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Many sectors are already using the many possibilities 

offered by the progress of digitalization. In the food sector, 

the insight that future quality management will no longer be 

conceivable without digital systems is becoming more and 

more established. Among food distributors and those 

responsible in restaurant chains, awareness is increasing for 

the potential of digital quality management solutions. 

Because digital systems not only change quality 

management in food production, distribution and service, 

but also create positive effects for the overall company. The 

advantages of digital quality management range from more 

sustainable and more reliable processes to considerable 

Testo Whitepaper Return on investment

savings of time and costs. The exact evaluation of which 

financial effects the implementation of a digital quality 

management system has, is complex, as the calculation 

needs to take the effects of reduced risks and optimized 

processes into account. 

The whitepaper shows you in a condensed form how a 

digital solution can increase food safety and make quality 

management more efficient. Apart from this, you will find 

out how an impressive return on investment can be be 

achieved.

Work more easily and efficiently. Save resources.
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In order to guarantee the safety and prescribed quality of 

foods, each employee needs to observe certain rules and 

regulations. These can be internal company standards as 

well as official norms from the responsible authorities. 

To ensure that these standards are reliably adhered to, pro-

cesses exist for quality or food safety management, which 

include guidelines and specifications on the storage and 

handling of goods.

 

Today’s situation is that for most companies, these pro-

cesses demand a large quantity of checks and monitoring 

work which need to be documented on paper. A typical 

supermarket chain uses up roughly 1000 sheets of paper a 

month for quality checks – and that is just at one site. For 

some food producers, the accumulated monthly paper con-

sumption for quality monitoring is even up to 1800 sheets. 

In addition to the paper-based checklists, the costs for 

printing and archiving also add up.

Yet sustainability in food quality management can be 

increased with three interlocking measures. 

•  The elimination of resource-intensive paper documenta-

tion

•  The optimization of processes and

•  The reduction of food waste.

•  Saving paper and costs  

With a digital quality management solution, the resources 

needed for paper documentation are minimized. Studies 

conducted by Testo have shown that companies can save 

up to 90 % of their costs for printouts and filing. With a 

digital system, the necessity of printing out completed 

checklists every time is eliminated. Instructions and work-

flows are implemented in a simple, effective, and above 

all, paper-free quality handbook.

Increase sustainability.

•  Optimizing processes  

Improvements in quality and food safety management 

lead to better and more reliable processes. Incoming 

goods, for example, are accepted after quick and simple 

quality checks, and are moved to their defined storage 

environment considerably faster. This reduces errors in 

Incoming Goods and other quality-related processes.  

 

The use of door contacts is another example of process 

optimization. The opening of refrigerated rooms or 

deep-freezers is registered, triggering an alarm if they 

remain open for longer periods. This allows you to opti-

mize the processes involved and lower your energy con-

sumption.

•  Reducing food waste  

Efficient processes significantly reduce the quantity of 

food wasted. Food waste is inconsistent with the concept 

of sustainability, and constitutes an social and ecological 

problem at political level. Besides this, for companies 

food waste also always means a waste of money.  

 

For this reason, every company in food production, distri-

bution and service benefits two-fold from the reduction of 

the amount of food waste with the help of a digital quality 

management solution: You avoid financial losses and at 

the same time strengthen the company’s image as a 

stakeholder committed to sustainability. 
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Comment by Dave Lewis (Group Chief Executive, Tesco and 
Chair, Champions 12.3): 2

“Reducing food loss and waste is a significant global challenge. 
That’s why it’s very important that business plays its part. At 
Tesco, we’re committed to tackling food waste not only in our 
own operations but also through strong and effective partner-
ships with our suppliers and by helping our customers reduce 
waste and save money. This is an opportunity for businesses to 
work together and make a real difference to Target 12.3.[referring 
to the UN Agenda for Sustainable Development].”2

Fig. 1: Estimates have been rounded. (Food waste data from 2011/15; data on food surpluses from 2015; table: January 2017) 3  

An average supermarket chain reports 46,684 tonnes of food waste in the year 2016/17. 
This corresponds to a material value of roughly 140 million Euro. (Estimated value based 

on information from WRAP) 3

Food service

Summary of data on avoidable food waste in Great Britain
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The annual food losses along the value-added chain are 

estimated at 1.3 billion tonnes worldwide, corresponding to 

a financial loss of around 840 billion Euro (990 billion US 

dollars). Along the value-added chain, 61% of the food 

losses occur between the producer and the wholesaler, 

Background on food waste.

while the end consumer is responsible for 39% of waste.  

In Germany alone, 2575 million tonnes of food end up as 

refuse in wholesale and retail. According to estimates,  

90% of this waste is avoidable.1
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Saving time and resources.
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The daily situation in most supermarkets and restaurants 

looks like this: Staff have to go on a tour of the entire com-

pany several times a day to check all the temperatures in 

refrigerators, deep-freezers and storage facilities. 

According to the estimates of our customers, this job takes 

around one hour per day. That hour can be saved by using 

an automated monitoring system, so the staff have time for 

other work.

At first glance, one hour saved looks a little insignificant. 

However, the enormous sum which you can save with this 

one small improvement makes a big difference. Our calcula-

tion example shows: Assuming an employee needs one 

hour, at an hourly wage of roughly 12 Euro, to check tem-

peratures in the refrigerators and deep-freezers. Extrapo-

lated to the requirement of an average supermarket chain, 

that makes almost 3500 Euro per branch and year which 

can be saved with automated temperature monitoring (cal-

culation based on net wage, no fixed costs). For a super-

market chain with 700 branches worldwide, this adds up to 

a respectable saving of 2.45 million Euro.

In addition to savings of time and costs, automated temper-

ature monitoring also contributes to a clear reduction of 

risk. This is because there are not only spot-checks, but 

also continuous values available. This lowers the risk that a 

temperature deviation is noticed too late or not at all. 

Thanks to the alarm function of the digital system, the 

responsible people are immediately informed of a tempera-

ture deviation. This allows staff to intervene directly, not 

only increasing safety, but also preventing the loss of large 

quantities of goods. 

Your competence as a quality expert counts

But quality management is not restricted merely to monitor-

ing temperature. As a responsible manager, you have to be 

certain that the standards are adhered to everywhere in 

your area of responsibility. An unnoticed quality deficit has 

negative effects on the image of the entire chain. In order to 

keep an eye on the quality management in your company, 

you probably conduct audits or inspections at all sites 

once, twice or even four times a year. These check-up visits 

consume great logistical and financial resources for your 

company. 

No digital system can ever completely replace your per-

sonal presence on site. However, it offers managers in the 

regional, national and global centres the possibility of view-

ing and analyzing the quality-related data of all the sites in 

their area of responsibility from their own office. 

This way, internal audits can be carried out digitally, and 

physical audits can be reduced. In concrete terms, this 

means for you: You can concentrate your resources on the 

areas which require special attention, and yet still have an 

overview over the quality management at all sites.

The numbers speak volumes 

If the monitoring time per site is halved thanks to a digital 

quality management system, a retail chain with 100 

branches can save over 20,000 Euro per year. The clearly 

structured analysis functions allow you to identify excep-

tions quickly, so your focus can be shifted to these sites.
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Digital quality management systems serve the purpose of 

making your life easier, and your processes robuster and 

more reliable. Intuitive workflows for quality checks and 

automated, round-the-clock temperature tests are only the 

obvious aspects which have a positive effect on your quality 

processes.

Over and above this, the system enables you to trace and 

analyze your data anywhere in the world. You can react 

quickly and introduce necessary corrective measures. In 

addition to this, the central data storage offers you the 

certainty that no information will be lost. With less effort, 

Implementing robust and reliable quality processes.

you achieve greater transparency and control in your quality 

processes, and can conduct internal and external audits at 

any site safely and reliably. 

Even if the change from a manual to a digital system initially 

involves time: the investment is worth it. The critical 

examination and questioning of current processes, as well 

as a review of the tasks in quality management, already 

provide valuable insights. This individual knowledge is an 

important resource for the further optimization of your 

processes. 

Many advantages of digital quality management are meas-

urable and convince as a direct return on investment. In 

addition to this, you benefit greatly from positive effects of a 

digital system which are difficult to express in numbers, but 

which are invaluable to your company:

•  The certainty that quality regulations are adhered to. 

•  The confidence that audits are conducted satisfactorily. 

•  The active reduction of the risk that the name of the entire 

company is negatively associated with a food scandal.

Conclusion: Digital systems for food safety and quality 

management provide companies in food production, service 

and distribution with an impressive return on investment, 

and those responsible in this area with a high level of cer-

tainty and security.

This whitepaper reflects the experience Testo has been able 

to collect as an expert for food safety in decades of cooper-

ation with customers from the food industry. It is on this 

knowledge that bases its return on investment calculator. 

Would you like to learn more about how your company and 

your quality processes can profit from a digital solution?  

We look forward to talking to you and calculating the possi-

ble return on investment for your company.

Calculating return on investment.
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1  Steffen Noleppa & Matti Cartsburg (2015), Das Grosse Wegschmeißen 
– Vom Acker bis zum Verbraucher: Ausmaß und Umwelteffekte der Leb-
ensmittelverschwendung in Deutschland, WWF Deutschland, Juni 2015  
June 2015  

2  The business case for reducing food loss and waste,  
https://champions123.org/, accessed on April 3rd 2017

3  Estimates of Food Surplus and Waste Arisings in the UK, WRAP,  
January 2017

Sources.
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www.testo.com

Testo, with its headquarters in Lenzkirch in the Black Forest, 

is a world market leader in the field of portable and 

stationary measurement solutions. There are 2,700 

employees involved in research, development, production 

and marketing for the high-tech company in 33 subsidiary 

companies all around the world. Customers all over the 

world are impressed by the measuring technology expert’s 

high-precision measuring instruments and innovative 

solutions for the measurement data management of the 

future. Testo products help save time and resources, protect 

the environment and human health and improve the quality 

of goods and services.  

In the food sector, measuring instruments and monitoring 

systems from Testo have proven themselves for decades, 

and belong to the standard equipment of large kitchens, 

supermarkets and food producers. 

An average annual growth of over 10% since the company’s 

foundation in 1957 and a current turnover of over a quarter 

of a billion Euros clearly demonstrate that the Black Forest 

and high-tech systems are a perfect match. The above-

average investments in the future of the company are also a 

About us: introducing Testo.

part of Testo's recipe for success. Testo invests about a 

tenth of annual global turnover in research and 

development.

For the food sector, Testo has developed specific solutions 

which combine precise sensors with intuitively operated 

software and comprehensive services, tailor-made for the 

requirements of the respective field. 

More information at www.testo.com
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