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About the report

The Sustainability Report constitutes Danish Crown’s annual
Communication on Progress to the UN Global Compact and

covers the financial year 2019/20 from 1 October 2019 to

30 September 2020. The report describes our sustainability

strategy and activities for the past year in the areas that are

most material to Danish Crown and our stakeholders.

The report is an integral part of the management’s review of
the Danish Crown Annual Report 2019/20, and this report
constitutes our report on corporate responsibility and Man-
agement’s gender composition in accordance with sections
99a and b of the Danish Financial Statements Act.

As part of our reporting obligations, we also issue a State-
ment on Modern Slavery Act 2019/20, which is available at
danishcrown.com/sustainability-report.

We welcome any comments, suggestions or questions you
may have with respect to our report, strategy and results.

Please send your feedback to: sustainability@danishcrown.com.

Stay updated on

danishcrown.com/sustainability, and follow

Danish Crown on Facebook, LinkedIn and Instagram
(Klimamaltid).

COMMUNICATION

ON PROGRESS This is our Communication on Progress
in implementing the Ten Principles of the
United Nations Global Compact and
supporting broader UN goals.

We welcome feedback on its contents.
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Agriculture taking
responsibility for

sustainable development

Danish Crown is a cooperative owned by Danish Farmers
that takes the lead in showing the way to sustainable
meat production. Last year, our Danish pig producers
were the first to sign up to our sustainability programme,
the Climate Track, while cooperative members who
produce ‘Dansk Kalv' joined the programme this year. We
are focused on reducing the climate and environmental
impact of our farms, and progress is monitored by an
independent agency. This is how we have created a strong
foundation for agriculture’s sustainability journey. Based
on our experience to date, we are now in the process of
expanding the programme to all Danish Crown'’s suppli-
ers of slaughter animals in Denmark, Sweden and Poland.

[ am very proud of our members' great support for the
Climate Track. It demonstrates that we as a cooperative
are united in continuing to push our agricultural pro-
duction forward into the future - driven by enthusiastic
individual farmers and supported by the community and
foundations we provide at Danish Crown. Together, we
face a future with high demand for sustainable food, and
we want to be at the forefront with the best solutions.

Naturally, the COVID-19 crisis has also been a major
issue for agriculture this year. As farmers, we are de-
pendent on Danish Crown being able to continually
maintain production and distribution, even when the

market changes. When the crisis erupted, Danish
Crown's proactivity and agility were crucial to us being
able to maintain stable agricultural production.

Add
I am very proud of our
members’ great support
for the Climate Track.
yy

Professional agriculture is the most sustainable
Making global agriculture both sustainable and efficient
is an urgent task in order to feed the world's growing
population. With the values and methods Danish agricul-
ture is built on, we are equipped to take on the task. We
know that Denmark has one of the most climate-efficient
agricultural sectors in the world. We are now adding
sustainable knowhow and new solutions to our daily
operations as a supplement to the resource-efficiency,
food quality and high-tech approach that are already
part of daily operations at our farms. Running a modern
agriculture is a substantial management task, and here
again our members are world class. We will use this expe-
rience to promote sustainability internationally as well.

Our business

There are still a lot of challenges ahead. One of them is
imported soy, which is an important source of protein in
feed. Danish Crown has launched an ambitious target
stating that the feed used by our cooperative members
should be produced responsibly by 2025. This is an
important step, and we farmers are looking forward to
getting responsibly produced soy onto our farms. More-
over, it is important that Denmark contributes with
sustainable protein to feed, which is why we are follow-
ing research into alternative protein sources with great
interest - and in fact the first production facilities for
extracting grass protein show promising results.

The Danish government'’s Climate Partnership for the
Food and Agriculture Sector has in the past year high-
ligshted important areas of focus that can help us achieve
the national climate goals. One of them is to fallow
carbon-rich, lowland areas. While it may go against a
farmer's common sense to let land remain uncultivated,
fallowing can, for environmental reasons, make sense
with a view to reducing CO, emissions from land use.

From farm to fork

The agricultural sector wishes to actively participate in
developing sustainable food and to get close to the
customer. Danish Crown's campaign for the Climate
Controlled Pig concept makes the farmers' climate efforts
visible all the way to supermarket coolers, which gives us
pride in our profession. We are now showing customers
that they can choose meat from farmers who participate
in the Climate Track and work resolutely with sustain-
ability. Similarly, our relaunch of the ‘Dansk Kalv' concept
addresses consumer interest in locally produced prod-
ucts with high standards of animal welfare. It underlines
how the choices consumers make are ultimately the key
to how quickly the sustainable transition will progress.

ol bl

Erik Bredholt, Chairman
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Sustainable
progress at a time
of uncertainty

[ realised this was serious when country after country
around the world had to go into lockdown because of
COVID-19. At Danish Crown, we were prepared for various
scenarios, but no-one could predict what the crisis would
mean in practice. From day one, we had an uncompro-
mising approach to maintaining a secure supply of food
to the market and ensuring there was enough food for
everyone. [t was therefore crucial that we protected
production and essential internal functions, such as
logistics and procurement, and naturally also our em-
ployees, against infection. We shifted into crisis manage-
ment mode immediately, and I am convinced this is the
reason we managed to successfully keep COVID-19 at bay,
although we of course have not totally avoided infection.
[ am proud of our employees' COVID-19 efforts - we have
proven you can count on Danish Crown when it matters.

2019/20 has in every way been an unusual year, as the
COVID-19 crisis has impacted the entire market and de-
manded a great deal of management's attention. Looking at
where we are now, however, I am quite satisfied with the
progress we have made in our sustainability work. We have
successfully transformed sustainability from a vision into
concrete actions, so our journey now includes the entire orga-
nisation. We now think sustainability into decisions, mar-
Kketing initiatives, product development and investments
in our value chain, and we work to realise this every day.

We take responsibility and lead the way

The UN Sustainable Development Goals and the principles
of the Global Compact are fundamental to the way we run
and develop our business. We also firmly believe that many
of the solutions can be achieved through partnerships, and
we wish to lead a sustainable transition throughout our
value chain and in meat production generally. This year, [
had the pleasure of chairing the Danish government's
Climate Partnership for the Food and Agriculture Sector,
where 27 companies and organisations have together
developed recommendations for specific climate solutions
for the sector. Partnerships are also the route through
which we have taken important steps towards resolving
the complex challenges associated with the import of
responsible soy for feed. And not least, it is in partnership
with our owners that we run the Climate Track, which is
our sustainability programme for agriculture.

Consumer requirements and wishes regarding sustain-
ability are advancing rapidly around much of the world.
Meat will remain under pressure, and we must continue to
develop products that align with the new dietary habits
and expectations of a good meal. Meat has to win on its
own terms and not attempt to resemble something it is
not. Meat is an important food that contributes nutrient
value and enjoyment, and we want to guard that while at
the same time strengthening sustainable meat production.

Our business

Good jobs are the key to the future

[ am concerned that we as a large company with person-
nel in many countries also support labour market re-
forms that ensure decent conditions for employees. We
are very much focused on creating safe and healthy
workplaces and preventing attrition of our employees.
We have also supported political discussions in Den-
mark for a more flexible pension system where early
retirement does not require physical or mental deterio-
ration. In my opinion, we all have the right to a life where
you can both lift your grandchildren and play with them.

Likewise, we have engaged in the debate in Germany on
employment conditions for staff contracted via a third
party, and we have considered our own use of contract
staff in production. These are efforts we will carry for-
ward into 2020,/21, and which are also a central aspect
of running a sustainable food production business.

Add
We have successtully
transformed sustaina-
bility from a vision into
congcrete actions.
144

[ firmly believe we will emerge from the COVID-19 crisis
stronger and having acquired a great deal of learning
and experience that we can use to accelerate the sustain-
able transition of our company. Even COVID-19 has not
dented the interest in sustainability, either among our-
selves, our customers, suppliers or other stakeholders.

Jais Valeur, Group CEO
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When crisis management
becomes the new normal

The COVID-19 pandemic was this year's dominating and most
unpredictable issue, and it turned our daily workday upside
down and demanded our full attention. Overall, we are proud of
how we managed the COVID-19 crisis, though we are learning a
oreat deal along the way. All our employees deserve much praise
for their sense of responsibility and flexibility. They have en-
sured an ongoing food production while much of the rest of the
population has been sent home.

Food supply Shifts in consumptio,

Crisis management

COVID-19 Task Force

Stakeholder dialogue and communicatioh

Protecting the public Protecting the employees

COVID-19 crisis management

uondnpoud 3uiyajimsg

Our business

Crisis management

We had already established an internal COVID-19
task force by February 2020, with representatives
from HR, health and safety, production, food safe-
ty, sustainability and communication.

Since then, the task force has held daily meetings
and together with senior management ensured
that we have kept one step ahead and reacted
quickly and effectively, so we could maintain a
stable supply to our markets and protect our em-
ployees and production.

Food supply

Food shortages at times of crisis can lead to hord-
ing and ultimately pose a safety risk. From day
one, we focused 100 per cent on ensuring that our
well-developed distribution systems could keep
supplying the global market unhindered despite
the difficulties COVID-19 caused for our large-
scale production.

-~ . . .
Shifts in consumption

The food service market collapsed from one day
to the next, as hotels, restaurants and canteens
fully or partially shut down in many countries. At
the same time, our planning and logistics were
challenged by a sharp increase in demand from
retailers, where consumers were mass-buying ba-
sic foods liked minced beef, cold cuts and canned
food as well as classic meat cuts for their freezers.

] Switching production

We successfully switched production at record
speed. The large volumes we normally sell to the
food service sector were packaged and adjusted to
the needs of retailers. We isolated factories from
visitors and protected our logistics function to
avoid infection spreading through the lifeblood of
our business. We kept up production all the way to
May before we too were hit by infections in two of
our production facilities in Germany.

We were therefore well prepared to tackle the sit-
uation when we were subsequently hit hard in our

Danish abattoir in Ringsted, which we were forced
to close for nine days. We have also experienced
brief outbreaks and increased sick leave in a num-
ber of departments across a few other production
facilities without having to shut down the entire
production process.

___ Protecting employees

We have constantly followed the latest guidelines
from national authorities on how best to protect
our employees. We have very high standards of hy-
giene throughout the food production process and
employees are well-used to using hand sanitiser
as part of their daily routine.

That is a major reason why the coronavirus did

not spread earlier or more widely at Danish Crown.
We have also introduced temperature checks
when meeting for work and mask use along with
systematic COVID-19 testing of production per-
sonnel. Our administrative staff have worked from
home and come to the office in teams as the in-
fection rate allowed.

Protecting the public

—_—

We closely monitor localised outbreaks and when
necessary initiate local measures to prevent the
infection spreading. We also have strict rules for
when infected employees should self-isolate. This
applies, not least, to our many employees who
commute to work in Danish Crown in another
country than their homeland, and who live to-
gether close to their workplace when they work for
Danish Crown.

( Stakeholder dialogue and
communication

Knowledge of the pandemic is crucial if we are to
avoid spreading the virus, and we have engaged in
frequent and detailed dialogues with the authori-
ties so we can take the most effective precautions.
We have also been in close contact with suppliers
of personal protective equipment (PPE) and have
frequently and openly communicated about the
measures we take to employees, local communi-
ties and customers.
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- Danish Crown COVID-19
Test Strategy

We aim to protect our employees by implementing our
Best Practice Testing Strategy. This provides security and
the power to take action.

Initial safety barriers

Screening is one of the measures we have
introduced that aims to minimise the
number of COVID-19-infected persons who
enter Danish Crown premises.

Screening

Identification of virus

Detection involves the fixed testing pro-
grammes we use to identify and confirm
cases of COVID-19 on our premises. This
can be done through random sampling or

Detection by testing entire factories or departments.

Reduce the spread of infection

Through dialogue with confirmed patients,

we identify those employees who have

come into contact with and are potentially

infected with the virus. We always use
Fncapsulation  interviews for determining individual con-
tacts and a data sheet to quickly contain
the virus.

Rapid response

Management involves the actual steps we
take to prevent the spread of COVID-19
on our premises and to get our employees

Management  tested. We have pre-set procedures that
ensure we can act quickly and effectively
when we identify a COVID-19 case.

Return to work

Recovery refers to the criteria for deter-
mining whether an infected employee can
return to work at Danish Crown. We always

Recovery comply with the recommendations of
health authorities.
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Our
business

Foundation

Natural resources

Our food production is dependent on having large areas
for agriculture, which makes use of the earth’s natural
resources, especially for the production of feed.

Technology and knowhow

Our production must be driven by ever cleaner tech-
nology and the latest knowledge to ensure sustainability,
resource efficiency and high levels of food safety.

Qualified workforce
We are dependent on having a qualified workforce to run
our business and develop innovative and sustainable foods.

Stakeholder dialogue

Ongoing dialogue with authorities and opinion shapers
is crucial if we are to secure good operating conditions
for our business and make a positive contribution to
society.

sl ©

Agriculture leads the way and ensures
good animal welfare, healthy live-
stock and works towards sustainable
agriculture.

Fresh Meat slaughters pigs and cattle
and prepares meat sold as fresh meat
around the world.

Group CEO's report COVID-19 crisis management Our business

Danish Crown is a global food company headquartered in Denmark.
We are one of the world's largest exporters of pork and organic meat
and among the top five producers of beef in Europe. We are owned
by 5900 Danish farmers, and as a cooperative we have an obligation
to receive the pigs and cattle that our cooperative members supply.

We also slaughter livestock from farmers in Sweden, Poland and
Germany. We sell fresh and processed meat via our various brands
along with a series of by-products to customers in more than 130
countries. Strong customer relationships ensure that products
deriving from our farmers' livestock are sold at the highest prices

on the global markets.

v The good l
meal
‘?v \\ ./ /

Food industry

Foodservice Retail business

Casings

v

AGRICULTURE

=

Foods processes fresh meat into
high-quality foods, such as cold cuts
and ready meals, for customers and

consumers around the world. industry.

Casings produces natural and artificial
casings for food production and sup-
plies products to the pharmaceutical

Value creation

Fair payment for meat

Most of Danish Crown'’s earnings are paid back to our
cooperative members and owners during the year through
regular settlements and annual supplementary payments.

Meals for consumers

By maintaining high levels of supply security and food
safety we ensure millions of high-quality meals for
consumers in most parts of the world.

Sustainability from farm to fork

We lead the way towards making food production
sustainable and involve our entire value chain in the
process.

Local workplaces

We create jobs both directly and indirectly around
the world and contribute locally to upgrading the
qualifications of our workforce.

105

Customers and consumers in the food
industry, foodservice and retail business
use our meat and food products to create
the good meal.
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Global organisation

-

North America
Production sites 5
Offices 3

South America

Production sites 5
Offices 5

We have a total of 93 production sites, including separate ware-
houses, in 17 countries and 72 offices all over the world. Most
of our 23,000 employees work at production sites in Europe.

The largest business unit in Fresh Meat is Danish Crown Pork,
which has pig abattoirs and factories in Denmark, Germany,
the UK, France and China, while the business unit Danish
Crown Beef has cattle abattoirs and factories in Denmark and
Germany. Fresh Meat also comprises ESS-FOOD, which trades
and distributes fresh and frozen foods all over the world.

Foods covers Danish Crown Foods, which has factories in
Denmark, Germany, the Netherlands and Sweden. Foods also

Europe
Production sites 81
Offices 50

Asia ~—|

Production sites 2
Offices 12

Africa and
Middle East
Production sites (o]
Offices 2

comprises KLS Ugglarps, which has abattoirs and processing
factories in Sweden, and the Polish activities in Sokoldw,
which slaughters pigs and cattle, processes fresh meat and
produces a large number of processed meat products. It also
comprises Friland, which produces and sells organic beef and
pork.

Casings consists of DAT-Schaub, which has activities at pig
abattoirs in Denmark, Germany, Sweden, Poland, the UK,
France, Spain, the USA, China and Brazil. DAT-Schaub also
has sorting facilities in Portugal and China and heparin facto-
ries in Germany and the USA.

Slaughter animals

B 18 million

pigs and sows

\
2 — 0.8 million

cattle

846,000

organic and free-range pigs
and cattle and pigs reared without
antibiotics

Global revenue

Casings 7%

Foods 36% 68 /0
61 of our revenue was

generated in Europe,

22% in Asia and 10% in

the rest of the world.

miadkk

Fresh Meat 57%
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Our sustainability

strategy

We take the lead in the efforts to ensure a sustainable
transition of food production and are prepared to
challenge ourselves, the industry and customers.

Meat is a natural component of many people’s diet
worldwide and an important source of protein. However,
meat production also has a major impact on Earth's
resources and contributes to climate change, which is an
issue we need to address. This is a fundamental chal-
lenge for all meat producers, including Danish Crown.

Our overall ambition is to become the world's most
sustainable and successful meat producer. We still have
a long way to go, and our sustainability strategy address-
es the main challenges we need to overcome to ensure
the long-term, sustainable development of our business.

The strategy builds on five main target areas that set the
direction for our contribution to the UN 2030 Agenda
for Sustainable Development. The strategy involves our
entire value chain from farm to fork. To succeed with
our strategy, all links of the chain must contribute to
changing our ways; farmers, food producers, customers
and consumers.

UN Sustainable Development Goals Governance Materiality

Feeding
the world

Every day, we deliver vital proteins and nutritionally balanced
and tasty foods to millions of people worldwide. The need for
food will continue to increase. In 2050, the world population
is expected to approach 10 billion. This is nearly 2 billion
more people than today, and the UN foresees a 100 per cent
increase in demand for protein.

Our ambition: We will find new ways to feed the world with
sustainable meat and protein through collaboration and
partnerships in our value chain.

Feeding

the world

Sustainable
farming

For generations, our cooperative members have taken good
care of their livestock and surrounding ecosystems, thus pro-
tecting their livelihood. They are currently the front runners
in resource-efficient and sustainable livestock production.
However, agriculture still accounts for the vast majority of the
environmental and climate impact from meat production.

Our ambition: We aim to secure a strong future for farmers
and promote sustainable livestock production within plane-
tary boundaries.

Sustainable
food production

Our food production is based on a high level of food safety
and efficient resource utilisation supportive of the circular
bio-economy. We process most of the slaughter animals into
food and ensure that the rest is used for the production of
medicines, feed and biogas, among other things. This is decisive
in terms of reducing the carbon footprint of food production.

Our ambition: We will operate a sustainable, efficient and
high-performing food production, setting high standards for
ourselves and for our suppliers.

Good jobs
for everyone

We are a diverse and socially inclusive workplace. Our employ-
ees represent no less than 80 different nationalities, more
than 80 per cent of our staff work in production, and more
than 60 per cent are unskilled workers. As the work they per-
form can be physically demanding and risky, we do everything
we can to prevent accidents and work-related illnesses.

Our ambition: We will attract and retain people with good
jobs and equal opportunities for everyone, creating safe and
healthy workplaces.

M Together with customers
and consumers

Together with customers from the retail business, foodservice
and the food industry and with consumers, we are constantly
developing new food concepts, and we offer a wide product
range and a number of specialty products. In this way, we con-
tribute to more sustainable consumption, to consumers eat-
ing a responsible amount of meat and to reducing food waste.

Our ambition: We will earn customers’' and consumers’ confi-
dence and meet their needs for healthy, safe and responsible
food.
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Strategic milestones

We will regularly set strategic milestones and define targets
which we consider particularly important with a view to fulfill-
ing our sustainability strategy. We have described our progress
towards achieving these targets under the individual topics in
the report.

100 50

Materiality

40

100

90 20

20

100
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&2 Our contribution
to the SDGs

In spring 2020, we conducted a further review of our contribution to the
UN Sustainable Development Goals (SDGs) and the underlying targets in
order to reassess our options for strengthening our positive contribution
and minimising the risk of negative impacts within our sphere of influence.
We considered both our own activities upon which we have a direct influ-
ence, and our activities indirectly impact the SDGs throughout our value

UN Sustainable Development Goals

chain. We used SDG Lens, a self-assessment tool developed by DNV GL

(leading, independent certification body).

As well as confirming our previous mapping of our contribution to the
SDGs, the review also uncovered two new SDGs that our activities impact,
namely Goal 5: Gender equality, and Goal 16: Peace, justice and strong
institutions. Examples of targets we support are highlighted under the

individual themes in this report.

Goal 2: Zero hunger

+ We supply safe and nourishing food to
much of the world and promote sustainable
agricultural practices in our supply chain.

- Climate change due to our food production
may affect agriculture and food supplies.

Goal 3: Good health and well-being

+We help strengthen the capacity of coun-
tries with respect to early warnings and the
management of health risks in connection
with pandemics.

- Our production methods are labour-inten-
sive, which increases the risk of infections
spreading.

Goal 4: Quality education

+ We offer both young people and adults
the chance to acquire work skills and so
contribute to increasing the qualifications
of our workforce.

Goal 5: Gender equality

+ We ensure equal leadership opportunities
for women at all levels in our organisation.

- Our abattoirs and food production facilities
are dominated by men, as is agriculture.

Goal 6: Clean water and sanitation

+ We increase water efficiency in our food
production processes, develop solutions for
the safe recycling of water and limit pollu-
tion of water resources.

- Our agricultural and food production
processes consume large volumes of water,
which strains water resources.

Goal 8: Decent work and economic growth

+ We create economic growth and decent
jobs, protect workers' rights, and create a
safe and stable working environment.

- Working at our factories entails an increased
risk of accidents, occupational injury and
work-related illnesses.

Governance

Goal 12: Responsible consumption and

production

+ We strive to make efficient use of natural
resources, reduce our environmental
impact, limit food waste and promote
sustainable consumption.

- Our food production process and society’s
consumption patterns strain natural
resources and the environment.

Goal 13: Climate action

+We work to improve the ability of our food
production process to adapt to climate
change and to reduce the climate impact
of our entire value chain.

- Our food production process contributes
considerably to greenhouse gas emissions,
particularly from agriculture.

Materiality

Positive impact

l ““s\\\\‘S
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Negative impact

.
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INDUSTRY, INNOVATION
AND INFRASTRUCTURE

Goal 15: Life on land

+ We work to reduce deforestation, restore
depleted soil and integrate ecosystem and
biodiversity values into agriculture.

- Our food production is dependent on
having large areas for agriculture, which
makes use of the earth’s natural resources
and harms biodiversity.

Goal 16: Peace, justice and strong institutions

+ We use our influence to promote human
rights and do not tolerate any form of cor-
ruption or bribery in our value chain.

Goal 17: Partnerships

+We run and participate in partnership
projects that develop new solutions to
ensure the sustainable transition of food
production.

Note: % Goal 3

We recognise our positive and negative
influence on the handling of pandemics
(such as COVID-19), although this is not
shown in the SDG Lens assessment.
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Sustainability
oovernance

We regularly strengthen our foundation and govern-
ance structure in our sustainability efforts to ensure
that we run our business responsibly and can realise
our strategic ambitions.

To Danish Crown, complying with internationally recog-
nised principles for corporate responsibility is a prereq-
uisite for operating a healthy and profitable business
and also a foundation for realising our ambition of
becoming the world's most sustainable and successful
meat producer. Through our policies and management
processes, we aim to implement these principles within

Our sustainability platform

Commitments = Vision & strategy = Policies

+ The UN Sustainable + 2050 vision: + Code of Conduct
Development Goals (SDGs) Climate-neutral (net zero) meat - CSR policy
and 2030-agenda for Sustainable production + Anti-corruption policy

Development.

+ UN Global Compact

+ UN Guiding Principles on Business
and Human Rights

+ Sustainability strategy

UN Sustainable Development Goals

- Diversity and inclusion policy

+ Animal welfare policy

+ Code of Practice for suppliers
of sows and pigs

« Supplier Code of Conduct

Governance Materiality

our business and supply chains, and we regularly assess
the sustainability risks and opportunities facing our
business and activities.

Strengthened governance structure

Strategic decisions impacting the entire group are dis-
cussed by our Senior Management Group (SMG), which
defines our strategic direction, prioritises our initiatives
and reports to our Board of Directors on progress towards
our 2030 climate goal and 2050 climate vision. Sustainabil-
ity thus ranks high on the management agenda, and envi-
ronmental and health and safety considerations are includ-
ed in all major investment decisions made by the group.

To further strengthen our governance structure in the
field of sustainability, in 2020 we have integrated sus-
tainability initiatives in our existing Supply Chain Board
and Commercial Board with high-level representatives
from the individual specialist areas in our business
units. Furthermore, we have set up a new Sustainable
Farming Board, which is to ensure the implementation
of our sustainability strategy among farmers. This helps
ensure a quick and smooth decision-making process,
and together with our Group COO the three boards are
responsible for implementing our sustainability strategy
and ensure progress towards our 2030 climate goal. The
first meeting is scheduled for October 2020.

-> Management processes ->

- Sustainability programme for sus-
tainable pig and cattle production:
The Climate Track

- Environmental and occupational
health and safety management
system in the group
(under development)

- Stakeholder forum:
MEAT2030

Our sustainability expertise is grouped in our sustain-
ability team, which in 2020 was extended with additional
employees and skills within EHS compliance and sus-
tainable farming. The team is in charge of our sustain-
ability projects together with the business units, commu-
nicates internally and externally about our initiatives
and performance and also reports regularly to SMG on
opportunities and challenges impacting our progress.

In 2019/20, we continued our efforts to increase the
quality of our sustainability data, and we plan to launch
a number of new indicators in the coming years. Reliable
data are paramount to measure progress in our sustain-
ability efforts and support our decision-making processes.

New whistleblower scheme

We established a new whistleblower scheme in April
2020. The scheme represents a safe channel for all
group employees, board members, customers, suppliers
and other collaboration partners to report suspicion of
criminal or unethical issues such as law violations or
incidents conflicting with our Code of Conduct. Availa-
ble in more than 25 languages, the scheme is an inter-
net-based portal hosted by an independent third party.
This offers the whistleblower the possibility of anonymi-
ty, ensuring compliance with applicable rules on protec-
tion of personal data.

Reporting

+ Annual Report

« Sustainability Report (Global Compact
Communication on Progress)

+ Statement on Modern Slavery Act

» Whistleblower scheme

- Report on responsible soy consumption

See our policies and reports on danishcrown.com/foundation


https://www.danishcrown.com/en-gb/about-us/themes/sustainability/sustainability-foundation-and-progress/?utm_source=en&utm_medium=pdf&utm_campaign=aarsrapport19-20&utm_content=foundation
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UN Sustainable Development Goals

Material sustainability

issues

We take responsibility for addressing issues that
constitute significant risks for people, the environment
or society throughout our value chain.

Material sustainability issues

@ Sustainable transition

Environment and climate
« Climate change and
greenhouse gas emissions

- Feed protein
+ Consumption of natural

- Biodiversity resources

+ Land use + Food loss and food waste

+ Phosphorous and nitrogen + Packaging materials and
cycles plastic

0

@ Responsible business conduct

Environment and climate
+ Waste water
- Non-organic waste

Social issues

+ Meat consumption
and plant-based diets

+ Healthy and

nourishing food

Social issues

» Human and labour

rights
- Diversity

Governance Materiality

Every year, we assess the material sustainability issues in
our value chain and use the results to prioritise our
future efforts and the topics in our sustainability report.
We consider which social, environmental, ethical and
governance risks and opportunities arise from our
business model and determine their significance for our
stakeholders and for our business. We base our assess-
ment on insight from our stakeholders, scientific reports
and sustainability trends, our obligations and the results
of our risk assessments. In addition to an internal

Business ethics and governance
+ Food safety and

reliability of supply
+ Labelling and

+ Job creation and skills
development
+ Social inclusion

+ Health and safety marketing

Business ethics and governance
+ Anti-corruption
+ Responsible

+ Animal welfare and
veterinary health

+ Use of antibiotics purchasing

hearing process, in 2020 we also consulted with external
stakeholders in our materiality assessment.

On our journey to become the world's most sustainable
and successful meat producer, we report on our signifi-
cant sustainability issues on two levels: Those issues
where we drive the sustainable transition and contribute
to systemic change in the food industry, and those
issues that we address through principles for responsi-
ble business conduct and good practice.

Materiality
+ Research and s
partnerships >
« Financial standing 3
n
of farmers =
+ Transparency and T
public affairs rg_'
+ Responsible tax
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Healthy and safe food

As a food company, we undertake a critical societal
function. COVID-19 has put renewed focus on the
importance of being able to maintain supplies of
healthy and safe food around the world.

o

Our ambition

We want to maintain high standards
of food safety in our production and
products, ensure clear labelling and
minimise product recalls.

r
M
T

Our contribution to the SDGs

We support target 2.4. by supplying
safe and nourishing food all over the
world and promoting sustainable agri-
cultural practices in our supply chain,
and target 3.3 by contributing to fight-
ing infectious diseases.

COVID-19 has clearly demonstrated how interconnected
and mutually dependent we are in a globalised world.
While access to high-quality food, food safety and
information on origin and nutritional value is some-
thing we take for granted in many countries, supplies
and interaction between authorities, producers and the
retail business were put into a new perspective in
2020.

The COVID-19 crisis has highlighted our critical societal
function and the importance of an effective supply chain
and flexible production. Throughout the crisis, we have
maintained full reliability of supply in all our markets,
dedicating all resources to preventing COVID-19 from
spreading among our employees. At the same time, we
have successfully adapted our production almost over-
night to very comprehensive and quick changes in sales
patterns from foodservice to retail business and secured
deliveries from farm to fork.

Generally, pigs nor cattle are susceptible to the COVID-19
virus. According to the WHO and the Danish Veterinary

Food loss Energy Packaging Water

400+
1,100,000+
6,000+

and Food Administration there have been no reported
cases of infected pigs nor cattle as per September 2020.

High standards of safety and control

Our position in the global market depends on high
standards of food safety and quality in our production
and products. The quality of our products starts at the
farms and the abattoirs, where diligence and respect for
the animals are decisive for us to be able to produce
high-quality meat and live up to the requirements for
animal welfare, veterinary health and food safety. In this
context, traceability is a key factor, and we have robust
systems with 100 per cent traceability to the farmer for
the animals we slaughter, and we also have strict self-
check programmes based on HACCP (Hazard Analysis
and Critical Control Points) to identify potential food
hazards. The food control undertaken by the authorities
in Denmark ranks among the strictest in the world, both
at the farms and the abattoirs, see page 40. In addition,
we have defined clear procedures for potential product
recalls and for information to the public.

Pork without drug residue

Years of dedicated breeding have resulted in healthy and
strong pigs which are resistant to disease. However,
antibiotics are often required to combat disease, and
excessive use may cause animals and humans to develop

Meat consumption

Job creation Health & safety

employees work with food quality and
safety, control inspections and trace-
ability in Denmark alone.

laboratory analyses and tests of
products and production equipment
annually as a part of our self-checks
in Denmark alone.

food inspections from authorities at
all our abattoirs and facilities annually
in Denmark alone.

resistance. We engage in ongoing dialogue with our
farmers about limiting the use of antibiotics to a mini-
mum, and the use of antibiotics in Danish and Swedish
livestock is currently among the lowest in the world. If
slaughter animals are treated with antibiotics, the farmer
must record the treatment, label the animal and observe
the retention period before sending the animal to be
slaughtered. For some types of antibiotics, the retention
period is up to 30 days. At the abattoir, we frequently
test the pigs randomly for any antibiotic residues to
ensure that our pork is free of antibiotic residues. Fur-
thermore, in Denmark and Poland we produce special
pigs reared without the use of antibiotics, see page 33.

Lastly, the ability to keep highly contagious diseases
from entering Denmark is one of the basic conditions of
our export agreements worldwide. Consequently, we pay
great attention to the development of African swine
fever (ASF), which has never been found in Denmark. In
Poland, unfortunately, ASF is widely spread. Our Polish
business unit Sokoléw, which slaughters pigs for the
domestic market in Poland, complies with the strict EU
directives in the area, which are monitored and enforced
by the Polish veterinary inspection. Recently, the first
case of ASF was registered in south-eastern Germany,
and we are monitoring the situation closely.
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Combating
climate change

By 2050, all meat from Danish Crown must be climate-
neutral (net zero). With this ambition, we support the
European Green Deal and contribute to a sustainable
transition of food production.

o

Our ambition

By 2030, we will reduce the carbon

footprint of our meat production by
50 per cent. Our vision is to achieve
climate-neutral meat production by
2050 (net zero).

oy
Our contribution to the SDGs
We support targets 13.1 and 13.2 by
strengthening the resilience of our food
production and its ability to adapt to
climate change and by integrating initi-
atives against climate change through-
out our value chain.

CO, emissions from feed to abattoir

Food loss Energy Packaging Water

The climate challenges and mounting pressure on natu-
ral resources as well as a growing need for food are
some of the greatest global challenges of our time. Net
zero emissions of greenhouse gases by 2050 is impera-
tive to be able to limit the global warming to 1.5 degrees
(Celcius) in accordance with the recommendations of the
UN Intergovernmental Panel on Climate Change (IPCC).

Climate-neutrality by 2050 is therefore also a key part
of realising the European Green Deal, which is to make
the EU economy more sustainable. A broad majority of
the Danish parliament has already decided that Den-
mark must be climate-neutral by 2050 and has defined
an ambitious goal of reducing Denmark’s combined
greenhouse gas emissions by 70 per cent relative to

Farming

1%

—

Since 2005, the carbon footprint of Danish farmers and our
abattoirs has been reduced by around 25 per cent per kg pork.
This has been verified by a life-cycle assessment (LCA) of how
the carbon footprint of pork production has developed in
Denmark in the period from 2005 to 2016. The assessment
was performed by Aarhus University for Danish Crown and
includes the entire value chain from feed production until the

pig is slaughtered and the meat is ready for further processing.

It also shows that more than 90 per cent of the climate im-
pact from the production of Danish pork originates from the
pig's time on the farm. The collaboration with our cooperative
members and other suppliers of slaughter animals is one of
the key initiatives on our shared journey towards climate neu-
trality. Source: *Grisekgd - produktivitet og miljgpavirkning
ar 2005 vs 2016 - table 6', Department of Agroecology,
Aarhus Universitet, 2019.

Meat consumption

Job creation Health & safety

1990 emissions by 2030. Transitioning to a climate-
neutral society will be a huge task involving all sectors.
In November 2019, the Danish government therefore set
up 13 climate partnerships with representatives from the
Danish business community in order for them to propose
how the individual sectors may contribute to resolving
the climate challenges. Our Group CEO Jais Valeur was
appointed to chair the Climate Partnership for the Food
and Agriculture Sector and has brought our experience
to the partnership.

Together with our cooperative members, we acknowl-
edge that meat production is a substantial contributor
to greenhouse gas emissions. Already in March 2019, we
therefore launched a climate vision of climate-neutral
meat production by 2050. Our first milestone is to reduce
the carbon footprint from meat production by 50 per
cent by 2030 relative to 2005, which is the benchmark
year for the emission reduction obligations Denmark has
towards the EU. We are working to calculate our reduc-
tions relative to 1990 on the parameters for which we have
data, and we expect our calculations will show that our
reduction goal is on a level with the national climate goal.

Moreover, we are currently developing our methods for
life-cycle assessments (LCA) so that by the end of the
next financial year we will have new calculations of the
environmental footprint of our pork, veal and beef
production both in Denmark, Sweden, Poland and Ger-
many. Against this background, we will define sci-
ence-based targets so that from 2021 we can document
our progress against the climate goal.

With our climate ambition, we emphasise our commit-
ment to ensure sustainable meat production. We know it
will require radical changes to agriculture and to human
diets, and it is still uncertain which solutions will be the
most suitable and efficient for our industry. Only by
joining forces across sectors and industries can we
develop new, innovative and sustainable solutions that
will enable us to feed more people while consuming
fewer of the world's resources.
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Strategic milestones met

Water Meat consumption Job creation Health & safety

Decision that all slaughter animals
supplied to Danish Crown from all
countries must be phased in on the

in 2019 and 2020
August
September
90 per cent of the pigs from our
cooperative members are on
March the Climate Track. Climate Track.

Launch of our 2050 climate vi-
sion, 2030 goal and sustainability
programme, the Climate Track, for
cooperative members in pig pro-
duction.

April

Launch of soy action plan for pro-
curement of responsible soy for
feed.

June
Launch of meat trays made
from recycled plastic.

— The journey towards the 2030 goal

We have started the journey which involves our entire
value chain from farm to fork and have already achieved
important milestones. To succeed, all links of the chain
must contribute to changing the ways things are done;
farmers, food producers, retail chains, suppliers and
consumers. We will regularly enter into new partner-
ships and launch new projects in the period until 2050

December

Launch of the Climate Track
for producers of ‘Dansk Kalv’
(Danish Veal).

May

Launch of Climate Controlled
Pig concept in the Danish re-
tail business.

and will be flexible and responsive so that we learn from
each other's experience.

Some farms and business units will achieve results
faster than others and will generate new knowledge and
innovative solutions that may help us achieve progress.

September

95 per cent of the calves from
‘Dansk Kalv' farmers are on
the Climate Track.
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Farmers follow the
Climate Track

Our cooperative members are working with dedication
to achieve sustainable meat production. Producers of
pigs and of ‘Dansk Kalv' have both already made great
progress on the Climate Track and set new goals.

Q

Our ambition

We want to certify 100 per cent of our
suppliers of slaughter animals in Den-
mark, Sweden and Poland according
to our sustainability programme, the
Climate Track, by 2023

M

o0
Our contribution to the SDGs
We support targets 2.4 and 12.2 by
promoting sustainable food production
systems and resilient agricultural prac-
tices as well as sustainable manage-
ment of natural resources.

The Climate Track is Danish Crown's sustainability
programme for the journey towards sustainable meat
production at our farms. The first step along the way is
a certification according to Danish Crown's own sustain-
ability standard, where the farmer commits to making a
dedicated effort to meet Danish Crown'’s climate vision
and climate goal of reducing its carbon footprint by 50
per cent by 2030.

Although we call the programme the Climate Track, it is
about more than reducing our climate impact. As part of
the certification, the farmer defines three-year targets for
the farm's improvements in a number of areas relating to
the environment, animal welfare and social responsibili-
ty. As part of this process, each farmer defines a baseline
for CO, emissions per pig reared, which allows the farm-
ers to assess performance against their own targets. The

Food loss
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Examples of sustainability parameters on

the Climate Track

In addition to contributing to climate change, significant environmental impacts from live-
stock production include the emission of nitrogen and phosphorous, which puts pressure
on the limits for eutrophication and acidification of the ecosystems. The Climate Track’s fo-
cus on feed efficiency, ammonia evaporation, manure handling and tillage is therefore also
about reducing the farmers’ negative impact on the nitrogen and phosphorus cycles.

Climate and environment
+ CO, reduction
- Feed efficiency

- Ammonia evaporation and odour

- Resource optimisation

+ Feed content: crude protein, phosphorous

and zinc
« Local sources of protein
» Reduced tillage
+ Manure handling
- Biogas

certification is carried out by Baltic Control, an inde-
pendent body. Baltic Control also audits the certified
farmers at least every three years, assessing progress
towards meeting the 2030 goal. This audit comprises
specific climate parameters which form the basis of the
marketing of the Climate Controlled Pig concept.

The sustainability programme was initially developed for
pig production, and in September 2019 we had certified
the 950 Danish cooperative members who deliver 90 per
cent of the pigs for our Danish abattoirs, corresponding
to approximately 10.5 million pigs a year. The Danish coop-
erative members who deliver the remaining 10 per cent of
the pigs will be certified by the end of 2020. Our approx-
imately 4,000 other suppliers of slaughter pigs in Po-
land, Germany and Sweden will join the Climate Track in
2023. Combined, they deliver about 7.5 million pigs a year.

Energy
+ Energy technologies, renewable energy and
heating supply

Animal welfare and antibiotics
- Diseases and mortality
« Use of medication, including antibiotics

Social responsibility

+ Workplace assessments
+ Employment contract

+ VAT and tax

+ The Climate Track

The producers of ‘Dansk Kalv' are the first cooperative
members in cattle production who have joined the
Climate Track. ‘Dansk Kalv' is our quality programme for
veal production that has a strong focus on animal wel-
fare - and which we further improved in 2019 so that
the farms can now also obtain a sustainability certifi-
cate. Once we have reached the goal of certifying our 137
producers of ‘Dansk Kalv' at the beginning of 2021, we
will start including our approximately 100 suppliers of
young bulls in the programme, and we expect to certify
the first suppliers in 2021. In 2019/20, calves accounted
for 38 per cent of the slaughter cattle at our Danish
cattle abattoirs, while dairy cattle and beef cattle ac-
counted for 32 and 21 per cent, respectively. The remain-
ing 8 per cent was cattle from organic production and
Friland.



21 Sustainable transition Food safety Cl

— Pig farmers are well underway

For decades, our cooperative members have been mak-
ing a dedicated effort to reduce the climate and environ-
mental impact from their pig production. Focus has
been and remains on feed consumption and slurry
handling, which are large items in the farms' climate
accounting.

In particular, optimising the feeding of the pigs has
contributed to reducing the carbon footprint per kg
pork quite considerably since 2005. The better the pigs
can utilise the nutrients in their feed, the lower the

CO, emissions from certified farms on the C

imate The Climate Track Land use Food loss Energy Packaging Water

climate impact because the pigs eat less feed to gain a
kilogramme.

Cooperative members have also worked to increase the
proportion of locally produced feed. Up to 80 per cent
of the feed is now produced locally, and that goes for
more or less all grain. The rest of the feed consists of
about 2 per cent minerals and about 18 per cent pro-
teins, such as extracted rape seed, ground sunflower
seed and ground soy. Imported ground soy is still an
important protein source, but soy also accounts for a
significant share of the carbon footprint of meat. Read
more about soy on page 25.

2,59
xed units per kg gain

e for pigs on the Climate
RN Track in 2019/20

Read more on page 50

limate Track

Total emission and reduction in kg CO, eq per pig

(2016 baseline, average for farms certified as of September 2020)

Since 2005, certified pig farmers have reduced their CO,
emissions by around 23.2 per cent on average. The target for
2022 is a 30 per cent reduction.

2016 2019 2020 2022 target
Feed consumption / 6.8 6.4 14.9 In 2019, the emission had decreased to 223 kg CO, eq, while
. in September 2020 it had increased slightly to 223.8 kg CO,.
Slurry for biogas / 21 1.9 3.0 The reason is that the smallest herds (50 per cent owners,
Slurry acidification / 0.7 1.0 0.9 10 per cent pigs) are now on the Climate Track. These have a
Slurry discharge / 6.5 6.0 6.8 much lower feed efficiency per pig and do not use the latest
technology.
Total CO, reduction / 16.0 15.2 25.6
Total CO, emission 239 223 223.8 213.4 Assuming the supply of pigs from the Climate Track remains

at 10.5 million peryear in 2022, the farmers will, when they

Sources: 1) Grisekgd - produktivitet og miljgpavirkning ar 2005 vs 2016 - table 1 & 3.
Departement of Agroecology, Aarhus Universitet 2019. 2) Climate Track Sustainability

Programme, ongoing audits by Baltic Control from September 2019 - September 2020.

have achieved their 2022 targets, contribute with total sav-
ings of 100 tonnes of CO, eq per day. By comparison, a Dan-
ish household emits approximately 14.5 tonnes annually.

Meat consumption Job creation Health & safety [V V]

Our cooperative members have also become better at
handling slurry. By ensuring that slurry is discharged
more quickly from stables to the slurry tanks and that
the tanks are covered, thereby minimising open-air
exposure, greenhouse gas emissions are reduced signifi-
cantly. When the slurry is spread on the fields, it is also
infiltrated into the soil as quickly as possible both to
limit greenhouse gas emissions and to reduce the loss of
nitrogen. Last, but not least, many farmers send the
slurry for degasification at biogas plants. This further
reduces the climate impact from the farms while also
providing green energy to many Danish homes. Further-
more, the farmers in return receive degassed slurry,
which reduces odour nuisance in connection with slurry
spreading, and which plants can more easily absorb
nitrogen from. This means they need less commercial
fertiliser, which is good both for the climate and the
farmer's finances.

New app functionality to monitor initiatives

We are in the process of developing an application to
collect and calculate sustainability data from pig pro-
duction. The tool will improve farmers' possibilities of
monitoring and adjusting their sustainability initiatives.
Initially, the farmers can report their feed consumption
once a week and see a calculation of feed efficiency,
allowing them to regularly adjust their feeding and
optimising weight gain. Higher feed efficiency is one of
the most important initiatives with respect to reducing
the carbon footprint and is also of great importance to
the farmer's finances. From 202], the tool will comprise
all the parameters of the Climate Track and be available
to all our cooperative members and farmers in Den-
mark, Sweden, Poland and Germany.

The tool will also strengthen the dialogue between
Danish Crown and the farmers with respect to possibili-
ties of improving the sustainability initiatives. The tool is
a part of the increased digitalisation and precision
management in the agricultural sector, which is crucial
for ensuring sustainable agricultural production.
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Anders Peter makes his own feed

Anders Peter Jensen produces around 1,250 slaughter calves
every year. The farm'’s climate accounting for 2019 shows
that the carbon footprint is already noticeably lower than

the average for‘'Dansk Kalv': the farm’s total CO, emissions
were about 8 kg of CO, eq per kg meat. Among other things,
Anders Peter has achieved the relatively low CO, emission

by feeding his animals in four phases carefully adjusted to
the calves’ development and need for nutrients. This means
both that valuable nutrients in the feed are not lost and that
a smaller field area is required to produce the feed relative to

the growth of the calves. Anders Peter makes all his own feed
mixtures with up to 70 per cent grain from his own fields.
Imported ground soy account for approximately 17 per cent
of the feed, and he hopes that it will one day be possible to
replace the soy protein with horse beans from his own fields.
The farm'’s climate impact has also been reduced by collect-
ing and transporting deep litter from the farm for biogas
production. See the full story on danishcrown.com/farmers.

Meat consumption Job creation Health & safety [V V]

Jens Gudike has achieved the 2022 target

Jens Gudike Fly Christensen produces around 20,000 slaugh-
ter pigs every year. The farm'’s climate accounting shows that
the total CO, emissions in 2019 was 209.7 kg CO, eq per pig.
That is substantially below the average of the certified farms
on the Climate Track and also already lower than the average
2022 target. As a result, Jens has defined an even more am-
bitious target for 2022 - reducing emissions to 199.9 kg eq
CO, per pig. Jens has achieved most of the CO, reduction by
discharging slurry once a week directly from the stables into
tankers, which transport the slurry to a biogas production
facility. The rest of the CO, reduction is due to feed optimi-
sation. The pigs are fed every six hours and thus get hungry
before they are fed. This has resulted in an increase in daily
weight gain for the pigs with the same volume of feed. See
the full story on danishcrown.com/gudike.


https://www.danishcrown.com/en-gb/about-us/themes/farmers/?utm_source=en&utm_medium=pdf&utm_campaign=aarsrapport19-20&utm_content=anderspeter
https://www.danishcrown.com/en-gb/about-us/themes/farmers/jens-gudike-fly-christensen-follows-the-climate-track/?utm_source=en&utm_medium=pdf&utm_campaign=aarsrapport19-20&utm_content=gudike
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— Producers of ‘Dansk Kalv’ taking
the lead

We are very aware that the production of veal and beef
has a climate impact. However, the climate impact varies
greatly, depending on which production system the meat
comes from - including whether the meat originates
from beef cattle or dairy cattle. The reason is that dairy
cattle are also a source of dairy products, which means
the meat has a much lower carbon footprint compared
to when cattle are raised solely for meat production. If
consumers want milk, yoghurt and cheese, this produc-
tion will also supply dairy cattle and bull calves for
slaughtering so that the meat is utilised rather than
going to waste.

With an average of 104 kg CO, per kg meat, ‘Dansk Kalv’
is the cattle production in the Danish market with the
lowest carbon footprint. This has been documented in a
life-cycle assessment (LCA) that Danish Crown carried
out in collaboration with Aarhus University and DTU in
Denmark in 2015. The carbon footprint from beef cattle
is in fact up to four times higher. Conversely, grazing beef
cattle contributes more positively to the biodiversity.
However, the carbon footprint from ‘Dansk Kalv' is still
larger than for a large number of other food products.

For many years, producers of ‘Dansk Kalv' have been
frontrunners in the effort to reduce the environmental
and climate impact from cattle production. Like the pig
farmers, they have focused on optimising feeding and on

CO; emission from ‘Dansk Kalv’ on the Climate Track

We are well underway to certify the
producers of ‘Dansk Kalv'and to cal-
culate a baseline for CO, emissions.
Our calculations for the first 117 calf
farmers show an average of 9.8 kg eq
CO, per kg meat. This is a reduction of
about 6 per cent relative to the calcu-
lated average for ‘Dansk Kalv'in 2015 of
10.4 kg eq CO, per kg meat.

The calculations confirm that the
calves’ digestion results in the largest
contribution to CO, emissions and
that feed consumption and manure
handling are also key focus areas in the
work to reduce the carbon footprint.

Meat consumption Job creation Health & safety [V V]

improving their handling of farmyard manure and utilis-
ing both slurry and deep litter for biogas production.

The main reason why cattle have a larger carbon foot-
print is the natural gas methane which is produced in
their rumen when they digest the feed and released
when they burp. The greenhouse effect of methane is
about 25 times stronger than CO,. Consequently, farmers
are working to change the feed composition to reduce
the amount of rumen gas so that the animals release
less methane.

Since breed is important with respect to the climate
impact of calves, several slaughter calf producers coop-
erate with Danish Crown and Danish scientists in the
Future Beef project to reduce the climate impact from
calf breeding. The project is currently developing a
method to identify beef cattle bulls that produce cross-
breed calves, which are also named gastro calves from
‘Dansk Kalv' that utilise the feed more efficiently, yield
more meat and emit less methane. The project will be
completed in 2023 and is expected to lead to a substan-
tial reduction in CO, emissions from the production of
‘Dansk Kalv'.

Danish Crown is also participating in another research
project that has developed a new feed ingredient which
can enhance digestion and neutralise the production of
methane in cattle rumens and thereby reduce methane
emissions by up to 40 per cent. This could also be a
giant step on the way to (net) climate-neutral meat
production by 2050. The project is subsidised by Inno-
vation Fund Denmark and is expected to be completed
in 2024.



24 Sustainable transition

Food safety Climate The Climate Track Land use

Sustainable
management of
aoricultural land

Meat production makes use of large areas of land for
the production of feed. Together with our cooperative
members we are working to increase meat production
while at the same time disturbing arable land and natu-
ral values as little as possible.

o

Our ambition

We aim to promote the sustainable
management of agricultural land in
Denmark and ensure that imported
feed, including soy, is responsibly pro-
duced.

%

ow
Our contribution to the SDGs
We support targets 15.2, 15.3 and 15.9
by resisting deforestation, restoring
depleted soils and integrating ecosys-
tems and biodiversity values into farm
operations.

Forests cover around 30 per cent of the earth's land area
and are important habitats for millions of species of
animals and plants, a key source of clean air and water
and crucial to combating climate change. Yet, more and
more forest is being cleared around the world to make
room for agriculture. The sustainable transition of food
production therefore involves both halting deforestation
and increasing production on existing agricultural areas
without harming arable land, biodiversity, the climate
and the environment.

Denmark is an agricultural country where almost two
thirds of the land is cultivated, making it one of the
most intensely farmed countries in the world. With its
very high yields per hectare, Danish agriculture points
the way to sustainable food production that can feed the
world's growing population while making room for
nature and forests. Grain production accounts for
around 54 per cent of land use in Denmark followed by
grass and green feed with around 28 per cent. Approxi-
mately 80 per cent of the Danish grain harvest is used as
feed in pig and cattle production, where the grain

Food loss Energy Packaging Water

constitutes the bulk of the feed. To achieve the right
nutritional value the feed also has to contain protein in
the form of rape seed, sunflower seed or ground soy. Soy
is currently one of the most protein-rich crops per
hectare, but also makes a substantial contribution to
meat's carbon footprint.

Crops tailored to climate zones

Sustainable land use in agriculture is very much about
which crops are best suited to which climate zones.
Denmark is better suited to the production of starch-
rich crops like wheat, barley and potatoes rather than to
the production of protein crops like soy and sunflowers.
Hence, it makes sense for Denmark to cultivate starch-
rich crops and export any surplus while importing
protein crops from areas with a continental climate.

Danish farmers could consider growing other protein
crops, like horse beans or peas, but the yield per hectare
is lower, which results in greater land use compared to
importing, plus growing these legumes risks increased
leaching of nitrogen. Hence, a kilogram of pork pro-
duced using only Danish feed would currently require a
greater area of land than a kilogram of pork produced
with crops from different geographical areas and cli-
mate zones.

Grass as a protein source for single-stomach animals is
technically challenging but also interesting in Denmark,
as this would enable farmers to produce large volumes
of protein per hectare and so increase self-sufficiency in
protein without increasing the land use for producing a
kilogram of pork. Moreover, grass production can poten-
tially reduce the use of pesticides and nitrogen leaching.
However, the cost per kilogram of grass protein is cur-
rently very high, so a great deal of research lies ahead of
us. Danish Crown is part of the Dansk Protein Innova-
tion partnership and participates in the Bio Value re-
search project, which is seeking to find a profitable
method of extracting grass protein. The project’s first
test plant commenced operations in September 2020,
and will initially be able to produce for the organic

Meat consumption
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segment of our value chain. The next, larger plant is also
under development.

Fallowing of carbon-rich, low-lying land

Sustainable land use also involves considering the ro-
bustness of the soil type. This applies both to the soil's
ability to utilise and retain nutrients and also to bind
carbon. Some agricultural areas could potentially sus-
tain more intensive cultivation, while others should be
left fallow.

Ploughing peat soils, in particular, is a significant source
of greenhouse gas emissions, as the soil type has a high
carbon content. Researchers estimate that greenhouse
gas emissions from carbon-rich, low-lying land account
for around 39 per cent of total emissions from Danish
field cultivation and that potentially up to half of this
land could be expediently excluded from normal use. As
well as limiting CO, emissions, this would also benefit
biodiversity and reduce the loss of nitrogen to aquatic
environments.

Fallowing carbon-rich, low-lying land is one of the
recommendations of the Climate Partnership for the
Food and Agriculture Sector, which our Group CEO, Jais
Valeur, chairs. The climate partnership’s recommenda-
tion is conditional on farmers being compensated fi-
nancially for fallowing low-lying areas.

No-till cultivation

For many of our cooperative members, efforts to im-
prove agricultural soils and increase biodiversity also
encompass reduced soil tillage. This method of cultiva-
tion involves dispensing with ploughing and disturbing
the soil as little as possible, so that the soil is covered by
crops or plant material for most of the year. This method
of cultivation also requires varied crop rotation. Around
one third of the field area used by farmers on the Cli-
mate Track is cultivated using reduced tillage, and in
2020/21 we plan to develop and test various biodiversity
concepts for our members and suppliers in Denmark
and Sweden.
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— Imports of responsibly produced soy

By 2025, all slaughter animals from Danish Crown's
Danish suppliers will be fed on ground soy from produc-
ers who are able to document that their production is
sustainable and that rainforest or other vulnerable natu-
ral ecosystems have not been deforested to create space
for the areas on which the soy is grown. That is the ob-
jective of the soy action plan we launched in April 2020.
This sends a clear signal to producers, customers and
consumers that we will only buy responsibly produced
soy and want greater transparency in the supply chain.

Most of the soy used in Denmark is imported from
South America. About two thirds of the soy is grown in
areas that have been cultivated agricultural land for
many years, but over the past 20-30 years, soy produc-
tion has led to deforestation of rainforest and other
vulnerable natural ecosystems. As only a small share of
soy supplies is produced on deforested land, there is
plenty of responsible soy. Unfortunately, it is not possible
to import soy that comes with a guarantee that it has not
been produced on deforested land, and we want to help
change that. It will take some time, but we are confident
that a market for segregated soy can be established by
2025, so that the soy our suppliers feed their animals is
produced responsibly on original agricultural land.

The market as a lever

Even though Danish imports of soy for feeding purposes
only account for 0.25 per cent of global soy production,
Danish Crown is committed to playing an active role in
driving developments. We do this by supporting pro-
grammes with a potential to drive the overall market
towards responsible soy.

To that end, we work with FEFAC (European Feed Manu-
facturers' Federation) and according to their guidelines
for responsible soy. Starting in October 2020, we require
our cooperative members to start feeding their pigs with
FEFAC-certified soy and gradually increase the share to
100 per cent by 2025. We also demand improvements of

Food safety Climate
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the criteria maintained by FEFAC. We expect FEFAC to
implement an unambiguous and broadly-recognised
deforestation policy by 2025 that sets out clear guide-
lines for the prevention of both legal and illegal de-
forestation which are third party-verified and ensure full
traceability throughout the chain. Soy production must
simply not result in the clearing of forests or conversion
of other natural ecosystems with a high preservation
value. Until the supply lines for responsible soy have
been established, from 2020 Danish Crown will buy
credits to compensate for the soy consumption of our
food processing companies and our suppliers of slaugh-
ter animals. Such credits are purchased from Roundta-
ble on Responsible Soy (RTRS), a certification pro-
gramme supporting the production of responsible soy
and certifying that no illegal or legal deforestation has
taken place in vulnerable forest areas.

\g

Credit purchases

Until the supply lines for responsible soy have
been established, Danish Crown will buy credits to
compensate for the soy consumption of our food
processing companies and our Danish suppliers of

slaughter animals.

We also work to establish a Danish industry solution in
which the entire food industry commits to only importing
FEFAC-certified soy by 2025. Lastly, we are a member of the
Danish Alliance for Responsible Soy, working with retail-
ers, other food producers, NGOs and authorities to en-
sure that all Danish soy imports are produced responsibly.

Food loss Energy Packaging Water
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1 Denmark imports about 1.7 million tonnes of ground soy a year. This corresponds
to approximately 0.5 per cent of global soy production. 50 per cent of soy imports
are used for pig feed, while the other half is used in other food production. This
means that some 0.9 million tonnes of soy are used for pig feed in Denmark, and
that the consumption only accounts for 0.25 per cent of global soy production.
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Nothing should
00 to waste

Our ability to use the whole slaughter animal and mini-
mise waste is of great importance to the environmental
and climate impact of our production. It is also crucial
to running a sound business.

Circular and bio-based solutions are the cornerstone of
our sustainability efforts. This approach is crucial to our
ability to tackle climate change, restore ecological bal-
ance and provide sufficient food for the world's growing
population.

Our business builds on the production of food products
from healthy animals and on not letting any animal life
go to waste. Our strategy to minimise food waste builds
on three focus areas: First, we take great care to use as
much as possible of the slaughter animal for nourishing
food. Our pig abattoirs process some 84 per cent of the
pig for food, and our cattle abattoirs utilise more on

o

Our ambition

We want to reduce waste to as close to
zero as possible by utilising all resources
and developing circular processes that
ensure recycling.

average 95 per cent of the animal for food and other
purposes.

Secondly, we make sure that the inedible parts of the an-
=‘"§ imal form part of a circular biosystem in which they are
a“ processed into feed or used for a number of other pur-

Our contribution to the SDGs poses, such as production of medicines, fertiliser or
We support target 12.3 by minimising . : K
biogas. Biogas produced from residual products pro-

food waste in our production and supply
chains. vides enough green energy to heat many homes.
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And last, but not least, we support the value chain in
fighting food waste.

In each of our focus areas, we are working full speed to
define targets and draw up action plans for our business
units. Through the initiative Denmark against Food
Waste, we have signed up for the target to reduce food
waste by 50 per cent by 2030 in Denmark.

Bacon is never left over

In 2020, we identified the primary sources of and rea-
sons for food waste. This analysis showed that meat
does not generally involve much waste. Since meat is
relatively expensive, most people typically do not buy
and cook more than they eat. However, the risk of food
waste is greater in some product categories than in
others. Refrigerated products such as cold cuts are the
food items that are most often thrown out. This may
have to do with packaging sizes and short storage lives.
Fresh meat and frozen food, on the other hand, are
rarely tossed into the bin. Other products with limited
food waste are canned goods. They have long storage
lives and are very rarely thrown out. Moreover, canned

A%

0

of the pig is used
for food
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goods are often based on cuts that are difficult to sell as
fresh food because not many people know how to cook
them. As such, canned goods contribute to reducing
food waste. And then there is bacon, which has a long
storage life and is almost never left over.

Optimising waste streams

We are also studying organic waste in a waste optimisa-
tion project in which our sustainability team is working
with our procurement function in developing new,
innovative processes for more environmentally friendly
and cheaper handling of our waste streams. Circular
solutions and the potential for using better materials are
also examined as part of the project. For instance, we
currently use many tonnes of sawdust as bedding in our
animal transport vehicles and expect to replace it with
straw bedding that can be used for biogas production
and afterwards as fertiliser for new straw.

Lastly, our projects to improve the utilisation of waste
streams at abattoirs and factories are also part of these
efforts. Read more on page 41.



27 Sustainable transition Food safety Climate The Climate Track Land use Food loss Energy Packaging Water Meat consumption Job creation Health & safety [V V]

|

95%

utilised on average
Most of the slaughter cattle is used for food, and
the inedible parts are used for a number of other
purposes across the world.
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Efficient energy
utilisation

Investment in energy-saving technologies, increased
electrification and environmentally correct driving are
some of the measures we have taken to reduce the
climate footprint from our production and transport.

Eneroy
consumption in kWh per tonne produced
41% of our energy consumption is covered by natural gas
and 40% by electricity from the grid. Renewable energy

accounts for about 5%, and other energy sources include
oils, district heating and transport fuel.

I
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In 2019/20, we scaled up our efforts to translate our
ambitious climate goal of reducing our climate footprint
from meat by 50 per cent by 2030 into specific projects
to improve energy efficiency in our production and
transport activities. Our new life cycle calculations,
which will be available by the end of the next financial
year, will provide us with a baseline for CO, emissions
that we can use to measure the impact of our projects,
see page 18.

CO, emissions

in tonnes (scopes 1and 2)

61% of our CO, emissions derives from our abattoirs,
while 23% derives from our processing factories.
Emissions from refrigerants and diesel in total
account for about 5%.

Meat consumption
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Our ambition
We want to reduce energy consumption
in our production and logistics.

Energy consumption for production and transport per pro-

by just under 5 per cent. The decrease was primarily attribut-

AW, able to a decline of about 75 per cent in our consumption of

g
o0

Our contribution to the SDGs

We support target 12.2 by ensuring

sustainable management and efficient

use of natural resources.

Ny

the factory has stopped slaughtering pigs and therefore does
not use gas for, among other things, singeing furnaces.

report 2017/18. More details can be found on page 50.

duced volume fell by just under 2 per cent in 2019/20 relative
to 2018/19 due to a decrease in our total energy consumption

natural gas (LPG) at our factory in Teterow, Germany, because

Total CO, emissions from our production and transport de-
creased by a little over 10 per cent in 2019/20 compared with
2018/19. In addition to the lower consumption of natural gas
(LPQG) at the factory in Teterow, the decrease was primarily
due to the transition to renewable energy at our production
sites in Sweden, Germany and Denmark, where a larger share
of the electricity procured is now green power.

Note: Please note that these figures are revised compared to figures included in our Sustainability Report 2018/19 and CSR
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Heat recovery and electrification

Abattoirs and meat processing are energy-intensive

- the most energy-consuming processes being cooling,
ventilation, heating and compressed air. In recent decades,
our abattoirs and factories have focused continually on
optimising their energy consumption by streamlining
processes and procuring new energy-efficient produc-
tion equipment. All our production sites have managers
in charge of energy consumption who meet regularly to
follow up on ongoing projects and exchange experience
and ideas so that best practice is gathered and shared
across the group.

Recovery of surplus heat from cooling systems and air
compressors was a key focus area in 2019/20, and at
several of our abattoirs and factories in Denmark, Poland
and Sweden, up to 30 per cent of the heat supply is
recovered heat, which is used, among other things, to
heat cleaning water. Our German abattoir in Essen has
received a grant from the German government for a
large-scale heat recovery project in which 1.5 MWh waste
heat from singeing furnaces is used for central heating
and service water heating. About 50 per cent of the waste
heat can be recycled, which contributes to relieving the
pressure on the existing gas boilers and to reducing CO,
emissions. The project will be kicked off in mid-2021.

However, to be able to reduce CO, emissions from abat-
toirs and factories by 50 per cent, it is crucial that we
transition to renewable energy in the form of wind pow-
er, solar power and biogas. Here, electrification is a key
focus area with measures including, for instance, replac-
ing gas boilers for heat generation by electric boilers or
heat pumps. We have already installed a few low-tem-
perature heat pumps for heating of cleaning water, but
to realise our climate goal, we also need to install
high-temperature heat pumps for heat generation. To
that end, Danish Crown is a partner in a Danish project
working to develop high-temperature heat pumps with
natural refrigerants for sustainable process heating. The
project will be carried out between 2020 and 2024, and
we will be able to test equipment on an ongoing basis.
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In Sweden, KLS Ugglarps is making a dedicated effort to
transition to 100 per cent renewable energy and has
committed to the Fossil-free Sweden project, an initia-
tive launched by the Swedish government. As a resul,
since 2019, all production facilities in Sweden have only
purchased green power, and by end-2020, we will have
installed solar panels in at least one factory. Moreover,
we are working to become co-owners of existing solar
parks in Sweden.

— Sustainable logistics

Danish Crown handles more than 50 per cent of all live
pig transports for our abattoirs in Denmark. Over the past
several years, we have trained our own drivers in environ-
mentally correct driving and gathered data for driving
patterns and fuel consumption, which has enabled us to
gradually improve transport efficiency. We are currently in
the process of developing an action plan for how to reduce
the carbon footprint from transport throughout our supply
chain. As part of these efforts, we will in 2020/21 establish
a system for collecting CO, data from our logistics suppli-
ers and establish a baseline and define targets for reducing
CO, emissions from the transportation of our products.

Working together with our suppliers, we are already in
the process of identifying transport solutions with a low-
er climate impact. KLS Ugglarps aims to transition to 100
per cent fossil-free transport in Sweden by end-2021. In
2020, one of KLS Ugglarps’ major haulage contractors
purchased natural gas (LNG)-powered cars, and another of
our carriers has transitioned 100 per cent to biodiesel.

In addition, our German factory in Essen has purchased
two LNG cars and two refrigerated semi-trailers that are
driven by the truck while driving and only use diesel
when being parked. In order to further reduce diesel
consumption, we are planning, in collaboration with a
supplier, to test a new type of refrigerated semi-trailer
with a dynamo on one of its shafts that generates
enough power for the refrigerator so that the cooling can
continue for 6-8 hours after the trailer has been parked.

The Climate Track
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of our combined transports
in Sweden are fossil-free
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T In December 2019, we replaced 20 black
refrigerated semi-trailers with white semi-
trailers. Measurements show that colour has

a significant effect on how hot the trailer gets
during the summer and thus on the amount
of energy used for cooling. It is estimated that
the change of colour has reduced energy con-
sumption by up to 30 per cent.
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Sustainable

packaging

We use large amounts of packaging for our
products and have for several years worked to
develop innovative and sustainable packaging

solutions.

o

Our ambition

We will ensure that 90 per cent of our
packaging materials consist of recy-
clable materials, and 50 per cent will
consist of recycled materials in 2023.

M

ow
Our contribution to the SDGs
We support target 12.2 by ensuring
sustainable management and efficient
use of natural resources.

In 2019/20, we have worked on a Group strategy for
sustainable packaging, and we have defined principles in
this area that can support our business units in working
locally to develop better solutions. Our aim is to develop
packaging solutions that are innovative, provide value for
customers and strengthen our brand without compro-
mising food safety or product quality. As we are prioritis-
ing this work, we are focused on changing the packaging
where the environmental impact is greatest based on
amounts and material types, and we will require life-
cycle-assessments for all packaging from our suppliers.

Where possible, we base our packaging solutions on
recycled materials. We also endeavour to use mono-
materials that ensure the packaging can be recycled. In
contrast, we do not focus on biodegradable materials, as
in our view the degradation of existing materials does
not happen quickly enough to really be sustainable. Many
of our materials are made of plastic, which is necessary
if we are to supply fresh and safe food and minimise
food waste. As far as possible, we use plastic packaging
that can be recycled, or where the plastic material can
be reprocessed and recycled into new products.

Focus on plastic packaging
In 2018/19, we replaced 55 million meat trays in

Food loss Energy Packaging Water

Our meat trays are
produced from

80 per cent recycled
plastic and are
recyclable.

Denmark with less environmentally harmful meat trays
made from at least 85 per cent recycled plastic. This
initiative reduces the consumption of new plastic by
nearly 1,000 tonnes every year and could halve CO,
emissions per tray if the tray is recycled to new trays.
However, recycling is conditional on the trays being
collected, and sorting plastic is currently not possible
for households in many Danish municipalities. Danish
Crown has therefore joined the Partnership for Circular
Food Trays together with several large Danish retail
chains, a large packaging manufacturer and the City of
Copenhagen. In 2019/20, the Partnership ran a pilot
project collecting and recycling around 5 million trays in
Copenhagen. That equates to around 43 tonnes of plastic
and more than 100 tonnes of CO, eliminated - or the
daily CO, emissions from around 3,250 Danes.

The Partnership’s ambition is to establish a closed cir-
cuit for all Danish food trays. Going forward to 2025, the
goal is to ensure at least 10,000 tonnes of trays are
recirculated every year, thus saving the climate 25,000
tonnes of CO, emissions.

Danish Crown Beef developed two new climate-friendly
packaging solutions for veal and beef in 2019/20 that
cut plastic consumption markedly: The Tube, which uses

Meat consumption
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around 85 per cent less plastic than a traditional meat
tray; and paper-skin packaging, which requires around
70 per cent less plastic than normal skin-packs. Moreover,
the new packaging materials extend the shelf-life of the
meat considerably and so also contribute to limiting
food waste.

Danish Crown Foods has in 2019/20 tested a new pack-
aging material for bacon that consists of 70-75 per cent
recycled mono-material plastic, which makes the pack-
aging 100 per cent recyclable. We expect to use the
packaging material for both bacon cubes and sliced
bacon from October 2020. We have also developed a
solution that minimises the air-space in bacon cube
packets, meaning we can further reduce the consump-
tion of plastic and at the same time pack and transport
more units at a time.

Furthermore, we are in the process of changing the
packaging material throughout the Mou soup and soup
meatballs range to a recyclable foil, so the packaging
can be sorted and recycled. This encompasses foil for
more than 10,000 tonnes of ready meals. We have al-
ready reduced the amount of packaging so that we only
use around 8 g of foil per kg soup.
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Efficient water

utilisation

The food industry is one of the most water-consuming
industries in Denmark and globally. We are participating
in the development and testing of technologies that could
help food companies produce more with less water.

O

Our ambition

We aim to reduce our consumption
of freshwater and increase our use of
treated recycled water without com-
promising food safety or quality.

=:‘":“-
oy

Our contribution to the SDGs

We support targets 6.3 and 6.4 by

increasing water-use efficiency and in-

creasing recycling and safe re-use.

Danish Crown has since 2015 participated in the Danish
partnership for Resource and water-efficient Industrial
food Production (DRIP). This is a public-private partner-
ship comprising food companies, technology providers,
universities and research institutes, and aims to develop
technologies that can help reduce the consumption of
freshwater and increase the use of treated process water
without compromising food quality and food safety. The
goal is to reduce the amount of water used in Danish
food production by 15-30 per cent.

First full-scale plant on the way

Danish Crown'’s most important DRIP project is under-
way at our Danish pig abattoir in Horsens. Here we have
been testing a pilot plant for the past two years which,
with the help of filtration techniques, ozone flotation
and UV technology, can treat process water from abattoir
robots. To ensure that bacteria are not transferred from
one pig to the next, all abattoir robots are rinsed and
sterilised after each pig - a process that accounts for
roughly 10 per cent of the abattoir’s total water con-
sumption. Extensive testing in all possible operational
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Water consumption

Water consumption in m?*
per produced tonne

5
4.36
4
Our water consumption per produced volume in 2019/20 was
3 largely at the same level as in 2018/19. The figure for 2019/20
represents the baseline for our goal of reducing water con-
sumption per produced volume by 40 per cent by 2030. In
2 spite of a decrease in production volume in 2019/20, our
total water consumption only decreased by 2 per cent. The
reason is that about 25 per cent of the water consumption is
1 for cleaning, which is independent of the production volume.
Of the total water consumption, abattoirs account for 70 per
cent, processing factories for 18 per cent, DAT-Schaub for 11
0 per cent, while our office facilities account for the rest.
2019/20 2018/19 2017/18

situations has documented that process water can be
bacterially purified to drinking water quality so it can be
used in other parts of the production process, and in
November 2020 we plan to begin establishing a full-
scale plant.

Saving one litre of water per pig at the Horsens abattoir
adds up to around five million litres of water a year that
does not have to be discharged as wastewater. All Dan-
ish Crown'’s pig abattoirs in Denmark have the same
design and layout, so there is a significant potential for
savings if the solution is implemented at all our abat-
toirs. We will move ahead with this when the plant in
Horsens has been running at full-scale for some time
and any operating adjustments have been made. We will
also examine the possibilities of using the same tech-
nology with other water-consuming processes.

New pilot project launched

Also under the auspices of DRIP, we initiated a pilot
project in 2019/20 investigating the options for optimis-
ing the water and energy efficiency of autoclave

operations at our Danish food factory in Vejle, which is
one of the world's largest producers of canned meat.
Water is used when the filled cans are boiled in the
autoclave and for the cooling towers when the cans have
to be cooled again. We have considered various scenari-
os where the boiling water is treated and reused to wash
the closed cans externally prior to entering the autoclave
and also for the soaking of used equipment. Moreover,
there is considerable potential in reusing some of the
energy from the cooling process to heat the next boil up
of water. We have also conducted a risk assessment that
demonstrated the solution could be implemented with-
out the risk of compromising food safety.

The pilot project allowed us to improve water efficiency
in autoclave operations by the equivalent of around 10
per cent of the factory's total water consumption. This
was in part due to a 50 per cent reduction in water
consumption to operate the cooling tower. Furthermore,
the establishment of a heat-recovery system could cut
energy consumption for hot water by around 40 per
cent. We expect to establish a full-scale plant in 2021.
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The market for
sustainable meat

Market support for sustainably produced meat is
crucial to the pace of the sustainable transition. We see
high quality meat as a natural part of a balanced and
healthy diet.

More and more customers and consumers are asking for
sustainable food, and the climate and environmental
impact of meat production is attracting increasing atten-
tion. We expect that these trends will be reflected in the
official dietary recommendations of ever more countries.
We support climate-friendly dietary habits and view
sustainably produced meat of high quality as an impor-
tant source of protein and a natural supplement to
plant-based foods in a balanced and healthy diet.

In 2019/20, the market has welcomed our food concepts
and new launches that promote consideration for the
climate, animal welfare, organics and locally produced
ingredients. We have also experienced an increased
willingness to pay for these sustainability parameters
across several markets - which is a positive develop-
ment for our business and also crucial to upping the
pace of transition to sustainable food production.

Whereas price and quality are important purchasing
parameters around the world, we have noted that sus-
tainability is understood differently from country to
country, and that interest in sustainability varies between

Dialogue and partnerships create progress

The seed for our forum for stakeholder dialogue on the road to sustainable meat
was planted at our MEAT2030 conference in 2018. Since then, we have continued

o

Our ambition

We will work together with our cus-
tomers and other stakeholders to move
consumption in a sustainable direction.
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Our contribution to the SDGs
We support targets 12.1 and 17.17 by
encouraging sustainable consumption
and production patterns and by partici-
pating in effective partnerships.

the dialogue and explored new ideas and partnerships connected with sustainable
agriculture, transparent value chains and promoting consumer demand for more sus-
tainable meat. This has inspired us to develop new concepts and brands, which are to
contribute to promoting the sustainable development of our meat production.

In 2020, we have in Denmark launched the Climate Controlled Pig concept and re-
launched ‘Dansk Kalv' in collaboration with our customers. Also in 2020, we engaged
with the World Business Council for Sustainable Development (WBCSD) and the ini-
tiative ‘Food Reform for Sustainability and Health’, which aim to find business-driven
solutions for the food industry’s transformation in collaboration with other global
actors. Our follow-up MEAT2030 conference should have been held in September
2020, but due to COVID-19 we have decided to postpone the conference to 2021.
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