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The target market is the Italian one, and 
only 8% of turnover is generated by ex-
port. The main countries it works with 
are Greece, Spain, Portugal and England.  
The goal of maintaining its market posi-
tion is one of the factors that prompted 
the Group to perfect its use of technolo-
gy in production: the ERP and PLM sys-
tems are enabling Amadori to compete in 
an increasingly complex market, and to 
manage product innovation. The Group 
actually runs approximately 300 innova-
tion projects a year, with over 2 thousand 
product codes: Amadori offers a vast 
range of traditional and processed poul-
try products, as well as red meat, to meet 
the needs of increasingly demanding con-
sumers who are careful about what they 
eat.  The market is divided so that major 
Retail chains, Wholesale and Horeca are 
managed directly by head office, whilst 
Retail is covered by around 350 agents 
scattered throughout Italy.  As regards 
B2B, the Group recently embarked on ex-

Today’s increasingly complex and com-
petitive market has recently seen the 
addition of a further complication, in the 
form of regulatory developments. Regula-
tions have become even more stringent 
with regard to checks, data to be dis-
played on the label and traceability of the 
raw materials.  This is the new scenario 
in the sector in which the Amadori Group 
is one of the biggest (and best-known) 
brands in Italian agri-food, specialising 
in poultry meat, with a large number of 
product ranges. 
Established around 40 years ago in San 
Vittore di Cesena, in the province of 
Forlì-Cesena, today the group has a turn-
over of around 1.2 billion Euro (2016 fig-
ure) and numbers over 7,400 staff mem-
bers, distributed throughout six poultry 
feed factories, six incubators, six pro-
cessing factories, 19 branches and agen-
cies throughout Italy, three logistical plat-
forms (Cesena, Teramo and Santa Sofia) 
and over 800 farms.

by Dario Colombo

From the ingredients to the finished products
Process control using PLM 
The Amadori Group: Oracle's Agile solution implemented by Sinfo One 
allows centralised management of the innovation work-flow  A single 
repository for recipes also interfaces with ERP

Interview with Sandro Salvigni, Head of Application Solutions of the Amadori Group

SANDRO SALVIGNI 
Sandro Salvigni, born 1973, holds a degree in Business Eco-
nomics. He graduated from the Bocconi University, and has 
always worked in the world of information systems. Following 
five years in consultancy implementing ERP systems, for over 
ten years now he has worked within the IT Organisation and 
Transformation Planning department at Amadori, alongside 
the Group CIO. He is responsible for the team which handles 
Business Improvement and governance and development 
of application solutions. Over recent years, in line with the 
group’s growth, he has coordinated projects in every area of 
the company, from Finance to Sales and Operations.
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Innovation led by technology
70% of the end products coming out of 
Amadori Group factories are of the tra-
ditional kind (namely products in which 
the anatomical cut of the meat is recog-
nisable), whilst 30% is processed prod-
ucts: needless to say, the two types of 
product feature different innovation dy-
namics. The former focus more on zoot-
echnics, whilst the latter centre more on 
the recipe and production process.  “Our 
product is closely linked to tradition, 
so innovating means focusing more on 
the production process and on coming 
up with new products for the market”, 
the Head of Application Solutions at the 
Amadori Group continues. The company 
works on different kinds of innovation: 
“On the one hand we have ‘evolution-
ary’ innovation, such as new format or 
packaging solutions; on the other hand, 
we have innovation which disrupts the 
portfolio we present to the market”. Any 
examples? “The Campese Antibiotic Free 
chicken is a real innovation for the mar-
ket of traditional products, or new Flexi-
tarian products (such as the mini burger 
of vegetables with chicken fillets), which 
open the door to a new segment, target-
ing consumers who want to limit their 
meat consumption without foregoing its 
nutritional properties and flavour”.
But how does the innovation process, 
which is developed with the crucial help 
of technology, actually come about? “We 
keep a close eye on food trends, because 
the competition is not just from players 
in our sector: to remain competitive you 
have to earn consumer trust. Today con-
sumers can choose from a vast number 
of products, and not just meat alone”, 
Salvigni states. He stresses that the com-
pany is also focusing on ethical aspects 
of how products are processed, as well 
as those linked to the farms themselves: 
another must which consumers are no 
longer turning a blind eye to.  The Group 
actually guarantees proper animal wel-
fare conditions throughout every stage 
of the supply chain, with highly quali-
fied staff and increasingly technological, 
modern premises.
“The innovation we offer is ongoing, and 
to help us maintain it to best effect we 
have adopted Agile, the PLM (Product Li-
fecycle Management) solution produced 
by Oracle, which Sinfo One implemented. 
Agile provides an overview of the entire 

Amadori is focused on chicken meal

periments in several geographical areas 
for a click&collect service (Amadori Dove 
Vuoi- Amadori Where You Want): the con-
sumer can purchase the products from 
the website and pick them up from the 
most convenient retailer.
“What sets us apart is our direct man-
agement of the entire supply chain, so we 
can guarantee the origin of the raw ma-
terials, control each stage of the produc-
tion cycle and ensure the utmost safety 
of the product”, explains Sandro Salvi-
gni, Head of Application Solutions at the 
Amadori Group. “Each stage of the sup-
ply chain is carefully controlled by the 
company, right from the first link in the 
supply chain. So it starts with the poultry 
feed manufacturers, including breeders 
and incubators, the farms (both those 
it owns and manages directly and those 
in which partner farmers rear the birds), 
concluding with the final food processing 
and distribution phases. 
“The food industry has always paid close 
attention to these aspects, including is-
sues concerning how the recipe is man-
aged, because we have to maintain a tra-
ditional approach. At the same time, we 
need to ensure the process is controlled, 
so it gives consumers the guarantees they 
expect,” the manager explains.
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process and involves every department in 
full in the innovation process. For exam-
ple, in addition to Research and Develop-
ment, Quality, Marketing, Production and 
the Supply chain are also involved”, Salvi-
gni stresses. The process differs depend-
ing on the type of innovation concerned, 
but in any case, it requires the participa-
tion of individuals that handle different 
aspects: around thirty people spread out 
over seven departments. Each of the indi-
viduals “can manage the data their pro-
files allow them to modify”.
In order to manage innovation with a 
‘digital’ approach, new solutions have 
been introduced. In 2013, Sinfo One first 
adopted PLM for finished products and 
recipes, in a project that was consolidat-
ed in 2014 with the incorporation of ERP 
(Enterprise Resource Planning).  Up un-
til 2013, this process had been managed 
in a “fragmented” way precisely because 
“it involved lots of people” who until then 
had used “more traditional instruments” 
which accordingly were less controlled. 
“Step-by-step control now makes for 
far better centralised governance. This 
helps ensure products reach the market 
on time”, the Amadori Group manager 
confirms.

Centralised recipe management
One of the most “fragmented” process-
es, Salvigni recalls, is that of managing 
recipes used for creating innovative new 
products. In addition to particular cuts, 
these call for new ingredients, flavourings 
and, at times, specific systems. “Before 
adopting Agile, the recipes were managed 
in different systems. Now they have been 
concentrated into a single tool which is 

integrated with Oracle’s JD Edwards ERP 
management software, which acts as 
Master Data”.
How does the process work? “The recipe 
is created straight on the PLM, and gives 
rise to an approval process that involves 
various departments, with people who 
are asked to validate it; at that point the 
information is sent to the ERP, and is 
then ready to be used in the factories”, 
clarifies the Head of Application Solu-
tions at the Amadori Group. The precise 
management of all the semi-processed 
goods entering the production process 
has been another important point of the 
initiative: proper management of these 
codes in the recipes (many of which 
can be used as an alternative) is vital 
for guaranteeing production flexibility, 
whilst ensuring product quality is main-
tained.  This is no small benefit if we 
bear in mind that the meat sector “has 
very low profit margins”, and is accord-
ingly required to reduce waste and inef-
ficiency to a minimum”. In PLM it is also 
possible to have an overview of all the 
characteristics and components of the 
product: the ingredients in the recipe, 
the semi-processed items which are in-
volved etc. Any changes which the work-
flows call for are sent for approval to the 
members of the chain, who can interact 
even when they are on the move.
The project implemented by Sinfo One 
got underway about four years ago, and 
was resumed in late 2016 when the Ama-
dori Group decided to centralise manage-
ment of label information on the PLM as 
well. “Our aim is to create a single repos-
itory in the form of the PLM for all the 
nutritional information, ingredients and 

The headquarter of Amadori Group
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allergens. From this repository we can 
then extract information for various appli-
cations, including the ERP, as required”, 
the manager explains. For a company 
like Amadori, this means having real vis-
ibility of every ingredient used to make 
the recipe: “We are taking all the data, 
which until recently had been gathered in 
a destructured way, and we are entering 
it into the system. We expect this to yield 
benefits in terms of control, ease of ac-
cess to information and speed for man-
aging changes.”
It is a significant turning point for the 
Amadori Group, which before introducing 
the PLM only supported these processes 
with the ERP. As a result, the most im-
portant product data was managed us-
ing tools that were not controlled, which 
did not offer support to staff performing 
checking, distribution and update activ-
ities. PLM, on the other hand, not only 
provides a complete and up-to-date vi-
sion of the process, but it also makes 
it possible to view the “data logging for 
the recipe”. “This is a very useful aspect, 
particularly for Quality, which is able to 
monitor when a given recipe was intro-
duced, and how it has evolved over the 
course of time”, Salvigni notes. The pos-
sibility of offering “top management in-
novation data with a precise snapshot of 
projects, both those underway and those 
that are finished, is by no means sec-
ondary. This also gives visibility of who 

is doing what, and of the launch dates 
scheduled for each new product.”

Respecting regulations
Another issue which should not be over-
looked concerns regulations: as men-
tioned before, the Food sector sees very 
frequent changes in legislation and regu-
lations that differ according to the market 
concerned.
Requirements in terms of new wording, 
of specifying or highlighting allergens or 
additives are the order of the day, and 
a proper, systematic approach towards 
managing information about components 
in the PLM can help the company guide 
the change process in the fastest and 
safest way possible (such as rapidly iden-
tifying which recipes are affected by the 
change, and accordingly which finished 
products and which recipes have to be 
updated).
The Amadori Group’s decision to place 
itself in the hands of Sinfo One and 
adopt Oracle Agile began when Salvigni 
took part in an Oracle event in San Fran-
cisco. This was where he first saw the 
Oracle Agile for Process application: a 
highly vertical solution for managing all 
the processes and information involved 
in the life cycle of the product, specifi-
cally for F&B with various Top Players 
in the sector (from Coca Cola to McDon-
ald’s and Tyson food). Sinfo One is the 
reference Oracle partner for the whole 
of the EMEA region for the Agile for pro-
cess solution. “We have decided to em-
bark on this initiative, and as Sinfo One 
is already our partner for implementing 
Oracle JD Edwards, we approached the 
Parma system integrator for the PLM 
project as well”. How was it implement-
ed? “We created a project that started 
out by analysing our requirements and 
the approval work-flows of the process, 
as well as the aspects that needed to be 
managed. In so doing we managed to 
customise the solution to meet our own 
specific requirements”, the manager re-
calls. He stresses that “integration with 
the ERP was crucial, because we didn’t 
want to create the umpteenth informa-
tion island”: “Today the new products, 
recipes and semi-processed products 
are created in the PLM. The data is only 
sent to the management software at the 
end”. The result is an efficient process 
with no time wasted.

Employees at work
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