














Productivity
for suppliers,
quality for
customers and
commercial
success for the
company
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Producers’

he Producers” Club is a sus-

tainable business model as

it provides social, economic

and environmental benefits.

The program guides small
and medium producers on production
techniques, logistics, good labor practices,
environmental care and marketing. Par-
ticipants supply about 850 quality-proven
farm items to the sections fresh produce,
butchery, seafood, bakery, delicatessen
and grocery.

Products are shipped to distribution centers
or directly to specific stores. In the case of
fresh produce, time span between harvest
and display may be as short as three hours,
therefore providing customers with very
fresh food at low prices.

Club

The program was expanded throughout
2008, from 1.3 thousand farmers to over 2.8
thousand, and sales volume increased by
21.3%. The served area has also increased
and the program serves now six states after
the inclusion of two Northeastern states -
and the growth shall continue in 2009.

Since 2005, when the program was es-
tablished, Wal-Mart has been promoting
annual audits for product certification.
Monitoring involves all production stages
in topics such as environment, hygiene,
food safety, employee relations, legal and
tax aspects. In addition to the quality as-
sured by the Producers’ Club Label, prod-
ucts receive special signage at stores with
highlights to social, environmental and
economic aspects. X

Industrial production, colonial flavor

Ever since Evandro Andreazza
joined the Producers’ Club, family
businesses have only grown. He
and his wife Marinés produce
strawberries, blackberries and
raspberries in Caxias do Sul (RS),
and are now making fruit preserves
to make use of production surplus.
The differentiated product quality -
with flavor and touch of delicacies
from old colonial times - was the
passport to enter Wal-Mart. The
partnership boosted the enterprise.
“With incentives and guidance to
meet strict rules, we grew slowly,
but continuously and consistently”,
highlights Andreazza.

Catarina, Parana and Sao Paulo. To meet
the increased demand, daily production
jumped from 100 kg to 800 kg and
personnel increased from one to 30.
The assortment was also expanded -
from 3 to 16 different fruit preserves

- and involves other fruit producers in
the region.

Economic development was followed
by concerns about social and
environmental issues. “In addition to
fulfilling all Wal-Mart requirements,
we use our own traceability methods
which allow us, for instance, to
identify farmers involved in the
production of each lot”, he explains.
Andreazza says he intends to

Today, Wal-Mart is their main customer, further professionalize and expand

with produces that supply the chain
stores in Rio Grande do Sul, Santa

production, whilst not neglecting the
colonial flavor of products.
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