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The need to shape a more sustainable future for the world and the generations to 
come is upon us. Challenges such as climate change, food waste, global health and the 
overuse of antibiotics and pesticides are all pressing issues that society and industry 
need to address. At Chr. Hansen, we are uniquely positioned to drive positive change 
through our microbial solutions. For 148 years, we have worked to enable sustainable 
agriculture, cleaner labels, and healthier living for multitudes of people around the world. 
We will continue to unlock the power of good bacteria through state-of-the-art 
technologies. That is why, at Chr. Hansen, we continue to embrace our purpose, to 
Grow a Better World. Naturally. 
 

Our approach to sustainability is led by innovation. Through pioneering science, 
we provide our customers with effective, natural microbial solutions throughout the 
entire value chain, from field to fork. 

 
At the same time, by rethinking how we operate, we will reduce the 

environmental footprint of our own operations and work with our suppliers to help 
spread best management practices throughout our supply chain and achieve 
responsible sourcing. We also know that creating systemic change requires strong 
partnerships. To maximize our sustainability efforts, we will work with key stakeholders 
and partners to achieve collaborative success. 

 
Figure 1. Chr. Hansen Field to Fork  



We live in a wonderful world of bacteria, and it’s a good thing. Bacteria have 
been around longer than humans and are the most successful life form on earth, by far. 
They are nature’s way to help humans, animals and plants stay healthy. Notably, you 
carry around 40 trillion bacteria in and on your body. 

 
Numerous challenges exist, including feeding over 8 billion people inhabiting 

earth by 2050, the need for agriculture to increase efficiency by 70%, a need to reduce 
the current 30% food wastage globally which contributes to 8% of global greenhouse 
gas emissions, and an ever-increasing aging population that will continue to burden the 
health care system. Our microbial solutions are continuously evolving and working to 
keep food safe and fresh for longer, increasing agricultural yields by 12% and doing so 
more efficiently, reducing the use of human medically important antibiotics in livestock 
farming, and improving health and societal productivity. 

 
Chr. Hansen’s commitment to sustainability is evident by five consecutive years 

of being ranked globally among the 100 most sustainable companies by Corporate 
Knights. More than one billion people consume a product every day that contains an 
ingredient from Chr. Hansen. 

 

Figure 2. Chr. Hansen’s Focus on UN Global Goals 
 

Chr. Hansen continues to address global challenges with our innovative microbial 
solutions. Within the context of the United Nations Global Goals, 84% of our revenue 
from sustainable products contributes positively to some of these goals. Within UN goal 
no. 2, Zero Hunger, we focus on ending hunger and promoting sustainable agricultural 
practices including natural plant protection, better quality silage and enhanced animal 
nutrition. For goal no. 12, Responsible Consumption and Production, we use our 
microbial platforms to increase the efficiency of food production while enhancing its 
quality and safety and extending shelf-life to reduce food waste. Finally, goal no. 3, 
Good Health and Well-Being, impacts all of us as we strive for healthier foods that more 
effectively support health of an aging population and prepare the next generation to be 
healthy. 

 
 



Throughout this pre-conference symposium, we will explore the depth and 
breadth of Chr. Hansen’s microbial solutions and their impact on our world. Dr. Steve 
Lerner will lead off with how Chr. Hansen has an array of microbial solutions that can be 
used on farm to improve the health and performance of your crops, to preserve the 
nutrients and support in-use stability of your silage, and to support the health and well-
being of the animals in your care. Ms. Rebecca Henrickson will elaborate on why 
creating sustainable food systems is one of the biggest challenges facing the industry 
today. With a heightened focus on health, consumers and stakeholders are seeking 
solutions that that increase safety and reduce food waste around the world. Food 
cultures help keep food and beverages fresh and safe by inhibiting the growth of 
unwanted contaminants. These bioprotective cultures use The Power of Good 
Bacteria™ to extend the shelf-life of foods on a global scale. Last, Dr. Gregory Leyer 
will tackle the topic of the influence of microbes impacting humans from birth to our 
senior years. He will present an overview of microbial solutions for human health across 
the life stages, and how the science is leading us into exciting emerging areas. 


