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Our purpose
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Our Healthier Tomorrow Plan 
is our purpose in action to create:

Team Member Induction | For internal use only

These principles are the foundation of our future 
as we seek to continuously drive positive change.

Healthier lifestyles 
for our consumers and 

communities

Healthier planet 
through our farmers and 

production processes

Healthier workplace 
for our people and 

stakeholders

Imagining a 
Healthier Tomorrow 

is our strategic 
purpose and our 

guiding light as we 
seek to create a 

positive impact for 
people and the planet.



Noumi – Organised into four major business groups
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Trading

Basic premium dairy components 
for B-to-B customers

Pure premium 
dairy proteins

Not a cheese by-product but filtered 
directly from fresh cow’s milk: 

premium PUREnFERRIN Lactoferrin, 
PUREnWHEY proteins 

and PUREnMCC

Supplemental & 
specialised nutrition

Value added dairy and plant protein 
supplemental products to meet 

nutrition needs of specific consumer 
groups 

across the lifespan

Food and Beverage

Strong dairy & plant product portfolio 
to deliver on our promise of positive 

nutrition for a healthier tomorrow

Noumi and Noumi Nutritionals



MilkLab Slide
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Noumi Ingleburn
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Noumi Ingleburn produces plant and 
dairy based UHT beverages including 
• MilkLab
• Australia’s Own
• Contract Manufacturing

And has the following allergens on 
site
• Dairy
• Soy
• Almond
• Macadamia
• Gluten
• Coconut*
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Key Learnings from 
Experiences 



Presence on the Floor
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Walk the Floor to verify

• P&ID
• HACCP Flow 
• People Behaviours
• Cleaning Effectiveness



P&ID vs Reality
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P&ID Reality



Difficult to Access Inspections
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Top of Valve New Spray Ball Added



Material and Product Variability
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Square vs Round Mixing Capability Inspect All Areas of Risk



P&ID vs Reality
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P&ID Reality



Use the Right Tools for Inspection
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No Torch Torch



Cross Reactivity of Allergen Test Kits
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Cross Reactivity is a common issue 
with Allergen Testing
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How are Allergen 
Risks Managed



Other Challenges in Manufacturing “Allergen Free”
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• Accuracy of Vendor/Ingredient Information

• HACCP and Risk Assessments

• Labelling and Artwork

• Ongoing Verification

• Retention Samples



Vendor Assurance
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• Product Information Form (PIFs)
• Who is it being completed by
• Who is reviewing it
• Manufacturer vs Broker
• Change Management
• Country of Origin



HACCP and Risk Assessments
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• Prerequisite Programs
• Procedures
• Cleaning
• Training
• Allergen Matrix
• Verification Activities

• Verify Flow Diagram

• Conduct Risk Assessment for Allergens

• Understand risks, monitoring and verification activities



Labelling and Artwork Approval
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• Right Information
• PIF accuracy is critical
• Dual Supply

• Right Experience

• VITAL Training and Tool

• May be Present – Last Resort



Verification Program
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• Release Criteria
• Testing Process or Product
• # Samples
• Which Samples
• Which Allergens to Test

• Routine Testing
• Visual Inspections
• Swabs
• Rinse Water Samples
• External Testing



Retention Samples
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• Retention Sample Selection 
• # Samples
• Which Samples

• Retention Samples
• Easily Accessible
• Easily Identifiable
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Key Steps to 
Investigate a Claim 
of Contamination



Investigation
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1. Understand the Scope/Problem
2. Start a Timeline of Events
3. Review Paperwork

A. What ran before
B. What ran at the same time
C. Raw Material Review
D. Cleaning Records
E. Testing Results

4. Retention Samples
A. Internal Testing
B. External Testing

5. Contact External Support if required
6. Conduct root cause analysis
7. Investigation Report



Step 1. Understand the Scope/Problem (6W + 2H)
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E.g. Lack of water pressure/Flow at kitchen sink

Describe the phenomenon.  What do you see?
E.g. When the hot or cold water is turned on at the kitchen 
sink the water pressure is low

Problem Statement

Pictures and Diagrams etc

1. What?

The transformations where the loss occurs (where not):
This is also occurring at all other water areas (bathroom, 
outside).  This is not happening at my neighbours house.

2. Where?

Brands, SKU’s, formats, materials affected (which not):
Both hot and cold water

3. Which?

Start-Up, Normal Operation, when did the problem Start?
Started in the afternoon at 5:30PM water was last used at 
6AM in the morning – flow or pressure did seem a little low 
this morning.  No Impacts yesterday.

4. When?

Variation among teams, people, other…:
Happens to all members of the family

5. Who?

Lines, Systems, Operations affected:
All water lines affected

6. To Whom?

Circumstances of the loss, failure mode.
Unknown

1. How?

Magnitude: Number, frequency, amount…:
Flow is decreased about in half

2. How Much

Evaluate the 6W-2H data and Update your problem 
statement to be more focused
Water supply to the entire house has been cut in half.  
Pressure/flow seemed low this morning but was significantly 
less by 5:30.  The neighbours have water.

New Problem Statement

To move to next problem solve step.  The following information must be gathered prior:
Timeline, Microbiological Identification (Gram Stain Minimum), etc



Step 6. Conduct Why/Why 
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Problem 
Statement

Why 1
Why 1.1 Why 1.1.1 Why 

1.1.1.1
Why 

1.1.1.1.1

Why 1.2

Why 2 Why 2.1



Step 6. Cause Identification (Fishbone)
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Problem 
Statement

Material

Cause 
1

Cause 
2

EquipMent

Cause 
1

Cause 
2

HuMan

Cause 
1

Cause 
2

Method

Cause 
1

Cause 
2

EnvironMent

Cause 
1

Cause 
2

Measurement

Cause 
1

Cause 
2



Step 7. Summary of Event
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XXXXXXXXXXXXXXXXXXX

Problem Solving For:

1. Business Impact
2. Problem Investigation
3. True Cause

Understand the Situation:
XXXXXXXXXXXXXXXXXXX

Root Cause Investigation:

XXXXXXXXXXXXXXXXXXX

Countermeasures:

XXXXXXXXXXXXXXXXXXX

Sustain Results:

Author: Date:

XXXXXXXXXXXXXXXXXXX

Reapplication and Next Steps:
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