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Foreword
At Nestlé, we believe that “sharing is winning.” This simple but powerful concept 

covers a plethora of topics, domains, and disciplines such as science, technology, 

consumers’ insights, in-depth business world understanding and, of course, the evolv-

ing dynamic global marketplace. The richness of knowledge included in this book 

maps out the innovative terrain and sketches tools for an integrated approach to 

new product development. In order to create value with consumers and customers, 

the challenge of new products demands sensitivity to, and integration of, many dis-

ciplines. Applying knowledge founded on solid scientifi c grounds and principles is 

the only feasible approach to renovate business practices and create innovative new 

ones, in order to succeed in the worlds of today and tomorrow. Learning is a lifelong 

journey. Only time will reveal how successfully this book will help that learning, 

making it real, and applying it in practice.

During the recorded history of mankind, food has evolved from helping people 

survive to becoming a vehicle to deliver much more than simple survival nutrients. 

The knowledge underlying the industrialization of modern foods is one of the most 

successful, yet least heralded achievements of science.

At Nestlé, we incorporate many disciplines and processes to enable us to predict 

new trends, envision long-term opportunities, perfect our science, and conceive new 

products that will drive our top and bottom line performance. As a worldwide leader 

in the food industry and in our journey to be the No. 1 nutrition, health, and wellness 

company, our vision is very broad, covering consumer trends as they evolve around 

the globe and impact various geographic sectors. Our strategy is science-based 

and consumer-centric, which simultaneously satisfy the aspects of food products, 

vision, and leadership. We are also looking at meeting future challenges, such as 

personalized nutrition, obesity and weight management, and healthy aging. We con-

tinuously and extensively investigate opportunities for food and health, such as food 

for the brain, life quality, wellness, performance, and personalization addressing 

the future information on genetic makeup or predisposition to food-related diseases. 

We look at foods that can ameliorate such conditions as obesity and diabetes, foods 

that enhance mood, and foods that are healthful and convenient, all with the goal 

of combining advances in science, betterment of human conditions, and, of course, 

growth in all aspects of our businesses. Most importantly, it is our utmost responsi-

bility to bring all this to our consumers around the world in an understandable and 

convenient way, hence our increasing focus on combining product solutions with 

convenient solutions.

It is the awesome responsibility of the food industry to address the macrotrends 

that impact the very lives of our global population. As the population of the world is 

aging with an increasing number of adults over age 65 and a decreasing number of 

children under age 5, the macrostrategies must be altered to adapt to the appropriate 

nutrition. The food industry must ensure that nutrition, health, and wellness become, 
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and ultimately remain, central driving forces that fi rmly and signifi cantly infl uence 

the strategic paths of all major food companies.

Sustainable winning in the marketplace is not straightforward, unless it is founded 

on well-defi ned strategy, values, leadership, and know-how. It requires an umbrella 

of overarching practices and topics. To enhance the success rate in new product 

development, it calls for innovation in all aspects of the food chain. Innovation must 

address the needs of expanding profi ts with specifi c new product lines, through the 

far greater vision as practiced by Nestlé, the world’s largest food company. Facets in 

this vision span the range from the DNA revolution and how it could be incorporated 

into new product development, to alternative processing technologies, all grounded 

in sound scientifi c principles. Yet, vision alone cannot suffi ce. Vision in business 

requires management at all levels, applied well, productively, and inspirationally to 

all levels of the company as well as to life science, marketing, consumer science, 

sales, and many others.

It is my hope, on a personal basis, and speaking for my company, Nestlé, on a 

business and science foundation, that this book, written by experts who share their 

knowledge and experience, will have an impact on the industry’s needs. I hope that 

this book will make that necessary, signifi cant contribution to the industry, optimiz-

ing the overall new product development process in terms of speed and time to market. 

This will allow better utilization of our resources, and higher quality and healthier 

foods for the body and soul, just as the wisdom contained therein leads to much 

higher success rate(s) in the marketplace.

Doctor Werner J. Bauer
Executive Vice President

Nestlé S.A.
Chief Technology Offi cer

Head of Innovation, Technology and Research & Development
Vevey, Switzerland
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