

In 2021, the Milk & Farms Department, along with the Purchasing Team, partially 
revamped the milk tanker fleet, resulting in significant savings, improved sustainability, 
and greater comfort and safety for our drivers. In early April 2021, Milcobel also signed a 
contract to replace the trailers. 

The new trailers will weigh 
2 tons lighter
allowing us to collect 2,000 more litres per 
trip. The milk is pumped electrically, i.e. no 
longer via the diesel engine

Karine De Wachter 
Purchasing Manager
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Youssef Raiss, Transport and Planning Manager:  
our new milk tankers offer a great many benefits

"The biggest advantage of these new milk tankers is the lighter weight: per trip, we 
can pick up about 2,000 extra litres without being overloaded. That means we're saving 
journeys. It is also quite an improvement in terms of driving comfort. The milk tankers 
have fewer steps, drive a lot quieter and are more ergonomic. The trailer's three-axle 
system means less wear on the 2 axles that are up a quarter of the time, so less drag and 
less wear on the brakes. We also see this in fuel consumption, which is 5 litres per 100km 
lower compared to the old trailers." 

But our dairy farmers are also noticing the difference. "We used to pump the milk with 
a hydraulic system, and the engine had to keep running. Now, we're benefiting from 
a fully electric pumping system, and the cars can be de-commissioned. The battery 
automatically recharges while driving. In addition, pumping is much faster."
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2.1.3 Minimising food losses and valorising by-products

It goes without saying that a large company like Milcobel generates a whole range of 
waste streams and it is therefore a priority for us to clearly identify, monitor and improve 
residual food and non-food-related streams. 

Within the food-related residual stream, we employ a strategy of reprocessing a 
maximum amount of safe food residues (such as cut residues) into new products. That 
which cannot be 100 percent reprocessed into new premium product or has too short a 
shelf life, but is still perfectly consumable, we offer in second-choice grades, or further 
distribute through local food banks or   to Go. The streams not suitable for human 
consumption are then processed into animal feed, and fermentation is only considered 
as the very last option. 

For non-food waste streams, we adopt the principle of avoidance (or reduction), sorting, 
recycling and, as the very last option, incineration. Our largest waste stream here is the 
sludge from our water treatment systems. This goes to fermentation today. 

Recasting Prevention

B-grade, 2Good2Go, food banks Waste separation

Animal feed

Fermentation

Recycling

Incineration

Avoidance and reduction

Food Non-food

Delicious cheese dip made 
from leftover cuts
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Milcobel and Too Good to Go

In late May 2021, Dupont Cheese launched a partnership with Too Good to Go to keep 
surplus cheese with a short shelf life from going to waste. This helps us avoid food waste and 
strengthens our commitment to sustainability. Too Good to Go connects food producers with 
consumers. Through a simple app, local residents will learn which surpluses are available in their 
neighbourhood, and can be reserved and picked up from Dupont Cheese. Why is Milcobel 
participating in this? Our goal is to minimise the loss of cheese. 
We take a weekly inventory of products that have a limited shelf 
life and cannot be offered for sale through traditional channels. 
Unpackaged cheeses can also be sold to parties that turn them 
into processed or fondue cheese. But with packaged cheese such 
as brie, goat's cheese and flat cheese, this is more difficult. We 
then offer the unsold volumes at a discounted price through Too 
Good to Go. This is how we can reduce food waste.  
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2.1.4 Application of the Kaizen technique

A commonly used method for process improvements is the Kaizen method. A process 
originating from Japan that assumes continuous change and improvement. The team 
at Premium Ingredients in Langemark got to work with Kaizen on the theme of 'scrap'. 
For one day, shift supervisors, line managers, operators, quality and maintenance 
colleagues, and project managers took part in a collective brainstorming session. The 
team was asked a number of questions, such as: how can we reduce 2nd-choice cheese 
and how can we better valorise residual cheese? With the impact and importance 
of these projects in mind, the team analysed the existing situation. Then the team 
members got to work, collecting all the ideas on flip charts and discussing how to 
actually improve various things. The team went to the shop floor to analyse what was 
possible in practice, resulting in 31 concrete actions. The progress and results of these 
actions were communicated widely and clearly to all employees, which was inspirational 
right from the start, as several colleagues spontaneously contributed additional ideas 
afterwards. The smooth exchange of knowledge between the different departments was 
highly informative. A sense of belonging and togetherness emerged spontaneously, 
and ideas were listened to openly. In short, everyone counted! Other sites are also 
now working with Kaizen, and the teams involved are exchanging experiences among 
themselves in the process. This is how we are breaking down silos and giving everyone a 
voice in our quest for improvement.

Improvement works best... 
... if the ideas come from the employees. They are the experts in the 
workplace. So we also want to involve them as much as we can.

Sven Patteeuw 
Production Manager
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2.1.5 Smart product packaging aiming to reduce, recycle and 
reuse

Consumers are placing increasing importance on the sustainability of product 
packaging. In recent years, Milcobel has had a strong focus on actions to make 
packaging more sustainable. For our consumer cheese, we try to avoid or reduce 
packaging as far as possible. In addition, we almost always use recyclable packaging. 
Packaging for powdered milk and ice cream received a makeover that significantly 
reduced the amounts of plastic and cardboard.

Packaging plays a vital role in preserving dairy products.  It significantly extends shelf life 
and thus greatly reduces food losses to the consumer. This means we are constantly looking 
for more sustainable packaging that continues to guarantee shelf life, taste and quality. 

We are focusing on four areas here, their development tailored to the specific business 
unit within Milcobel.  Similarly, tailored objectives are being developed for each business 
unit, aimed at making the greatest positive impact. 

Reduce
To less or no packaging

Reuse
Where possible

+ Raw material
More environmentally friendly raw 

materials

Recycle
Keeping everything in circulation
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Our accomplishments: 

• Milcobel Consumer Products
For our Bruges cheese, we have reduced the use of 
plastic packaging material by 25% compared to 2019 
by adjusting the thickness of the film. The packaging 
is largely recyclable and is primarily made from  source 
material of recyclate, with the goal of moving to 
100% recyclable packaging and 80% recyclate for our 
consumer cheese in the foreseeable future.

• Milcobel Premium Ingredients
Paper packaging for milk powder contains up to 9% less 
paper and 39% less plastic compared to 2019 due to an 
alteration to the number of layers and plastic used. 

• YSCO
For our ice creams, we are using 25% less plastic 
packaging material compared to 2019 thanks to 
adjusting the thickness of the film. We introduced a new 
and more durable model for our 900ml ice cream boxes. 
These can be stacked more efficiently, allowing 10% 
more boxes to fit on a pallet. This leads to a reduction in 
storage space and more efficient transport. 
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CO2-neutral Bruges Cheese

In October 2021, Milcobel launched CO2-neutral Bruges Cheese. In doing so, 
we are responding to the growing focus on more sustainable products. Not 
only is Bruges Cheese a high-quality, delicious and local product, it is now also 
consciously choosing a lower carbon footprint. Great, but what exactly is that, 
CO2-neutral cheese? Maintaining and milking cows, processing milk into cheese, 
transporting our products and packaging them takes energy. That releases CO2. 
Through reduction and compensation, we are drastically reducing our emissions. 
We are doing this in 3 steps: 

• INSIGHT: Everything starts with insight. Into the number of greenhouse 
gases (methane, nitrous oxide, CO2) emitted, for example. Not only the 
emissions from cheese-making are being identified. 
Emissions from the cow, farm, milk transport and 
packaging are also being included. 

• REDUCTION: Bruges Cheese is aiming to reduce 
its CO2 footprint. Our farmers and employees are all 
making the necessary efforts to this end every day. 

• COMPENSATION: We cannot avoid all emissions 
today, so we are going to offset the last remaining 
CO2 emissions. This is why we are supporting a 
sustainable wind project in India, in collaboration with 
CO2logic. CO2logic helps identify companies and 
organisations' CO2 emissions and provides possible 
offsetting projects. Why not also compensate with a 
project in Belgium? In order to make this idea a reality, 
Milcobel had already entered into a partnership with 
the startup Claire, which is also implementing local 
carbon farming projects in Belgium.
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In the past year, we have focused on...
... optimising our Finance department. Thanks to the efforts 
of the Finance team, combined with the implementation of 
a new system, we now have fast and accurate reporting of 
our financial results every month, delivered up to 60% faster. 
A great example of the teamwork that Finance, IT and the 
business teams have collectively achieved.

Pierre Stevens 
CFO
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2.2 Strengthening internal governance

As a major player within the national and international dairy processing industry, we bear 
the responsibility of carrying out responsible and proper business management in 
the broad sense of the word. This ranges from complying with the general regulations 
that apply in terms of process, product and business management, but it is just as 
much about how we take responsibility in our supply chain management. This is part 
of Milcobel's strategy to develop an organisation that performs well, and is solid and 
efficient. 

Our management structures must be simple and professional, allowing us to act 
quickly when the market demands it or the situation requires it. Compliance with 
rules and standards is a minimum requirement for Milcobel. Where we see immediate 
opportunities, we raise the bar; where we see growth opportunities, we employ 
improvement programmes for working lean. On the one hand, this involves looking at 
how we can improve our internal processes. On the other, we are also exploring how 
digitalisation can enable us to work and report better while saving costs. 
What we stand for internally, we must also convey externally. Therefore, we are also 
reviewing our procedures within our procurement policy. Our suppliers and associated 
stakeholders are major partners in the pursuit of universal values that promote well-
being for people and moderate the negative impact on the environment. So in 2021, we 
took this process a step further and drew up a Code of Conduct. This Code of Conduct 
will be sent to all suppliers in 2022, asking them to sign on to it. This will confirm 
that our standard for sustainable business is being respected. This Code of Conduct 
describes the expectations that our suppliers must meet regarding: 

• integrity and business management, 

• ethical behaviour, 

• respecting laws and regulations, 

• respect for human rights, 

• managing environmental impact, 

• health and safety, 

• quality and sound governance. 

Our main purchasing categories, besides of course our basic raw material milk, are our 
packaging and raw materials such as vegetable fats and sugar. During 2022 and 2023, our 
procurement teams will continue to work on managing the supply chain, within a support 
project offered by Fevia and in collaboration with the KU Leuven.  
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2.3 Making our products sustainable

Consumers are thinking more than ever about what they eat and where it comes from. 
They are also setting clear expectations regarding the responsible choices we make as 
dairy producers. Quality and food safety are the top priority at Milcobel. High-quality 
end products, services and processes are built into our goals and mindset. And this 
starts with our most important raw material: Our Milk! How will we achieve this? 

• Total chain monitoring
At Milcobel, we strive for total chain control, from grass to finished product. In order 
to collect milk from all the dairy farmers within the legal deadline and in an optimum 
manner, we deploy 18 milk collection lorries daily. These lorries are equipped with a 
sampling device and a computerised data system for litres and supplier recording. This 
guarantees full traceability at all times. Our milk collectors have all undergone training 
under the authority of the FASFC (Federal Agency for the Safety of the Food Chain) and 
are licensed milk collectors. 

• On the dairy farm
Each milk delivery is subject to legal quality regulations. The official quality assessments 
are performed by accredited laboratories and all the dairy farmers associated with 
Milcobel are IKM-certified (Integral Quality Management for Milk). 

• In milk processing and production
We process milk at our own state-of-the-art factories. In 2021, all of Milcobel's factories 
were operating in accordance with the Milcobel QAS (quality assurance system) and the 
Milcobel ACS (auto-control system),  as validated by the FASFC (Federal Agency for the 
Safety of the Food Chain). Our sites have GFSI certification (IFS/BRC) and our products 
meet the strictest standards. 

• Certification
Milcobel is affiliated with Sedex and Ecovadis as independent rating agencies. Milcobel 
won one bronze and two silver medals from Ecovadis. 
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Our 'R&D Tribe'

Since 2020, Research and Development (R&D) colleagues have been working in the business 
units for which they conduct research. But of course, working together and sharing knowledge 
across Business Units remains important. This is what they do in the 'R&D Tribe', the overarching 
innovation team. This 'R&D Tribe' is a cross-section of all Research and Development staff from 
the 3 Business Units. We join forces, make each other smarter and encourage innovation at 
Milcobel. On the one hand, we consider the way forward for achieving those innovations. On the 
other, our task is to monitor technological innovation in a broad sense: what is going on within 
the food and dairy sector regarding innovation? And what can we expect in 10 years' time? Our 
ambition here is to strengthen our current 'best-in-class' level. In order to achieve this, we also 
enter into partnerships with customers, research institutions, etc.

We choose to be experts...
... in well-chosen, strategically important areas, where we want to 
maintain or strengthen our position.

Michel Thys 
R&D Manager for Milcobel Premium Ingredients
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3 People and society

3.1 Consideration for our employees

As a cooperative, we place the highest importance on the role of people in our entire 
value chain, and it goes without saying that the role of our employees is crucial to 
this. With just under 2,000 employees, Milcobel is a diverse team, rich in talent and 
culture, and diverse in expertise and experience. Our teams drive our production and 
operational environments. They are guiding Milcobel through the challenging transition 
to the sustainable dairy cooperative of the future. 

In doing so, we are striving for a strong safety and well-being culture, with motivated 
and committed employees. The diversity of society is expressed at our organisation, and 
we embrace it. We want to create opportunities for our own employees and attract new 
and complementary talent thanks to our strong values and interesting job roles. This is 
how we are working to guarantee a decent, future-oriented job for everyone. 
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3.1.1 Strengthening safety culture and well-being, aiming for  
0 workplace accidents 

The safety of our employees is a core concern for Milcobel. This is why we are developing 
a culture where safety and quality are central. To that end, we have our own safety policies 
in place at all locations in Belgium. Committees for Prevention and Protection at Work 
(CPPW) were established at Milcobel (Moorslede, Bruges, Kallo and Langemark) to help 
advise on our safety and well-being policy for the employees involved at those locations. 
Since most of the current accidents that occur at Milcobel are behaviour-related, we 
placed extra focus on behavioural safety in 2021. We are achieving this by introducing and 
following the 9 golden safety rules. In 2021, the Kallo site acted as the pilot, and in 2022 
we will roll out the programme further to the other locations. This approach has led to a 
downward trend in lost-time accidents in recent years, but there is always room for 
improvement. 

Our safety project is part of our ambition to evolve 
from a reactive approach towards a more people and 
system-oriented organisation that is centred around 
our employees as individuals, and in which everyone 
proactively assumes responsibility. A dynamic approach 
to risk management is also part of this, which means 
everyone can identify, report and correct unsafe situations. 

As a safety specialist...
... I consider it one of my core tasks to build a workplace where 
everyone enjoys working. Our commitment to safe behaviour 
throughout the organisation requires a mentality shift. Those who look at 
colleagues from a well-being perspective will be far more spontaneous 
about safety hazards and help strive for improvements.

Stef Van Engeland 
Lead Safety Coordinator
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3.1.2 The Milcobel House of Well-being

Milcobel aims to provide all employees with a healthy, enjoyable and high-performance 
work culture. To achieve this, Milcobel developed its Well-being Policy in 2021, visually 
represented as our House of Well-being. The 4 floors of this house represent the 4 
elements that work together to ensure that our employees are resilient and enjoy 
coming to work: values, health, talents and job. 

Just like a real house, all the floors of this House of Well-being must be well-maintained. 
All the floors are inextricably linked and influence one another. 

Above all, this approach should allow our employees to grow along with us in our 
business strategy. We want to continue to encourage our employees and allow them to 
grow within a healthy culture for the body and mind. 

An impressive safety drill in Kallo 

As part of "GO for Zero," a general evacuation and fire drill was 
held in Kallo in cooperation with the fire department. This involved 
simulating a scenario with fire victims. Four "injured" or trapped 
victims – actors, of course – had to be freed and evacuated by 
firefighters. The exercise was performed successfully. Afterwards, the 
team held a debriefing to discuss potential improvements and the 
firefighters in attendance were rewarded with a strongly flavoured 
YSCO ice cream! An exercise from which we can learn a lot to provide 
an even safer workplace for our employees.

Working conditions, job content and requirements.  
Organisation, management and leadershipJob

Talents

Health

Values

Skills and competencies of our employees

Mental and physical health and well-being of our employees

Employee motivation and commitment to Milcobel's values
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Sporty with Gusto Sportivo

Almost 40 food companies have signed up to Gusto Sportivo, the food industry's sports 
platform. Milcobel is leading the way, with more than 100 colleagues signed up. In 
November 2021, 16 Milcobel teams took part in a sports challenge for the Rikolto cause 
– an initiative to offer young people a future in the food industry. The challenge was 
won by YSCO Sport and this winning team was surprised by Rikolto with a basket full of 
goodies.

3.1.3 Make your own Galaxy

With the 'Make your own Galaxy' campaign, Milcobel is aiming to attract new talent. With 
this slogan, Milcobel wants to enthuse potential candidates about the dairy industry and 
its rich range of positions for a whole range of training levels. In support of the campaign, 
several colleagues gave some inspiring testimonials of stories from the workplace in 2021.

The diversity of our workforce is evidenced in part by the 37 nationalities among our 
employees. How enriching! This diversity also brings challenges with it, and language 
plays an important role here. Through our drive to act inclusively, we provide classes 
in Dutch for non-native speakers, among other things. We encourage our production 
managers to work with icons and have a code of conduct that summarises our 
expectations for a wide range of agreements. This gives us a general framework to 
which we can refer in the event of problems and creates clarity about the processes we 
follow when there are violations. Specific measures are also taken at each site to set up 
fresh initiatives tailored to the needs of our teams.
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3.1.4 Highlighting our diversity

At Milcobel, we also highly value equality and equal opportunities. With  
30% women across the organisation, it is important that we are mindful of unconscious 
gender-bias practices and are vigilant to ensure we have policies that encourage equal 
opportunities.

Milcobel regularly conducts a well-being survey to gauge employee well-being. The 
results of this survey are an important indicator, in addition to other KPIs like internal job 
mobility, absenteeism and retention. We engage with our staff to continuously improve. 

Through our HR services, we pay particular attention to employee well-being. Our Well-
being Manager works very closely with the local points of contact in our Business Units 
to be on the ball when issues arise, but most importantly to pick up best practices and 
expand these to other locations where possible, so as to continue to inspire our teams. 

Our people have shown 
tremendous flexibility in 2021...
... in a context of corona uncertainties and much 
movement in the dairy industry. The high attendance 
rate and positive handling of the changes implemented 
within the organisation are indicative of our employees' 
commitment.

Kris Lambrecht 
HR Director

04
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3.1.5 Expanding training and development 

Milcobel wishes to invest more heavily in the talent of its employees in the coming years. 
Our goal is to support employees in developing their skills, improving their performance 
and building  a  successful  career.  For  this  to   happen,  we  need  to reflect on how 
we learn: 70% of our learning comes from experience, 20% from feedback & coaching 
and 10% from training. We  also  want  to  apply  this  principle  in  the  learning  & 
development  policy that we wish to develop. 

On the one hand, therefore, we are committed to properly monitoring our employees. 
What needs do they have, are they expressing growth aspirations, are there any 
other concerns we should consider? We keep our finger on the pulse and draw out a 
developmental path together through our development interviews. There is a great deal 
of progress to be made here. To strengthen our ambition, we also see great potential in 
making a wide range of training available.

An important step we took in this regard in 2021 is the launch of the Milcobel Learning 
Platform, which is to allow our employees to take one or more training courses in a 
simple, contemporary manner. The  Milcobel  Learning Platform  allows  us  to  offer,  
record  and  report  on  a range of training courses. Meanwhile, we already have an 
interesting range of soft skills training (personal, emotional, social and intellectual skills). 
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3.2 Sustainable customer relationships with a view to 
collaboration with the chain

Milcobel can look back on a long tradition of dairy processing. There are trends playing 
out in the global market that are also having an impact for us: how consumers view dairy 
and sustainable food; increased regulation around emissions; increased focus on animal 
welfare and water use. In addition, there is the pressure toward economies of scale, the 
pressure on prices, and so on. Within this area of tension, we see a huge opportunity in 
our collaboration with our B2B customers and other stakeholders. In this area, we are 
focusing on innovative partnerships that strengthen our sustainability ambitions.

For all of our Business Units, customer focus is central and each Business Unit has 
defined its own ambition. Behind this ambition is an action plan for working together 
with customers to build sustainable collaboration in a broad sense. 

The ambitions of our Business Units

Milcobel Consumer Products

Being the undisputed leader in cheese in Belgium.

Milcobel Premium Ingredients

To be the preferred partner for premium dairy ingredients, 
based on consistent top quality and high customer focus.

YSCO

To be Europe's most professional and preferred private-label 
partner in ice cream.
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3.2.1 Customer focus at Milcobel Premium Ingredients

As producers, we must ask ourselves what role we want to play in society and how we 
can contribute to the broader societal debate. For example, by focusing on sustainability 
with customers and stakeholders. Together, we are striving for the same goal. The teams 
at Milcobel Premium Ingredients have been organising workshops for several months 
to ensure that all employees (office workers and labourers) have a better understanding 
of customers and their challenges. Colleagues from the sales department teach other 
departments who our most important customers are, what they expect from us and 
how we can make a difference with our service and quality. A better understanding of 
the customer ensures that everyone knows exactly how to contribute to the end result: 
customer satisfaction!

Working on customer satisfaction goes hand in hand with working on employee 
satisfaction. After all, happy employees are the best ambassadors for the company. And 
this is also evident to the customers.

3.2.2 Proud of our local cheese

In our partnership approach with customers, we also emphasise the local aspect of our 
products and the origin of the milk from our cooperative. This local embedding has special 
value, because it guarantees a delicious taste and excellent quality. In addition to our 
already well-known range of Bruges Cheese, or our Nazareth, in 2021 we also launched our 
first Cheese from Our Own Soil, a real Belgian Gouda!

We are also proud to count among our partners the Abbey of Westmalle, Averbode and 
Sint-Bernardus, among others, who present with the same local quality. Our successful 
collaboration with the non-profit organisation Herve Kaas also contributes to this. But we 
also work with our retail partners to raise sustainability issues and the importance of local 
dairy, making a positive impact. 

Scan the QR Code
to see the Incolac milk powder 
video from Cape Verde.
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3.3 In collaboration with the chain

Dialogue and participation are the foundations of our cooperative. 

We connect with the industry and with relevant stakeholders, and are active members of 
many organisations representing the industry's interests. There, along with competing 
colleagues, we discuss the important issues that affect us all, and seek common 
positions and positioning. We see it as part of our mission to highlight the strengths of 
our products, the dairy industry and dairy farming as a whole. 

With our customers, we go beyond the purely transactional. We want to add value 
for them, and help them achieve their ambitions as well. We are moving from a 
transactional relationship to a values-driven collaboration.

We believe in dialogue and participation for our members and give them a voice 
through the membership boards and cooperative council. However, we want to be even 
more active outwardly to strengthen the bond with our dairy farmer members, and to 
present the industry in a positive light to the outside world through authentic stories 
from our members. 

We also encourage employee participation through Lean workshops at all of our sites. 
They help us identify projects for efficiency improvements and savings at our factories. In 
addition, we keep our finger on the pulse through our annual well-being survey.

Finally, we also emphasise the role of internal communication in sharing our strategy 
and plans with our employees, and our vision for and achievements in sustainability. We 
enjoy sharing our teams' achievements and attempt to create an understanding among 
colleagues from all departments, because we believe in the power of motivation and 
positivity to carry weight. 
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About this report

This is Milcobel CV's first sustainability report. It includes an overview of our 
sustainability policy and some of our accomplishments for the fiscal year 2021. In the 
future, this report will be developed further and supplemented with more data on 
ambitions, concrete KPIs and objectives achieved.

For any questions about this report, please contact 
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Kathleen.de.smedt@milcobel.com

Sustainability:  
 Ruben.Puype@milcobel.com
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