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JBS is a Brazilian multinational company with a history of 70 years, acknowledged as one of the worldwide
food industry leaders with headquarter in Sao Paulo.
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JBS is the world’ s largest food company and the world’ s largest protein food manufacturer. JBS conducts
business in more than 20 countries and has established more than 500 factories or offices in these countries.
In 2023, JBS achieved net revenue of 72.9 billion US dollars. ‘
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OUR BRANDS

JBSIHB Z I mA S, MFTEFNL ARERTH | @M, B BANEMESOA TN mE#ITE 1L, WFriboi.
Swift, Seara. Pilgrim's Pride. Swift Prepared foods.Plum-rose,Primo=%. '
JBS has a diversified product portfolio,'with options ranging from fresh and frozen meats to prepared meals,
commercialized through brands recognized in Brazil and other countries, such as Friboi, Swift, Seara,
Pilgrim ‘s Pride, Swift Prepared foods, Plum-rose, Primo, among others. b
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- The company also operates with correlated businesses, such as Leather, Biodiesel, Collageh, Natural Casings

for cold cuts, Hygiene & Cleaning, Metal Packaging, Transportation, and solid waste management solutions,
recycling, innovative operations that also promote the sustainability of entire business value chain.
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Pilgrims’ Europe is the UK biggest higher welfare pig farm co-operators and producer of sustain-
ably produced quality pork products.
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As a division of Pilgrims’ Pride Corporation, our business is part of the largest food company in
the world, our business has slaughtering process plants, and deliver fresh, frozen, and
value-added food products in the more than 100 countries.
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We are proud of partner with more than 1,000 UK farmers who share our belief in the highest
standards on animal welfare, efficiency, and quality. Our own farming operation is 100% RSPCA
higher welfare, making us the largest producer of higher welfare pork globally, delivering 25%
market shares of total pig meat consumptions to UK consumers.
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Today, our team members operate across 13 sites in the UK including three abattoir/deboning sites and
eight active processing sites. Many of those sites are centres of operational excellence, setting the bar for
sustainable food production in area such as bacon and sliced cooked meats.
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Our higher welfare food production operation consists of four manufacturing sites dedicated to serving

Waitrose with high quality pork and lamb products.

Pilgrims Ei T 537
Pilgrims Sites Over View

Moy Park (12)

Ballymena ® Pilgrim’s Food Masters (9)
Dungannan ® Pilgrim’s UK (12)
Enninskillen

Carrickmacross

Shillelagh Ruskington
Bromborough Anwick
Ashbourne Grantham
Llanddidloes Burton
Huntingdon Peterboroguh
Westereigh
Corsham Schagen
Bodmin Noon
Redreth Slough
Marquis
Andover Henin

Orleans

oEFEOPER I :
2 2.Westerleigh 453
- B=LUREE, ATH0
Categories/ Capabilities
3,750 pigs/day

1 Spalding #ri&T
-BELUKREE, AIHAFRE
Categories/ Capabilities
4,750 pigs/day

Highlights:
O B3 Butchery Lines
O 1J]&l Cutting Lines
O B3 Packing Lines

Highlights:
O B% Butchery Lines
O #))&l Cutting Lines
O €3 Packing Lines
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Food Safety and Quality Assurance
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A COMMITMENT TO FEED THE CHANGE:
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At Pilgrim’ s Europe, safety is not just a priority but
a condition, and we are committed to people,
safety, sustainability, animal welfare and quality
as the foundations of our forward-looking business.
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Through innovation and other efficiencies, 4
we continue to improve the overall
sustainability across our operations,
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including developing a circular waste | ;
economy, and minimising waste {
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and water usage.
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Sustalnablllty
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Sustamablllty refers to the operatlon of the company based on the ratronal use of natural resources, consideration
of food safety-and animal welfare, compliance with internal regulanns and the willingness to establish closer :
ceoperatlve relatlonshlps -

- JBS and Pilgrims’ actlvely undertake social respon5|b|l|t|es and will promote sustainable development with

ex_c_ellent management methods combining with social and environmental practices.
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Climate change is one of-the greatest challenges nowadays and JBS will take strategic measures ,-hamely

se gas em1$srons of each unlt and mvestlng in innovation to achieve Net Zero by 2040. ~
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“JBS engages in eﬁwronmental management takmg mfo account the ratlonaluse of resources and the treatment of

|- the waste produced from rts operatlons where'the focus is always on mno’\/atlve and eco-efficient solutions to
: sustalnable water management Waste management greenhouse gas emtssmns (GGE) and energy manage-
“ment. - 2 R 2 B oaa ‘ = &
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The JBS Fund for the Amazoniis dedicated to promoting and financing initiatives and projects Whose aimis the ‘
sustainable development of the Amazon Biome, encouraging the conservation and sustainable use of the"
forest, improvements in the quallty of life of the population residing there and development by using technology
and applied science.
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Meaty Blade Bone Moon bone




L
E
e
2]
a

N



Pilgrim’s

Loin Rib Off Cut
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Neck Bone
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Tail Bone
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HAMPSHIRE

||J:|:| ﬂ] ﬂ\ 2’.3 Breed Introduction
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The Sire line is Hampshire.

A British Native Breed from the 1800’ s, originating from the English country of ‘Hampshire’, hence the name.

FENVFIEHE:

The Key Features of this line include:
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Excellent lean gain at heavy
weights.
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High muscle content and
excellent carcass quality
results in well-textured meat
and a thoroughly enjoyable
eating experience.
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Research has shown that
Hampshire pigs have significantly
higher intramuscular fat than
other breeds

- XBWROER -

Boneless Skin on Belly

- 187em -

Boneless Collar
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Eating Quality Benefits - IMF m
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Increased Intramuscular Fat (IMF) in meat is directly linked to better eating quality and experience.

&

Higher IMF levels results in excellent tenderness succulence and flavour.
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High animal welfare and traceability as well as a very high safety profile with very few antibiotics



