
A SUSTAINABLE INDUSTRY IS A PRIORITY FOR  A FUNCTIONING WORLD.

Sustainability

Circular Economy Properties & Advantages

Production of Gelatine Creates Sustainable Value

>

GME MEMBERS CONTRIBUTE TO A CIRCULAR ECONOMY BY   
MANUFACTURING THE NATURAL PRODUCT GELATINE. 

GELATINE CREATES  
SUBSTANTIAL VALUE AS A SIDE 
STREAM IN THE MEAT CHAIN.

GELATINE IS A 
NATURAL, HEALTHY  
AND HIGH QUALITY PROTEIN.

GELATINE HAS A POSITIVE IMPACT  
ON OVERALL SUSTAINABILITY.

NO 
E-NUMBER

CLEAN LABEL 
PRODUCT

SUSTAINABILITY 
IS NATURAL IN 
GELATINE’S DNA

Makes full use of 
animals raised for 

consumption

USE OF SAFE AND PREMIUM 
EDIBLE BY-PRODUCTS 
OF THE MEAT INDUSTRY

FULL TRACEABILITY AND 
OFFICIAL VETERINARY 

CONTROLS

Recycling  
Waste Water

SYSTEMATIC AND HIGHLY 
C O N T R O L L E D 
CLEANING PHASE 
OF THE WATER THAT 
IS USED IN THE 
PRODUCTION PROCESS

THE CLEANED WASTE  
WATER IS RETURNED

TO NATURE

Caring about the  
Environment

C O N T I N U O U S 
I M P R O V E M E N T  
PROGRAMMES OF GME 
MEMBERS REDUCE 
E N V I R O N M E N T A L 

IMPACT

*SOURCE: WWW.GELATINE.ORG 

GME AIMS TO REDUCE USAGE 
OF ENERGY AND OTHER
PROCESSING AIDS

Upcycling  
of By-Products

GELATINE     PRODUCTION     BASICALLY
CREATES NO WASTE: 
RAW MATERIALS ARE CONVERTED
INTO VALUABLE INGREDIENTS  
(E.G. FATS, MINERALS - USED IN MULTIPLE APPLICATIONS).

EVEN THE PRODUCTION SLUDGE
IS USED AS ORGANIC FERTILIZER   

GELATINE MANUFACTURING  
CONTRIBUTES TO THE  
CIRCULAR ECONOMY

Sustainable  
Consumption

GELATINE IS THE  
HEALTHY ENABLER  
FOR COUNTLESS 
PRODUCTS IN FOOD AND 
PHARMA APPLICATIONS

GELATINE EXTENDS SHELF 
LIFE AND HELPS LIMIT  

FOOD WASTE

Animal  
Welfare

NO ANIMAL IS RAISED  
FOR GELATINE 

PRODUCTION 

GME SUPPORTS EU’S ANIMAL 
WELFARE LEGISLATION AND THE 
“FIVE FREEDOMS” DEFINED BY THE 
WORLD ORGANIZATION FOR  
ANIMAL HEALTH (OIE) 

>

>

>


