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Nestlé: A global footprint
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PRODUCTION DIVISION

3. Manufacturing

We use safe natural refrigerant
alternatives for industrial refrigeration
installations and implement new
solutions to improve their performance.

5. Distribution

We support the development and use
of safe and efficient natural
refrigerant solutions for commercial
applications and progressively phase
out HFCs appliances.

Started in 1986 as an internal
direction in manufacturing to
“go natural”



Climate change leadership
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Deployment of Natural Refrigerants progressing

Web-link: www.nestle.com/csv

Industrial Refrigeration
represents ~90% of our refrigerant use

@® By 2016 — Expand the use of natural refrigerants, which
do not harm the ozone layer and have a negligible impact
on climate change, in our industrial refrigeration systems.

Industrial refrigeration systems using natural refrigerants
(%)

2015
2014
2013
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Commercial Refrigeration

® By 2015 - All of our new ice cream chest freezers will
use natural refrigerants.

@ By 2016 — All of our new ice cream chest, upright and
island freezers will use natural refrigerants.

@ By 2020 - All new proprietary cold beverages dispensers
of Nestlé Professional will use natural refrigerants.
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As result of our early phase-put and natural refrigerant strategy PRODUCTION DIVISION

In industrial refrigeration
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Cooling applications with low charge ammonia package chiller

Degree Celsius / \
To process or preserve food
B0 Dairy Confectionery
— 0o 10°C
+25
- o » ) _ Humidity & Temperature control in all
—_ Maintaining conditions in production areas hygienic zones
o
S \ All ourbusiness are requiring positive temp. cooling
25
_ KAir conditioning 6 to 18°C
— Data centers
-50 -
o Building
— Good Food, Good Life
-100 .
Buildings, offices

N\
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Industrial Refrigeration - well advanced deployment
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Freezing applications with CO, / NH; cascade systems

Degree Celsius

+50

+25

-25

-50

-100

-38°C

p

T — 0
=

A

°C
Freeze dried coffee -5 to 80

(Premium soluble coffee)

V7 \CE CREAN )

N

.

i PURINA ®ucusne
(’\ :

PROFESSIONAL

7 \Ck CREAM

Cold storage of finished goods or raw materials
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Frozen food
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Low temperature applications in manufacturing Good Food, Good Life

PRODUCTION DIVISION

Large complex built-up systems: assembled on site.

since 1992, Nestle spent CHF 289 mio
to phase out syntetic refrigerants by
natural refrigerants

208 systems phased out
33 new systems installed with natural
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Nestlé Japan Ltd. 25X Nestis
Good Food, Good Life

3 Fa Cto ri eS PRODUCTION DIVISION

Start of Business: 1913
No. of Employees: 2,500

Kasumigaura

e Regular Soluble Coffee
e Coffee concentrate for industrial use
e Eco & System refill pack

e Non-Dairy Creamer (powder and liquid)
o Coffee/Beverage Mixes

e Confectionary

e RTD PET bottled coffee

e Healthcare Nutrition products

e Regular Soluble Coffees PN
e RTD PET bottled coffees 5
e Vending
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R22 Phase-out LTP Established by Nestlé Japan before 2003 £\ Nestis
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together With GUIdelineS PRODUCTION DIVISION

LTP. "R-22 Phase out Program™
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R22 Phase-out Program 72X Nestie
. . . Good Food, Good Life
For Freeze Drying Factories in the Group

10 years advanced phase-out to Montreal Protocol

100

I
] S FD Factories in
_= Nestlé Group

10 years time,

80

2000 - 2010
‘ UK I’ |
60
‘ HIMEJI If/
40

(%)

Montreal Protocol
No. 3
20
No. 4
0 -
1990 2000 /'2010 2020 2030

‘ SHIMADAI Vear
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HCFC R22 Phase-out in Nestlé Japan

R22 of 70 ton for industrial refrigeration in 2004 was phased out by 2016
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PRODUCTION DIVISION
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EU: No Virgin HCFCs by 2010, and no Recycled HCFCs by 2015

Japan:

No new HCFC refrigeration units by 2010, and no HCFC production by 2020
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CO2/NH3 Cascade Refrigeration 52 Nestle

Good Food, Good Life

First CO2/NH3 Cascade System in Japan @Himeji in 2004

« Freeze Drying Refrigeration:
Himeji (R22: 32 ton) in 2004-05 &
Shimada (R22: 18 ton) in 2009-10 {

« Installed Cooling Capacity:
Himeji 4,000kW
Shimada 2,000kW

* Energy saved: >15%

* NH3 (3.6 ton) confined in the
Refrigeration plant and CO2
refrigerant sent to the production
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Filter Units for COZ Line Evaporative Condensers
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NH3 Water Chillers fé%f,“ﬁ'f
@Kasumlgaura In 2015 PRODUCTION DIVISION

» Old system: R22 Water Chillers | s

(R22: 260 kg) 'w,ﬁ'
- New system: NH3 Water Chillers S e
 Chilled Water Temp:

5/11 °C -
- Installed Cooling Capacity: Nov 2015 Chillers
2,300kW

« Energy saved: >25%

No industrial refrigeration run on Dec 2015 Substation
HCFC/HFC in Nestlé Japan ° -

ATMOsphere Japan/ Tokyo / 20 February, 2017 Jan 2016 CT/Tank Feb 2016 Chillers
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