Official Listing of Approved USDA Process Verified Programs

Company

Claims Verified

Program Scope

Verification Information

Cargill Meat Solutions
Corporation

1001 Smith Street

California, Missouri 65018
Phone: 316-858-5102

Email: teri_bello@cargill.com
Contact: Teri Bello

Raised by independent farmers

Producers are trained on animal
handling practices

No antibiotics used for growth
promotion — antibiotics only used
for treatment & prevention of
illness

Poultry: Turkeys

Location(s): Brooding, Grow-
out Farms, Feed Mill and
Processing facilities

PVP Certificate No. PVP4170MEL
Effective Date: July 11, 2014

Renewal Date: July 11, 2015

Cargill Meat Solutions
Corporation

730 East Randall Wobbe Lane,
Springdale, Arkansas 72764
Phone: 316-858-5102

Email: teri_bello@cargill.com
Contact: Teri Bello

Raised by independent farmers

Producers are trained on animal
handling practices

No antibiotics used for growth
promotion — antibiotics only used
for treatment & prevention of
illness

Poultry: Turkeys

Location(s): Brooding, Grow-
out Farms, Feed Mill and
Processing facilities

Cargill Meat Solutions-
Columbus (P-86C),
Columbus, NE- Processing.

Cargill Meat Solutions-
Nebraska City (P-7117),
Nebraska City, NE-
Processing.

Cargill Meat Solutions- Albert
Lea (P-29), Albert Lea, MN-
Processing.

PVP Certificate No. PVP4167MEL
Effective Date: July 11, 2014

Renewal Date: July 11, 2015
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Cargill Meat Solutions
Corporation

3130 Gholson Road

Waco, Texas 76705

Phone: 316-858-5102

Email: teri_bello@cargill.com
Contact: Teri Bello

Raised by independent farmers

Producers are trained on animal
handling practices

No antibiotics used for growth
promotion — antibiotics only used
for treatment & prevention of
illness

Poultry: Turkeys

Location(s): Brooding, Grow-
out Farms, Feed Mill and
Processing facilities

PVP Certificate No. PVP4209MEL
Effective Date: August 8, 2014

Renewal Date: August 8, 2015

Cargill Meat Solutions
Corporation

135 Huffman Drive

Dayton, Virginia 22821
Phone: 316-858-5102

Email: teri_bello@cargill.com
Contact: Teri Bello

Raised by independent farmers

Producers are trained on animal
handling practices

No antibiotics used for growth
promotion — antibiotics only used
for treatment & prevention of
illness

Poultry: Turkeys

Location(s): Brooding, Grow-
out Farms, Feed Mill and
Processing facilities

Devault Foods (P-9462),
Malvern, PA-Processing.

Cargill Meat Solutions (P-
7935), Timberville, VA-
Processing.

Oscar Mayer- Kraft Foods
Group (P-9070), Newberry,
SC- Processing.

PVP Certificate No. PV4237JGS
Effective Date: Sept. 17, 2014

Renewal Date: Sept. 17, 2015

Naturally Recycled Proteins of
Indiana, LLC

4 McGeath Boulevard
Montpelier, IN 47359

Phone: (765) 728-2510

Email: dvogt@nrpin.com
Contact: David Vogt

Naturally Recycled Proteins

Poultry: Animal Feed
Processed from Spent Egg
Layers

PVP Certificate No. PVP4050JGS
Effective Date: July 30, 2014

Renewal Date: July 30, 2015
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Naturally Recycled Proteins
33460 170™ Street
Steamboat Rock, lowa 50672
Phone: (641) 868-2691
Email: rmullins@webild.com
Contact: Ronnie Mullins

e Naturally Recycled Proteins

Poultry: Animal Feed
Processed from Spent Egg
Layers

PVP Certificate No. PVP5085RLH
Effective Date: April 03, 2015

Renewal Date: April 03, 2016

Naturally Recycled Proteins
58555 Hwy 35

Wakefield, Nebraska 68784
Phone: (402) 287-9176

Email: bboeshart@webild.com
Contact: Brian Boeshart

¢ Naturally Recycled Proteins

Poultry: Animal Feed
Processed from Spent Egg
Layers

PVP Certificate No. PVP5037RLH
Effective Date: Feb. 20, 2015

Renewal Date: Feb. 20, 2016

Perdue Foods LLC

Accomac Complex

22520 Lankford Highway
Accomac, Virginia 23301

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

o
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All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free
Tenderness Guaranteed 2/
No Antibiotics Ever

Poultry: Broilers

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4126JGS
Effective Date: May 6, 2014

Renewal Date: May 6, 2015
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Perdue Foods LLC

Cromwell Complex

489 Cromwell Road

Beaver Dam, Kentucky 42333
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue and Harvestland Brand

,,«—-\

/ * USDA
\PRO(ESS VERIFIED

e All Vegetarian Diet

e No Animal By-Products

e Poultry Care 1/

e Raised Cage Free

e No Antibiotics Ever

e Tenderness Guaranteed 2/

Poultry: Broilers, Roasters

Location(s): Hatchery, Feed
Mill, Production and
Processing Facilities

PVP Certificate No. PV5133ASH
Effective Date: May 27, 2015

Renewal Date: May 27, 2016

Perdue Foods LLC

Dillon Complex

2047 Highway 9

Dillon, South Carolina 29536
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

/ USDA

\\PROCESS VERIFIED )

Humanely Raised 1/
Raised Cage Free

All Vegetarian Diet

No Animal By-Products
No Antibiotics Ever

Poultry: Broilers

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4196JGS
Effective Date: July 15, 2014

Renewal Date: July 15, 2015

Perdue Foods LLC

Georgetown Complex

20621 Savannah Road
Georgetown, Delaware 19947
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

USDA N

\\PRO(ESS VERIFIED

All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free

Poultry: Roasters

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4127JGS
Effective Date: May 7, 2014

Renewal Date: May 7, 2015
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Perdue Foods LLC

Lewiston Complex

3539 Governors Road

Lewiston, North Carolina 27849
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue and Harvestland Brand
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e All Vegetarian Diet

e No Animal By-Products

e Humanely Raised 1/

o Raised Cage Free

e No Antibiotics Ever

e Tenderness Guaranteed 2/

Poultry: Broilers

Location(s): Hatchery, Feed
Mill, Production and
Processing Facilities

PVP Certificate No. PVP4104JGS
Effective Date: April 14, 2014

Renewal Date: April 14, 2015

Perdue Foods LLC

Milford Complex

255 North Rehobeth Boulevard
Milford, Delaware 19963

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

/ ﬁUSD
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e All Vegetarian Diet
e No Animal By-Products

Humanely Raised 1/
Raised Cage Free
e No Antibiotics Ever

Poultry: Broilers

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4117BCF
Effective Date: April 27, 2014

Renewal Date: April 27, 2015
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Perdue Foods LLC

Perry Complex

250 Georgia Highway 247 Spur
Perry, Georgia 31069

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Harvestland Brand

All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free

No Antibiotics Ever

Perdue Brand

USDA

t\PROCESS VERIFIE[) )

—r )

All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free

Poultry: Broilers

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4181JGS
Effective Date: June 30, 2014

Renewal Date: June 30, 2015

Perdue Foods LLC
Rockingham Complex

416 South Long Drive
Rockingham, North Carolina
28379

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

/*USDAA \

\\PRO(ESS VERIFlm

///

All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free

No Antibiotics Ever

Poultry: Roasters

Location(s): Hatchery, Feed
Mill, Production and
Processing Facilities

PVP Certificate No. PVP4195JGS
Effective Date: July 14, 2014

Renewal Date: July 14, 2015
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Perdue Foods LLC

Salisbury Complex

521 Willow Street

Salisbury, Maryland 21802
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand
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All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/
Raised Cage Free

Poultry: Broilers, Cornish
Hens

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4125JGS
Effective Date: May 5, 2014

Renewal Date: May 5, 2015

Perdue Foods LLC

Washington Complex

65 S. 200 W.

Washington, IN 47501

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

/ZUSDAN
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All Vegetarian Diet
No Animal By-Products
No Antibiotics Ever

Poultry: Turkeys

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PV5104JGS
Effective Date: June 04, 2015

Renewal Date: June 04, 2016

Perdue Foods LLC

Bridgewater Facility

100 Quality Street

Bridgewater, Virginia 22812
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

—“
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All Vegetarian Diet

No Animal By-Products

No Antibiotics Ever

Raised Cage Free

Made with Chicken Raised in the
USA

Location(s): Further
Processing Facility

PVP Certificate No.PVP5069EDM
Effective Date: April 03, 2015

Renewal Date: April 03, 2016
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Perdue Foods LLC

Concord Facility

862 Harris Street, NW

Concord, North Carolina 28025
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

e
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e All Vegetarian Diet

e No Animal By-Products

e No Antibiotics Ever

e Raised Cage Free

e Made with Chicken Raised in the

USA

Location(s): Further
Processing Facility

PVP Certificate No. PVP4199JGS
Effective Date: July 18, 2014

Renewal Date: July 18, 2015

Perdue Foods LLC

Monterey Facility

2300 Industrial Drive

Monterey, Tennessee 38574
Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Perdue Brand

/i USDA}\\
\{\PROEEST_S VERIFIED )

S

All Vegetarian Diet

No Animal By-Products

No Antibiotics Ever

Raised Cage Free

Made with Chicken Raised in the
USA

Location(s): Further
Processing Facility

PVP CertificateNo.PVP4134RWH
Effective Date: May 14, 2014

Renewal Date: May 14, 2015

Page 8 of 11

Last Revised June 04, 2015



mailto:Bruce.Stewart-Brown@Perdue.com
mailto:Bruce.Stewart-Brown@Perdue.com
mailto:Bruce.Stewart-Brown@Perdue.com
mailto:Bruce.Stewart-Brown@Perdue.com

Official Listing of Approved USDA Process Verified Programs

Company

Claims Verified

Program Scope

Verification Information

Perdue Foods LLC

Perry Facility

240 Georgia Highway 247 Spur
Perry, Georgia 31069

Phone: (410) 543-3309

Email: Bruce.Stewart-
Brown@Perdue.com

Contact: Dr. Bruce Stewart-Brown

Harvestland Brand

All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/

Raised Cage Free

No Antibiotics Ever

Tenderness Guaranteed 2/
Made with Chicken Raised in the
USA

Perdue Brand

/xUSDA N\
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All Vegetarian Diet

No Animal By-Products
Humanely Raised 1/

Raised Cage Free

Made with Chicken Raised in the
USA

Location(s): Further
Processing Facility

PVP Certificate No. PVP4181JGS
Effective Date: June 30, 2014

Renewal Date: June 30, 2015
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Footnotes: Claims for Perdue Foods LLC

1/ Humanely Raised Program claim is in accordance with Perdue’s Best Practices, which include:
Education, training, and planning

Hatchery Operations

Proper Nutrition and Feeding

Appropriate Comfort and Shelter

Health Care

Normal Patterns of Behavior

On-Farm Best Practices

Catching and Transportation

Processing

Humanely Raised Program claim is based on the principles outlined in the National Chicken Council’s Animal Welfare Guidelines to ensure the
proper care, management, and handling of broiler chickens. http://www.nationalchickencouncil.org/wp-content/uploads/2012/01/NCC-Animal-
Welfare-Guidelines-2010-Revision-BROILERS.pdf

2/ Tenderness is Guaranteed through the implementation and verification of Perdue’s “Tenderness Best Practices”.

Tecumseh Poultry, LLC e Pure Air Chilled, No Added Water | Poultry: Broilers PVP Certificate No. PVP4007RLH
13151 Dovers Street 1/

Waverly, Nebraska 68462 Location(s): Processing Effective Date: January 7, 2014
Phone: (402) 786-1000 Facility

Email: 1/ Defined as using cold, HEPA-filtered, Renewal Date: January 7, 2016
arodriguez@smartchicken.com forced air to chill product without the

Contact: Ana Rodriguez use of water.

Tyson Foods, Inc. Poultry: Broilers PVP Certificate No. PV5013JGS
Glen Allen Complex e No Antibiotics Ever

13264 Mountain Road Location(s): Processing Effective Date: February 02, 2015
Glen Allen, Virginia 23059 Facility

Phone: (804) 798-8357 Renewal Date: February 02, 2016
Email: Allison.henry@tyson.com

Contact: Allison Henry
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Tyson Foods, Inc.

Wilkesboro Complex

1600 River Street

Wilkesboro, North Carolina 28697
Phone: (479) 290-3392

Email: John.Elliott@tyson.com
Contact: John Elliott

Nature Raised Farms Brand

Poultry: Broilers

”Iu Y
{USDA;
PROCESS

j VERIFIED

Humanely Raised 1/
100% Vegetarian Diet
Raised Cage Free

No Antibiotics Ever

Location(s): Hatchery,
Production and Processing
Facilities

PVP Certificate No. PVP4148JHA
Effective Date: May 28, 2014

Renewal Date: May 28, 2015

Footnote: Claims for Tyson Foods

Broilers will be raised in modern, ventilated, climate controlled poultry barns designed to reduce stress and maintain optimum bird health.

1/ Humanely Raised claim is in accordance with Tyson’s Best Practices relating to:

Corporate commitment
Education and training
Hatchery operations

Heath care and monitoring
On-farm best practices

Catching and transportation
Processing

Proper Nutrition and feeding
Appropriate comfort and shelter

Ability to display most normal behaviors

Humanely Raised program claim is based on the principles outlined in the National Chicken Council’'s Animal Welfare Guidelines to ensure the
proper care, management, and handling of broiler chickens.http://www.nationalchickencouncil.org/wp-content/uploads/2012/01/NCC-Animal-
Welfare-Guidelines-2010-Revision-BROILERS.pdf
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