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List of key changes with respect to 2025 Quality and 
CSR purchasing conditions  
Note: This chapter provides an overview of the key changes, but does not replace the full document. For 

a complete understanding of the content and context, it is essential to read the entire document 

carefully.  

Quality conditions 
• 1. Scope   

In 2026, venture brands are also explicitly 

included in the scope.  

• 3.1 Product requirements in general  

Declaration of Compliance (DOC): Food 

contact materials now have a maximum 

validity of two years.  

• 3.1 Product requirements in general  

New requirements apply for sleeves and 

other detachable packaging components: 

the best-before date and product name 

must be indicated twice on a fixed part of 

the packaging, and the sleeves must be 

physically attached to the packaging to 

prevent mix-ups.  

• 3.2 Tender phase   

Use of QAS forms mandatory for selected 

products: Jumbo makes the use of Quality 

Attribute Specification (QAS) forms 

mandatory for products where sensory 

attributes such as taste, smell, texture and 

appearance are critical to the culinary 

experience. Jumbo determines per product 

(range) whether a QAS form is required and 

actively communicates this to the supplier.  

• 4.1 Certification  

Loss of certification: report within 24 hours. 

Jumbo reserves the right to stop the 

purchase of products from the location in 

question immediately.  

• 4.2 Jumbo Ready Check (JRC)  

Introduction of the Jumbo Ready Check (JRC) 

as a mandatory component for new 

suppliers or when expanding a product 

range/production site.   

 

 

• 4.4 Audits (reactive)  

Jumbo Allergen Check for allergen issues. In 

case of allergen problems, a party appointed 

by Jumbo carries out a mandatory Jumbo 

Allergen Check.  

• 4.7 Packaging and labelling process  

Each new design must be given a unique 

identification number to avoid mix-ups 

between labels.  

• 5.1 Chemical, microbiological and physical 

monitoring  

Jumbo now works with a risk-based 

monitoring plan via Eurofins.   

• 6.2 Tamper evidence  

All packaging (except AGF [potatoes, 

vegetables and fruit], bread, eggs and some 

non-food) must be tamper-evident.  
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CSR purchasing conditions 

• 7.2  Due diligence and reporting 

Added: Jumbo expects suppliers to be able to 

provide insight into which suppliers they 

work with at all times. Suppliers themselves 

are also responsible for ensuring that their 

suppliers comply with the Jumbo CSR 

purchasing conditions. 

• 7.2.1 Climate 

For SME suppliers, the SME Climate Hub was 

added as an alternative to the Science Based 

Target initiative (SBTi). 

• 10.1 AGF (Potatoes, Vegetables and Fruit) 

Condition updated: A maximum of 2% 

unprocessed and processed AGF products 

are flown in.  

• 10.2.1 Pork 

Condition added: Even non-Dutch pork (as a 

product and as >2% ingredient) must be 

certified in accordance with the Beter Leven 

label or the equivalent.  

• 10.3 Fish, crustaceans and molluscs 

Ambition added: Vannamei shrimp must be 

electrically stunned in the slaughter process 

from 2028.  

• 10.4.1 Dairy - general 

Ambition changed: All Dutch and Belgian 

animal (cow) dairy, cheese and butter will be 

On the way to PlanetProof or Organic-

certified by 2030 at the latest. 

• 10.7 Cocoa 

Ambition added: By 2030 at the latest, 

Jumbo will buy all cocoa components (>5%) 

in own-brand products via Tony's Open 

Chain or a possible future equivalent 

programme, according to the Mass Balance 

principle. Thus we guarantee traceability, a 

living wage and a deforestation-free chain. 

 

 

 

 

• 10.10 Tea 

Ambition added: For all tea (as a product and 

as >2% ingredient), the percentage 

distribution of countries of origin and 

cooperatives by country must be recorded in 

SIM over the past calendar year. 

• 10.11 Rice 

Condition added: All organic rice must be 

both organic and Fairtrade-certified. 

• 10.12 Nuts and pine nuts 

− Ambition added: By 2030, 100% of the 

own-brand cashew snack nuts will be 

sustainably certified at farm level in 

accordance with Rainforest Alliance, 

Fairtrade, Sustainably Grown Certified or 

equivalent. 

− Ambition added: By 2030, 100% of the 

own-brand cashew snack nuts will be 

sustainably certified at processor level in 

accordance with BSCI, SA8000, SMETA or 

equivalent. 

• 10.15 Non-food 

The non-food category has been introduced 

and now includes all conditions for non-

food, these were previously separate in the 

document.  

• 10.16 Coconut 

Condition added: Coconut and coconut-

based products or ingredients from Thailand 

are not allowed.  
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1. Scope  
The conditions in this document apply to: 

• Products sold under our own brand and/or whose legal brand ownership lies with Koninklijke Jumbo 

Food Groep B.V. or an affiliated company (Jumbo, Jumbos & venture brands), hereinafter referred to 

as: Jumbo. 

• Products not intended for direct sale, such as packaging materials, raw materials and items that 

reach consumers through giveaways or collectable promotions.  

• Wine for which brand ownership lies with the supplier or producer.  

 

The aforementioned terms and conditions are part of the supplier's Jumbo purchasing contract and 

apply without reservation as an unconditional requirement for the supply of products to Jumbo.  

2. General  
• In addition to the conditions in this document, all products supplied must comply with all relevant 

applicable European laws and regulations and supplementary national (the Netherlands and 

Belgium) laws and regulations. 

• If it is found by a government-appointed body that a product is not in compliance with laws or 

regulations and the cause lies with the supplier, this will result in a sanction.  

• For non-food products, Jumbo must be able to demonstrate compliance with all applicable laws and 

regulations. The supplier of these products must share all necessary documentation with Jumbo for 

this purpose, without reservation. 

• Additional conditions apply to AGF [potatoes, vegetables and fruit] and Flowers and Plants. These are 

actively shared with relevant suppliers. 

• Changes and/or updates to laws and regulations must be actively reported to Jumbo by the supplier 

in good time, and will apply from the effective date without prejudice to the terms and conditions in 

this document. This also applies for the development of covenants. 

3. Products and product specifications 

3.1 Product requirements - general 

• All products (except products pursuant to regulation 1169/2011 EC Annex X paragraph d) must 

always display a best-before date and production code on each individual consumer unit for 

traceability purposes (on multipack packages, best-before date must be present on each packaging 

unit).  

• If a packaging component bearing legal information such as allergens, product name and best-before 

date (e.g. a sleeve) can become detached from the product or other packaging components, the 

following requirements apply: 

− Double entry: The product name and best-before date must also appear on a packaging 

component that is physically connected to the product itself, so that this information is not lost if 

the external component becomes detached. 
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− Physical attachment: The risk of mix-up or loss of the external packaging component is minimised 

by a physical attachment between this component and the product. For instance:  

• Use of notches or perforations in the sleeve that prevent it from being removed without being 

visibly damaged. 

• Other fastening methods that demonstrably prevent the component from becoming detached 

or mixed up undetected, with recyclability criteria observed. 

• This measure aims to ensure that legal information always remains correct and traceable, even after 

possible manipulation of the packaging.  

• Shelf life periods of products must be able to be substantiated on the basis of legal provisions, if 

applicable:  

− NVWA food microbiology handbook. 

− Circular on Listeria monocytogenes in ready-to-eat foods. 

• The full evidence must be verified by the supplier at one of the following control agencies; Eurofins 

Food Safety Solutions (lmocheck@ftbnl.eurofins.com) or Merieux Nutrisciences (fsc.ede@mxns.com). 

This review must result in a declaration from one of the two authorities. This declaration is recorded 

in the specification system and represents a positively assessed listeria study of the product in 

question. 

In addition to shelf life, the supplier also guarantees the stability of the product during the shelf life.  

• If applicable, all current and substantively correct safety information sheets are entered in SIM. This is 

the responsibility of the supplier. 

• For non-food products and packaging designated as food contact materials, a valid Declaration of 

Compliance must be supplied and registered in SIM during the specification process. Jumbo applies a 

maximum validity period of two years for these documents. If the declaration is older than two years, 

the supplier is requested to provide an updated version, incorporating any changes in relevant laws 

and regulations. The MOSH/MOAH content is in line with the temporary enforcement policy NVWA. 

Once this turns into final legislation, it will be the guiding principle. 

• It is not allowed to use irradiation at ingredient or product level for own-brand products.  

• Products must be free of genetically modified ingredients in accordance with regulation 1829/2003, 

regulation 1830/2003 and amending directive 2001/18/EC. 

• Enriched products sold in Belgium are notified by Jumbo to the Belgian government (protocol 

Notification enriched food available from QA Jumbo). Analysis results must be made available to 

FAVV by the supplier. 

• Information on hazardous substances must be notified before first delivery to the Dutch National 

Poisons Information Centre (NVIC), the Belgian Poisons Information Centre or in the ECHA 

Submission portal; this is the supplier's responsibility. The supplier shares a copy of the notification 

with Jumbo. This must be done no later than before the first delivery. 

• Products imported by Jumbo are subject to a pre-shipment (production and shipping) release by a 

Jumbo-designated agency. 

• Own-brand cosmetic products are notified before first production in the Cosmetic Products 

Notification Portal (CPNP) under Jumbo as parent organisation. An anonymous sub-account can be 

requested from Jumbo. The supplier shares a copy of the notification with Jumbo. 

• In the case of medical aids, Jumbo assumes the role of distributor, in accordance with Regulation 

2017/745 and/or Regulation 2017-746. According to Article 10 of the same regulation, the supplier 

assumes the role of manufacturer. As a result the manufacturer will always be mentioned on the 

Jumbo own-brand packaging. 

mailto:lmocheck@ftbnl.eurofins.com
mailto:fsc.ede@mxns.com
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• Suppliers of detergents and cleaning products must be Associate or Ordinary members of the Charter 

for Sustainable Cleaning 2020+ of the International Association for Soaps, Detergents and 

Maintenance Products (AISE). 

Wine: 

Specifications approved and signed by Meron Independent Wine Institute (located in Almere, the Netherlands) 

for each vintage and each change in production and production site, respectively, are suspensive conditions of 

the contract between Jumbo and the supplier.  

• The total quality costs amount to 0.3% of the purchase value. This amount will be charged separately.  

• Every six months, all wines must be organoleptically analysed at Meron Independent Wine Institute 

(located in Almere, Netherlands). The resulting analysis is compared against the agreed and 

established specification. 

• Meron Independent Wine Institute will communicate any deviations, legal violations and/or areas of 

concern to the relevant supplier. In the event of deviations and/or legal breaches, another analysis 

will be done at the supplier's expense and compared against the specification. Depending on the 

result, a recall may be decided upon. 

• Meron Independent Wine Institute must prepare a new specification for each vintage change or new 

inclusion. The producer must indicate agreement with the specifications within 14 days. If no 

response has been received by this deadline, Meron will approve the specification. Deliveries can only 

be started after approval by Jumbo. For more information see: www.meron.nl/sample-insturen 

(Dutch) or www.meron.nl/en/send-sample (English). 

3.2 Tendering phase 

When requesting a quotation (RFQ), Jumbo uses a 

quality briefing (QA letter). This defines the specific product requirements for the relevant 

products. These product requirements are leading and the supplier must conform with these as much as 

possible, 

as well as with any current quality and CSR purchasing conditions. If there are urgent reasons 

to deviate from a specific requirement, the supplier must indicate this in a substantiated manner, prior 

to the sensory inspection. Should it be found during the inspection that the product deviates from the 

QA letter without prior notification, the product will not be included further in the tendering process. 

Jumbo assesses and selects products on the basis of the samples provided. These must be accompanied 

by a full product and packaging specification in Dutch or English. 

Samples supplied by the supplier must be representative of the final product.  

Samples for sensory assessments must be labelled with the supplier name, product name, recipe 

number, best-before date and batch code. These must correspond to the specification provided and are 

packaged in packaging suitable for food contact. If a preparation method is applicable, this must be 

added. 

The results of sample assessment serve as the basis for all subsequent monitoring. Jumbo therefore 

expects all subsequent deliveries to be entirely consistent with the samples supplied. 

file://///192.168.18.14/Klanten/JUMBO/JUMBO5938%20Opmaken%20document%20MVO%20en%20Kwaliteit%20en%20Gezondheidsbeleid/Output/Proeven/1.2%20Proeven%20naar%20klant/www.meron.nl/sample-insturen
file://///192.168.18.14/Klanten/JUMBO/JUMBO5938%20Opmaken%20document%20MVO%20en%20Kwaliteit%20en%20Gezondheidsbeleid/Output/Proeven/1.2%20Proeven%20naar%20klant/www.meron.nl/en/send-sample
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Before any final entry of product, an initial production sample must be sent to Jumbo the size of one 

trade unit (≥4 CE); hand samples are not allowed. This sample must be sent to the relevant category 

manager, and marked "first production sample". If this is not possible, the production sample must be 

sent to the Jumbo head office at the same time as the first DC delivery. 

Jumbo will test the product and packaging against the specification and additional agreements. In the 

event of any deviations, Jumbo reserves the right to refuse the product and/or packaging. 

In the case of contract extensions or contract renewals, all product requirements shall remain in full 

force and the Quality and CSR purchasing conditions applicable at that time shall apply from the time of 

contract amendment. 

QAS (Quality Attribute Specification) 

To ensure the sensory quality of our products, Jumbo uses QAS (Quality Attribute Specifications) forms. 

These forms are an essential part of Jumbo's quality agreements with its suppliers and will be uploaded 

as attachments in SIM. 

The QAS form lays down the sensory characteristics of the parts of the product that are critical to the 

overall culinary experience. Consider aspects such as taste, smell, texture and appearance. A fully and 

carefully completed QAS form allows Jumbo to objectively monitor the quality of the product and keep it 

consistent - something of great importance to both Jumbo and the supplier. Jumbo determines which 

products require these QAS forms and will make this request, per product or product range, to the 

supplier. The supplier will complete and submit these forms within 15 working days (after time of 

notice).  

3.3 Product specifications (input in SIM) 

The supplier enters full product specification in Jumbo's product information system SIM at Jumbo's 

invitation. The responsible person at the supplier must have a good command of the Dutch or English 

language. (Please note: there are items that must be specifically completed in Dutch. This is the 

responsibility of the supplier.) 

The specification process starts as soon as all required information is available from the supplier. This 

needs to be coordinated between the supplier and the Purchasing department so that the specification 

process can be started with the agreement of both parties. 

For the specification process: 

• In the event of maximum five specifications: The standard deadline for fully completing the 

specification process (from 'invitation' to 'agreement from both parties') is a maximum of 22 working 

days.  

• If this deadline is exceeded, a sanction applies (see Fout! Verwijzingsbron niet gevonden.). The 

supplier must also submit the fully completed specification to the control agency for the first time 

within five working days. Exceeding this deadline, too, can result in a sanction. 

• In the event of six specifications or more: The standard deadline for fully completing the specification 

process (from 'invitation' to 'agreement from both parties') is a maximum of 27 working days.  
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• If this deadline is exceeded, a sanction applies (see Fout! Verwijzingsbron niet gevonden.). The 

supplier must also submit the fully completed specification to the control agency for the first time 

within five working days. Exceeding this deadline, too, can result in a sanction. 

• For products with an imprint label on the production line, the following applies: at the time of entry 

into the product range, the specification must be fully completed and the label approved by the 

control agency must have been added to the specification. If adding a physical label at the 

specification stage is not yet possible, an alternative must be coordinated with the quality manager 

(add photo of label). An uncompleted specification or an unapproved label will result in a sanction 

(see Fout! Verwijzingsbron niet gevonden.). 

• The CE imprint label must be presented to the control agency at least 10 working days before entry. 

HE labels are not checked by the control agency. 

• Jumbo expects suppliers to work proactively with Jumbo's selected control agency during the 

specification process. 

 

A detailed work instruction for entering the specifications is available to the supplier in the SIM portal 

under the 'Your client's reference' button. This also applies for other relevant documentation for an 

efficient specification process. 

The supplier enters the full recipe in the product specification, conforming to the supplied samples, 

including all ingredients/materials and corresponding countries of origin, including percentages. Under 

no circumstances will this recipe be shared by Jumbo with third parties without the express consent of 

the supplier. However, the specification can serve as a resource for answering questions from 

consumers. 

For products with a standard/ suggested preparation method, Jumbo can request a nutritional value for 

prepared product. The supplier must enter a full nutritional value in the product information system.  

The following data is mandatory: energy (kJ+kcal), total fat, saturated fatty acids, monounsaturated 

fatty acids, polyunsaturated fatty acids, trans-fatty acids, carbohydrates, sugars, added sugar, polyols, 

erythritol, starch, fibre, protein (animal and vegetable), sodium, salt (as sodium x 2.5), added salt, alcohol 

and organic acids.  

The values may be entered based on analysis, literature values and/or calculation, and should always 

relate to the end product as sold by Jumbo.  

3.4 Product specifications (maintenance and modifications) 

After agreement on the specifications, it is not allowed to make changes to recipes, packaging or labels 

without Jumbo's approval. Modifications made without Jumbo's consent will be subject to sanctions. In 

consultation with and after agreement with Jumbo, it is possible to make adjustments to the recipe 

and/or packaging during the contract period. The specification will have to be reopened for inspection 

for this purpose.  

3.5 Logos, claims and allergen management 

The supplier must always ensure the product integrity of the products it supplies. Improper use of claims 

and/or logos is expressly forbidden. Information on origin and certification of ingredients in SIM must be 
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up-to-date, correct and in line with reality. Deviations in product integrity will be subject to sanctions, 

due to the potential image risk for Jumbo. 

In the case of quality labels and/or logos that are characterised by chain certification, all links in the 

chain involved must be certified accordingly before delivery and any placement of logos on the 

packaging can take place. This is the responsibility of the supplier. 

3.5.1 Logos 

Depending on the logo, the supplier or Jumbo is responsible for registering the products and artwork 

with the relevant quality label owner; for this, see the Logos and quality labels protocol, which can be 

requested from the Jumbo Quality department. 

Organic produce suppliers based in the Netherlands: 

• In the case of organic Jumbo own-brand products produced according to a SKAL-certified recipe, the 

approved SKAL specification and certificate with attachment must be sent to Jumbo. If Jumbo 

becomes the recipe owner, the supplier sends the SKAL specification to Jumbo. In both cases, Jumbo 

is granted access to the SKAL customer portal. 

Organic produce suppliers based outside the Netherlands: 

• Upon delivery of organic Jumbo own-brand products, the certificate with attachment is sent to 

Jumbo, after which Jumbo submits the application to SKAL. Additional for non-EU suppliers: the 

exporter must be registered in TRACES NT (TRAde Control and Expert System New Technology); the 

certification body used by the exporter must be EU-accredited. All organic import shipments must be 

notified via the TRACES NT system. 

3.5.2 Claims  

Gluten-free speciality range - front-of-pack (FOP)  

• The threshold used is: gluten-free – max. 20 ppm mg/kg.  

• The internationally recognised 'gluten-free' logo is used. Licensing is done via the NCV (Dutch Coeliac 

Association).  

• The supplier must hold a recognised certification (at the supplier's expense). This could be: AOECS 

Standard 3.0 or BRCGS module Global Standard Gluten-Free 4 (modules 1 to 7 and the additional 

AOECS module 8).   

• The supplier must already market gluten-free products and have set up specific gluten-free 

production processes. 

 

Lactose-free speciality range - front-of-pack (FOP)  

• The threshold used is: lactose-free: 0.01 g/100 ml or 100 g.  

• The packaging must state: Not suitable for persons with cow's milk allergy and/or galactosemia. 

Lactose-free¹ ¹This product contains no more than 0.01 g lactose/100 ml (or g). 

• The supplier must undergo a Jumbo Allergen Scan before starting initial production. The costs of this 

are borne by the supplier. Production may only be started if the scan has been successfully completed 

and the points for improvement from the report have been demonstrably taken care of. 

• The supplier must demonstrate with analysis samples prior to the first production that the product is 

lactose-free (in accordance with the standard). The SimplyOK standard must be consulted for the 

correct method. 
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Infant formula 

• Suppliers of infant formula are required to have new labels and designs tested in advance against the 

Infant and Follow-on Formulae Advertising Code, based on the VNFKD code of conduct. The 

admission number obtained for the new label or design must be provided to Jumbo. 

 

Sustainability claims 

Sustainability claims must be clearly worded, not misleading and objectively substantiated in 

accordance with laws and regulations and the ACM's Sustainability Claims Guide. If there are 

sustainability claims or storytelling on Jumbo's packaging or other communication media, the supplier is 

responsible for ensuring product integrity.  

Sustainability claims and/or forms of storytelling must always be coordinated in advance with Jumbo's 

QA (and CSR) departments. Where necessary, the supplier must provide supporting information such as 

an LCA (life-cycle assessment)   

3.5.3 Allergen management 

Jumbo expects suppliers to set up their allergen management according to SimplyOK's five basic pillars. 

The presence of allergens in products must be avoided wherever possible. No new allergens may be 

added compared with the current Jumbo product or the reference item. 

Cross-contamination is only mentioned in line with Dutch policy (NVWA guidelines policy).  

Accepted calculation tools include:  

• The Allergen Risk Calculator (from Allergenen Consultancy), latest version;  

• VITAL Online, in combination with a training certificate from an Allergen Bureau-approved trainer. 

• Normec Allergenen calculation tool, latest version. 

 

Please note that the specification must record all cross-contaminations that occur at the production site, on 

the production line or in raw materials, including those that are controlled and thus fall below the action 

limit. 

4. Production site requirements 

4.1 Certification 

Production sites where Jumbo own-brand food products are produced and/or packaged are certified on 

the basis of a GFSI-accredited standard with the correct scope. All high-risk non-food producers and 

packers are certified on the basis of a GFSI-accredited standard. Other relevant links are certified in 

accordance with a standard as set out in Annex II "Overview of QA-accepted standards". 

The most recent certificates must be present in SIM and requested and validated by ImpactBuying. 

Under no circumstances is it allowed to change a production site permanently or temporarily without 

the permission of Jumbo's QA department.  
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If a supplier or underlying production site loses a certificate or is suspended, the supplier must share this 

with Jumbo QA, Jumbo Purchasing and Impact Buying within 24 hours of the loss or suspension. In such 

a case, Jumbo reserves the right to stop the purchase of products from the location in question 

immediately.  

4.2 Jumbo Ready Check (JRC)  

To qualify as an own-brand supplier for Jumbo, the supplier must have completed a successful Jumbo 

Ready Check (JRC). A JRC can also be imposed in case of a significant volume expansion of the existing 

product scope, expansion of the range into a new product scope or the change/addition of a production 

site. This check aims to ensure that the supplier meets the quality requirements Jumbo sets for its own-

brand products. The JRC must be carried out by one of the (independent) parties designated by Jumbo. 

The costs of this are borne by the supplier. The current list of designated parties for the JRC can be 

requested from the Jumbo quality manager.  

The JRC includes (but is not limited to): 

• Organisation and quality systems 

• Certifications (Food Safety standard, see also Annex II) 

• Packaging information and files 

• Allergen management including assurance of packaging changes (based on SimplyOK standard) 

• Listeria assurance (if relevant) 

• Recall procedures and complaints handling 

• Production environment 

• Specification management and the experience with the product information system (ImpactBuying / 

SIM) 

• Product and packaging specifications (availability and completeness thereof) 

• Control of raw material hazards 

 

If a supplier potentially produces at multiple production sites for Jumbo, all sites must be included in the 

JRC.    

The supplier is responsible for applying for and successfully completing this JRC in time. Without a 

positive result from the JRC, no cooperation can be entered into for the production of Jumbo own-brand 

products. Jumbo is always entitled to require additional (external) audits following the result from the 

JRC.   

4.3 Audits (preventive) 

During the term of a contract, Jumbo can, in supplement to the JRC, have both announced and 

unannounced preventive audits carried out. An audit and monitoring programme in cooperation with a 

party designated by Jumbo applies specifically for suppliers from outside the European Union. Jumbo 

expects the full cooperation of its suppliers in these audits.  

The audits can be carried out by Jumbo or an external party and, in the case of an unannounced variant, 

notice will be given of them at least half an hour in advance. 
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4.4 Audits (responsive) 

In the event of emergencies, a responsive audit can also be deployed, the cost of which will be borne by 

the supplier. Examples of emergencies (non-exhaustive) in which case a responsive audit can be 

deployed are: 

• Major shortcomings discovered during a preventive audit making a re-audit desirable 

• Recalls, serious food safety or product safety complaints 

• Discrepancies found as regards product integrity or other conditions from this document 

• Loss or suspension of GFSI certificate 

 

In the event of an allergen issue, Jumbo will require a Jumbo Allergen Check performed by one of the 

parties designated by Jumbo. The current list of parties can be requested from the Jumbo quality 

manager. The Jumbo Allergen Check encompasses the following: preliminary discussion, site visit, 

reporting and follow-up discussion. Jumbo QA is involved in all steps and present during the visit to the 

site(s). The costs of this check are borne by the supplier. The date of the check is scheduled in 

consultation with the company, the party carrying out the check and the Jumbo quality manager.  

The party carrying out the check will share the final report with both the supplier and Jumbo Quality.  

The supplier will follow up appropriately on resolving the improvement points identified in the Jumbo 

Allergen Check and periodically report on progress to Jumbo Quality.  

In both preventive and responsive audits, the auditor is allowed to take photos and share these with 

Jumbo, along with the report. 

4.5 Business Continuity Management 

If Jumbo considers the supplier a critical supplier, Jumbo may impose the requirement for certification in 

accordance with ISO 22301 concerning Business Continuity Management (BCM). The costs of this are 

borne by the supplier. In addition, Jumbo may have BCM scans performed and monitor the follow-up on 

improvement points via follow-up scans. 

4.6 Cause analyses after recall 

If a recall has taken place, the supplier must carry out a full cause analysis on this. Jumbo has the right to 

have this carried out again by a partner selected by Jumbo. The report of any external party must be 

shared with Jumbo in unredacted form. The costs of using this external party are borne by the supplier. 

The supplier must actively report on the implementation of committed measures with the Jumbo quality 

manager. 

4.7 Packaging and labelling process in production 

Regardless of the certification present at the production site, Jumbo expects valid assurance of the 

correct product packaging and labelling method. The certification standards recognised by the GFSI 

(Global Food Safety Initiative) include criteria for this, but Jumbo requires the following at a minimum:  

• Maximum use of technical tools, such as 100% in-line scanning.  

And/or: 
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• The presence of clear procedures for line-clearance and label control, which contain at least a 

description of the procedure for physical control (four-eyes principle) and registration of the 

correctness of labels and related information at at least the following moments in the process:  

− At the start of each production run, per production line. 

− At the end of each production run, per production line. 

− For every roll change during production, per production line. 

− Optionally at additional times (after breaks, in an established frequency, etc.) 

 

Suppliers are required to provide each new packaging design with a unique identification number (e.g. 

an internal article number) that allows the link to the correct product to be checked at any time during 

packaging. This measure is essential to avoid mix-ups between labels.  

In addition to checking at the aforementioned times, a check is carried out on the number of label 

changes in relation to the order size, which must of course match. The supplier keeps the checklists for at 

least three months and these can be requested by Jumbo at any time. 

Labels must be applied straight to the packaging at the agreed positioning, any imprinting must be 

complete and clearly legible.  

The supplier is not allowed to deviate from the agreed packaging, labelling and/or label positioning 

without permission from Jumbo CAM and QA. All changes must also be recorded in SIM. 

5. Quality assurance and complaints 
Jumbo own-brand products will be tested by Jumbo during the contract period against statutory 

standards and agreed parameters in the product specification. 

5.1 Chemical, microbiological and physical monitoring 

In line with Infosheet 64, Jumbo has set up risk-based monitoring whereby Jumbo has its Private Label 

products monitored within the applicable contractual agreements. These products are randomly tested 

by Eurofins - as an accredited laboratory - for the legally required and relevant microbiological and 

chemical parameters. The sample is determined according to √n (n = products per year per supplier per 

product group). If relevant or topical, incidental testing for other parameters or a label check may 

additionally be included. The costs for the monitoring plan are borne by the supplier. The results from 

the monitoring plan belong to both Jumbo and the supplier and can be used by the supplier as valid 

results in its own monitoring plan. The supplier must register with Eurofins to obtain the results. If 

deviations from this are found, this will lead to a sanction. Jumbo also expects an active improvement 

plan from the supplier.  

5.2 Sensory/technical monitoring 

Jumbo own-brand products are randomly tested during the contract period in accordance with Jumbo's 

current testing policy. This involves testing the product for consumer appreciation and/or relevant 

functional properties (non-food). Where possible, results are compared with the reference item(s) 

determined by Jumbo.  
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If the test result is insufficient, Jumbo shares this with the supplier and Jumbo expects its supplier to 

take an active approach to improve the product. If there is no improvement, (temporary) removal of the 

product is an option. 

In addition to the tests deployed by Jumbo, Jumbo expects the supplier to actively monitor the 

competitive market. Findings and any proposed actions must be actively shared with Jumbo. 

5.3 Complaints handling and response time 

In the event of complaints, Jumbo expects an adequate response from its suppliers, appropriate to the 

nature of the complaint. From the time of notification, the following maximum response times apply: 

Serious product or food safety complaints 

(sick reports, serious injuries) 

< 4 hours after notification 

Other product or food safety complaints 

(Product-foreign parts) 

Max. 1 working day after notification 

Other complaints Max. 2 working days after notification 

 

Any further investigation may continue beyond the aforementioned response times, again with a best-

efforts obligation to complete this as soon as possible and share the results with Jumbo. This kind of 

investigation does not suspend the initial response time. 

For adequate communication, the supplier will provide an up-to-date and complete list of contact details 

in SIM of at least the following disciplines or functions: 

• Emergency contact (available 24/7 by phone) 

• Complaints contact 

• Specification management 

• Quality manager(s) 

• Packaging specialist 

• Commercial contact 

5.4 Recalls 

If a product is not legally compliant, or there is a significant quality defect or an integrity defect, the 

product can be withdrawn from the chain. Either the supplier or Jumbo can take this decision; this 

decision is always in consultation with Jumbo's Quality department. If the supplier detects such an 

incident, the following procedure applies:  

• Report (possible) recall as soon as possible to Quality (kwaliteit@jumbo.com) with commercial 

contacts in CC. 

• Always additionally call picket number (0031 413 384 881). 

• In the email, state the issue as clearly and completely as possible (what is the issue, what is the risk, 

what is the scope, tracking overviews including delivery dates, etc.) 

• Consult with Jumbo in advance whether a public warning or reporting requirement is necessary. 

 

Always ensure the availability of a contact person with the appropriate substantive knowledge 

throughout the recall (including outside office hours). 

mailto:kwaliteit@jumbo.com
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The costs involved in a recall are borne by the supplier in accordance with the sanction table (Annex VI). 

Additional costs may be charged on as a result of image damage and/or loss of margins.  

6. Packaging (and artwork) 

6.1 Compliance  

All packaging and packaging waste from products within the scope of this document must comply with 

all applicable EU and national laws, including, for instance: 

• Directive 94/62/EC and its successor the PPWR 2025/40 

• The Netherlands: 'Besluit Beheer Verpakkingen 2014' (Packaging Management Decree 2014) and the 

'Regeling beheer Verpakkingen' (Packaging Management Regulations) 

• Regulation (EC) No 1935/2004 

• European plastics regulation (EU) 10/2011 and all amendments 

• Belgium: RD packaging (25 March 1999) and product standards act (21 December 1998) 

• Regulation (EC) No 2023/2006 

 

Complete packaging files must be present at the supplier, consisting of an assessment summary as well 

as supporting documents; mere declarations are not sufficient. The files must be structured in 

accordance with EN-13427, EN-13428, EN-13429, EN-13430, EN-13431, EN-13432 or a comparable 

standard.  

6.2 Tamper evidence 

To ensure safety, integrity and consumer confidence in Jumbo products, all packaging must be tamper-

evident. This means that the packaging must be designed in such a way that any attempt to open, 

manipulate or counterfeit the packaging is clearly visible to the consumer. The requirements are as 

follows: 

• Visible damage or modification: Packaging should give clear visual or physical signals if it has been 

opened or damaged. 

• Irreversible closure: After opening, it must not be possible to return the packaging to its original 

condition without visible traces. 

 

This applies to all product categories except:  

• Some types of unprocessed fruits and vegetables 

• Bread 

• Eggs 

• Non-food packaging (in consultation with the quality manager) 

6.3 Ownership and write-down of artwork 

• Files and artwork remain the property of Jumbo. 

• Packaging costs (including plate costs) will be borne by the supplier and will be written down in the 

agreed contract period. 

• Jumbo has the right to provide new or updated artwork once per calendar year. 
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• Changes to litho files, design or packaging are not permitted without the express permission of 

Jumbo. 

• If a label or sublabel is to be printed by the supplier itself, the supplier must submit a proof of this to 

Jumbo's Own Brand department before production. This may be in physical or digital form. 

 

N.B. See Annex V for detailed printing technique guidelines. 

6.4 Packaging stock and adjustments 

• The supplier must keep packaging stock for a maximum of six months, unless explicitly agreed 

otherwise with Jumbo's Purchasing department. 

• Packaging requests must be submitted to Jumbo for the first production run and new packaging 

material to be printed, this does not apply to stocks <12 weeks. 

• Jumbo is not responsible for overstock and/or stock built up without approval; this is at the supplier's 

risk. 

• Costs for adjustments and packaging stocks due to legal obligations and/or recipe adjustments at the 

supplier's request are borne by the supplier. 

 

6.5 Packaging material conditions and registration 

For monitoring purposes, legal requirements, packaging remittances and reporting obligations for CBL, 

the supplier must register all packaging data and keep Jumbo informed in case of changes in SIM, 

verpakkingstab_v2. The supplier is responsible for the correctness of the data in this respect. 

The packaging conditions cover primary, secondary and tertiary packaging for food and non-food 

products and packaging of semi-finished products. 

7. CSR purchasing conditions - general 

7.1  Code of Conduct  

Jumbo expects suppliers to comply with Jumbo's principles of responsible sourcing by signing the Code 

of Conduct. These principles apply to all relevant production chains for the product in question and are 

part of the purchasing contract.  

The Code of Conduct is not revised annually. In the event of major changes, the supplier receives a new 

version with a request to sign it. 

7.2  Due diligence and reporting  

Jumbo is preparing for the Corporate Sustainability Due Diligence Legislation (CSDDD), the Corporate 

Sustainability Reporting Directive (CSRD) and the European Union Deforestation-free Regulation (EUDR). 

Jumbo expects suppliers to actively and transparently cooperate with Jumbo on CSDDD, CSRD and EUDR.  

Jumbo expects suppliers to be able to provide insight into which suppliers they work with at all times. 

Suppliers themselves are also responsible for compliance with the Jumbo CSR purchasing conditions by 

their own suppliers.  



 

Quality and CSR purchasing conditions at Jumbo - Version 0 18 of46 

7.2.1 Climate  

Jumbo has committed to the Science Based Targets initiative (SBTi), with a validated scope 3 CO2e 

reduction target of 50% by 2030 compared to 2022. For suppliers, the following applies: 

• All suppliers must be committed to the SBTi. 

− Under the SBTi procedure, SME suppliers are allowed to skip the commitment step and prepare a 

Science Based Target directly.  

− SME suppliers may follow the SME Climate Hub procedure instead of the SBTi procedure.  

• All suppliers must have a climate plan in line with SBTi guidelines by 30 September 2026. 

− SME suppliers may follow the SME Climate Hub procedure instead of the SBTi procedure.  

 

7.3 Social Compliance 

Jumbo distinguishes between high-risk, medium-risk and low-risk countries. To determine whether 

social compliance certification is required, Jumbo adheres to the most recent publication of the risk 

classification defined by the Sustainability Initiative Fruits & Vegetables (SIFAV). We take into account 

the following principles in this context: 

1. Only those countries considered low risk by the BSCI risk classification can become a medium-risk 

country. This means that a high-risk country remains high and cannot shift to become a medium-

risk country. 

2. A country only becomes a medium-risk country if it is classified as a medium-risk country by SIFAV 

for at least two consecutive years. 

 

We also apply two exceptions to the above principles: 

1. There is an exception for Portugal. Portugal is not classified as a medium-risk country by SIFAV, but is 

indeed classified by Jumbo as a medium-risk country.  

2. An exception applies when a product comes from occupied Israeli territory, in which case it is 

classified as a high-risk country. 

 

Note: the country of origin always refers to the country where the product or ingredient is produced at 

primary level and where Jumbo own-brand products are produced. 

The following terms and conditions apply to suppliers and producers of Jumbo own-brand products, 

depending on the countries of origin:  

• Jumbo products produced in high-risk and medium-risk countries must be certified in accordance 

with a social standard. Jumbo only accepts valid audit reports of the standards in Table 1 (see below). 

Simply providing certificates is insufficient. 

 

Please note that different social compliance requirements apply to AGF, flowers & plants and wine from 

South Africa, see product-specific conditions.  

Table 1. Certification requirements regarding social compliance 

Suppliers in high-risk and medium-risk countries as of today 

BSCI  

https://sifav.com/wp-content/uploads/2025/05/SIFAV-Social-Country-Risk-Rating-2024.pdf
https://resources.booztcdn.com/1698222664-amfori_26.11_CountryRiskClassification2022_0.pdf
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ETI/SMETA 

SA8000 

SIZA 

Fairtrade 

Rainforest Alliance 

IMO - (FAIR) FOR LIFE 

7.4 Charitable Institutions 

In the event of overproduction, exceeding of shelf life at the distribution centre (not in accordance with 

BBE agreements) or 'minor' errors in the finished product, Jumbo requests that charities be contacted, 

such as Voedselbanken Nederland [Food Banks Netherlands] and comparable institutions outside the 

Netherlands. The products and work methods must comply with Information Sheet 76 (SIM): Charitable 

Institutions and Organisations of the Netherlands Food and Consumer Product Safety Authority (NVWA) 

in regard to food safety issues. 

Suppliers must inform their commercial contact person of this in advance and include a summary setting 

out the product, quantity and, if relevant, the non-conformity/deviation. Upon approval from the 

contact person, the product can be delivered to these institutions. Is this not possible due to the fast 

turnaround time? Then the supplier must submit to Jumbo once a month a list of products delivered to 

the charitable institution. 

8. CSR purchasing conditions for packaging 
The conditions below cover primary, secondary and tertiary packaging for food and non-food products 

and packaging of semi-finished products. 

• All paper and cardboard must be FSC/PEFC-certified or composed of recycled material (the virgin 

fibres portion must be certified). Jumbo makes no distinction as to which FSC certification is used. 

Own brand suppliers must be able to prove that the wood, paper and pulp supplied to Jumbo do not 

come from illegal, unreported or unregulated (IUU) sources and that legal requirements are followed 

in this context.  

• For coatings used in own brand packaging, Bisphenol A (BPA) must not have been deliberately added. 

In addition, the statutory deadlines for a total ban on BPA in packaging apply.  

• All consumer packaging must bear a logo or logos from the Disposal Guide [Weggooiwijzer]. For 

instructions on the Disposal Guide, see kidv.nl/weggooiwijzer. 

 

Biobased and degradable, compostable materials:  

• Biobased plastics: only if the raw material is sustainably produced and if no other suitable packaging 

alternative is available. Biobased materials must be ISCC PLUS or Bonsucro-certified.  

• Biodegradable plastics (such as PLA): only permitted in the form of bags that can be used in the 

organic waste bin, stickers on fruit, coffee pads and tea bags.  

• Oxo-degradable plastics. 

https://kidv.nl/weggooiwijzer


 

Quality and CSR purchasing conditions at Jumbo - Version 0 20 of46 

 

The following materials are not permitted in Jumbo packaging: 

• Black or carbon black plastic, with the exception of absorption pads and CPET. 

• Coloured or opaque PET in the case of rigid packaging (exceptions are products sold only in Belgium). 

• PET or rPET for non-food packaging, unless rPE or rPP is not suitable for use in the packaging due to 

the product composition. In that case, for non-food packaging, it is permissible to opt for rPET. 

• Toxic substances or additives. 

• Inks on food-contact materials listed on the EuPIA Exclusion List. 

• Labels, stickers and sleeves that prevent recyclable packaging, in accordance with the KIDV Recycle 

Check. The maximum size depends on the type of packaging; Jumbo uses the KIDV Recycle Checks 

for this, too. 

• Coating that interferes with recycling. This applies for paper, cardboard and plastic. 

9. Health 
The aim is to offer increasingly healthier products. Suppliers are therefore expected to compose products 

as healthily as possible and to improve products in accordance with the Nutri-Score (algorithm version 

2022 for solid foods and 2023 for beverages) and the National Approach to Product Improvement 

(NAPV). Agreements made earlier in the Agreement on Improving Product Composition (AVP) remain 

applicable.  

• The emphasis in this is on reducing sugar, salt and (saturated) fat, adding more fibre, promoting 

higher fruit and vegetable consumption and offering plant-based alternatives. Note: products may 

never become worse with respect to the current product or reference item in terms of nutritional 

value and Nutri-Score. 

• For product category-specific requirements, see the Jumbo Private Label Health Policy, available via 

the client portal in SIM. It describes, among other things: 

− Jumbo's target regarding the Nutri-Score. 

− The portion sizes as established in the Product Information work instructions. Jumbo wants to 

encourage the consumption of Schijf van Vijf ('The Wheel of Five') products, and for non Schijf van 

Vijf products, Jumbo wants to offer portions equal to or preferably smaller than the reference item 

(listed in the purchase briefing). 

− An explanation of permitted nutrition claims is provided in Regulation (EC) 1924/2006 on 

nutrition and health claims made on foods or in relevant product-related legislation. Nutritional 

claims are only reported if they help Jumbo's customers make healthy or healthier choices on 

products that meet the definition of healthy (see the Jumbo Private Label Health Policy). 

− Health claims are only mentioned on Schijf van Vijf products and on target group-specific foods 

such as sports and baby food, which help Jumbo's customers make healthier choices. 

− Colourings: products contain as few colourings as possible, and the amount used must never be 

more than in the reference item. All items must be free of AZO colourings, except for photo cakes. 

− Additives: products must contain as few additives as possible in number and quantity, and never 

more than in the reference item. In particular, flavour enhancers and colourings must be avoided 

as much as possible. 

• Vegetarian and vegan: it is mandatory in the specification phase to indicate whether the product and 

ingredient is vegetarian and/or vegan. Jumbo uses the following definitions:    
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− Vegetarian: Ingredients, including additives and/or components, must not be derived from dead 

animals. Ingredients in minimal quantities are also not allowed (e.g. additives, flavourings, 

rennet). Cross-contamination is not considered when determining whether a product is 

vegetarian. 

− Vegan: Products labelled as vegan must not have been produced in any way with ingredients of 

animal origin. This includes the manufacturing process, processing steps, technical excipients, 

additives and ingredients. Cross-contamination is not considered when determining whether a 

product is vegan. 

− Plant-based products: 

• Contain no ingredients of animal origin. 

• May contain ingredients that are not of plant or animal origin, such as water or salt. 

• Applies only to ingredients and not to production and/or manufacturing processes. 

• Contain a maximum of 10% of other ingredients (i.e. non-plant-based & animal origin, such as 

chemical e-numbers/flavourings). This with the exception of water and salt. 

• Are called 'Plant-based', '100% Plant-based' is no longer used. 

10. CSR purchasing conditions specific per product / 

product category 
Note: in the case of equal suitability, preference is always given to Dutch products, immediately followed 

by products with an origin as physically near as possible. 

10.1 AGF (Potatoes, Vegetables and Fruit) 

Note: the scope covers unprocessed and processed AGF, see Annex Ifor definitions. 

• All unprocessed and processed AGF must be fully traceable all the way to the level of the grower. The 

supply chain is defined in SIM and includes all links up to and including the 'last stage of production'. 

All the countries of origin are recorded in SIM, including a percentage breakdown, based on the past 

calendar year. For more explanation, see the document 'Protocol on quality requirements for AGF'. 

• Regardless of the country of origin of a supplier and/or growers (high, medium or low-risk country), 

all unprocessed and processed AGF must be GlobalG.A.P. + GRASP (or higher)-certified. 

• All Dutch producers/growers must be On the way to Planetproof-certified. This applies to all links in 

the AGF chain where On the way to Planetproof products are grown, traded or processed. 

• All mushrooms are at least GlobalG.A.P. + GRASP or Fair Produce-certified at grower level.   

• All orange concentrate must be RFA or FSA-certified, at a minimum.  

• All unprocessed bananas must be Fairtrade or Rainforest Alliance-certified at grower level and comply 

with the Living Wage Bananas Commitment.  

• All suppliers of canned tomatoes must be GlobalG.A.P + GRASP 2.0-certified, at a minimum. 

• A maximum of 2% unprocessed and processed AGF products are flown in. 

• All suppliers and growers in high-risk and medium-risk countries must be certified according to a 

social standard (see Annex II). 

 

https://www.idhsustainabletrade.com/banana-retail-commitment/
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Ambition 

• For all canned fruit and vegetables, Jumbo aims for Fairtrade, Rainforest Alliance, GlobalG.A.P. + 

GRASP certification or equivalent by 2030. 

• Jumbo supports the SIFAV 2025 covenant and remains committed to making AGF chains more 

sustainable. Once the new strategy is known, Jumbo will tailor its approach accordingly. Jumbo's 

contract suppliers for AGF unprocessed are also members of the Sustainability Initiative Fruit and 

Vegetables (SIFAV) and report the volumes and associated certifications to Jumbo annually. 

10.2 Meat 
See also section 10.5.2 Soya in livestock feed and fish feed and 10.6.2 Palm oil in livestock feed and fish feed 

for additional requirements on livestock feed.  

10.2.1 Pork 

Note: pet food is excluded. 

• All pork for the Dutch market (as product and as >2% ingredient), is at least 1-star Beter Leven-

certified or equivalent (see Annex III).  

− Products with a PDO (Protected Designation of Origin), GTS (Guaranteed Traditional Specialty) or 

PGI (Protected Geographical Indication) logo are an exception.  

• All pork for the Belgian market (as product and as >2% ingredient), is at least BePork or Beter Leven-

certified.  

− Products with a PDO (Protected Designation of Origin), GTS (Guaranteed Traditional Specialty) or 

PGI (Protected Geographical Indication) logo are an exception.  

• All non-Dutch pork (as product) must come from pigs that have not been castrated. Organic pork is 

excluded. 

• All the pork (as product) is sourced from suppliers that have been shown to meet the IFS PIA standard 

through an assessment that has been carried out.  

10.2.2 Chicken 

Note: pet food is excluded. 

• All chicken (as product and as >2% ingredient), is at least 1-star Beter Leven-certified or equivalent 

(see Annex III). 

• All chicken as a product must come from a closed chain. 

• All chicken (as product and as >2% ingredient) must come from chickens slaughtered with gas 

stunning.  

• For Dutch chicken (as product and as >2% ingredient), the chicken must have had direct access to 

water and feed (early nutrition).  

 

Ambition 

• Wherever possible, all organic chicken (as product and >2% ingredient) must come from chickens 

slaughtered with gas stunning. 
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10.2.3 Turkey 

Note: pet food is excluded. 

• All turkey (as product and as >2% ingredient), is at least 1-star Beter Leven-certified or equivalent (see 

Annex III). 

 

10.2.4 Beef 

Note: pet food is excluded. 

All beef within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that beef 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant beef. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

All Irish beef (as product) must comply with the Sustainable Beef and Lamb Assurance Scheme (SBLAS).  

Ambition 

Note: the scope covers unprocessed and processed beef, see Annex I for definitions. 

• By 2027, all unprocessed beef (as product) must be certified in accordance with Rund op z'n Best [Beef 

at its Best/RoB] or equivalent (see Annex III). 

• Where possible, all processed beef (as product and as >2% ingredient) must be certified in accordance 

with RoB or equivalent (see Annex III). 

• Where possible, all processed beef (as product and as >2% ingredient) must be of Dutch origin 

(preferably from own RoB chain) 

 

10.2.5 Veal 

Note: pet food is excluded. 

• All veal (as product and as >2% ingredient) must, at a minimum, be Vitaal Kalf [Vital Calf]-certified, 

and every link after the abattoir must be IFS-PIA-certified or the equivalent (see Annex III). 

 

10.2.6 Lamb 

Note: pet food is excluded. 

Note: if certified lamb is not available on the market, the most sustainable alternative must be sought, in 

consultation. 

• Lamb must be of Dutch origin.  



 

Quality and CSR purchasing conditions at Jumbo - Version 0 24 of46 

Ambition 

• By 2027, all lamb (as product and as >2% ingredient), must at a minimum be certified (if certification 

is available) in accordance with an animal welfare and environmental standard (see Annex III). 

 

10.2.7 Horse meat 

Note: pet food is excluded. 

• All horse meat must be exclusively of European origin.  

• For all horse meat, the country of origin must be recorded in SIM for the past calendar year. 

 

10.2.8 Duck 

Note: pet food is excluded. 

• All duck meat (as product and as >2% ingredient) must, at a minimum, be free-range duck in 

accordance with European legislation (see Annex III). 

 

10.2.9 Rabbit 

Note: pet food is excluded. 

• All rabbit meat (as product and as >2% ingredient) must be of Dutch or Belgian origin. 

• For the Dutch market: must be certified in accordance with the Beter Leven label.  

• For the Belgian market: must be certified in accordance with CodiplanPLUS Parkkonijn. 

 

10.2.10 Game 

Note: pet food is excluded. 

• All game (as product and as >2% ingredient) should preferably be shot game.  

• All kept game must be certified in accordance with a Quality Assurance (QA) system in which animal 

welfare is guaranteed. 

 

10.2.11 Petfood 

Ambition 

• Where possible, Jumbo processes scraps from its BLK-certified products and/or scraps from its 

MSC/ASC/GSSI-certified fish into pet food. 

 

10.3 Fish, crustaceans and molluscs 

Note: pet food is excluded 

See also section 10.5.2 Soya in livestock feed and fish feed and 10.6.2 Palm oil in livestock feed and fish feed 

for additional requirements on livestock feed. 
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• All fish, shellfish, crustaceans and molluscs (as product and as >2% ingredient) must be certified in 

accordance with Marine Stewardship Council (MSC), Aquaculture Stewardship Council (ASC), GGN 

Certified Farming (GGN) or organic. Certification in line with the Global Sustainable Seafood Initiative 

(GSSI) is also permitted.  

• No fish, shellfish, crustaceans or molluscs (as product and as >2% ingredient) classified as yellow and 

red fish species according to the fish guide of the Good Fish Foundation can be sold to Jumbo (stores). 

If the fish does have one of the certifications mentioned above, an exception applies.   

• Products for which none of the above-mentioned certifications is available must come from a 

credible (established by an organisation with support from various stakeholders) Fish Improvement 

Plan (FIP) or Aquaculture Improvement Plan (AIP). 

• Fish, shellfish, crustaceans and molluscs as an ingredient (equal to or <2%) but mentioned in the 

product name must also be MSC, ASC or GSSI-certified.  

• The countries of origin and farms of all farmed fish, shellfish, crustaceans and molluscs must be 

traceable to primary level.  

• In the case of farmed Vannamei shrimp, eyestalk ablation is not allowed anywhere in the production 

process.  

 

Ambition  

• For all wild fish, shellfish, crustaceans and molluscs (as product and as >2% ingredient), the country 

(or FAO) of origin must be recorded in SIM for the past calendar year.  

• From 2028, farmed Vannamei shrimps will be electrically stunned prior to the slaughter process. 

 

10.4 Dairy, cheese and eggs 

10.4.1 Dairy - general 

• All Dutch and Belgian animal (cow) dairy, cheese and butter must be at a minimum Weidemelk-

certified, preferably by means of an accepted standard (see Annex III). 

• Where possible, Weidemelk certification also applies to ice cream and baby food and to products not 

produced in the Netherlands or Belgium. 

 

Ambition 

All Dutch and Belgian animal (cow) dairy, cheese and butter must be On the way to PlanetProof or 

Organic-certified by 2030 at the latest. 

Where possible, the buffalo milk used for cheese must be affiliated with a sustainability and animal 

welfare initiative. 

 

10.4.2 Dairy from goat and sheep 

Ambition 

• Wherever possible, goat and sheep's milk dairy (as product and as >2% ingredient) must be affiliated 

with a sustainability and animal welfare initiative. 
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10.4.3 10.4.3 Eggs 

Note: pet food is excluded. 

Note: the scope covers fresh consumption eggs and processed eggs, see Annex I for definitions. 

• All fresh consumption eggs are at least 1-star Beter Leven-certified or equivalent. 

• All processed eggs (>2%) are, at a minimum, free-range eggs. 

 

Ambition 

• Where possible, all fresh eggs for consumption come from laying hen flocks where early recognition 

of hatching eggs has been applied (sex separation and no cockerel culling). If legislation comes into 

force earlier, this purchasing requirement will apply from that date.   

• By 2027, all processed eggs (>2%) must be at least 1 star Beter Leven-certified or equivalent (see 

Annex III). 

• Where possible, all fresh eggs for consumption come from a closed chain. 

 

10.4.4 Quail eggs 

Note: pet food is excluded. 

• All quail eggs (as product and as >2% ingredient) come from free-range quail at a minimum.  

 

Ambition 

• Wherever possible, all quail eggs (as product and as >2% ingredient) are certified in accordance with 

an animal welfare and environmental standard. 

 

10.5 Soya 

10.5.1 Soya in food  

All soya within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that soya 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant soya. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

• All soya processed in own-brand products must be GMO free.  

• Jumbo uses a model in which the level for certification gradually increases for all soya as a product 

and ingredient, based on different product groups (see Annex IV).  

• These conditions do not apply to Edamame beans. Edamame beans fall under the conditions for AGF.  
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10.5.2 Soya in livestock feed and fish feed  

All soya within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that soya 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant soya. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

• Jumbo uses a model in which the level for certification gradually increases for all soya in livestock 

feed and fish feed, based on different product groups (see Annex IV). 

 

10.6 Palm oil 

All palm within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that palm oil 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant palm. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

10.6.1 Palm oil in food  

• All palm oil and derivatives processed in own-brand products must be certified as sustainable in 

accordance with the Roundtable on Sustainable Palm Oil (RSPO), ''Segregated'' supply chain model. 

 

10.6.2 Palm oil in livestock feed and fish feed 

• All palm scrap, kernel, oil and derivatives in livestock feed must be RSPO Segregated-certified. 

 

10.7 Cocoa 

All cocoa within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that cocoa 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant cocoa. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

https://rspo.org/
https://rspo.org/
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• All own-brand products containing cocoa beans must be Fairtrade, RFA or Tony's Open Chain, Mass 

Balance-certified.  

• All own-label products containing organic cocoa must be both organic and Fairtrade-certified. 

• For all own-brand products containing cocoa (as product and as >2% ingredient), the country of origin 

must be recorded in SIM for the past calendar year. 

 

Ambition 

• Jumbo has signed the DISCO covenant and is committed to the objectives covered by this covenant.  

• By 2030 at the latest, Jumbo will buy all cocoa components (>5%) in own-brand products via Tony's 

Open Chain or a possible future equivalent programme, according to the Mass Balance principle. Thus 

we guarantee traceability, a living wage and a deforestation-free chain. 

 

10.8 Herbs and spices 

Ambition 

By 2028, all nutmeg, pepper and vanilla (as product) must be fully traceable all the way to the grower 

level. The supply chain is recorded in SIM and includes all links up to Farmer Group/Packhouse. The 

countries of origin are recorded including a percentage breakdown, based on the past calendar year. 

10.9 Coffee 

Note: for coffee pod material, see chapter 8 CSR purchasing conditions for packaging.   

All coffee within the scope of the European Deforestation Regulation (EUDR) must, at a minimum, meet 

the requirements of the EUDR as soon as the law has actually come into force. This means that coffee 

must have been produced deforestation-free and in line with EUDR requirements, and segregated from 

non-compliant coffee. The burden of proof for compliance with the EUDR in respect of the products the 

supplier supplies to Jumbo lies with the supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

• All coffee must be certified according to Fairtrade, RFA Segregated or Mass Balance. 

• All organic coffee must be both organic and Fairtrade-certified.  

 

Ambition 

• For all coffee (as product and as >2% ingredient), the percentage distribution of countries of origin 

and cooperatives by country must be recorded in SIM for the past calendar year. 

 

10.10 Tea 

Note: for tea bag material, see chapter 8 CSR purchasing conditions for packaging. 

https://www.idhsustainabletrade.com/initiative/dutch-initiative-on-sustainable-cocoa-disco/
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• All tea (as product and as >2% ingredient) must be certified according to Fairtrade, RFA Segregated or 

Mass Balance. 

• All organic tea must be both organic and Fairtrade or RFA Segregated-certified. 

 

Ambition 

• For all tea (as product and as >2% ingredient), the percentage distribution of countries of origin and 

cooperatives by country must be recorded in SIM for the past calendar year. 

 

10.11 Rice 

• All basmati rice (as product) must be from farmers verified according to the Sustainable Rice Platform 

(SRP). 

• All the links in the chain of basmati rice (as product) must be verified according to the SRP Chain of 

Custody model, at a minimum Identity Preserved or Segregated. 

• For all rice (as product and as >2% ingredient), the percentage distribution of countries of origin for 

the past calendar year must be entered in SIM. 

• All organic rice must be both organic and Fairtrade-certified. 

 

Ambition  

• By 2026, all basmati, jasmine and pandan rice as product (>2%) must come from farmers verified 

according to SRP. 

• By 2027, all links in the chain of basmati, jasmine and pandan rice as ingredient (>2%) must be 

verified according to the SRP Chain of Custody model, at a minimum Identity Preserved or 

Segregation. 

 

10.12 Nuts and pine nuts 

• Hazelnuts and processed hazelnuts (as product and as >2% ingredient) must be certified in 

accordance with RFA Mass Balance.  

• All products containing <2% hazelnuts or processed hazelnuts , but where hazelnut or hazelnut paste 

forms part of the name of the own-brand product, must be certified in accordance with RFA Mass 

Balance. 

• For cashew nuts, hazelnuts, walnuts, pistachios, pine nuts, almonds, pecans, peanuts and macadamia 

nuts (as product and as >2% ingredient), the percentage distribution of countries of origin, down to 

primary level, for the past calendar year must be recorded in SIM. 

 

Ambition 

• By 2027, all walnuts, pistachios, almonds, pecans and macadamia nuts (as product and as >2% 

ingredient) must be certified to primary level in accordance with a water / water management 

standard to prevent water-related risks. 

• By 2030, 100% of the own-brand cashew snack nuts will be sustainably certified at farm level in 

accordance with Rainforest Alliance, Fairtrade, Sustainably Grown Certified or equivalent. 
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• By 2030, 100% of the own-brand cashew snack nuts will be sustainably certified at processor level in 

accordance with BSCI, SA8000, SMETA or equivalent. 

 

10.13 Flowers and plants 

• All suppliers of flowers and plants to Jumbo must be affiliated with the Floriculture Sustainable 

Initiative (FSI) and certified in accordance with one of the baskets allowed within the FSI platform. 

'Wild harvest' products are excluded from this. 

• Jumbo stipulates as requirement that all flowers and plants be packed in packaging made of recycled 

or partially recycled material. This concerns: 

• Kraft paper made of 100% recycled material and FSC-certified  

• ROPP made of at least 70% recycled material and 100% transparent 

 

Ambition 

• For all flowers and plants, the supplier must record in SIM the percentage distribution of countries of 

origin for the past calendar year. 

• Sea freight is the basis for Jumbo's rose chain in 2027, provided the logistics chain allows it (related to 

global complications outside the supplier's control). 

• By 2028, at least 50% of Jumbo's plant assortment will be peat-free. 

 

10.14 Wine and juices 

• Wines produced in South Africa must be certified to primary level in accordance with WIETA (Wine 

and Agricultural Ethical Trade Association). 

• All wine must be fully traceable down to the grower level. The supply chain is recorded in SIM and 

includes all links from Jumbo, through to bottling and vinification. 

 

Ambition 

• By 2030, fruit intended for the production of concentrates, juices and wines produced in high and 

medium-risk countries must be certified at grower level, in accordance with a social standard as 

described in Table I. Certification requirements regarding social compliance (see part 7.3). With this, 

Jumbo is following the guidelines of the Sustainable Juice Covenant (SJC).  

 

10.15 Non-food 

10.15.1 Cosmetics  

• Cosmetics and personal care products must comply with the Cosmetics Regulation (1223/2009/EC). 

• Producers of cosmetics and personal care must comply with European legislation regulated by the 

Cosmetics Regulation (1223/2009/EC). This includes not using animal testing, either for products or 

ingredients. 

• Cosmetics must not contain ingredients that are on the Plastic Soup Foundation's red list. 

• Non-biodegradable microbeads may not be used in cosmetics. 

https://www.idhsustainabletrade.com/initiative/sustainable-juice-covenant/
https://www.plasticsoupfoundation.org/
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• All palm oil and derivatives processed in own-brand cosmetics must be certified as sustainable in 

accordance with the RSPO Mass Balance. 

 

10.15.2 Detergents 

• All palm oil and derivatives processed in own-brand detergents must be certified as sustainable in 

accordance with the RSPO Mass Balance. 

 

10.15.3 Textiles 

• All textiles must be OEKO-TEX 100-certified. 

• All cotton is certified in accordance with the Global Organic Textile Standard, Organic Content 

Standard or Better Cotton - Mass Balance. 

 

Ambition 

• By 2027, all textiles are OEKO-TEX Made in Green-certified. 

 

10.15.4 Wood, paper and pulp 

Note: these purchasing requirements do not apply to the packaging of the product.  

All wood, paper and pulp within the scope of the European Deforestation Regulation (EUDR) must, at a 

minimum, meet the requirements of the EUDR as soon as the law has actually come into force. This 

means that wood, paper and pulp must have been produced deforestation-free and in line with EUDR 

requirements, and segregated from non-compliant wood, paper and pulp. The burden of proof for 

compliance with the EUDR in respect of the products the supplier supplies to Jumbo lies with the 

supplier.  

As part of the delivery, the supplier must provide a Due diligence reference and verification number (DDR 

and DDV) to Jumbo in the DESADV message. Possibly supplemented with written evidence at Jumbo's 

request.  

• All own-brand products that incorporate wood, paper and pulp as ingredients or components must 

be 100% recycled and/or FSC (Forest Stewardship Council), PEFC (Program for the Endorsement of 

Forest Certification) and/or Better Biomass-certified. 

• Products made from wood/fibres from new tropical hardwood are not allowed.  

• Own-brand suppliers must be able to prove that the wood, paper and pulp supplied to Jumbo do not 

come from illegal, unreported or unregulated (IUU) sources. 

 

10.15.5 Light sources 

Note: these purchasing requirements do not apply to the packaging of the product. 
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• Light sources must be energy labelled in accordance with EU 2019/2015. Registration of these 

products in the European Product Database for Energy Labelling (EPREL) must take place before first 

delivery. This is the responsibility of the supplier. Proof of registration will be shared with Jumbo. 

 

10.15.6 Recycled materials 

Note: these purchasing requirements do not apply to the packaging of the product. 

• All recycled materials used for food contact materials must be Global Recycle Standard or Recycled 

Claim Standard-certified. 

 

10.15.7 Self-care drugs 

• All self-care drug production sites must hold Good Manufacturing Practice (GMP) certification. 

• All parties involved in the distribution chain must hold a Good Distribution Practice (GDP) certificate. 

 

10.16 Coconut  

• Coconut and coconut-based products or ingredients from Thailand are not allowed.  
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Annex I Definition list 
Dutch meat (such as: pork, chicken, lamb, rabbit):  Meat from animals that were born, lived, were 

slaughtered and processed in the Netherlands. 

Unprocessed AGF: Potatoes, fruits and vegetables that have not been treated, and ripened fruits 

such as mango and avocado, fall under unprocessed AGF because they do not physically change. 

Processed AGF: Potatoes, fruit and vegetables that have been divided, cut into wedges, slices or 

pieces, chopped, peeled, ground, cut, cleaned, trimmed, crushed, chilled or not chilled.  

Modified AGF: Potatoes, fruit and vegetables that have been substantially changed, including through 

heating, smoking, curing, drying, marinating, extracting or extruding, freezing, deep-freezing or 

thawing, or a combination of such treatments.   

AGF protocol: Registration of links used backwards in the chain at product level takes place in 

accordance with the following structure: 

1. Head Office/ Sales Office/ Service Provider/ Producer: Contract supplier Jumbo (first tier). Producer 

added as a role if product is made Jumbo-ready1 at the same location. 

2. Producer: Production site(s) where the relevant product is made Jumbo-ready if this is a location 

other than those mentioned under 1. This can be a specific packer, but also a grower who packages 

and labels the product on site. 

3. Trader: An importer/trading party with a purely administrative role in the chain, may appear in 

import flows. A supply chain does not end with a trader under any circumstances, but is followed by 

link 4 or 5 in such a case. 

4. Farmer group and/or Packhouse: Cooperative of growers, with or without a storage location. Occurs 

in Dutch flow in case of purchases from a growers' cooperative not owned by first tier. In case of 

import, primary contact in country or countries of origin. 

5. Farmer/grower: Grower(s), to be reported if link 4 does not occur in the import chain and the 

grower(s) is/are the primary contact in country/countries of origin. Not applicable for the Dutch 

chain. 

 

Unprocessed beef: Beef (possibly seasoned or marinated) that has not undergone any treatment to 

improve shelf life apart from the cooling or freezing treatment and vacuum or controlled atmosphere 

packaging. 

Processed beef: Products obtained by processing beef (e.g. ground, smoked, dried, heated) which means 

it no longer has the characteristics of fresh cuts of meat. 

Consumption eggs: Raw eggs in the shell, including boiled eggs. Boiled eggs suitable for immediate 

human consumption or for the preparation of egg products. 

 
1 complete end product, packaged and labelled. Packing on field/ farm does not fall under this unless 

product is also labelled; in all other cases this link falls under 4. 
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Processed eggs: Egg products obtained by processing eggs or components of eggs. These egg 

products can be used as an ingredient in processed products but can also be a finished product in 

their own right.     

Daily fresh dairy: Dairy that has milk or liquid milk solids such as cream as the main ingredient and 

that has been heat treated (pasteurisation) and must be kept refrigerated. 

Long-life dairy: Dairy that has milk or liquid milk solids such as cream as the main ingredient and that 

has undergone a higher heat treatment than pasteurisation so that it can be stored at room 

temperature. 
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Annex II Overview of QA accepted standards 

1. Dealers / Traders / Importers (all product groups) 

• FSSC 22000 - Transport & Storage 

• IFS Broker 

• BRCGS Global Standard for Agents & Brokers 

 

2. Storage and Transport 

• BRCGS Global Standard for Transport & Distribution 

• IFS Logistics 

• Safe Quality Food (SQF) 

• Primus GFS 

• FSSC 22000 - Transport & Storage 

 

3. Food and animal feed producers 

• BRCGS Global Standard for Food Safety 

• IFS Food 

• SQF  

• FSSC 22000 

• Global Red Meat Standard 

 

4. Wine suppliers 

• KVNW 

• IFS Broker 

 

5. Suppliers of Packaging / Food contact materials 

• BRCGS Global Standard for Packaging Materials 

• BRC Global Standard for Consumer Products 

• IFS Pacsecure 

• SQF Code 

• The International Good Manufacturing Practice Standard for Corrugated and Solid Board 

• FSSC 22000 

 

6. Non-food producers 

High Risk (Cosmetics, Detergents, Self-care drugs, Electricals, Batteries, Baby/child care, Food contact 

materials, Textiles, Toys, Candles, Aroma products, Barbecue supplies): 

• IFS Household & Personal Care 

• BRCGS Global Standard for Consumer Products 

• BRCGS Global Standard for Packaging Materials 

• ISO 13485 - Medical devices - Quality management systems - Requirements for regulatory purposes 

• ISO 22716 – Good Manufacturing Practices for Cosmetics 

• GMP certificate: all parties producing self-care drugs 

• GDP certificate: all distributors of self-care drugs 
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• Low Risk (Other) 

− ISO 9001 
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Annex III Overview of CSR-accepted standards 
Fruit, vegetables and potatoes 

• Only standards that are also listed in the 'SIFAV Basket of Social Standards' and 'SIFAV Basket of 

Water Standards' 

 

Pork  

• 1 star, 2 star and 3 star Beter Leven label  

• Organic   

• Varken op z'n Best (VoB) 

• Freedom food/RSPCA assured (relevant in the UK and equivalent to 1 star Beter Leven label)   

• Haltungsform or Für Mehr Tierschutz (relevant in Germany and comparable to at least 1 star Beter 

Leven label)  

• BEpork (relevant in Belgium and comparable to at least 1 star Beter Leven label)  

• Interporc Animal Welfare Spain (relevant in Spain and comparable to at least 1 star Beter Leven label)  

• Bedre Dyrevelfærd (relevant in Denmark and comparable to at least 1 star Beter Leven label)  

 

Chicken  

• 1 star Beter Leven label  

• 2 star Beter Leven label  

• 3 star Beter Leven label  

• Organic   

• BelPlume (relevant in Belgium and equivalent to 1 star Beter Leven label)  

• Label Rouge (relevant in France and equivalent to 2 and 3 star Beter Leven label)  

• Nature & Respect (relevant in the Netherlands and equivalent to 2 star Beter Leven label)  

• Haltungsform 2 (relevant in Germany and comparable to 2 star Beter Leven label) or Für Mehr 

Tierschutz (relevant in Germany and this falls under Haltungsform 3, which is comparable to 3 star 

Beter Leven label)  

 

Turkey  

• 1 star Beter Leven label  

• 2 star Beter Leven label  

• 3 star Beter Leven label  

• Organic  

 

Veal  

• 1 star, 2 star and 3 star Beter Leven label   

• Organic  

• Vitaal Kalf + IFS PIA 

 

Beef 

• 1 star, 2 star and 3 star Beter Leven label   

• Organic  

• Sustainable Beef and Lamb Assurance Scheme (relevant in Ireland)  
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• Haltungsform or Für Mehr Tierschutz (relevant in Germany and comparable to at least 1 star Beter 

Leven label)  

• AMA Seal (relevant in Austria and comparable to at least 1 star Beter Leven label)  

• Rund op z'n Best (RoB) 

 

Lamb  

• Red Tractor Beef & Lamb Standards (relevant in UK)  

• Waddengoud (relevant in the Netherlands)  

• Echt Texels Product (relevant in the Netherlands)  

• Organic (SKAL)   

 

Duck  

• Nature & Respect  

 

Eggs 

• 1 star, 2 star and 3 star Beter Leven label   

• Organic 

• BelPlume (relevant in Belgium and equivalent to 1 star Beter Leven label) 

• On the way to PlanetProof 

 

Dairy 

• 1 star Beter Leven label  

• 2 star Beter Leven label  

• 3 star Beter Leven label  

• Organic  

• On the way to PlanetProof 

 

Flowers & Plants 

Jumbo only accepts standards that are listed in the FSI GAP Basket of Standards, FSI Social Basket of 

standards and in the FSI Environmental Basket of standards. 
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Annex IV Soya as product, ingredient and soya in 

animal feed 
Jumbo uses a model in which the level for soya certification rises gradually.  

Product category  2025   2026   

1. Soya as a direct ingredient in foods   

1a. Plant-based products whose main product or one of 

the basic ingredients is soya (such as hydrated protein 

in soya burgers, soya protein in soya yoghurt, soya-

based desserts, soya milk, tofu and soya sauce).  

Category: 

1 and 2.1  

Category:  

1 and 2.1 

Category:  

1  

1b. Products containing soya as a minor ingredient or 

excipient (soya lecithin, isolates, concentrates). Soya is 

more than 2% of the total volume. 

Category: 

1, 2.1 and 3 

Category: 

1, 2.1 and 3  

Category:  

1 and 2.1 

1c. Products containing soya as a minor ingredient or 

excipient (soya lecithin, isolates, concentrates). Soya is 

less than 2% of the total volume.  

N/A 
Category: 

1, 2.1 and 3 

Category: 

1, 2.1 and 3 

2. Soya used in livestock feed and fish feed (embedded soya)  

2a. Dairy, meat, eggs, fish. 
Category: 

1, 2.1 and 2.2 

Category:  

1  

Category: 

1  

2b. Compound foods with animal products (bread & 

pastries, pizza, meal concepts, etc.).   

Category:  

1, 2.1 and 2.2 

Category:  

1  

Category:  

1  

 

Explanation of the categories 

Category 1 (Ambitious) contains standards that have been definitively accepted by QS Soy Plus (and 

equivalent GMP+ module). Category 2 (Basic) contains standards provisionally accepted by QS & GMP+ 

(temporary approval). Category 3 (Minimum) contains standards that have passed the FEFAC SSG 

benchmark (not recognised by QS/GMP+). The latter category will be phased out as soon as possible.  
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Category 3: Minimum  

Name of the standard  
Accepted  
chain of custody models  

Agricultura Sustentable Certificada + Module on Non-

conversion 

Book & Claim  

Mass Balance 

Segregated  

COFCO International Responsible Agriculture Standard 

Book & Claim  

Mass Balance  

Segregated  

Caramuru Sustentar Programme 

Book & Claim  

Mass Balance 

Segregated 

Cargill Triple S Soya Products 

Book & Claim  

Mass Balance 

Segregated 

FEMAS Responsible Sourcing Module 2021  

Book & Claim  

Mass Balance 

Segregated 

Louis Dreyfus Company (LDC) Program for Sustainable 

Agriculture 

Book & Claim  

Mass Balance 

Segregated 

PROFARM Production Standard 

Book & Claim  

Mass Balance 

Segregated 

SAI-FSA Bronze + verification2 

Book & Claim  

Mass Balance 

Segregated 

RTRS  
Book & Claim  

Mass Balance  

  

 
2 With its Farmers Self Assessment (FSA) and associated benchmark, the Sustainable Agriculture 

Initiative (SAI) aims to put a harmonised language on sustainable agriculture on the market. 

Sustainability standards can be designated as bronze, silver or gold by the SAI. In soya, for example, RTRS 

and Proterra are both 'silver'. FSA is primarily based on self-assessment, however companies can have 

these self-assessments verified by an independent third party (a CI). Jumbo only accepts verified SAI-FSA 

claims (bronze in category 3, silver & gold in category 2). 
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Category 2.2: Basic - livestock feed and fish feed 

Name of the standard  
Accepted  
chain of custody models  

ADM Responsible Soybean Standard  

Book & Claim 

Mass Balance 

Segregated  

Amaggi FIELD ORIGIN Book & Claim  

Bunge Pro-S Certification Program for Sustainable 

Agricultural Sourcing  
Mass Balance  

Cefetra Certified Responsible Soy Standard CRS Book & Claim  

SFAP – Sustainable Farming Assurance Programme – Non-

Conversion  
Book & Claim  

US SOY Sustainability Assurance Protocol Mass Balance  

SAI-FSA silver + verification3*  Mass Balance / Segregated  

SAI-FSA gold + verification*  Mass Balance/ Segregated  

Donau Soja/Danube Soya  Book & Claim  

Europe Soya  Mass Balance 

ISCC EU Mass Balance 

ISCC Plus  Mass Balance 

ProTerra  Mass balance 

RTRS  Mass balance / Book & Claim 

 

  

 
3 With its Farmers Self Assessment (FSA) and associated benchmark, the Sustainable Agriculture 

Initiative (SAI) aims to put a harmonised language on sustainable agriculture on the market. 

Sustainability standards can be designated as bronze, silver or gold by the SAI. In soya, for example, RTRS 

and Proterra are both 'silver'. FSA is primarily based on self-assessment, however companies can have 

these self-assessments verified by an independent third party (a CI). Jumbo only accepts verified SAI-FSA 

claims (bronze in category 3, silver & gold in category 2). 
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Category 2.1: Basic - foods 

Name of the standard  
Accepted  
chain of custody models 

Europe Soya  Mass Balance 

ISCC EU Mass Balance 

ISCC Plus  Mass Balance 

ProTerra  Mass Balance 

RTRS  Mass Balance 

US SOY Sustainability Assurance Protocol Mass Balance  

SAI-FSA silver + verification4 Mass Balance / Segregated  

SAI-FSA gold + verification5 Mass Balance/ Segregated 

 

  

 
4 With its Farmers Self Assessment (FSA) and associated benchmark, the Sustainable Agriculture 

Initiative (SAI) aims to put a harmonised language on sustainable agriculture on the market. 

Sustainability standards can be designated as bronze, silver or gold by the SAI. In soya, for example, RTRS 

and Proterra are both 'silver'. FSA is primarily based on self-assessment, however companies can have 

these self-assessments verified by an independent third party (a CI). Jumbo only accepts verified SAI-FSA 

claims (bronze in category 3, silver & gold in category 2). 
5 With its Farmers Self Assessment (FSA) and associated benchmark, the Sustainable Agriculture 

Initiative (SAI) aims to put a harmonised language on sustainable agriculture on the market. 

Sustainability standards can be designated as bronze, silver or gold by the SAI. In soya, for example, RTRS 

and Proterra are both 'silver'. FSA is primarily based on self-assessment, however companies can have 

these self-assessments verified by an independent third party (a CI). Jumbo only accepts verified SAI-FSA 

claims (bronze in category 3, silver & gold in category 2). 
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Category 1: Ambitious  

Name of the standard Chain of custody  

CSQA Segregated  

Donau Soja/Danube Soya  Segregated  

Europe Soya  Segregated  

ISCC EU Segregated  

ISCC Plus  Segregated  

ProTerra / ProTerra Europe  Segregated  

RTRS Segregated   

SAI-FSA gold + verification6  Segregated 

 

 
6 With its Farmers Self Assessment (FSA) and associated benchmark, the Sustainable Agriculture 

Initiative (SAI) aims to put a harmonised language on sustainable agriculture on the market. 

Sustainability standards can be designated as bronze, silver or gold by the SAI. In soya, for example, RTRS 

and Proterra are both 'silver'. FSA is primarily based on self-assessment, however companies can have 

these self-assessments verified by an independent third party (a CI). Jumbo only accepts verified SAI-FSA 

claims (bronze in category 3, silver & gold in category 2). 
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Annex V Packaging artwork 
Printing Techniques 

Packaging requirements in terms of the number of colours and printing technique must correspond to 

what has been contracted and thus to what is recorded in the product information system. 

The specific requirements are described in the invitation to tender and in the guide for the product 

information system protocol. 

In the absence of information, the standard assumptions for printing techniques and colours apply: 

• Flexo: eight colours 

• Offset: six colours 

• Gravure: eight colours 

• Dry Offset: eight colours 

 

Other printing techniques/packaging principles must always be coordinated with the Own Brand 

department.  

Varnish: to be determined by Jumbo in consultation with the Own Brand department (standard, matt 

varnish, spot varnish or other special version). 

Artwork 

Jumbo will supply a high-resolution file in Illustrator or ArtPro, with due consideration of the printing 

technique in question. In other words, the file is ready for the relevant printing technique. 

All the printer needs to do is apply the specific press characteristics. The provided proof has a profile that 

matches the printing technique. 

For offset and gravure printing, a profile according to the Fogra standard is used. This information can be 

found on the physical proof. The cost of supplying the print-ready file and the colour reference proof will 

not be charged on to the supplier. 

• The supplied calibrated Epson proof serves as a colour reference and starting point when printing 

commences. If PMS colours are used, the Pantone PMS range must be used as a reference! 

• The delivered data and the Epson proof have been checked and approved by Jumbo. These are 

binding regarding content, formatting and colour. Jumbo does not approve additional proofs from 

printers. 

• If a supplier's process calls for an additional check, Volkers (the lithographer) can do a check on the 

final file. This is charged at an additional cost. Suppliers who wish to use this service can send a PDF 

and/or colour proof to: as@volkers.nl and/or Volkers BV. Attn. Account Support Volkers, Postbus 296, 

3860 AG Nijkerk. 

 

To verify the agreed printing specifications, the supplier is expected to 

provide production samples. See section 3.2. If the printing result does not meet 

expectations/requirements (according to the colour reference proof from Volkers), Jumbo's Own Brand 

department has the right to refuse the packaging. The costs of having the packaging reprinted will be 

borne by the supplier. 

mailto:as@volkers.nl
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Ownership and write-down: These files and artwork remain the property of Jumbo. All packaging costs 

(including plate costs) will be borne by the supplier and will be written down in the agreed contract 

period. Jumbo has the right to provide new or updated artwork once per calendar year. The printer is not 

allowed to modify the delivered litho files or to change the design of the packaging. Changes to the 

design or packaging are only permitted with written permission from Jumbo. 

Packaging stock: The supplier is assumed to have packaging stock created for a maximum of six months 

after approval, unless otherwise agreed with the relevant Jumbo buyer. For the first production run and 

for any new packaging material to be printed, packaging requests must always be submitted to Jumbo. 

This excludes stocks lower than 12 weeks. Jumbo will not bear any responsibility for any stocks built up 

without approval. The supplier will bear the risk for these. 

 


