
All About Great Taste

2016 Sustainability Highlights



On behalf of our more than 40,700 
team members and more than 
4,000 family farm partners across 
the United States and Mexico, 
Pilgrim’s is proud to present our 
2016 Sustainability Report.

As a leading food company providing 
quality products to consumers 
around the world, Pilgrim’s recognizes 
the tremendous impact our efforts 
have on the lives of millions of families 
each and every day. Being a part of 
your family meal is a great honor and 
we strive to make sure each Pilgrim’s 
experience is filled with great taste, 
flavor and satisfaction. 

We believe we can play one of the 
leading roles in feeding the world 
in a manner that aligns with your 
values and results in healthy, quality 
products that benefit your family, 
our society and our shared future. 

We hope you enjoy the report.

Sincerely,

 

Bill Lovette 
President & CEO, Pilgrim’s 

A Note from Our CEO
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Pilgrim’s  
2020 Sustainability Targets
To continue to advance our sustain-
ability efforts and formalize a more 
focused strategy, Pilgrim’s conducted 
a Corporate Materiality Analysis 
(CMA) that identified the key “hot 
spots” in our various supply chains. 

This analysis, while inclusive of Pilgrim’s 
internal perception of the company’s 

sustainability performance, relied 
heavily on the views and perceptions 
of outside stakeholders, including 
Non-Governmental Organizations 
(NGOs), community organizations, 
key customers, suppliers, financial 
institutions, government officials, 
academia, industry trade associa-
tions and other industry stakeholders.

We have successfully integrated our  
sustainability program across our business, 
focusing on the key areas of importance as 
identified by our CMA. 

To begin this process, we defined and 
benchmarked approximately 30 key 
performance indicators across all of our 
facilities for 2013, 2014 and 2015. 

We then identified data informed 2020 
improvement goals and an implementation 
plan by which to achieve these goals. We 
are confident that developing a program 
that is supported from the ground up will 
result in measurable change that drives 
continuous improvement in our material 
issues through our company and meets our 
stakeholders’ expectations.

Product quality, 
impacts on society, 
consumer health and 
safety; marketing 
and communications 
and supplier ethical 
business practices.

Occupational health 
and safety.

Animal breeding and 
genetics, livestock 
husbandry, transpor-
tation, handling and 
slaughter.

Water use, water 
quality and  
emissions.

Energy use and  
emissions.

PRODUCT  
INTEGRITY

TEAM MEMBER 
HEALTH & SAFETY

ANIMAL  
WELFARE WATER

ENERGY &  
CLIMATE CHANGE

Based on our CMA we have defined five material issues:
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OUR 2020 GOALS

+
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2016 SUSTAINABILITY PROGRESS
ENVIRONMENT
Since we released our first sustainability report in 2012, we have been on a remarkable  sustainability journey, 
achieving great progress and exceeding all but one of our environmental goals established in 2010. We 
outperformed eight out of nine of our 2010 targets, reducing energy use by 28 percent, greenhouse gas 
emissions by 33 percent and water use by 34 percent from 2010 to 2015.
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OUR CHICKENS
Ensuring the well-being of the 
chickens under our care is an 
uncompromising commitment at 
Pilgrim’s. Whether organic,  
antibiotic-free or traditional  
production methods are  
employed, the health and safety 
of our chickens remains a priority. 
At Pilgrim’s, our values dictate 
that we implement humane 
animal welfare practices for one 
simple reason: it is the right  
thing to do.
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OUR CONSUMERS
For more than six decades, Pilgrim’s has 
produced safe, nutritious, healthy, high-
quality chicken products that are enjoyed by 
consumers around the globe. As the second-
largest chicken producer in the U.S., Pilgrim’s 
processes more than 36.7 million chickens 
per week, and supplies more than 8.1 billion 
pounds of chicken products annually to 
consumers worldwide.  

100%
of our U.S. facilities passed 
BRC food safety and quality 
audits for five years in a row.

100%
of Pilgrim’s food products 
adhere to all federal labeling 
requirements

$5MMore
than
invested in food safety initiatives.

100%
of our U.S. facilities passed 
BRC food safety and quality 
audits for five years in a row.

100%
of Pilgrim’s food products 
adhere to all federal labeling 
requirements

$5MMore
than
invested in food safety initiatives.
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OUR TEAM MEMBERS
The safety of our team members is a condition for which we expect continuous improvement. We continue 
to outperform the industry in this area, with DART and TRIR rates 41% and 49% below industry averages in 
2015. We are proud that many of our facilities have been recognized for their safety performance records 
by the North American Meat Institute (NAMI) and the U.S. Poultry & Egg Association (USPEA) in recent years. 
While we continue to make progress in this area, we are not satisfied with our results and will continue our 
efforts to improve our safety record in the future.
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industry average in

(TRIR) and

(DART) rate.

Through ourOutperformed
TOTAL RECORDABLE
INCIDENT RATE

PEOPLE FIRST
Program, we trained

Front Line Supervisors
providing more than

training hours

RESTRICTIONS,
AND TRANSFERS

DAYS AWAY,
3,200
100,000



OUR FAMILY FARM PARTNERS
Our business can only be successful if our family farm partners succeed and are fairly compensated for 
their work. We value our relationships with our family farm partners and work in partnership to raise chickens 
with improved health, welfare, performance and efficiency.

*”The grower start date is maintained 
only for about half of the approximately 
3,200 broiler farms we currently 
partner with in the U.S.”

about

 span:

4,000
farmers in the U.S. and Mexico

our family farm 
partners raised
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OUR COMMUNITIES

OUR OPERATIONS

At Pilgrim’s, we understand the 
responsibility that comes with 
being a major employer in rural 
America, and we work hard to 
contribute to the well-being of 
these communities by providing 
gainful employment opportuni-
ties and maintaining a sustain-
able workforce.

Pilgrim’s is headquartered in Greeley, Colorado, and includes 30 processing plants and six prepared foods plants 
with operations in 14 U.S. states, Puerto Rico and Mexico. The more than 40,700 team members at Pilgrim’s 
work hard to provide consistent, responsible, and high-quality products to retailers, foodservice distributors and 
restaurants all over the world. We process 36.7 million chickens per week, providing 8.1 billion pounds of chicken 
products each year to markets in the U.S., Mexico, the Middle East, Asia and others.

IN 2016, PILGRIM’S PRODUCED
ENOUGH CHICKEN TO FEED:
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OUR LOCATIONS OUR BUSINESS UNITS

OUR BRANDS
Pilgrim’s processes, prepares, packages and delivers fresh and value-added or prepared poultry products for 
sale to customers in more than 100 countries under a suite of well-recognized brands. Our ten major brands 
(Pilgrim’s, Pierce Chicken, Gold Kist Farms, Country Pride, Savoro, County Post, Just bare Chicken, Gold’n Plump, 
To-Ricos and Pilgrim’s Mexico) carry diverse product offerings including fresh chicken for consumers to cook at 
home, cooked chicken ready to be heated and prepared foods such as chicken nuggets and breaded tenders.

Case Ready
Lufkin, TX
DeQueen, AR
Live Oak, FL
Gainesville, GA
Guntersville, AL
Sanford, NC
Aibonito, PR

* GNP & Just Bare acquired in 2017
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Prepared 
Foods
Mt. Pleasant, TX
Moorefield, WVA
Waco, TX
Elberton, GA

Fresh
Foodservice
Enterprise, AL
Ellijay, GA
Carrollton, GA
Moorefield, WVA
Natchitoches, LA

Small Bird 
Debone
Chattanooga, TN
Canton, GA
Athens, GA
Mayfield, KY
Mt. Pleasant, TX 
(West)

Commercial
Nacogdoches, TX
Russellville, AL
Mt. Pleasant, TX 
(East)
Broadway, VA
Sumter, SC
Douglas, GA
Marshville, NC

Gold’n Plump 
(GNP)*
Cold Spring, MN
Arcadia, WI
Luverne, MN

Pilgrim’s 
Mexico
Citra, MX
Popular, MX
Porvenir, MX
Queretaro, MX
San Luis Potosi, MX
Tepeji Del Rio, MX

*Acquired in 2017



OUR SUPPLY CHAIN
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A TYPICAL PILGRIM’S COMPLEX
Pilgrim’s operational facilities are organized in complexes that consist of a set of different types of facilities, all 
relatively close to a common geographic location. The typical complex includes at least a feed mill, hatchery and 
processing facility. Some complexes are far more “complex” and will include a pet food component, prepared 
foods component, or truck shop, as depicted in the visual above. The Pilgrim’s Mt. Pleasant, Texas, complex is 
one of our most sophisticated complexes and includes an East fresh processing plant, a West fresh processing 
plant, a debone plant, a prepared foods plant, a pet food plant, a rendering plant, a truck shop, a feed mill and 
several hatcheries.
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OUR VISION & STRATEGY

WHERE WE’RE HEADED
By constantly challenging our 
approach and our standards, we 
believe we can play one of the 
leading roles in feeding the world in a 
manner that aligns with our  
customers and stakeholders values 
and results in healthy, quality products 
that benefit society and our shared 
future. We hope you enjoy our 
2016 Sustainability Report and invite 
you to join us on our journey.
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