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U.S. Food Loss and Waste 2030
Champions Sign-Up Form

Pilgrim's will strive to reduce food loss and wastelin its

(Name of your business)

operations by 50 percent by 2030 through activities targeting the prevention of
food loss and waste before it arises, recovery of wholesome, otherwise wasted
food for donation, and recycling of food loss and waste to other uses such as
animal feed, compost, and energy generation.

Pilgrim's will report periodically on its progress on meeting

(Name of your business)

its goal on its website at https://sustainability.pilgrims.com/.

(Website URL)

Specific Food Loss and Waste Activities Include:

Across Pilgrim’s production facilities, our goal is to decrease the amount of packaging used in our finished products and decrease total waste sent to
landfills from each facility. As a company, Pilgrim’s continues to explore alternative materials that offer recyclability and technologies that allow us to
reduce the amount of packaging needed, while still maintaining strict product safety requirements and optimal freshness while extending shelf life. In our
day-to-day operations, we work to improve recycling opportunities at each facility and reduce overall waste generated. The meat processing industry is
incredibly efficient from a food waste prevention standpoint. We process byproducts, such as blood, feathers and bones, to create saleable materials
and reduce waste. Nearly 100% of inedible byproducts are rendered to produce tallow and feather and bone meal, which we then sell to other
companies to be used in goods, such as in livestock or poultry feed.

Name & Job Title:

Name of Business: |Pilgrim's

Email:

Date: May 13, 2022

* Please return this form to Jean Buzby of USDA at Jean.buzby@usda.gov and Lana Suarez
of the EPA at Suarez.Lana@epa.gov.*

1. The 50-percent reduction could be calculated on an absolute or per customer/consumer basis. In addition,
the exact definition of food loss and waste could vary by country, business, and consumer. The Food Loss and
Waste Protocol provides information on defining and transparently measuring food loss and waste.
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