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Foreword
Dear Danoners, 
Friends and Partners,
We are delighted to bring you the spring issue of 
our newsletter One Planet. One Health. While the 
lockdown restrictions have been reduced and many 
have enjoyed more room for getting together with 
family or returning to the gym, we cannot let our 
guard down and must remain ultra-vigilant about 
our own and the community’s safety. 
 
In our May issue, we introduced you to Danone’s nine goals that help us 
achieve our company’s vision One Planet. One Health which aligns 
our business with the United Nations 2030 Sustainable Development Goals. 
In this publication, we have unpacked how the work done by Danoners – in 
partnership with many of you – directly relates to our nine goals. 
 
In some ways the COVID pandemic turned the world right side up and 
people are taking account of what really matters, like paying attention to 
what they are eating. Nutrition is no longer fashionable: it’s a matter of 
protection and survival… like it should always be. 
 
With this in mind, I look forward to sharing with you how our innovations 
address our nutrition commitments. At Danone we have always made sure 
that we follow the research, work with experts and design food for optimal 
nutrition. In the last newsletter we shared with you that our flagship brand 
NutriDay was the only yoghurt in SA that offers a source of zinc to our 
people, at a time when we are focused on supporting our immune system. 
In this newsletter, we introduce you to NutriDay Junior, a tasty full cream 
yoghurt, crafted for pre-schoolers, and the only yoghurt with a source of
zinc and iron. 
 
As we have just celebrated Women’s Month, I would also like to introduce 
you to some of the leaders at Danone who have become true ambassadors 
of the One Planet. One Health vision. Dikeledi Dlwati, our 
HR Director and Dorcus Moleli, our Quality Director have brought their 
personalities and injected their own passion into the Danone business. 
When I interact with these dynamic women, I can feel the pride that they 

have for our brands that have been purposefully impacting communities, like 
single woman at The Clothing Bank. I hope that you too are inspired by the 
work that the team and the brands are championing.
 
As we come out of a dry winter, water preservation remains a relevant topic 
and the article on our participation in water stewardship initiatives shows 
how we plan to be part of the solution to our water crisis.  
 
It has never been more important to source ingredients locally, benefiting our 
country’s economic growth and to ensure business continuity, and continuing 
to increase local sourcing is a key part of the approach. Personally, the most 
exceptional part of this newsletter is for me to share with you how we have 
nurtured Danoners who were retrenched to become entrepreneurs and 
self-sustaining businesses. 
 
Happy reading and as always, we welcome your feedback. 
Stay healthy. Stay safe. Stay connected.

Yours,

Spring 2020

Marlinie Kotiah
General Secretary Director Southern Africa

SCIENCE | REGULATION | LEGAL | SUSTAINABILITY | 
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Up close with some of our 
executive team members

Dikeledi is our Human Resources Director with a demonstrated history of working in the fast-moving 
consumer goods and retail industries. With a BA degree in Industrial and Organisational Psychology 
from the UCT and Clinical Psychology qualifications from UNISA, Dikeledi’s diverse experience includes 

developing employee strategies, organisation transformation, change management and coaching. She 
has shared public platforms with thought leaders on transformation, technology and women leadership. 

What book do you have on your bedside table? “Ageless Body, Timeless Mind” by Deepak Chopra; 
“We are still human” by Shorkend & Golding and AL-QUR’AN.  
What is your personal feeling about One Planet. One Health? A strong, relevant vision for 
Danone. My mission is to turn every SA Danoner into a One Planet. One Health ambassador so that they can mobilise 
others to join in the revolution towards eating better and save our planet at the same time.
What is your favourite healthy food and why? My mom’s bean, lentil and vegetable soup because it is 
all plant-based with a high dosage of mom’s love. 
What do you think is key to sustaining the planet? Behaviour change.

Dorcus is an inspiring and passionate leader, 
with extensive knowledge and skills in the 
regulatory, compliance, risk and quality 
management fields. She earned her stripes 
while working with other world-class 
organisations including SAB and the CSIR. 
Building strong relationships across our entire 
company has given her “street cred” as the 
champion for Culture of Food Safety and 
Quality. 

She is a role model for other female 
colleagues and always has time to mentor 
young Danoners. Her major accolade is that 
she contributed to the company receiving its 
first international Quality iCare award. 

What book do you have on your bedside 
table? “Standing Tall in a Falling World” by Angelique 
Du Toit.

How do you feel about
One Planet. One Health? Brilliant vision that 

resonates with me and simply expresses how the health of the 
planet and the health of the people are intertwined, and how 

everyone should play a role in conserving our wonderful planet.

What is your favourite healthy food and why? 
I love avocado. I put it in every meal. I appreciate its delicious flavour 
and colour. It has plenty of health benefits too. 

What is your best memory of your time at Danone? 
When I stood in front of all our employees during the 1st Business 
Review meeting two years ago, I promised to serve them and ensure 
that their interests are well represented, as I believed I joined Danone 
for a purpose.

Danoners are continuing their great work to deliver 
on our One Planet. One Health goals. What is your best 

memory of time at 
Danone?

What do you think is 
key to sustaining the 
planet? 

Two weeks ago, when we 
launched the Diversity and
Inclusivity initiatives. 

Consciousness and the will 
to protect and sustain our 
Mother Earth.

Dorcus Moleli
Quality Director 

Dikeledi Dlwati
HR Director



Commited to impacting 
people’s health locally 
Our mission is to bring health through food to as 
many people as possible. We have created a unique 
portfolio of healthy products to complete this 
mission, and we strive to continuously optimise 
their nutritional profile. In order to achieve this, 
 we build on our knowledge of 

local food cultures, food 
habits and public health 
challenges. We innovate 
and actively promote 
healthier alternatives for 
better choices. Beyond 
products, we 
accelerate current 
and new initiatives 
with partners to 

positively impact 
dietary habits. 

When it comes to 
meeting our nutrition 
commitments, Danone 
believes that actions 
speak louder than words. 
Our leading South 

African yoghurt 
products, NutriDay 
and NutriDay Junior 
have taken bold 

steps to become SA’s only yoghurts to be a source zinc and iron 
respectively. NutriDay Junior with a source iron has been developed 

to assist pre-school children in South Africa to benefit from the 
role this nutrient plays in developing a normal cognitive function. 
Iron deficiency can reduce individuals’ wellbeing, cause fatigue 
and lethargy, and impair physical capacity and work 
performance. 

According to health experts, children who are iron-deficient lack 
energy and mental concentration and register lower test scores at 
school. The risk to children is that their learning and development 

can be impeded, with long-term consequences.

The SA National Health and Nutrition Examination 
Survey (SANHANES) found that 8% of children 

under five years were deficient in iron and 1.9% 
had iron deficiency anaemia. In a more recent 
study Harika (2017) estimated the incidence 
to be 28% and 16% for a deficiency and the 
symptoms of anaemia respectively for the 
same age group.

Danone’s introduction of NutriDay Junior 
as a source of iron and zinc comes at a time 

when children’s lives have been seriously 
disrupted by the coronavirus pandemic. Many 

families are financially stressed, seeking value for 
money when they shop for food. 

NutriDay Junior contains a form of iron with high bio-availability. It 
therefore addresses two key causes of iron deficiency: low intake of iron and 
the possible inability of the body to absorb and use the iron available to it.

The iron fortification of the Junior product follows our successful introduction 
of zinc fortification in the broader NutriDay range last year – another first in 
the South African market. 
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Continuously improve the
 nutritional quality of our products

We commit to responsible marketing
 practices, especially to children 

 

Address local public health needs, 
particularly for hunger fill and 

micronutrient deficiencies
 in children

 

We ensure 100% labelling accuracy
 to encourage healthier practices 

Always learn more about
 consumers’ cultural eating practices 

to provide unique food solutions

Work with experts to design 
healthy alternatives that are 

relevant to consumers
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For humankind, fresh water is precious as it sustains 
communities, agriculture and other economic 
streams. However, fresh water is scarce and makes 
up only 2.5% of the planet’s water, and it is unevenly 
distributed around the globe. This is a reality with 
far-reaching consequences for the allocation of water 
resources and for access to safe drinking water.
 
The growing human population exacerbates water scarcity in 
urban settings as well as for farming communities – with global 
warming and climate change compounding the issue. According to 
World Wide Fund for Nature (WWF), by 2025 two-thirds of the 
world’s population will face regular water shortages.
 
At Danone, we believe in our responsibility and ability to confront 
these challenges: providing safe drinking water is part of Danone’s 
mission to bring health through food to as many people
as possible. 

Additionally, as a food company we rely on the outputs of 
agriculture, which accounts for 89% of all the water used in our 
value chain. 
 
Under the vision of One Planet. One Health, we launched the 
Danone Water Policy in April 2020, where we embraced our role 
as a company and as a force for good in relieving water-stressed 
areas by: 

 

Water matters at 
Danone 

helping to preserve and restore natural ecosystems and wetlands; 

managing water cycles efficiently; and

continuing our work to bring safe drinking water, wherever possible, to as 
many people as possible.



Pillar 1: Preserve water resources and the natural environment 

Pillar 2: Drive water circularity in and around production sites 

Pillar 3: Provide safe drinking water to vulnerable communities 

Working collaboratively with agriculture sites from where we source our milk

Watersheds

By 2030, focusing on highly water-stressed areas:

By 2030:

In 2020, our priority was to build remediation plans across  the direct milk supply chain, 
concentrating on the southern Drakensberg water-source area.

We are signatory to the WASH (Water, Sanitation and Hygiene) Pledge for access to safe water, 
sanitation and hygiene at the workplace. The self-assessment tool and guiding principles help to support
us in implementing the Pledge – workplace hygiene could not be more critical at this point of our lives
when regular hand washing is the primary safeguard against the COVID-19 risk.  

Our dedicated water policy and the regenerative agriculture initiative, which contributes to
carbon-neutrality, help us to realise two Danone 2030 goals – to preserve and renew the planet’s 
resources and become certified as a B Corp.

At our Boksburg factory, in 2017 we embarked on a journey which saw
Danone reducing its water consumption intensity by more than 50%. 

• By 2030, build preservation plans for the watersheds in highly water-stressed areas where
   we operate
• Work locally to create an effective system of governance with stakeholders or integrate actions
   into existing structures.

• Reduce total water use by 25% through better irrigation management
• Increase buffer zones of at least 15% to reduce run offs
• Optimise fertilizer usage at the farm level for 75% of the volumes where we source our milk, 

   fruit, almond and soy.

• Implement a holistic ‘3R’ approach (reduce, reuse, recycle) in 100% of our production sites
• Assure second life for 100% of clean, discharged water directly from our sites
• Reduce by 50% the water consumption of all high-risk production sites.

 

Water policy

Henk Van Der Hyde
Sustainability Manager

Workplace hygiene could 
not be more critical at this point 

when regular hand washing is 
the primary safeguard 

against the COVID-19 risk.



Danone South Africa has 
achieved its 2020 target 
of sourcing 80% of raw 
ingredients and packaging 
for its yoghurt, maas and 
custard products from local 
suppliers. 

This seemingly simple strategy has a host of benefits in terms of the 
wellbeing of the South African economy and a healthier environment. 
The strategy stood up to a stringent test during this year’s COVID-19 
pandemic which placed supply chains under much strain. 

Thanks to a business continuity plan, Danone SA avoided 
interruptions in operations and continued to play its part in 
bringing healthy food to as many people as possible – both 
through our retail customers and the community nutrition 
initiatives channelled by FoodForward SA. 

“Delivering health through food needs a 360-degree approach. It 
goes beyond providing essential nutrients. We cannot ignore the 
farm to spoon process a product goes through up until the 
moment of consumption. In today’s market, responsible and 
sustainable practices across the supply chain are an essential  
requirement, ” says Hendrik Born, Managing Director at Danone SA.

Danone is proud to say that:
• 100% of its milk is sourced from 19 local farmers who milk up to 1 400 cows  
   daily and employ around 20 to 30 people per farm
• 100% of flexible packaging (labels, boxes) has been locally sourced since 2018
• 90% of our fruit grows in South Africa and all of it is prepared locally
• 70% of flavours are produced locally and by mid-2021, 100% of flavours will be      
   produced locally.

“The economic benefits are noticeable,” says Hendrik. “Investing in local farmers 
and businesses creates jobs and cascades other positive effects across our 

communities.”

Several environmental impacts are also clear, one of them being the 
shortened supply chain and transport processes. This significantly 
decreases our carbon footprint.
 
     The Danone group is well on the way to become one of the first 

  multinationals with the coveted B Corp certification which   
 acknowledges social and environmental performance and uses                
 business as a force for good. Currently, many Danone business
 units around the world have earned the certification, and Danone  
 South Africa is determined to play its part in this international  
 movement and reach this certification by 2025.

Hendrik Born
Managing Director: Danone SA

Delivering health 
through food needs a 360-degree 
approach. It goes beyond providing

 essential nutrients. We cannot ignore 
the farm to spoon process a product

 goes through up until the moment of 
consumption.

Henk Van Der Hyde



In mid-2019, we embarked on a drastic change on our NutriDay brand by 
moving one-kilogram tubs from polystyrene (PS) to polypropylene (PP) and 
replacing the polymer-based polyvinyl chloride (PVC) shrink sleeve labels to 
“in-mould” PP labels to make the preformed cups 100% recyclable. 

Our Ultramel tetra packs (1ltr & 500ml) and gable cartons (used for DanUp 
and Inkomazi) are designed to be 100% recyclable.

Tracking and measuring
We measure and track the recyclability percentage of all our packaging 
through a design-for-recyclability tool. It classifies and colour-codes our 
packaging into four types: greens are recyclable, orange are tolerated, red are 
non-recyclable and black packaging means it is not compliant with Danone’s 
sustainability commitments. 

We continually assess our performance against various parameters:
• In 2019, Danone SA diverted 770 tons less plastic from landfill sites by   
   changing packaging for NutriDay from polystyrene to polypropylene. 
• In 2020, 80% of our total packaging will be recyclable. In October 2020,               
   Danone’s Mayo brand will become laminate-free, which will significantly          
   improve our recyclability target. 
• We aim to eliminate all problematic packaging by 2025. 

From a production perspective, COVID-19 has not hindered our progress. 
New launches in 2021 will encompass a 50% RPET (recycled polyethylene 
terephthalate) bottle. 

That being said, we recognise that the global coronavirus outbreak has 
increased the use of plastic, such as for personal protection equipment.
 
We need to pay attention to the impact of these necessary public health 
measures on the environment  and collaborate with partners to avert and 
manage a regression in global anti-pollution efforts. 

Circularity is the new green
Danone’s holistic 
approach to building a 
healthier future through 
healthy food 
encompasses packaging 
as part of strategic use of 
key resources.

Inspired by our vision One Planet. One Health, Danone is reducing 
the use of non-recyclable and non-reusable plastic in its packaging process-
es, sourcing sustainable materials and working with partners to create a sec-
ond-life for all plastics. 

Diane Naicker who is in charge of the packaging portfolio for 
Danone has led Danone’s recyclability efforts and contributed 
to the company’s sustainability road map.

Danone started the journey to recyclable packaging in 
2015 and we have learnt that there isn’t a quick fix solu-
tion to achieve 100% packaging recyclability. Diane says 
that progress happens in incremental steps, starting with 
an assessment of what is currently in your 
packaging portfolio and using it to inform strategies to 
repackage the relevant brands – such as the NutriDay 
brand. 

“NutriDay 1kg pack is our biggest achievement in terms of 
sustainability – moving from zero to 100% recyclable 
packaging. Danone welcomes opportunities to work with 
other dairy suppliers, corporates and manufacturers so 
we can share best practices and substantially magnify 
the impact of individual actions,” says Diane.

What are Danone’s targets in terms of       
packaging and recyclable plastic material?

Danone is one of the inaugural signatories to the SA Plastic Pact and supports 
its key 2025 targets:
• Act against problematic or unnecessary plastic packaging through redesign, 
innovation or alternative (re-use) delivery models.
• 100% of plastic packaging to be reusable, recyclable or compostable.
• 30% average recycled content across all plastic packaging.
• 70% of plastic packaging effectively recycled.

Danone’s business objectives and design processes are changing as the 
company directly focuses on the targets that are within our control and 
works with partners to address other areas – such as to increase the rates of 

recycling in South Africa. Danone’s ambitious target for 2021 is that 90% 
of its packaging portfolio will be recyclable or reusable.

What is “problematic and unnecessary plastic”?

We consider any polymer material that cannot be reused 
or recycled problematic. If it’s not recyclable, it’s not 
collected and ends up in landfill or waste in our 
environment and contributes to global warming. 
Materials that should be specifically avoided are PVC 
and laminates.

Unnecessary plastics are materials that are not needed to 
fulfil the functional needs of the product and in the supply 

chain. These over-engineered materials give greater 
protection and larger barrier properties than required for the 
product or its supply chain. The negative effect is doubled: the 
product costs more and is more polluting to the environment.

Packaging Development 
Manager

Diane Naicker

NutriDay 1kg pack is our biggest 
achievement in terms of sustainability –
 moving from zero to 100% recyclable 

packaging. Danone welcomes opportunities 
to work with all role players to share best
 practices and substantially magnify the 

impact of individual actions.



In mid-2019, we embarked on a drastic change on our NutriDay brand by 
moving one-kilogram tubs from polystyrene (PS) to polypropylene (PP) and 
replacing the polymer-based polyvinyl chloride (PVC) shrink sleeve labels to 
“in-mould” PP labels to make the preformed cups 100% recyclable. 

Our Ultramel tetra packs (1ltr & 500ml) and gable cartons (used for DanUp 
and Inkomazi) are designed to be 100% recyclable.

Tracking and measuring
We measure and track the recyclability percentage of all our packaging 
through a design-for-recyclability tool. It classifies and colour-codes our 
packaging into four types: greens are recyclable, orange are tolerated, red are 
non-recyclable and black packaging means it is not compliant with Danone’s 
sustainability commitments. 

We continually assess our performance against various parameters:
• In 2019, Danone SA diverted 770 tons less plastic from landfill sites by   
   changing packaging for NutriDay from polystyrene to polypropylene. 
• In 2020, 80% of our total packaging will be recyclable. In October 2020,               
   Danone’s Mayo brand will become laminate-free, which will significantly          
   improve our recyclability target. 
• We aim to eliminate all problematic packaging by 2025. 

From a production perspective, COVID-19 has not hindered our progress. 
New launches in 2021 will encompass a 50% RPET (recycled polyethylene 
terephthalate) bottle. 

That being said, we recognise that the global coronavirus outbreak has 
increased the use of plastic, such as for personal protection equipment.
 
We need to pay attention to the impact of these necessary public health 
measures on the environment  and collaborate with partners to avert and 
manage a regression in global anti-pollution efforts. 

Danone’s holistic 
approach to building a 
healthier future through 
healthy food 
encompasses packaging 
as part of strategic use of 
key resources.

Inspired by our vision One Planet. One Health, Danone is reducing 
the use of non-recyclable and non-reusable plastic in its packaging process-
es, sourcing sustainable materials and working with partners to create a sec-
ond-life for all plastics. 

Diane Naicker who is in charge of the packaging portfolio for 
Danone has led Danone’s recyclability efforts and contributed 
to the company’s sustainability road map.

Danone started the journey to recyclable packaging in 
2015 and we have learnt that there isn’t a quick fix solu-
tion to achieve 100% packaging recyclability. Diane says 
that progress happens in incremental steps, starting with 
an assessment of what is currently in your 
packaging portfolio and using it to inform strategies to 
repackage the relevant brands – such as the NutriDay 
brand. 

“NutriDay 1kg pack is our biggest achievement in terms of 
sustainability – moving from zero to 100% recyclable 
packaging. Danone welcomes opportunities to work with 
other dairy suppliers, corporates and manufacturers so 
we can share best practices and substantially magnify 
the impact of individual actions,” says Diane.

What are Danone’s targets in terms of       
packaging and recyclable plastic material?

Danone is one of the inaugural signatories to the SA Plastic Pact and supports 
its key 2025 targets:
• Act against problematic or unnecessary plastic packaging through redesign, 
innovation or alternative (re-use) delivery models.
• 100% of plastic packaging to be reusable, recyclable or compostable.
• 30% average recycled content across all plastic packaging.
• 70% of plastic packaging effectively recycled.

Danone’s business objectives and design processes are changing as the 
company directly focuses on the targets that are within our control and 
works with partners to address other areas – such as to increase the rates of 

recycling in South Africa. Danone’s ambitious target for 2021 is that 90% 
of its packaging portfolio will be recyclable or reusable.

What is “problematic and unnecessary plastic”?

We consider any polymer material that cannot be reused 
or recycled problematic. If it’s not recyclable, it’s not 
collected and ends up in landfill or waste in our 
environment and contributes to global warming. 
Materials that should be specifically avoided are PVC 
and laminates.

Unnecessary plastics are materials that are not needed to 
fulfil the functional needs of the product and in the supply 

chain. These over-engineered materials give greater 
protection and larger barrier properties than required for the 
product or its supply chain. The negative effect is doubled: the 
product costs more and is more polluting to the environment.

Danone South Africa has 
achieved its 2020 target 
of sourcing 80% of raw 
ingredients and packaging 
for its yoghurt, maas and 
custard products from local 
suppliers. 

This seemingly simple strategy has a host of benefits in terms of the 
wellbeing of the South African economy and a healthier environment. 
The strategy stood up to a stringent test during this year’s COVID-19 
pandemic which placed supply chains under much strain. 

Thanks to a business continuity plan, Danone SA avoided 
interruptions in operations and continued to play its part in 
bringing healthy food to as many people as possible – both 
through our retail customers and the community nutrition 
initiatives channelled by FoodForward SA. 

“Delivering health through food needs a 360-degree approach. It 
goes beyond providing essential nutrients. We cannot ignore the 
farm to spoon process a product goes through up until the 
moment of consumption. In today’s market, responsible and 
sustainable practices across the supply chain are an essential  
requirement, ” says Hendrik Born, Managing Director at Danone SA.

Danone is proud to say that:
• 100% of its milk is sourced from 19 local farmers who milk up to 1 400 cows  
   daily and employ around 20 to 30 people per farm
• 100% of flexible packaging (labels, boxes) has been locally sourced since 2018
• 90% of our fruit grows in South Africa and all of it is prepared locally
• 70% of flavours are produced locally and by mid-2021, 100% of flavours will be      
   produced locally.

“The economic benefits are noticeable,” says Hendrik. “Investing in local farmers 
and businesses creates jobs and cascades other positive effects across our 

communities.”

Several environmental impacts are also clear, one of them being the 
shortened supply chain and transport processes. This significantly 
decreases our carbon footprint.
 
     The Danone group is well on the way to become one of the first 
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Moving towards 100% recyclability



Danone SA has been working on an 
entrepreneur small medium and micro 
enterprise (SMME) programme with an 
invesment of over R2 million.

Hendrik Born, Managing Director of Danone SA 
explains: "The initiative emanates from the 
relocation of our Mayo production from Benoni to the 
Boksburg site, to meet operational efficiencies and quality 
standards; a move that will also cater for agile and efficient 
production capabilities. The previous manufacturing facility 
was no longer sustainable, largely as a result of outdated 
infrastructure."

This move has affected approximately 192 
permanent and casual jobs at the Benoni and 
Boksburg sites.

In order to mitigate the negative impact on 
affected employees, we have structured a 
comprehensive social plan, with ample support 
and outplacement opportunities. It includes the 
re-industrialising of the current Mayo site with the 
potential to create new job opportunities.

Over R2 million towards SMME 
programme to ensure 
business sustainability

As part of the initiative, a group of former employees 
is in the process of becoming entrepreneurs through 
our SMME programme. 

We have invested in and carefully crafted a business 
skills development journey which entails mentoring 
and coaching of these former employees, who are 
now well on their way to being business owners.

"Investing in our human capital is a responsibility we 
take very seriously," says Kid Nkantsu, Operations 
Director at Danone SA. 

"From the outset it was crucial that we ensure that 
each affected person receives the necessary 

guidance and assistance to future-proof their 
career. 

“Our people are part of our fibre – our 
foundation – and we are very excited to see 
how these entrepreneurs develop and in turn 

create new employment opportunities for other 
South Africans."

 

Investing in our 
human capital is a 

responsibility we take very 
seriously.

 Kid Nkantsu
Operations Director 



Danoners share the good during winter lockdown
Danoners “Shared The Good” 
during the challenging winter 
months of 2020. 
During lockdown, Danone donated over six million servings of 
yoghurt and maas and the contributions did not stop there as 
Danoners became involved in the ‘Share The Good’ campaign as 
part of the annual Mandela Day celebrations. 

From June to August our Danoners participated in a monthly 
donations initiative and contributed more than R20 300 of their own 
personal monies to FoodForward SA. 

FoodForward SA uses these funds to provide food parcels and 
thanks to the generous contributions from Danoners, we assisted 
2 560 people. 

In another Mandela Day initiative, Danoners supported the Cupcakes 
of Hope and made and sold cupcakes which raised R6 470 which 
will fund the purchase of hand sanitisers and pyjamas for children 
with cancer.  

We have fulfilled our mission “One Planet. One Health” 
this month by partnering with organisations that helped us 
SHARE THE GOOD. Your generous donation will make a 
difference to the lives of many, thank you Danoners.

This will feed 410 people for one month through our partnership
RAISED R20 300

You have pledged the sales of your cupcakes to provide 
hand sanitisers and PJs to children with cancer

RAISED R 6 470 

Donated 70 healthy snack boxes, Mayo and Ultramel Minis for the 
children ot Mooi River. This was distributed by our milk farmers

The Finance and Marketing Teams
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Danone SA has been working on an 
entrepreneur small medium and micro 
enterprise (SMME) programme with an 
invesment of over R2 million.

Hendrik Born, Managing Director of Danone SA 
explains: "The initiative emanates from the 
relocation of our Mayo production from Benoni to the 
Boksburg site, to meet operational efficiencies and quality 
standards; a move that will also cater for agile and efficient 
production capabilities. The previous manufacturing facility 
was no longer sustainable, largely as a result of outdated 
infrastructure."

This move has affected approximately 192 
permanent and casual jobs at the Benoni and 
Boksburg sites.

In order to mitigate the negative impact on 
affected employees, we have structured a 
comprehensive social plan, with ample support 
and outplacement opportunities. It includes the 
re-industrialising of the current Mayo site with the 
potential to create new job opportunities.

As part of the initiative, a group of former employees 
is in the process of becoming entrepreneurs through 
our SMME programme. 

We have invested in and carefully crafted a business 
skills development journey which entails mentoring 
and coaching of these former employees, who are 
now well on their way to being business owners.

"Investing in our human capital is a responsibility we 
take very seriously," says Kid Nkantsu, Operations 
Director at Danone SA. 

"From the outset it was crucial that we ensure that 
each affected person receives the necessary 

guidance and assistance to future-proof their 
career. 

“Our people are part of our fibre – our 
foundation – and we are very excited to see 
how these entrepreneurs develop and in turn 

create new employment opportunities for other 
South Africans."

 


