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INTRODUCTION 
A DANONE 



NOTRE MISSION

ÒAPPORTER LA SANTƒ PAR 
L'ALIMENTATION AU PLUS GRAND 

NOMBREÓ

NOTRE VISION

One Planet. One Health
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DANONE EST UN LEADER AGROALIMENTAIRE MONDIAL,
AVEC UNE PORTEFEUILLE PRODUITS FOCUS SANTE 



TOP 10 MARCHES EN 2022
(% CA)

CA EN 2022
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UNE PRESENCE GLOBALE CA PAR REGION

CHIFFRES CLES

- 1 -
USA

- 2 -
CHINA

- 3 -
FRANCE

- 4 -
RUSSIA

- 5 -
INDONESIA

- 6 -
UK

- 7 -
MEXICO

- 8 -
SPAIN

- 9 -
GERMANY

- 10 -
BRAZIL

120+
Pays ou les produits Danone 

sont disponible

96,000+
SalariŽs dans plus de  

55 pays

sales

!27.7 bn
LFL   sales growth

+7.8%

(1) LIKE-FOR-LIKE.

32%

32%

12%

24%
Europe

Rest of the world

China, North Asia & Oceania

North America

(1)



#2 
MONDIAL
en eaux embouteillŽs
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TROIS CATEGORIES DE PRODUITS SANTE

16%EAUX

Plain 
Still 

FunctionalFlavored 
Still 

Sparkling 
Plain 

Sparkling 
Flavored

#1 
MONDIAL
En produits laitiers frais & boissons & 
aliments dÕorigine vŽgŽtales

54%

PRODUITS 
LAITIERS & 
ORIGINE 
VEGETALES 
VEGETAUX

Fresh
dairy

Plant-
based 

spoonable

Coffee 
creamer

High
Protein

#2 
MONDIAL
en nutrition infantile

#1
IN EUROPE
En nutrition 
mŽdicale pour 
adultes

30%
NUTRITION
SPECIALISEE 

Formula 
milks

Specialized 
pediatrics

Baby 
food

Adult 
medical 
nutrition

Plant-
based 

beverage
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RESEARCH & INNOVATION AT DANONE

DANONE RESEARCH & INNOVATION, 
PACKAGING CENTER
Evian, France
Supporting packaging development from 
design, simulation, material prototyping, 
small-scale production, quality check to 
full transport qualification, for all 
DanoneÕs categories.

2012

DANONE RESEARCH & INNOVATION, OPEN 
SCIENCE RESEARCH CENTER (OSRC)
Shangha•, China
Supporting on life-transforming nutrition, 
consumer co-creation, early-life nutrition and 
healthy aging, core milks, and FSMP products, 
human milk, digital health tech, personalized 
nutrition, and nutrition efficiency via gut.

2020

DANONE RESEARCH & 
INNOVATION, PRECISION 
NUTRITION D-LAB
Singapore
A global innovation hub, harnessing 
science, technology & data to design 
customer-centric services, developing 
digital solutions to help parents, 
adults, and patients to unlock the best 
nutrition.

20182017

DANONE RESEARCH & 
INNOVATION, THE PLANT-BASED 
CENTER
Wevelgem, Belgium
Dedicated to the Plant-Based category 
in a center equipped with a semi-
industrial scale pilot to reduce 
industrial trials.

DANONE RESEARCH & INNOVATION, 
THE GREENHOUSE
Louisville, USA
Specialized in Dairy and Plant-Based 
categories, with capabilities covering a 
wide range of formats, process and 
packaging technologies.

INTERNATIONAL RESEARCH & 
INNOVATION CENTER 
DANIEL CARASSO
Paris-Saclay, France
Dedicated to our Dairy, Plant-Based, 
and Waters categories, to advance 
research and innovation on human 
microbiota, and on the benefits of lactic 
ferments and mineral water.

2023

DANONE NUTRICIA 
RESEARCH & INNOVATION 
CENTER
Utrecht, Netherlands
Supporting the Specialized 
Nutrition categories: baby 
formula, specialized pediatrics 
& adult medical nutrition

2013

DANONE RESEARCH & 
INNOVATION, SITEX CENTER
Madrid, Spain
A unique semi-industrial scale pilot 
plant for Dairy and Plant-Based 
products processing, supported by 
experts on product-process 
interaction.

1997

EXPERTS en 

CENTRE GLOBALE 

SITES ET

HUB SPECIALISE

1700 
1
2
6
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DANONE 
& 
FERMENTATIO
N



1919

LOOKING BACK AT OUR HISTORY8
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LA FERMENTATION CHEZ DANONE

! 40% du CA de  DANONE sontdes produitsfermentŽsavec des cultures ouprobiotiques"

80% de CULTURES dans nosproduitssontexclusive ˆ

Les produitsfermentŽsontuneforte valeurajoutŽe
"Never forget that cultures are the cheapest we buy -  you buy 1 and get 1 for free after 20 min .... ".
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APPORT DE IA DANS LA FERMENTATION
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ModŽlisation mŽcanistiqueSantŽ Digital

IA, DATA & MODELISATION CHEZ DANONE
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LIMITATIONS DE LA MODƒLISATION MƒCANISTIQUE VS FERMENTATION
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PROCESS DE FERMENTATION DÕAUJOURDÕHUI

Bioprocess pilot 

! pH

! TempŽrature

! Agitation

! Biomasse

! O2 / CO2 Outlet

! Pression

! Dissolved O2

! pH

! TempŽrature

! Agitation

! Substrat

! Air / O2 Inlet

! Pression

! pO2

Control

Mesures
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PROCESS DE FERMENTATION DE DEMAIN ?

! Sucres
! Volatiles
! Proteins / peptides
! Acides organiques
! Ethanol 

Param•tres

Limites : DifficultŽ de mesurer en milieu opaque & pH acide

! Batch
! Fed-batch
! Continuous

MŽthode
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CHALLENGES et BESOINS DATA & IA en FERMENTATION 

! ModŽlisation Hybride Ð intŽgrer des approches IA avec la mŽcanistique

! Conception de consortia pour optimiser des propriŽtŽs produits

! Pilotage expression des g•nes pendant la fermentation  - capteurs en ligne

! BioŽquivalence

! Rassembler des connaissances  pour transformer lÕart de la fermentation vers 
une science


