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The visit to the Nestle India Limited manufacturing facility in Goa gave the cohort a first-hand view of how 
one of the world's largest FMCG companies turns raw materials into some of India's most recognisable food 
brands, including Maggi Noodles and Tomato Ketchup. Beyond the machinery and the production lines, the 
session offered a working view of how quality, safety and consistency are built into a business operating at a 
scale most consumers never see. The visit combined a walk through the plant with direct interactions with 
plant leadership, giving the cohort both the operational picture and the philosophy behind it. 

Key Learnings 

• Raw material to finished product: the plant demonstrated the complete manufacturing journey, from 
incoming raw materials to packaged, retail-ready Maggi Noodles and Tomato Ketchup, with sourcing, 
processing, packaging and dispatch managed under one roof. 

• Quality embedded, not inspected in: quality and food safety checks are not treated as a final step but 
are built into every stage of production, from raw material testing to in-process monitoring to final 
product checks, reducing the risk of defects reaching the consumer. 

• Hygiene as a non-negotiable: strict hygiene protocols, protective equipment and access controls govern 
movement through the facility, reflecting the scale of consumer trust that a food brand of this size has 
to protect. 

• Balancing productivity, cost and consistency: plant leadership spoke about the ongoing challenge of 
maintaining output and cost efficiency while never compromising on product consistency, batch after 
batch, at a scale of thousands of units. 

• Technology and automation as enablers of discipline: automation and process technology were 
positioned not as a replacement for human oversight but as tools that enforce consistency and reduce 
the room for manual error across high-volume processes. 



 

 

• Growth through acquisition and integration: the facility's own history offered a live example of how a 
large FMCG player grows by absorbing new brands and facilities into its existing quality and operating 
systems, rather than through organic expansion alone. 

 

Most Valuable Insights 

One of the most valuable parts of the session came from Mario Fernandis, Plant Manager, who spoke about 
how Nestle approaches growth through acquisition. He shared an anecdote involving Cadbury to illustrate 
how a large FMCG company evaluates and integrates an acquired brand or facility, weighing not just the 
commercial opportunity but the operational and cultural fit with existing systems. The anecdote reframed 
acquisition for the cohort as less a single transaction and more a sustained process of aligning quality 
standards, processes and people across two organisations. 

The second insight came from Mrs. Bhagat, who introduced the cohort to two philosophies that run through 
the plant's culture: "Safety starts with me" and "Quality forever." Rather than treating safety and quality as 
departmental responsibilities, both phrases were framed as individual commitments that every person on 
the floor is expected to internalise. The distinction is a useful one to carry forward: systems and checklists 
only work as well as the culture that sustains them. 

Practical Applications 

• When evaluating any business at scale, look at where quality and safety checks sit in the process, not 
just whether they exist. Checks built into every stage tend to catch problems earlier and more cheaply 
than checks added at the end. 

• Treat productivity, cost and consistency as three variables to be balanced together rather than 
optimised one at a time. A plant that wins on cost but loses on consistency is not actually winning. 

• When studying growth through acquisition, look beyond the deal itself to the integration story: how 
quality standards, processes and people from two organisations are actually brought together. 

• Culture-level phrases such as "Safety starts with me" are worth testing for how deeply they are actually 
lived on the floor, not just how well they read on a wall. 

 



 

 

Speaker and Session Highlights 

Mario Fernandis, Plant Manager 

Mario Fernandis walked the cohort through the plant's operations and its position within Nestle's broader 
manufacturing network. His session centered on how the company thinks about growth through acquisition, 
using the Cadbury anecdote to show that integrating a new business is as much about people and process as 
it is about the commercial terms of a deal. His session gave the cohort a leadership-level view of how a large 
manufacturing facility is run and grown. 

Mrs. Bhagat 

Mrs. Bhagat focused on the culture underpinning the plant's quality and safety standards. Her two guiding 
philosophies, "Safety starts with me" and "Quality forever," gave the cohort a clear, memorable way to think 
about how large organisations sustain high standards consistently, not just through systems, but through 
the mindset every individual brings to their work. 

Emerging Themes 

• Quality as a system, not a single step in the process. 

• Safety as a personal responsibility, not only a departmental one. 

• Scale as a discipline problem as much as a production problem. 

• Growth through acquisition as an integration challenge, not just a transaction. 

• Automation in service of consistency, not as a replacement for oversight. 

• Consumer trust as the real product being manufactured, alongside every packet of noodles and bottle of 
ketchup. 

Closing Reflection 

The Nestle visit left the cohort with a reminder that sits behind every trusted consumer brand: the products 
people buy without a second thought are the outcome of thousands of decisions, checks and small 
disciplines repeated correctly, every single day. As one philosophy from the visit put it plainly - quality, done 
right, is not a moment. It is forever. 


