
CHALLENGE
Asda has seen great benefits 
from adopting sustainable 
measures, identifying cost savings 
of €101-126 million and sizable 
resource efficiencies. With the 
knowledge that over 90% of their 
environmental impact lies within 
their supply base, Asda wanted a 
mechanism that would help their 
suppliers unlock similar benefits in 
order to build resilience.

SOLUTION
Asda partnered with 2degrees to 
develop the innovative Sustain & 
Save Exchange (SSE). Launched 
in 2012, the SSE is a private online 
platform that enables Asda’s 
suppliers to cut costs, improve 
resource efficiency in energy, waste 
and water, and set the standards in 
terms of sustainability. 

RESULTS
•  Millions of Euros of supplier cost 

savings and thousands of tons of 
carbon savings from voluntarily 
disclosures alone

•  Strengthened trust between Asda 
and suppliers

•  A world class supply base that 
sets the standard in terms of 
sustainability

“Part of the job of a great trader is to build a great supply base.  
The way you build a great supply base is to make sure  

they are efficient and sustainable.” 
Barry Williams, Chief Merchandising Officer for Food, Asda

“The Exchange is creating value and not extracting value  
from the supply chain. The measure of success is that  

people are already saving money…”
Barry Williams, Chief Merchandising Officer for Food, Asda

Asda Sustain 
& Save 
Exchange

Driving resource efficiency in the food supply base

CASE STUDY

https://www.2degreesnetwork.com/services/collaboration-programs/


HOW IT WORKS
The Sustain and Save 
Exchange is a private 
online platform where 
Asda’s suppliers come 
together to share ideas 
and best practice in 
order to solve problems 
and accelerate the 
resource efficiency of 
their business. 

They are joined by Asda 
representatives, experts and 
dedicated 2degrees Community 
Managers, who actively manage 
the process, answering questions, 
facilitating knowledge sharing, 
running site visits, workshops, 
online training sessions, webinars 
and expert masterclasses.

Collaboration is the key: sharing 
knowledge for mutual benefit 
accelerates the adoption of best 
practice, driving supply chain 
efficiency and helping to reduce 
Asda’s impact. The Sustain and 
Save Exchange (SSE) makes this 
possible, enabling suppliers from 14 
countries to collaborate effectively.

The SSE platform is provided and 
managed by 2degrees, serving 
1,000 members from 300 fresh, 
chilled and frozen food suppliers, 
representing over £7bn EPOS 
sales. The program has delivered 
millions of Euros of reported cost 
savings for suppliers by helping to 
cut waste, energy and water use.

In 2014 the scope of the SSE 
expanded to help suppliers ‘future-
proof’ their business. Assisted 
by industry experts, the goal is to 
enable suppliers to become more 
resilient to the effects of climate 
change, and monitor their progress 
against utilities consumption goals.

“This program is designed to create value for everyone that gets involved.”
Barry Williams, Chief Merchandising Officer for Food, Asda

“I now know I can contact my opposites in other companies and ask a question and they  
will answer. There are no inter-company silos where people say ‘I can’t tell you this or that’.  

It’s all gone. Asda’s Exchange has literally wiped that out. It’s a tool I never thought would exist. 
But now it does, it’s a tool I don’t want to lose.” 

Rick Lloyd, Chief Engineer, Stateside Foods

“It’s a phenomenal tool…” Watch this video to find out  
why the Chief Engineer at Stateside Foods thinks so.

“The Sustain & Save Exchange is an important Asda program. We want to work  
together with our supplier partners so we can learn from each other to increase our 

efficiencies and resilience to the growing challenges of resource scarcity.”
Barry Williams - Chief Merchandising Officer for Food, Asda

https://www.2degreesnetwork.com/groups/asda-sustain-save-exchange/
https://www.youtube.com/watch?v=5acd9BEfMRw&list=UUXZKa1LQnuQ32rOdzH2GCBQ


SUPPLIER 
SUCCESS STORIES
• A prepared foods supplier 

has changed its refrigeration 
technologies to become more 
energy efficient following SSE 
advice and has saved £500,000

• One family-owned vegetable 
business has already saved 
£100,000 and is projected to save 
£3.5m over 25 years, through 
investment in solar photovoltaics

• One of Asda’s farm suppliers has 
cut 80,000kg of carbon emissions 
and saved £191,327 after acting 
on information about an energy 
efficient cold store on the SSE

WHAT SUPPLIERS SAY ABOUT THE SSE 
“The Exchange offers me great value: The resources cover a vast range and depth of subjects, 
from simple summaries to in-depth detail. And the non-competitive forum means experiences 
and new developments are openly shared amongst different suppliers – even competitors.” 

Keston Williams, Technical Director, Barfoots of Botley

“The information provided on the Exchange, and Asda’s clear support of this agenda, really 
helped with our decision to invest in building a new and more efficient cold store.”

Joe Cottingham, Partner, Watts Farm

“The 2degrees platform offers an opportunity to collaborate and access relevant  
information from other companies on your specific subject. I’ve found the  

Exchange very informative and easy to use.” 
Michael Etherson, Commercial Director, Stewards of Tayside

http://www.theguardian.com/sustainable-business/sustainability-case-studies-asda-supply-chain
https://www.2degreesnetwork.com/groups/asda-sustain-save-exchange/
https://www.2degreesnetwork.com/groups/asda-sustain-save-exchange/
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RESULTS…  
A CLOSER LOOK
Substantial supplier savings and 
investment in resource efficiency 
projects. The figures below are just 
the tip of the iceberg, representing 
only a tiny proportion of projects 
and savings that were voluntarily 
reported:
•  Millions of Euros of cost savings 

for suppliers, from resource 
efficiency projects implemented as 
a result of the SSE. These projects 
include heat recovery, ground 
source heat pumps, LED lighting 
and smart refrigeration systems

•  Thousands of tons of carbon 
emission savings

•  Suppliers have invested millions 
of Euros in resource efficiency 
projects as a direct result of advice 
from the SSE, enabling long-term 
savings

High supplier engagement levels

•  A monthly average of 1,500 visits, 
accessing and sharing hundreds 
of case studies and resources

•  Members are highly engaged, 
posting an average of 10 responses 
for every question asked

Unprecedented levels of trust, 
driving supplier transparency

•  Asda have made it clear that 
any savings generated by their 
suppliers through participation in 
the program are theirs to keep and 
reinvest as they see fit

•  The resulting atmosphere of trust 
means suppliers engage freely and 
many voluntarily disclose savings

•  A world class supply base that 
sets the standard in terms of 
sustainability

1. Aim to build the most sustainable and resilient supply base in the UK

2. Commitment to their golden rule of creating, not extracting value; 
which ensures that participating suppliers keep savings generated by 
participation in the SSE; this builds trust and encourages collaboration

3. Leadership within commercial and trading teams, who champion and 
convey the importance of the SSE

2degrees makes sustainable business happen by helping major 
corporations cut costs, reduce risk and achieve smarter growth 
by being more sustainable. It does this by helping to transform 
business practices, making it simple and efficient to work closely 
and at scale with suppliers, internal operations and customers.
Our unique capability results from continued investment in the 
bespoke technology, innovative processes and expert people 
that make all this possible. 

WHAT MAKES THIS POSSIBLE?

e: business@2degreesnetwork.com | t: +44 (0)1865 597 646 | w: www.2degreesnetwork.com

“The Exchange is an ideal tool 
for gathering information and 
sharing ideas. We like the way 
the site looks and how easy it 
is to navigate around. We’ve 

benefited from guidance on LED 
lighting and anaerobic digestion 

and intend to invest in these 
technologies as a result.”

Donald French, Engineering Technical 
Manager, Yeo Valley

https://www.2degreesnetwork.com/services/collaboration-programs/
https://www.2degreesnetwork.com/services/collaboration-programs/
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