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As the COVID-19 health crisis 
continues to pose challenges to 
food security and food supplies for 
countries around the world, our 
purpose to feed and connect Asia  
has never been more important. 

To help strengthen the health  
and resilience of our communities 
and ecosystems, we have invested  
in food technologies to create tasty, 
nourishing meals in more responsible 
ways while working hard to ensure  
that our supply chain remains stable  
and our operations sustainable.
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Enabling 
More People 
to Eat Well
Harnessing our culinary 
innovation and technical 
expertise to provide better, 
more nutritious food from 
sustainable sources to 
improve the health and well-
being of our communities  
and ecosystems.

Our Primary Stakeholders 
• Customers 
• Local Communities
• Shareholders

United Nations’ Sustainable 
Development Goals 
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Make 
Balanced Diets 
Accessible

1. GBD 2017 Diet Collaborators, 
‘Health effects of dietary risks in 195 
countries, 1990–2017: a systematic 
analysis for the Global Burden of 
Disease Study 2017’, The Lancet, 
393 (2019), p. 1961.

2. The Economist Intelligence Unit, 
µ7DFNOLQJ�REHVLW\�LQ�$6($1��
Prevalence, impact, and guidance on 
interventions’, (2017), p. 1.

A balanced diet is essential in promoting 
overall health. Poor eating habits have been 
LGHQWL¿HG�DV�RQH�RI�WKH�JUHDWHVW�WKUHDWV�
to public health worldwide1��7KH�SUREOHP��
DFFRUGLQJ�WR�UHVHDUFKHUV��LV�QRW�RQO\�ZKDW�ZH�
DUH�HDWLQJ��EXW�DOVR�ZKDW�ZH�FKRRVH�QRW�WR�HDW�

When it comes to reducing the risks of obesity 
and undernutrition caused by poor diets2��
the food industry plays an important role in 
HQFRXUDJLQJ�DQG�HQDEOLQJ�KHDOWK\��EDODQFHG�
HDWLQJ��$W�6$76��RXU�PLVVLRQ�LV�FOHDU��WR�PDNH�
healthy food both accessible and affordable. 

,Q�)<���������6$76�SURGXFHG�RYHU�����PLOOLRQ�
meals for our aviation and non-aviation 
FXVWRPHUV��,Q�RXU�NLWFKHQV��ZH�FRQWLQXH�WR�XVH�
IUHVK��UHVSRQVLEO\�VRXUFHG�LQJUHGLHQWV�ZKLOH�
expanding our search for alternative proteins 
to meet a growing demand for healthier 
meal options with a lower impact on the 
environment. With our expertise in large-batch 
SURGXFWLRQ�RI�EDODQFHG�DQG�QXWULWLRXV�PHDOV��
our wide distribution network and our goal of 
HQDEOLQJ�PRUH�SHRSOH�WR�HDW�ZHOO��ZH�KHOS�WR�
make healthy and balanced diets available to 
our customers and communities.

SATS Sustainability Report 2019-20  Resilience in Action 22.

About 
SATS

PCEO & Board 
Statement

Connecting 
People

AnnexesSATS’ Response  
to COVID-19 

Nourishing 
Communities

Our Sustainability 
Framework

Treasuring 
Resources

https://foodindustry.asia/documentdownload.axd?documentresourceid=30157


Providing quality nutrition  
to all whom we serve

To ensure nutritious meals for all our customers, 
6$76�ZRUNV�FORVHO\�ZLWK�RXU�EXVLQHVV�DQG�
government partners to tailor healthy food options 
WKDW�DSSHDO�WR�HDFK�VSHFL¿F�FXVWRPHU�JURXS���

Inflight catering

Our chefs are working in collaboration with our 
DLUOLQH�SDUWQHUV�WR�SXW�DQ�HQG�WR�RQH�VL]H�¿WV�
DOO�LQÀLJKW�PHDOV�WKDW�KDYH�ORQJ�EHHQ�WKH�QRUP�
in the aviation industry. This year, we have 
developed three allergen-friendly meals and have 
ODXQFKHG�RQH�ZLWK�6LQJDSRUH�$LUOLQHV��6,$��LQ�DQ�
ambient-tray format. In addition to increasing the 
proportion of healthy ingredients in meals, we are 
also working towards offering a greater variety of 
plant-based options, incentivising passengers to 
make healthier eating choices.

Institutional catering

7KURXJK�RXU�LQVWLWXWLRQDO�FDWHULQJ�DUP��6$76�
provides quality nutrition to hospitals, corporate 
canteens and cafeterias, schools and preschools, 
DQG�WKH�6LQJDSRUH�$UPHG�)RUFHV��6$)���2XU�
FDWHULQJ�VHUYLFHV�WR�WKH�VFKRROV�DUH�FHUWL¿HG�
under the Healthier Dining Programme, where we 
serve wholesome, balanced meals to students 
that are prepared with healthier ingredients such 
as whole grains, healthier cooking oil and lower-
calorie meals. 

Good nutrition is essential to support children’s 
healthy growth and development. To that 
end, establishing healthy eating habits in their 
formative years is fundamental. In addition to 
providing our young customers with nutritious 
school meals curated by our team of award-
winning chefs, we actively support schools’ efforts 
to promote healthy eating habits.

,Q�0DUFK�������6$76�RUJDQLVHG�D�KHDOWK\�EHQWR�
making workshop for Primary One students from 
Blangah Rise Primary School. The students 
were introduced to the components of a healthy 
and balanced meal, and then taught to prepare 
WKHLU�RZQ�5DLQERZ�%HQWRV�¿OOHG�ZLWK�FRORXUIXO�
vegetables. Our recipe was subsequently shared 
with the parents, enabling them to re-create the 
healthy bento meal at home with their children 
during the Circuit Breaker period, when citizens 
and residents were required to stay home except 
for essential activities as part of a nationwide 
response to the COVID-19 pandemic. 

$W�WKH�VDPH�WLPH��ZLWK�D�JURZLQJ�VLOYHU�
generation, we want to provide much-needed 
nourishment to vulnerable elderly, who need  
the nutrition to support their health and 
wellness. Recognising the importance of this, 
our Innovation and Product Development team 
is developing a new range of puréed meals for 
WKRVH�ZLWK�VZDOORZLQJ�GLI¿FXOWLHV�LQ�KRVSLWDOV��
Through innovation, our culinary expertise and 
the use of the latest food technology, we aim 
WR�HOHYDWH�WKH�GHYHORSPHQW�RI�WH[WXUH�PRGL¿HG�
foods (TMF) by designing high-quality meals  
that are nutritious and palatable to the elderly  
so as to encourage intake and reduce the risk  
of malnutrition. 

To cater to the taste buds of the silver generation, 
we are focusing on local hawker dishes, 
developing healthier variations that meet the 
nutritional requirements of this group without 
FRPSURPLVLQJ�RQ�WKH�ÀDYRXUV�RI�WKHVH�ORFDO�
favourites. Some examples include chicken 
ULFH��QDVL�EUL\DQL��¿VK�ZLWK�EODFN�EHDQ�VDXFH��µORU�
mai kai’ (steamed glutinous rice with savoury 
ingredients), in addition to local desserts such as 
soybean pudding and black sesame paste. 

By developing a wide selection of tasty and 
nutritious meal options, though puréed, we hope 
that this will encourage seniors with swallowing 

GLI¿FXOWLHV�WR�GHYHORS�KHDOWKLHU�DSSHWLWHV�� 
avoid menu fatigue and help provide them  
with a sense of comfort through familiar and 
ZHOO�ORYHG�ÀDYRXUV��

In line with our aspirations to make a 
positive impact on the diet and health of our 
communities, we have also embarked on 
GHYHORSLQJ�RXU�¿UVW�VKHOI�VWDEOH��ORFDOO\�LQVSLUHG�
high-protein desserts. From boosting calorie 
and protein intake to optimising performance 
DQG�EXLOGLQJ�PXVFOHV��WR�VLPSO\�IXO¿OOLQJ�WKH�
desire to eat well, this innovative new range of 
desserts is designed to meet the needs and 
dietary preferences of a wider, increasingly 
health-conscious consumer market segment.

Make Balanced Diets Accessible
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Advocating the use  
of alternative proteins for  
long-term sustainability

We recognise that the effects of climate 
change such as extreme weather conditions 
±�VHYHUH�GURXJKWV��ÀRRGV�DQG�WRUUHQWLDO�UDLQV��
present increasing risks to the stability of our 
supply chains. Growing concern over the 
substantial carbon footprint and negative 
impact on biodiversity often associated with 
LQGXVWULDO�DJULFXOWXUH�DQG�¿VKLQJ�LQGXVWULHV�KDYH�
contributed to greater customer demand for less 
carbon-intensive food options. 

To drive long-term sustainability and serve 
the needs of increasingly environmentally 
FRQVFLRXV�FXVWRPHUV��6$76�KDV�EHHQ�LQYHVWLQJ�
in research and development to create innovative 
and sustainable food solutions, sourcing for 
alternative proteins and creating recipes that use 
plant-based ingredients.

In conjunction with Temasek and the Singapore 
(FRQRPLF�'HYHORSPHQW�%RDUG��('%���6$76�KDV�
EHHQ�H[SORULQJ�IRRG�WUHQGV�LQ�$VLD�WR�LGHQWLI\�
sustainable food products. In November 2019, 
through our wholly owned subsidiary, Country 
)RRGV�3WH��/WG��&RXQWU\�)RRGV���6$76�ODXQFKHG�
D�ZLGH�UDQJH�RI�SODQW�EDVHG�SURWHLQV�LQ�$VLD��
comprising meat, seafood and dairy made from 
soy, peas, mung beans, shiitake mushroom 
stems, tomatoes and cashews. 

$�VLJQL¿FDQW�PLOHVWRQH�LQ�RXU�VXVWDLQDELOLW\�
journey, this taps on our culinary and technical 
expertise in food innovation and Country Foods’ 
extensive sourcing and distribution network, 
to pave the way for new menu possibilities 
and more widespread availability of alternative 
proteins to meet growing demand. 

0RYLQJ�IRUZDUG��6$76�ZLOO�FRQWLQXH�WR�KDUQHVV�
our resources and expertise to spearhead food 
innovation, enabling more people to eat well and 
eat sustainably. 

Make Balanced Diets Accessible
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Make Balanced Diets Accessible

Case Study 1.1

SATS’ 
Response to 
COVID-19 

Activating airline catering 
capabilities to support  
the surge in demand for  
non-aviation meals

:LWKLQ�WKH�¿UVW�IHZ�PRQWKV�RI�������
the global pandemic had caused 
DLU�WUDYHO�WR�JULQG�WR�D�KDOW��IRUFLQJ�
airlines around the world to ground 
WKHLU�ÀHHWV�DQG�DYLDWLRQ�GHPDQG�WR�IDOO�
E\�RYHU������

2Q�WKH�JURXQG��KRZHYHU��WKHUH�ZDV�D�
surge in demand for freshly cooked 
and ready-to-eat meals. This was 
evident at supermarkets as more 
SHRSOH�VWD\HG�KRPH��DW�KRVSLWDOV��
which saw an onslaught of patients as 
healthcare workers worked overtime 
WR�EDWWOH�WKH�RXWEUHDN��DQG�DW�PLJUDQW�
worker dormitories where thousands 
of workers were being quarantined 
following a series of outbreaks. 

Faced with the urgent need to provide 
nourishment for essential workers 
and communities affected by the 
SDQGHPLF��ZH�UHVSRQGHG�TXLFNO\��
:LWK�WZR�ODUJH�VFDOH�LQÀLJKW�FDWHULQJ�
centres that can produce up to 
��������PHDOV�D�GD\��VWDWH�RI�WKH�
DUW�IRRG�WHFKQRORJLHV�DQG�DQ�DJLOH��
highly skilled team with a passion 
WR�VHUYH��ZH�NQHZ�WKDW�ZH�KDG�WKH�
responsibility and resources to make 
a difference. 

By harnessing our aviation catering 
operations to produce non-aviation 
PHDOV��ZH�XWLOLVHG�RXU�RSHUDWLRQDO�
capacity and culinary expertise to 

GR�ZKDW�ZH�GR�EHVW�±�FUHDWH�WDVW\��
balanced and nutritious meals 
that would help to build healthier 
communities. At the height of 
WKH�FULVLV��ZH�ZHUH�SURGXFLQJ�
�������TXDOLW\�PHDOV�D�GD\�WR�PHHW�
demand. To serve the needs of the 
PLJUDQW�ZRUNHU�FRPPXQLWLHV��LQ�
SDUWLFXODU��ZH�XVHG�VWHDP�RYHQV�LQ�
DGGLWLRQ�WR�RXU�DXWRPDWHG�ULFH�OLQH��
ZKLFK�FDQ�FRRN�����NJ�RI�ULFH�SHU�
hour and was running three shifts  
D�GD\��LQ�RUGHU�WR�SURGXFH�WKH�
quantity of rice that they required. 

,Q�DGGLWLRQ��ZH�KDYH�SDUWQHUHG�
ZLWK�7HPDVHN�)RXQGDWLRQ��6,$�DQG�
community volunteers on the ‘Food 
Support with Love’ programme. An 
LQLWLDWLYH�E\�7HPDVHN�)RXQGDWLRQ��
the programme has contributed 

PRUH�WKDQ���������UHDG\�WR�
HDW�PHDOV�DQG��������VQDFNV�
to households in need. These 
FRQWULEXWLRQV�ZLOO�EHQH¿W�������
KRXVHKROGV��LQFOXGLQJ�VHQLRUV�
living alone and low-income 
IDPLOLHV��IRU�XS�WR�IRXU�PRQWKV��

To show our appreciation for 
the dedication and hard work of 
healthcare workers at Singapore 
*HQHUDO�+RVSLWDO��ZH�DOVR�
partnered with DBS Bank to 
SURYLGH�WKHP�ZLWK�������PHDOV�
RYHU�WZR�GD\V��6HSDUDWHO\��ZH�
worked with the Immigration and 
Checkpoint Authority of Singapore 
to serve meals to the lorry drivers 
providing essential services at the 
Singapore-Malaysia Causeway.
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Tackle 
Food and 
Packaging 
Waste
%\�������WKH�DPRXQW�RI�JOREDO�ZDVWH�
generated is expected to increase by 
����IURP�FXUUHQW�OHYHOV��LI�OHIW�ZLWKRXW�
urgent intervention measures3. In 
6LQJDSRUH��LQ�WKH�ODVW����\HDUV�DORQH��
the amount of waste disposed has 
increased sevenfold4. 

/DVW�\HDU��WKH�6LQJDSRUH�JRYHUQPHQW�
UROOHG�RXW�D�=HUR�:DVWH�0DVWHUSODQ��
which includes targets and measures 
to reduce food and packaging waste. 
:LWKLQ�WKH�IRRG�LQGXVWU\��WKH�QHHG�
to decrease the amount of food and 
packaging discarded remains a vital 
LVVXH��$W�6$76��FRPEDWLQJ�IRRG�ZDVWH�
is a longstanding priority and this 
\HDU��ZH�ZLOO�DOVR�EH�VWHSSLQJ�XS�RXU�
efforts to reduce packaging waste and 
develop more sustainable packaging 
across our operations.

���.D]D��6LOSD��<DR��/LVD�&���%KDGD�7DWD��3HULQD]��
9DQ�:RHUGHQ��)UDQN��:KDW�D�:DVWH�������$�*OREDO�
Snapshot of Solid Waste Management to 2050. 
(Washington, DC: World Bank, 2018), p. 3.

4. Ministry of the Environment and Water Resources, 
‘Zero Waste Masterplan’.
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Closing waste loops  
to reduce food waste

Tackling food waste is an important aspect of our 
operations, in order to ensure that we optimise our 
supply chain and minimise the impact our activities 
may have on the environment. For example, we try to 
reduce waste through careful planning of our menus. 
This includes streamlining menus to simplify food 
preparation processes, making use of pre-cuts or 
ready-to-cook raw materials, and even ‘ugly’ foods that 
may not look perfect on the surface but are of the same 
quality and freshness as unblemished ingredients.

$W�&RXQWU\�)RRGV��ZH�RSWLPLVH�WKH�XVH�RI�IRRG�
trimmings in the manufacturing of sausages. Meat 
trimmings from other parts of our manufacturing 
process constitute about 30% of the sausages we 
produce. This helps us to avoid an average of  
10 metric tonnes of food waste per month. 

Enhancing food waste  
management with technology

Earlier, a trial was implemented using a 
digital food waste management system in our 
production kitchens to identify the main sources 
of waste, and areas for improvement along the 
production chain. Building on this effort, we will 
work with specialists to institute a food waste data 
DQDO\WLFV�V\VWHP�WKDW�XVHV�DUWL¿FLDO�LQWHOOLJHQFH�
�$,��DQG�FDPHUD�VHQVRUV�WR�DFFXUDWHO\�PHDVXUH�
the volumes of our food waste streams in all 
6$76�NLWFKHQV�

Working out solutions through 
collaboration with partners

Part of the food waste generated within our 
operations stems from overproduction due to 
the unpredictability of incoming orders and 
incomplete order information from airlines, as a 
result of last-minute changes in passenger loads 
RU�ÀLJKW�GHOD\V��7R�FORVH�WKLV�JDS��ZH�DUH�ZRUNLQJ�
with our logistic partners, such as DHL, to 
enhance demand planning, as well as develop a 
system of reverse logistics where unused goods 
FDQ�EH�WUDQVSRUWHG�EDFN�WR�6$76�WR�EH�UHXVHG�RU�
disposed of.  

Tackle Food and Packaging Waste
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Spearheading the development 
of sustainable packaging

The indiscriminate production and consumption 
of single-use plastics has become a global public 
concern. In response, governments worldwide 
KDYH�LQWURGXFHG�UHJXODWLRQV�WR�FXUE�XVDJH��$W�
the same time, the aviation industry, led by the 
,QWHUQDWLRQDO�$LU�7UDQVSRUW�$VVRFLDWLRQ��,$7$���
is actively looking into decreasing reliance on 
single-use plastics through efforts to reduce, 
reuse and recycle cabin waste. 

$W�6$76��WKH�XVH�RI�SDFNDJLQJ�LV�LPSRUWDQW�LQ�
order to preserve freshness and maintain the 
hygiene of our food products. Food packaging 
does not, however, have to be made of plastic. 
$V�SDUW�RI�RXU�MRXUQH\�WRZDUGV�DFKLHYLQJ�
greater sustainability across our business, we 
are advocating for and supporting plastic-
free initiatives within our network, proactively 
investing in the development of more sustainable 
food packaging as an alternative to plastic and 
encouraging a shift in mindset among our staff.  

Supporting efforts to go  
plastic-free in Bengaluru

In October 2019, we issued a ban on single-use 
SODVWLFV�DFURVV�WKH�IDFLOLW\�RI�$LU�,QGLD�6$76�
�$,6$76��LQ�%HQJDOXUX��,QGLD��LQ�VXSSRUW�RI�
Bengaluru’s goal to become a plastic-free zone. 
$V�SDUW�RI�RXU�HIIRUWV�WR�VHW�WKH�EHQFKPDUN�IRU�
sustainable operations, we replaced disposable 
plastic shrink wraps with reusable nylon nets, 
which are used to cover cargo skids upon 
DFFHSWDQFH��7KLV�HQDEOHV�VDIH�DQG�HI¿FLHQW�
handling of cargo during x-ray screenings and 
VWRUDJH�DW�WKH�$,6$76�&22/3257��%HQJDOXUX��
IDFLOLW\��7KURXJK�WKLV�LQLWLDWLYH��$,6$76�KDV�
achieved substantial cost savings of INR 2.34 
million (approximately USD 31,200) per annum.

Investing in technology and 
innovation to create sustainable 
solutions

6$76�LV�FRPPLWWHG�WR�UHGXFLQJ�RXU�UHOLDQFH�RQ�
the use of plastics, investing in new technology 
and innovation to develop sustainable packaging 
solutions. We recently acquired aviation food 
innovator Monty’s Bakehouse, with whom we will 
partner to develop sustainable and recyclable 
food packaging solutions that reduce waste and 
logistical complexities. 

Monty’s Bakehouse is a pioneer in sustainable 
cabin packaging and recycling, and a member 
RI�WKH�$LUOLQH�6XVWDLQDELOLW\�)RUXP�DQG�
UHSUHVHQWDWLYH�RQ�WKH�$GYLVRU\�&RPPLWWHH�IRU�
the Global Tourism Plastics Initiative led by 
the UN Environment Programme & UNWTO 
LQ�FROODERUDWLRQ�ZLWK�WKH�(OOHQ�0DF$UWKXU�
Foundation. Leveraging Monty’s Bakehouse’s 
expertise in sustainable food packaging, we  
have set a target of achieving 100% sustainable 
food packaging by 2030 in all operations 
FRQWUROOHG�E\�6$76��

Developing Packaging 
Solutions in a  
Low-touch Economy

Bento Box

In anticipation of the changing face of travel 
LQ�D�SRVW�&29,'�ZRUOG��0RQW\¶V�%DNHKRXVH�
and SATS are developing a range of product 
and packaging solutions to support the 
airline industry in creating a safer and more 
sustainable journey for passengers.

*XLGHG�E\�HDUO\�UHVHDUFK�DQG�LQVLJKWV�� 
FOLHQW�IHHGEDFN�DQG�LQGXVWU\�UHJXODWLRQV��
these low-touch solutions cater for  
scaled-down meal services across all 
regions. The intent is to minimise interaction 
between cabin crew and passengers. With 
H[SHFWHG�UHGXFWLRQ�LQ�PDQQLQJ�OHYHOV��WKH�
preference is to move towards single-tray 
meal service with all food components 
VHDOHG�DQG�LQGLYLGXDOO\�SDFNHG�IRU�K\JLHQH��
and to support various service and 
distribution models.

$LUOLQHV�DUH�RIIHUHG�WKH�ÀH[LELOLW\�WR�VHOHFW�
from a wide range of carefully curated 
product combinations including Monty’s 
Bakehouse’s extended range of new hot 
handheld snacks and entrees that come 
in secure and environmentally conscious 
packaging to provide passengers with choice 
and peace of mind.

Paper Bag

Runner-loaded Basket

Tackle Food and Packaging Waste
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Case Study 1.2

Trial of 
Zero-waste 
Ecosystem 
Solution 
,Q�1RYHPEHU�������6$76�SDUWQHUHG�
the Singapore Institute of Technology 
(SIT) to conduct a three-week trial 
programme at one of SIT’s campus 
FDQWHHQV��L(DW�&DIp��ZKLFK�WXUQV� 
food and food packaging waste  
into fertiliser. 

'HYHORSHG�E\�75,$��D�6LQJDSRUH�
based company that develops 
VXVWDLQDEOH�IRRG�SDFNDJLQJ��WKH�%LR���
programme (https://triabio24.com) is 
a zero-waste ecosystem solution that 
WXUQV�VLQJOH�XVH�IRRGZDUH��SDFNDJLQJ��
and food waste into farm-ready 
fertiliser. By replacing the plastics 
used in single-use foodware with a 
SODQW�EDVHG�PDWHULDO�FDOOHG�1(875,$��
foodservice waste can be streamlined 
into a single organic waste stream. 

This can then be digested by TRIA’s 
SDWHQWHG�ELRGLJHVWHU��ZKLFK�WXUQV�WKH�
waste into fertiliser within 24 hours. 

The main objective of the trial was to 
better understand the digestibility of 
food and packaging waste materials 
as well as the viability of operational 
DGRSWLRQ��,Q�DGGLWLRQ�WR�L(DW�&DIp¶V�
RSHUDWLRQV��DERXW�����NJ�RI�IRRG�
waste was collected from SATS 
,QÀLJKW�&DWHULQJ�&HQWUH��6,&&����DQG�
successfully digested into compost 
in order to test the quality of the 
resultant digestate. By the end of the 
WULDO�SHULRG��L(DW�&DIp�PDQDJHG�WR�
DFKLHYH�]HUR�ZDVWH�RQ�������RI�WKHLU�
foodservice by-products by turning 
food and packaging waste into 
nutrient-rich compost.

Food waste collected  
from SICC1

Rotable waste section 
where diners have to empty 
their food waste first before 
dropping the rotables

Mix of TRIA foodware

Dispensing of digestate 
after the 24-hour process

Bio24 brown bin with 
introductory banner. All 
waste including food waste 
was disposed of into the bin

Resultant compost

Tackle Food and Packaging Waste
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Advocating sustainable 
behaviour among  
our employees 

Sustainability is a holistic approach that 
determines the way we operate as a 
business and the choices we make as 
individuals. To build a corporate culture that 
promotes sustainability through behavioural 
change, we regularly communicate our 
sustainability pillars to our employees 
through many different platforms to 
encourage the rethinking of individual 
consumption patterns in our daily lives. 

To promote this shift in mindset and serve as 
D�VRXUFH�RI�LQVSLUDWLRQ��6$76�KDV�VWDUWHG�DQ�
initiative to feature ‘sustainability champions’, 
individuals who display sustainable and 
responsible behaviour. 

Tackle Food and Packaging Waste

Closed-loop recycling is a process in which post-consumer/commercial 
waste, such as plastic cling wrap is collected, recycled and used to 
make new products.

One such champion featured in our 
internal newsletter was Meng Leyin,  
a coordinator of our closed-loop plastics 
recycling programme with Plaslife. Since 
its inception in September 2019, the 
SURJUDPPH�KDV�HQDEOHG�6$76�WR�UHF\FOH�
3,910 kg of our plastic waste materials 
into new plastic bags and trash bags 
which were purchased and reused in 
our production kitchens. Leyin made 
it her personal mission to ensure the 
programme’s success, going above and 
beyond her responsibilities to collect plastic 
samples from the kitchens and encourage 
colleagues and cleaners to sort the 
plastics for recycling.  
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Case Study 1.3

Measuring 
the True 
Impact of 
Food Waste
,Q�������6$76�HQJDJHG�.30*�WR�
conduct a true impact study of SATS’ 
VXVWDLQDELOLW\�LQLWLDWLYHV��LQFOXGLQJ�
food waste measurement to reduce 
food waste. Using KPMG’s True Value 
PHWKRGRORJ\��WKH�VWXG\�DLPV�WR�
assign monetary values to the social 
and environmental impact created 
E\�RXU�VXVWDLQDELOLW\�LQLWLDWLYHV��
allowing these impact to be effectively 
integrated into business decisions 
DORQJVLGH�FRQYHQWLRQDO�¿QDQFLDO�
considerations.

The true cost of our food waste will 
be calculated by taking into account 
ERWK�WKH�HFRQRPLF�LPSDFW��VXFK�
DV�FRVW�RI�IRRG�ZDVWHG��XWLOLW\�DQG�

Tackle Food and Packaging Waste

ZDVWH�GLVSRVDO��DV�ZHOO�DV�VRFLDO�
impact throughout different stages 
of the value chain. Social impact 
refer to the social cost of water 
FRQVXPSWLRQ��JUHHQKRXVH�JDV��*+*��
and pollutant emissions at different 
VWDJHV�RI�WKH�YDOXH�FKDLQ��LQFOXGLQJ�
JURZLQJ��SURGXFLQJ��WUDQVSRUWLQJ�DQG�
processing the food.

Findings from this study will serve as 
a baseline for SATS to inform potential 
initiatives to reduce the impact of our 
food waste and to prioritise key waste 
categories requiring intervention. 
By analysing the varying impact of 
different types of food waste instead 
of measuring only the tonnage of 
IRRG�ZDVWHG��ZH�ZLOO�REWDLQ�D�PRUH�
comprehensive and holistic view of 
key issues and areas of opportunity.   

7KH�VWXG\�DQG�LWV�¿QGLQJV�ZLOO�DOVR�
serve as valuable communication 
WRROV�WR�HQJDJH�NH\�VWDNHKROGHUV��
VXFK�DV�RXU�VXSSOLHUV��FXVWRPHUV�DQG�
HPSOR\HHV��RQ�WKH�FROOHFWLYH�LPSDFW�RI�
food waste and where we can make  
a real difference.

Cost  
of food 
wasted

Cost of 
processing 
food  
(e.g. utility cost)

Cost  
of waste 
disposal

Social cost of 
water used in 
the production 
of food

Social cost 
of GHG 
emissions in 
the production 
and 
transportation 
of raw food 
material

Social cost 
of land 
conversion in 
the production 
of raw food 
material

Social cost of 
air pollutants 
in the 
transportation 
of raw food 
material

Social cost 
of GHG 
emissions to 
process food

Social cost 
of water to 
process food

Social cost 
of GHG 
emissions 
due to 
disposal of 
food waste

Potential 
7UXH�%HQH¿W�
of Reducing 
Food Waste

Bene!t

Economic Impact Social Impact

($)

Cost
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Ensure 
Supply 
Chain is 
Sustainable
SATS maintains an extensive 
and complex supplier network 
ZLWK�PRUH�WKDQ�������VXSSOLHUV�
globally. Our suppliers range 
from local farms to multinational 
companies. As a major customer 
DQG�SDUWQHU��ZH�KDYH�WKH�
opportunity to raise the bar for 
sustainability by establishing 
sustainable practices and 
production methods while 
encouraging the businesses  
we work with to do the same. 

SATS’ Digital Integrated Suppy Chain

4. 5.

Local 
Sourcing

Alternative 
Proteins

Internal Supply Chain

External Supply Chain

 Raw material

 Logistic & Warehousing

 Production

 Consumer

Trading & 
Distribution

Raw Material 
Warehouse

1.

2.

3.

Single Pond 
Source

Overseas Supplier 
+ 

Single-batch Processing

F A R M

R F I D

6.

Food 
Manufacturing

10.

11.

Central 
Kitchen
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9.

Local / Inflight 
Kitchen

8.

Aviation

Other  
Channels
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Building a supply chain  
that is beneficial to all

:H�¿UPO\�EHOLHYH�WKDW�D�VXVWDLQDEOH�VXSSO\�FKDLQ�
LV�RQH�WKDW�QRW�RQO\�EHQH¿WV�RXU�FXVWRPHUV�DQG�
our business’ long-term viability, but also supports 
our suppliers’ livelihoods and protects the 
environment.

Supporting sustainable sources  
and local suppliers

In line with our sustainability goals, we are 
committed to increasing our use of sustainable 
ingredients that comply with regional and industry 
VWDQGDUGV��6LQFH�������6$76�KDV�EHHQ�FHUWL¿HG�
according to sustainable sourcing standards 
such as the Marine Stewardship Council (MSC) 
consumer-facing organisation (CFO) Multi-site 
Chain of Custody (CoC) standard (MSC-C-55971) 
DQG�WKH�$TXDFXOWXUH�6WHZDUGVKLS�&RXQFLO��$6&��
&)2�0XOWL�VLWH�&R&�VWDQGDUG��$6&�&��������

This year, we have added Chilean Seabass to 
WKH�OLVW�RI�06&�FHUWL¿HG�¿VK�WKDW�DUH�IHDWXUHG�
in our menu, which already includes MSC- and 
$6&�FHUWL¿HG�+RNL��$WODQWLF�FRG�DQG�/LQJ�¿VK��)RU�
recipes that require the use of beef, we procure 
¿YH�VWDU�JUDVV�IHG�EHHI�WHQGHUORLQ�SURGXFHG�
XQGHU�WKH�µ7UXH�$XVVLH�%HHI¶�ODEHO��ZKLFK�LV�
LGHQWL¿HG�E\�WKH�KLJKHVW�VDIHW\�VWDQGDUGV�DQG�
quality, sustainable farming and processing 
methods and a clean trace from farm to fork. 

$W�WKH�VDPH�WLPH��ZH�FRQWLQXH�WR�VXSSRUW�ORFDO�
businesses and suppliers, sourcing locally for 
fresh ingredients to create tasty and nutritious 
meals for our customers. These include locally 
farmed Barramundi and 60% of our liquid eggs. 
6$76�LV�DOVR�ZRUNLQJ�ZLWK�ORFDO�IDUPV�WR�GHYHORS�
sustainable vegetable supplies, produced using 
vertical farming methods. By supporting local 
suppliers, we contribute to the communities in 
which we operate while reducing our operational 
carbon footprint. In Singapore, about 90% of our 
procurement was spent on local suppliers5. 

,Q�DGGLWLRQ��6$76�LV�SDUW�RI�WKH�QDWLRQDO�ZRUNLQJ�
JURXS�OHG�E\�6LQJDSRUH�)RRG�$JHQF\��6)$��LQ�WKH�
development of ‘Clean and Green Standards’ for 
local urban vegetable farms. The working group 
comprises leading industry players, relevant 
government agencies and academic plant-health 
experts. Targeted for launch by the end of 2020, 
the Clean and Green Standards aim to provide 
JXLGDQFH�RQ�WKH�FHUWL¿FDWLRQ�RI�XUEDQ�IDUPV�
ZLWK�VXVWDLQDEOH�SURGXFWLRQ�V\VWHPV��&HUWL¿HG�
IDUPV�SRWHQWLDOO\�EHQH¿W�IURP�VWURQJHU�EUDQGLQJ�
of their produce, facilitating market access and 
enhancing their overall competitiveness.

With our involvement in this initiative and as  
D�PDMRU�EX\HU��6$76�FDQ�KHOS�RXU�VXSSOLHUV�� 
who are local vegetable farmers, to attain 
6LQJDSRUH�VXVWDLQDELOLW\�FHUWL¿FDWLRQ�ZLWK� 
equally high standards as an alternative to 
LQWHUQDWLRQDO�FHUWL¿FDWLRQV��ZKLFK�FDQ�EH�FRVWO\�
to apply for and maintain. This not only helps to 
enhance the branding of local producers, it also 
encourages the adoption of sustainable practices 
and paves the way for the industry to offer a 
wider range of quality sustainable products to 
businesses and consumers.

Moving forward, we aspire to achieve 100% of 
high-risk products that are traceable to origin 
DQG������¿VK�DQG�SDOP�RLO�RULJLQDWHG�IURP�
sustainable sources, by 2030.

Upholding our Supplier  
Code of Conduct

To help drive sustainability and advocate for 
greater responsibility across the industry,  
we have made sustainable practices a core 
component of our Supplier Code of Conduct6. 
,Q�DGGLWLRQ�WR�VSHFL¿F�SURGXFW�DQG�VHUYLFH�
TXDOL¿FDWLRQV��ZH�UHTXLUH�RXU�EXVLQHVV�SDUWQHUV�
to demonstrate regulatory compliance, business 
ethics, and accountability to the environment  
and their employees. 

Enhancing visibility  
and traceability along  
the supply chain

6$76�KDV�LQYHVWHG�LQ�D�'LJLWDO�,QWHJUDWHG�6XSSO\�
Chain (DISC) to build our capability in realising 
full traceability, centralised procurement and 
distribution. DISC enables data-driven decision 
making, and thus enhances demand and 
procurement planning as well as production 
HI¿FLHQF\��:LWK�LPSURYHG�EDWFK�WUDFHDELOLW\�DQG�
quality assurance integration, DISC assures 
our customers of the origins of their meals. In 
addition, the robust supply chain allows quick 
LGHQWL¿FDWLRQ�DQG�UHPHGLDWLRQ�RI�URRW�FDXVHV�RI�
defective products, improving the level of service 
recovery and product quality that we offer to  
our customers.

To enhance DISC for airlines, we have 
collaborated with DHL Supply Chain, a global 
leader in third-party logistics, to create turnkey 
solutions that enable airlines to optimise their 
supply chain for catering, merchandise and 
VXSSOLHV�DFURVV�WKHLU�ÀLJKW�QHWZRUNV��&RPELQLQJ�
the strengths of both parties, the partnership 
will create solutions that encompass demand 
planning, menu customisation and planning, 
supply chain consultancy and reverse logistics. 
$V�D�UHVXOW��ZH�DUH�EHWWHU�DEOH�WR�RIIHU�LPSURYHG�
inventory planning and forecasting to our airline 
customers, allowing them to augment the 
passenger experience with a wider range of F&B 
offerings and amenities. 

,Q�������6$76�JDLQHG�IXOO�RZQHUVKLS�RI�RXU 
food distribution joint venture, Country Foods, 
enabling us to centralise procurement and 
distribution to improve food safety, quality 
DQG�SURGXFWLRQ�HI¿FLHQF\��:LWK�WKLV��ZH�FDQ�
accelerate end-to-end traceability of raw 
materials for our customers, and deploy data 
DQDO\WLFV�WR�DFKLHYH�JUHDWHU�HI¿FLHQF\�DQG�TXDOLW\��
while reducing food waste.  

Ensure Supply Chain is Sustainable

�RFDO�VXSSOLHUV¶�DUH�GH¿QHG/ࡐ .5
as direct (Tier 1) suppliers 
that are in the same country 
as the location of operation.

���6$76¶�6XSSOLHU�&RGH�RI�
Conduct is available here.
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Case Study 1.4

SATS’ 
Response to 
COVID-19 

Building supply chain 
resilience and maintaining 
trade routes for essential 
supplies

As the spread of the  
coronavirus swept across the 
ZRUOG��QHZ�UHVWULFWLRQV�DQG�
regulations to contain the 
numbers of infected cases 
resulted in widespread disruption 
WR�LQWHUQDWLRQDO�VXSSO\�FKDLQV��
contributing to shortages in 
essential supplies such as food 
and medical products.

Being a leading gateway services 
SURYLGHU�LQ�WKH�UHJLRQ��ZH�KDYH�D�
duty to keep supply chains open 
and connected through the key 
aviation hubs that we operate. By 
preventing major disruptions to 
FDUJR�PRYHPHQW��ZH�KHOSHG�WR�
ensure that our customers and 
communities would continue to 
have access to critical supplies 
GXULQJ�D�WLPH�RI�QHHG��ZKLOH�
also protecting and supporting 
RXU�LQGXVWU\��$W�WKH�VDPH�WLPH��
we have also been working to 
diversify our sourcing network 
and strengthen Singapore’s food 
supply resilience through close 
collaboration with SFA. 

Our ongoing efforts to build 
supply chain resilience and 
strong capabilities in food 

Ensure Supply Chain is Sustainable

VRXUFLQJ��FDUJR�DQG�FROG�FKDLQ�
operations have enabled us to 
successfully secure essential 
SURWHLQV�VXFK�DV�PHDW��¿VK�DQG�
HJJV��DV�ZHOO�DV�PHGLFDO�VXSSOLHV��
,Q�GRLQJ�VR��VKHOYHV�ZHUH�NHSW�
full to meet the daily needs of the 
SXEOLF�DQG�HVVHQWLDO�ZRUNHUV��VR�
that they can focus on helping 
others get through the crisis. 

With the massive suspension of 
SDVVHQJHU�ÀLJKWV��WKHUH�KDV�EHHQ�
an acute loss of bellyhold cargo 
capacity and more than half of 
JOREDO�DLUIUHLJKW�FDSDFLW\��<HW��WKH�
spike in demand for important 
supplies needed to withstand 
WKH�HIIHFWV�RI�D�JOREDO�SDQGHPLF��
which had to be transported 
DV�DLUIUHLJKW�FDUJR��PHDQW�WKDW�
something had to be done. 

Working closely with our airline 
SDUWQHUV��RXU�WHDPV�UHVSRQGHG�
UHDGLO\��ZRUNLQJ�URXQG�WKH�FORFN�
to provide much-needed support 
and assistance in converting 
passenger aircraft into cargo-
RQO\�ÀLJKWV��,Q�DGGLWLRQ�WR�WKH�
backbreaking work of lifting 
cargo through passenger aisles 
and strapping them securely 
LQWR�SDVVHQJHU�VHDWV��ZH�KDG�WR�
develop new safety procedures 
and guidelines in order for 
operations to be coordinated and 
FDUULHG�RXW�VDIHO\�DQG�HI¿FLHQWO\��

Photo Credits: 
Ministry of Trade  
and Industry

SATS Sustainability Report 2019-20  Resilience in Action 34.

About 
SATS

PCEO & Board 
Statement

Connecting 
People

AnnexesSATS’ Response  
to COVID-19 

Nourishing 
Communities

Our Sustainability 
Framework

Treasuring 
Resources

SATS Sustainability Report 2019-20  Resilience in Action 34.



Uphold  
Food Safety
Food safety is of utmost importance 
to SATS. Our customers’ health  
and well-being depend on the  
high quality of the food that we 
SURGXFH��DV�GRHV�RXU�UHSXWDWLRQ��

Holding ourselves to high  
standards of food safety

We manage our kitchens in accordance with 
stringent international guidelines and food safety 
regulations, including International Flight Services 
$VVRFLDWLRQ¶V�:RUOG�)RRG�6DIHW\�*XLGHOLQHV��
6LQJDSRUH�)RRG�5HJXODWLRQV��6)$¶V�IRRG�VDIHW\�
VWDQGDUGV��+$&&3�UHJXODWLRQV�DQG�WKH�,62�
22000 Food Safety Management System.  
'XULQJ�WKH�UHSRUWLQJ�SHULRG��6$76�FRQWLQXHV� 
to maintain high standards of health and safety, 
UHFRUGLQJ�QR�VLJQL¿FDQW�LQFLGHQWV�RI�QRQ�
compliance with regulations resulting in  
D�¿QH��SHQDOW\�RU�ZDUQLQJ��,Q�RXU�)RRG�6ROXWLRQV�
business, all our products and processes adhere 
to the ISO 22000 Food Safety Management 
System, which assesses improvement in health 
and safety aspects annually.

We are committed to continually improving  
our level of food quality and safety. We are 
enhancing food safety policy and standards for 
our local entities and foreign joint ventures and 
associates, and embarking on a digitalisation 
program to enable e-audit, where data is 
captured digitally for analysis and improvement 
actions. By 2021, we will upgrade our current  
ISO 22000:2005 to ISO 22000:2018. The ISO 
22000:2018 provides guidelines to strengthen 
objectives to drive improvement, improve risk 
management and facilitate better communication 
of food safety policy.

Providing quality assurance  
with digitalisation

Key stages in our production process that ensure 
food safety are known as Critical Control Points 
(CCP). Our digitalised CCP allows us to monitor 
CCP in real time, and automatically alerts 
operations staff in the event of any deviations.

7KLV�SURFHVV�VLJQL¿FDQWO\�UHGXFHV�KXPDQ�HUURU��
enhances data traceability and provides us with 
a paper-free way to archive records.
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