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RIGHT BY YOU.






Agenda Item Presenter

2026 Strategic Priorities Stephanie Blane
Technical Plan Phil Penny & Martin Ford
Quality & Process Paul Dempsey & Claire Yates

Closing Remarks Stephanie Blane
Q&A Technical & Own Brand Leadership
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GO-OP BRAND TEAM
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GO-OP BRAND TEAM

CHILLED & FRESH

Martin Ford

Head of Technical
Chilled & Fresh

John Richard Jenny
Feege Taylor Bowen
Senior TM Senior TM Senior TM

Produce Prepared Protein & Dairy

AMBIENT, RISK & COMPLIANCE

Phil Penny

Head of Technical

Ambient, Risk &
Compliance

Sally
Vacancy Kirkham

Senior TM Senior TM

Ambient, Non- Regulation,
Food & BWS Risk &

Compliance




ETHICS, SUSTAINABILITY & POLICY TEAM

Head of
Ethics,
Sustainability

0, .. .

Nichola
Taylor

Head of Delivery -
Sustainability
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Aswani

Senior Human
Rights & Ethical
Trade Manager

Joe Hulme

Senior Climate
Change Manager

Emily Pearce

Senior Sustainable
Sourcing &
International

Development
Manager

Cate Hickey

Senior Policy
Development &
Campaigns
Manager




WE WILL WIN BY BEING CUSTOMER-CENTRIC
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DELIVERED BY ALL OF OUR COLLEAGUES
ACROSS ALL OF OUR BUSINESS UNITS

ESTABLISHING BEST IN GLASS
SUPPLIER RELATIONSHIPS



2026 PRIORITIES

» Upholding our trusted position
through consistent quality,
contingency, and capacity planning
in farms and factories.

* Delivering through the Co-op
Difference through Own Brand,
setting the right differentiation and
standards farm to folk.

* Being brilliant at the basics while
remaining safe and legal. We will
not compromise on safety.
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LOOKING TO THE FUTURE

Working closer with suppliers to
understand our end-to-end processes even
more and focus on even better relationships

Clear proposition to support our value and
values.

Maintaining and supporting our
commitments across animal welfare,
British sourcing and the environment.

Develop a joined-up 3-5 year plan to step
change quality and brand position where
needed.

Innovation in processes or product that
could support reducing risk in our supply
chain.

Exploring/sharing Al initiatives to manage
or improve product quality.
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GHILLED & FRESH
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AMBIENT, RISK 8 COMPLIANGE

Phil Penny

Head of Technical
Ambient, Risk & Compliance

(Vacancy)

SeniorTM

Sally Kirkham

d

Ambient, Non-Food & BWS

Janet Lawrence

Technical Manager
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Fran Lewis
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Eddy Donnelly
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Technical Manager
Sweet & Chocolate Confectionery

N

Chris Sherwin
Technologist
Hot & Cold Beverages & Vending

Marie Whatmough
Technical Manager
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Olivia Douglas
Technical Assistant
Wellingborough based
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Trade Legislation
Manager
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Technical Services
Apprentice

Lucia Renshaw
Scientific Advice

& Legislation
Manager

Liam Clarke
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Assistant

Rebecca Lovatt
Technical Manager
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TECHNIGAL PLAN

BUILDING BLOCKS T0 TECHNICAL SUCGESS

Team Focus Engagement Future Safe
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TEAM FOCUS

DEFINED, DEVELOPED, DIVERSE

Utilise team'’s
experience in
supplier facing
roles

Support team
development
and training

co
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Continued
internal
progression



ENGAGEMENT

EXPLORE, EDUCATE, ENGAGE

Develop
supplier
engagement
plan

Embed
supplier
performance
programme
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Drive
academic and
scientific
collaboration

Strengthen
regulatory
and
government
engagement



FUTURE SAFE

FRESH, FUTURE, FUNDAMENTALS

Innovation in

technical and Safe, authentic Safety reviews
. and resilient (STEC, virus,
quality supply chain etc.)
systems
Emergency
Al use and and
impact contingency
planning
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CO-OP BRAND IS DIFFERENT

CO-OP BRAND POSITIONING
‘TASTE YOU CAN TRUST

QUALITY ASSURED

Expertly sourced and created
products, we collaborate with our
supplier partners to deliver the best,
every day.

We care passionately about every
drop\, bite, and piece of Co-op brand
that people enjoy. Our teams
rigorously test, improve, and develop
our products so that we can be sure
you get the quality wanted and
needed.

Underpinned by great value

ETHICAL & SUSTAINABLE
SOURCING

Working in the UK, and around the
world, we are dedicated to bringing

products that are grown, reared and
produced responsibly to market.

Whether that's Fairtrade Wine from
Argentina, British Beef from
Lancashire, or Free-Range Eggs from
Somerset - you know you can trust us
to go the extra mile.




GO-OP BRAND QUALITY & PROCESS TEAM

Paul Dempsey

Head of Co-op Brand Quality &
Process

Diane Kirkbride Claire Yates Aaron Fawcett

Senior Process & Data (mat cover for Sabirah Woods until Sept 2026) Senior Technical Manager -
Manager Senior Quality Manager Labelling




CO-OP BRAND QUALITY PRINCIPLES

WE DELIVER THE RIGHT QUALITY FOR ALL SHOPPERS

We aim to lead the market where quality is the priority for our customers; where quality is key, we set the
standard. Where price matters most, we make sure you always get great value without compromise.

PARTNERING WITH OUR SUPPLIERS TO MAINTAIN QUALITY

We invest time working closely with our supplier partners, to make sure every product meets the right standards
of quality. By building strong relationships and sharing expertise, we ensure that what reaches customers
baskets delivers exactly what we expect.

WE PLAY TO OUR STRENGTHS

We place the appropriate resource and focus our Quality work on the Missions and categories which matter
most aligned to our strategy and Category Roles, as well as key seasonal times of year.

WE WILL INVEST APPROPRIATELY IN OUR QUALITY

Working collaboratively across teams, we will review in advance the need for investment in Leading Quality areas
and work to manage the impacts on other propositional levers.

WE MAINTAIN OUR QUALITY WITH ONGOING PRODUCT REVIEW

We will use insight-led benchmarks and customer quality data that will be available to category teams at the
right time in the Stage and Gate process. We use a range of tools to ensure Quality is maintained, including
customer testing, in-store & depot review and QAS panels.
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QUALITY WAYS OF WORKING

e Analysing customer feedback, as well as
Waste and Complaints Data understanding where losses are occurring, to
identify emerging trends and issues

® Reviewing product in stores daily to gain a deeper
Store audits understanding of customer experience and provide
real-time feedback to teams.

e Tracking consistency and performances across our
Internal Panel Results product ranges through QAS reviews at Angel
Square

e Aligning our quality focus with customer
expectations and preferences through external,
impartial benchmarking vs the market.

External benchmarking
Insights

e Capturing first hand insights from people handling
our products every day to identify and address
issues as quickly as possible.
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QUALITY FOCUS

1

2025 REFLECTION

4

WHAT'S NEXT?

co
op






KEY TAKE AWAYS

We will be clear about our proposition to
support our

We have a stable team of experts.
value and values

Maintaining our commitments
across animal welfare, British sourcing
and the environment.

Upholding our trusted position and
Delivering the Co-op Difference.

Work with you to shape the future and
develop a joined-up 3-5-year plan to
drive quality and strengthen our brand.

Must be brilliant at the basics.

Tell us about any innovation - including
Al initiatives - that could help reduce risk
in our supply chain or improve product
quality

We want to work even closer with
our suppliers.
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CELEBRATING A night of

STRONGER o
PARTNERSHIPS recoghition

A fundraising

Thursday 24t September

Co-op Live

Recognising outstanding
contributions across our
supplier community

Proud to support
GroceryAid

A chance to celebrate
the fantastic
partnerships we've built
together

Secure your tickets
below:

GROCERY i




OWNED BY YOU.
RIGHT BY YOU.
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