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Edlyn employees enjoying the Christmas party



Last month, with the assistance of an external specialist, we completed an 

extensive survey of our end user customers. The Australia-wide survey of 

participants included market segments of cafes, restaurants, hotels and clubs, 

aged care/nursing homes and take away/fast food.

The focus of the survey was one of measuring loyalty, and a customer’s 

inclination to recommend our company and brands to others. This well 

regarded methodology is called the Net Promoter Score (NPS). Overall, our 

results were excellent, but as with most surveys, the value is in what we 

discover that can be improved. Depending on the rating given, customers 

were asked what is the one thing that gives us a high rating, or the one thing 

we can do to improve and give a 10/10 experience.

Because we supply through a large network of wholesale distributors, we 

found this process invaluable. Whilst our sales team has always spent a 

considerable portion of their time developing relationships with the many 

users of our products, the NPS will allow us to quantify improvements in our 

products and service over time, by continuing this research on a regular basis.

In addition to our “Loyalty” score, we were able to receive additional insights 

from customers on a range of topics, including service levels from their 

preferred distributor, and promotion of our products. 

Information gained from this survey and future ones, are not only of value to 

Edlyn but also our end user customers and distributors as well. 

I wish all our staff, their families and our valued customers and suppliers a 

Merry festive season and a Happy New Year.

Andrew Donelly,  
Managing Director, Edlyn Foods Pty Ltd

A word from the CEO
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Edlyn Foods recently invited its top 30 key supplying partners 

to attend the inaugural Supplier of the Year awards, held at 

Edlyn’s head office location in Epping on the 9th November. 

The event offered Edlyn the opportunity to acknowledge the 

fantastic support it received from its key supply partners over 

the course of the 2017/18 financial year. 

The intention of the event was to not only highlight the 

achievements of many of Edlyn’s suppliers but also to share 

Edlyn’s future growth plans and initiatives over the next 

several years. Presentations from Edlyn’s CEO Andrew Donelly 

as well as its Procurement Manager Joey Kuruvilla started 

proceedings before moving onto the award ceremony.

The award categories for the evening were based around 

DIFOT (Delivery in full, on time), Quality, Customer Service, 

Innovative Solutions & an overall Supplier of the Year award.

Some notable supplying partners in attendance were 

Manildra, Kagome, Mildura Fruit Juice and Abbe Corrugated. 

The winners were determined through a weighted scorecard 

system based on various key selection criteria across several 

categories of ingredients and packaging. Winners received 

an Edlyn Supplier of the Year award as well as the recognition 

from their other supplier peers at the event. 

The event was a fantastic success receiving very positive 

feedback from those key suppliers in attendance.

Edlyn wishes to congratulate the supplier winners and looks 

forward to working with them in the future.

Edlyn’s Procurement Manager Joey Kuruvilla (far Left) with Edlyn’s top 30 key supplying partners and Edlyn senior management

Edlyn’s General Manager Amir Arjmand (far Left) and CEO  
Andrew Donelly (far Right) with the winning key suppliers

Edlyn’s Inaugural Supplier of the Year Awards

Edlyn hosts its first  
Supplier of the Year Awards 2018
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Meet the team Innovation

a lot of exciting projects in progress 

already.

Tyler Newstead, Food Technician: 

Tyler joined Edlyn as a graduate 

with experience in hospitality and a 

background as a Chef. Tyler is proving 

himself as a keen and enthusiastic 

member of the Innovation team.

Johanna Henderson, Regulatory 

Compliance & Supplier Relationship 

Officer: Johanna is a recent but integral 

addition to the Innovation Team, 

bringing with her years of experience 

in quality, compliance and regulations. 

Johanna’s role has been recently 

created within the company to enable 

us to have a better focus on regulatory 

and compliance matters for all Edlyn 

branded and contract products. 

Jordan Yap, Food Technologist: 

Jordan joined us as a graduate bringing 

with him his internship experience 

in product development and quality 

assurance. Jordan has been promoted 

from a Food Technician to Food 

Technologist role recently. We are 

This year has been a fantastic year for 

the Edlyn Innovation Team. Over the 

course of the year, the Innovation Team 

has worked hard and successfully 

completed more than hundred projects 

including launch of new products 

for Edlyn and contract customers, 

product improvements and packaging 

projects. Alongside product/packaging 

development the Innovation Team 

also focused on the Country of Origin 

Labelling for our product range (and 

contract customers), and updated 

several packaging and specifications. 

The Innovation team is looking forward 

to 2019 and making it an even more 

successful year than 2018. 

We are very proud of the great team 

we have and would like to introduce the 

members of the Edlyn Innovation team:

Craig Keem, Food Technologist: 

Craig is a recent but valuable addition 

to our team, bringing with him years 

of experience as a chef and Food 

Technologist in the hospitality and 

manufacturing industries. Craig has 

settled in well within the team and has 

looking forward to seeing what exciting 

products Jordan will develop in 2019.

Emma Battenally, Food Technologist: 

Emma has years of experience in a 

variety of areas in the food industry 

and has bought this experience with 

her to the Innovation team, making her 

a trusted and valued member of the 

Innovation department.

Brittany Puyol, Product & Packaging 

Designer: Brittany has been a specialist 

member of our team, having brought 

with her valuable experience in the 

fields of design and engineering. Britt 

has been promoted from an assistant 

role to her current role earlier this year. 

Brittany also organises the Innovation 

Nation scheme which has been a great 

success in 2018.

Liban Keynaan, Food Technologist: 

Liban is the longest-serving member 

of our team, having started at Edlyn as 

a graduate Food tech assistant. The 

wealth of experience he has gathered in 

that role has since seen him promoted 

to his current position as Food 

Technologist.

The Santos Café & Bar has been operating for over three years 

and is a well-known and popular local eatery positioned in 

South Morang, Victoria. It is known for food that’s as tasty as it 

is healthy, as well as its lively atmosphere.

Food and Beverage Manager Jayne Williamson takes 

great pleasure ensuring the café offers a delicious array of 

predominately healthy food options catering for all tastes, 

where everyone has a great food experience.

After working in the food service industry for approximately six 

years and with Santos Café & Bar for three years, Jayne has 

developed a strong background in food with the knowledge 

and skills necessary to understand the local industry as well 

as food trends, all in which are required to run a successful 

hospitality venue.  

Jayne has a select range of brands and products in which she 

can consistently turn to, ones she trusts to continually provide 

outstanding quality on a regular basis.

Santos Café & Bar choose to use many of Edlyn and Wood’s 

products to create their popular meals and drinks from the 

milkshake toppings, and condiments to their favourite product  

the Wood’s Vegan Mayonnaise where “even the meat eaters 

love it”. Jayne believes the mayonnaise is “so versatile, we’re 

able to use it in so many different applications from a spread 

to a dip or dressing”.

The menu is described as an innovative take on modern 

Australian cuisine with a flair for the healthy and is best 

known for their super popular home-made desserts, protein 

balls, soups, fresh juices, milkshakes, fresh salads and great 

vegan options.

Jayne is a strong believer in the quality and consistency of the 

brands and products used in the kitchen as it represents the 

overall image of the café and this is why she chooses to use 

Edlyn and Wood’s.

Amanda - Barista (left) and Jayne Williamson – Food & Beverage Manager (right) of Santos Café & Bar

Meet the customer  
Santos Café & Bar

Craig Keem, Tyler Newstead, Johanna Henderson, Jordan Yap. Front row: Emma Battenally, Brittany Puyol, Liban Keynaan
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Edlyn produces new  
company & values video

The new company video showcases 

the history of Edlyn Foods and how it 

has grown into one of Australia’s leading 

foodservice manufacturers, as well as 

its quality, production, warehousing and 

distribution capabilities.

But more than that, the video primarily 

focuses on those customers who 

use Edlyn’s products and how these 

products help to create great food 

experiences for those who are 

consuming them.

The video concludes by highlighting 

Edlyn’s four core values, passion, 

integrity, respect and innovation and 

how the business integrates these 

values into their people, their culture and 

their products.

As an addition to the company video, 

Edlyn wanted to capture the spirit of 

its employees and therefore produced 

a second video purely focusing the 

culture of the business and ultimately 

how those who work for Edlyn embody 

its values.

This second video saw interviews with 

many of Edlyn’s employees speaking on 

why they enjoyed working at Edlyn and 

what the business’ values truly meant 

to them in their roles.

The end product was a fantastic 

representation of the culture throughout 

the business and the commitment to its 

values held by its employees.

Both of these new videos can be viewed 

at Edlyn’s website under the ‘About 

Edlyn’ section.

Over the past 4 years, Edlyn has 

experienced some substantial growth 

across all areas of the business, most 

notably its customer base, its innovative 

processes, production capabilities and 

its warehousing capacity.

It was these important developments 

within the business that drove the need 

to produce an updated Edlyn company 

video, showcasing these significant 

improvements within the business over 

the past few years.

It had been 4 years since Edlyn’s last 

company video was produced and not 

only were there considerable changes 

to their capabilities, but even more 

importantly there were exciting changes 

and growth within its people and 

underlying culture.

Edlyn is extremely pleased to acknowledge the recent 

achievement of our longest serving employee, Production 

Team Leader Lydia Russell.

Lydia began working at Edlyn Foods in 1998 when the 

business was located in Tullamarine and has worked tirelessly 

for over 20 years since. 

In this time Edlyn have gone from having one contract 

customer and producing just a few lines of product such 

as cordials, toppings and vinegars to today where roughly 

340 lines are produced for our brands and multiple contract 

customers. 

Her friendly and welcoming personality and warm smile, along 

with her outstanding dedication, loyalty and professionalism 

have been a constant inspiration to other employees. Lydia 

has displayed a fantastic work ethic and is a source of 

knowledge for new and existing employees alike. 

Everyone at Edlyn would like to genuinely thank Lydia for the 

many years of outstanding service.  

Thank you Lydia for everything you have done and achieved 

at Edlyn over the years and we welcome many more years  

to follow.

After many months of planning and preparation, Edlyn has 

installed a brand new, purpose built 50,000 litre liquid sugar tank.

Due to the continued growth in Edlyn’s production demands, 

it had been a focus since early 2017 to increase the onsite 

capacity of its liquid sugar.

This joint project between Edlyn’s Procurement and Operations 

Teams has seen this new tank delivered in November and 

operational in December with very minimal downtime.

The tank itself took a day to install and with this new increased 

capacity will allow for significant savings in the delivery and 

storage of Edlyn’s liquid sugar.

Edlyn would like to thank its Maintenance team for an 

outstanding effort to have this tank installed and connected 

without impacting on its regular production or warehousing 

schedules. 

Congratulations & Thank You Lydia

Edlyn installs new 50,000L sugar tank

TOP: New Edlyn Company Video     
LEFT: Edlyn Values Video

Edlyn’s Production Team Leader Lydia Russell

Edlyn’s 50,000L liquid sugar tank being moved into its location



Edlyn Notice Board

Edlyn’s Procurement Officer Kanwar Singh (far Right) with his family  
at the famous 12 Apostles on the Great Ocean Road, Victoria

Edlyn employees having a fantastic time at Edlyn’s Christmas party

Edlyn’s Senior Financial Accountant Mary Evangelou (Right)  
with her brother Chris on their recent visit to the famous Bellagio  

in Las Vegas

Edlyn’s Procurement Manger Joey Kuruvilla (Left) enjoying the sites  
with his wife and children on their recent holiday to Japan

Edlyn staff participating in the traditional office Oaks Day celebrationsEdlyn’s Accounts Payable Officer Wendy Gibbs (Left) and her husband 
Wayne visiting AFL’s Metricon Stadium on the Gold Coast, Queensland

Edlyn Foods Pty Ltd 13 Ricky Way, Epping Victoria 3076  p: +61 3 8401 0000   f: +61 3 8401 0099   w: www.edlyn.com.au 
 


