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Biotechnology,  
health and quality of life

Biorigin is a company specialized in biotechnological 
processes for the production of natural ingredients. 
The company promotes health and quality of life with 
the supply of products for the food and animal nutrition 
industries. Our business unit was created in 2003 and 
serves customers in more than 60 countries – in  
North and South America, Europe and Asia.

Biorigin products provide natural ingredients for  
flavor enhancement, sodium reduction, shelf life 
extension in food market; and for animal nutrition 
enrichment and health. These are benefits that add  
value to our customers' products through natural,  
non-genetically modified ingredients with a sustainable 
and certified production chain. 

The Bonsucro certification for the entire chain of 
custody offers customers the guarantee of origin 
and traceability of the raw material used in Biorigin's 
production process. This is an important initiative 
to ensure the use of good social and environmental 
practices, with respect for human rights and actions to 
preserve the environment.

In addition, ISO 22000, FSSC 22000 and 
GMP+ certifications ensure good production 
practices and food safety, covering the production, 
packaging and distribution logistics stages for 
100% of volumes produced. The plant installed 
in the United States is SQF (Safe Quality Food) 
certified for the Food Safety Management System. 
In the last two years, production has reached 
the level of 41 thousand tons, of which 62% were 
processed at the Quatá unit.

2016/2017 2017/2018 2018/2019 2019/2020

35.6 36.0
41.3 41.5

Volume produced (thousand tons)
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FEED – Natural solutions for better animal health, performance and welfare.

FOOD – Yeast extracts, derivatives and natural flavors for the human food, industrial 
fermentation and oenological markets.

Biorigin's  
certifications

Bonsucro for 
the chain of 

custody

ISO 22000 
and FSSC 
22000 for 

food safety 
management

NON GMO  
Project Verified  

for FOOD  
segment  
products

HALAL  
for food prepared  

in accordance  
with Islamic  
food laws

GMP+ B2 and 
GMP + B3 for 
food safety for  

the animal 
nutrition chain

ISO 14001 
for the 

environmental 
management 

system

KOSHER  
for food prepared 

in accordance 
with Jewish  
food laws

Click to 
learn more 

In addition to the 
certifications, Biorigin 
also participates in the 
Sedex and Ecovadis 
platforms, initiatives 
aimed at promoting 

sustainability in 
production chains. 

Learn more on page 39.
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https://www.biorigin.net/biorigin/index.php/en/products/feed-en
https://www.biorigin.net/biorigin/index.php/en/products/food


Biorigin's ingredient innovations add value 
through natural solutions that benefit a whole 
healthier food chain.

The Food segment products, intended for the 
manufacture of food, can provide a reduction of 
up to 70% in the sodium content and up to 30% in 
the sugar content of food, always maintaining the 
taste. They are also interesting alternatives for our 
customers to replace the application of chemicals 
and associate their brands to a healthier lifestyle.

Another trend we follow is that of vegan, 
vegetarian or flexitarian (moderate meat 
consumption). It is estimated that this market 
will move US$ 5 billion by 2020 – and there is an 
opportunity for products that enhance the taste  
of meat in plant-based foods.

In the Feed segment, focused on animal  
nutrition, the nutritional differentials of the  
yeasts and ingredients we produce are  
fundamental for the final products to serve  
the specific demands of each type of  
breeding and of consumers.

In this segment, our portfolio of products  
adds several benefits, such as better  
animal feed palatability, increased nutrient 
absorption by the animals and the body's  
natural defenses, improved gastrointestinal  
tract, among other advantages. The 
 result is increased animal welfare and  
sustainability in the production chains.

Benefits of biotechnology
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Innovation and  
partnership with  
customers

In its business model, Biorigin works in partnership 
with customers to identify opportunities, innovate 
and develop new products that meet the trends and 
demands of the food and animal nutrition markets. Our 
technical teams have developed in the last year, for 
example, 12 projects in tailor-made format – in which 
the new solution is built in partnership with customers 
for a specific need.

The creation of new products for the Food and  
Feed segments and process improvements are 
another type of innovation that drives the partnerships 
between Biorigin and its customers. Thus, we form  
a long-term technical and commercial relationship 
based on trust and recognition of our strategic 
importance as suppliers of natural ingredients  
with applied biotechnology.

Every two years, we conduct a customer satisfaction 
assessment process with the support of external 
and specialized consultants. Representatives of 
companies and distributors who have purchased from 
Biorigin are interviewed by phone or respond to online 
surveys. The sample of respondents is random and the 
evaluation of results follows a statistical methodology 
that validates the development of action plans and 
improvements, later conducted under the supervision 
of the Quality area.

GRI 103-1 | 103-2 | 103-3

84%  
general 

attractiveness

86% 
satisfaction with 

technical support

82% 
satisfaction with 

the service

93% 
satisfaction  

with the products

Customer 
survey 

highlights
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In addition to the satisfaction survey, Biorigin monitors the perception of 
its customers and distributors through the requests and complaints received 
and the OTIF index, which evaluates the delivery of the product on time and 
under the conditions established at the time of purchase.

Our partnership with clients extends to the commitment to adopt and 
disseminate good social and environmental practices in our business model. 
We participate in the international platforms of supplier evaluation Ecovadis 
and SMETA (Sedex Members Ethical Trade Audit). Through them, companies 
all over the world have access to data on Biorigin's compliance and socio-
environmental management, which are considered in the purchasing and 
supplier qualification processes. 

Direct verification of production conditions by customers in face-to-face 
audits is also part of our routine. For the 2018/2019 and 2019/2020 harvests, 
we received 53 visits from external experts for auditing or certification 
and answered 10 questionnaires from clients and banks on social and 
environmental aspects of our operation.

In the 2019/2020 harvest, Biorigin achieved 
Ecovadis' gold classification in sustainability.  
The business unit was assessed on sustainability 
performance according to 21 criteria, in four 
categories (environment, labor and human rights, 
ethics and sustainable procurement practices).

Biennial  
highlights

9  
new production 

methods 
developed

12  
projects  

developed  
with clients in  
tailor-made  

format

13  
new products 

developed 

9 Food and  
4 Feed

14  
product and  

process 
improvements  

applied  
10 Food and  

4 Feed
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In parallel to the development of new 
products and innovations, Biorigin seeks 
the continuous improvement of its industrial 
and production processes, with innovation 
and customer focus. These advances 
occur through structured programs, which 
engage all employees in the search for 
opportunities to be more efficient and agile.

Every day, our teams hold an Operational 
Management (GO) meeting in which they 
discuss operational performance and 
analyze different efficiency and productivity 
indicators. The meeting brings together 
managers, analysts and trainees and aims 
to propose agile corrective measures – the 
so-called Actions of Seeing and Acting.  
At the end of each month, the learnings 
are consolidated in a Lessons Learned 
meeting, which allows the incorporation  
of the improvements to the processes.

When the Actions of Seeing and Acting 
do not achieve the expected effectiveness, 
we adopt a different methodology to find 
the root cause of the challenges and the 
appropriate solutions. The 8D Project tool 
establishes eight stages for the formation  
of a multidisciplinary team, investigation of 
the process or product problem, definition 
of solutions and standardization of 
production processes.

Continuous 
improvement
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Daily 
Operational 
Management 

Meeting 

Actions of Seeing 
and Acting

8D Project 

detailed root  
cause  

investigation

Lean  
Six Sigma 

23 projects since 
2016

Kaizen Cycle  

to solve challenges 
in a few days 

(Kaizen Blitz) or 
months (Kaizen 

Project)

Continuous  
improvement approach

For even bigger and more complex challenges, 
our teams apply Lean Six Sigma methodology to 
design continuous improvement projects. Since 
2016, we have undertaken 23 initiatives supported 
by this methodology that have resulted in increased 
productivity, reduced machine setup time, and more 
efficient industrial equipment.

Our employees are also engaged through 
the Kaizen Cycle, which aims to stimulate the 
development of projects that can be executed 
in a few days (Kaizen Blitz) or in a few months 
(Kaizen Project). The goal is to find opportunities 
for improvement that enable us to always serve the 
customer with the right products, as soon as we are 
demanded and with total precision.

To achieve this goal, we adopted the TPM (Total 
Productive Maintenance) methodology to eliminate 
losses and waste, reduce downtime and reduce 
costs while maintaining the high-quality standard 
required by customers. We conducted two pilot 
projects on this front and the results obtained, 
together with Kaizen initiatives, were promising, 
allowing the methodology to be extended to other 
stages of the production process.

Through continuous 
improvement and  

employees engagement,  
our goal is to be more  

efficient and serve  
customers with quality

Total Productive Maintenance    elimination of losses and waste
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