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Agenda
9.30  Arrival & Welcome

09.45 Overview of Princes & Edible 
Oils

10.15 Operational Excellence 
through Lean Deployment

10.40 Refreshment Break

10.50 Site Tour/Taste Panel

13.00 Lunch & Networking

13.40 Engaging People

14.00 Review & Feedback

14.30 Close

General Information
Visit to: Princes Food & Drink

Contact: Edward Poska

General Manager

Location: Edible Oils

Church Manorway

London

Postcode:   DA8 1DL

Train: Belvedere

Website: www.princesgroup.com

Email: info@onsiteinsights.co.uk

Tel: 07771 853 610

Accommodation

• Travelodge London Belvedere 
Tel: 0871 559 1882

• Bexleyheath Marriott Hotel
Tel: 020 8928 1000

Important Information
There are two Princes Foods sites in this area. Please
ensure you go to the Erith site on Church Manorway
South. The Belvedere site nearby is located off
Crabtree Manorway South.

More info…



About Princes Foods
With a global supply network and a portfolio of branded and customer own brand
products, Princes is one of Europe’s largest food and drink groups.

We specialise in sourcing and manufacturing quality products and, as a leading
international grocery supplier, millions of consumers across Europe buy our brands
and products every day.

Owned by Newlat Foods since 2024 the company continues to grow both organically
and through acquisition.

Princes Food brands include: Napolina, C&D, Flora, Batchelors, Branston, Crosse &
Blackwell, Jucee and Trex. Its own branded products are well established household
names across the world.

The company’s vision is Delighting more people with more sustainable choices. They
are proudly offering great tasting choices for everyone without costing the earth.

HIGHLIGHTS OF THE VISIT

As the UK’s largest producer of retail oils, this purpose built site supplies over 100m
litres each year. It forms the hub of our cooking oil production and is fully integrated
with the adjacent refinery complex – one of the largest seed oil crushing and refining
establishments in Europe. It bottles the market-leading brands of Crisp ‘n’ Dry and
Flora. The site also packs rapeseed and sunflower oils for customer own brands, with
raw material oil supplied through a direct pipeline to the holding tanks on the bottling
site.
The recent site transformation leveraged Lean and continuous improvement methods
to optimise production processes to their fullest potential. During your visit, you will
observe efficient production, the implementation of automation and digitisation, and
well-organized workplaces throughout the entire site. Additionally, you will see how
Princes has achieved exceptional levels of engagement through targeted training and
effective communication, all in support of their continuous improvement activities.
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Who should attend?

Costs & To Book 

• Directors, Board Members

• Senior and Operational Management

• Production & Team Leaders

• Lean, Six Sigma & CI Managers
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• Delegate Fees: £345 plus VAT per person

• 10% Discounts for Group Bookings (5 or more)

• Maximum Number of attendees: 16 

To Book
Email:  info@onsites.co.uk
Tel: 07771 853 610
Website: www.onsiteinsights.co.uk

Company Registration Number: 5256018 - Established: 2004

Why attend a Best Practice Visit?

• Inspiration – seeing best practice first hand.

• Exposure to new ideas and opportunities

• Benchmarking

• Networking

• Highly motivational 

• Practical & unbiased information – no theory, no 
consultants, no text books – just what works and why


