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M E S S A G E

F R O M

Peco is proud to share our first sustainability report, which
outlines our strategies and sets the course for our future. Family
owned for four generations, we take great pride that
collaboration, transparency and partnerships define our
relationships with customers, supplier partners and team
members.
From our grassroots beginnings during the Great Depression to
our stature today as a global frontrunner, Peco has maintained an
unwavering commitment to our mission:

To be a competitive producer of quality products with a
focus on maintaining respectful, ethical and transparent
business relationships with all stakeholders with the
highest regard for fiscal and social responsibility.

O U R

C E O

While our company has grown exponentially over the past 80+ years,
sustainability has been at the forefront of Peco’s values since the beginning.
These values are reﬂected throughout our corporate culture and lived out
daily by each of our 6,300+ team members across three states.
The decisions we make as a company directly aﬀect each community
where our employees, customers, contract producers and suppliers live
and work. As the eighth largest poultry producer in the United States, we
have a responsibility to positively impact our industry by modeling honest,
transparent business practices.
To that end, we respect all aspects of sustainability and remain committed
to setting the industry standard while doing the right thing for the
environment, our animals and our people.
Our program is centered on ethics, the environment and economics. This
report details our progress with People, Family, and Community; Animal
Well-Being; Environment and Resources; and, Food Safety and Quality.
At Peco, we believe every day presents new opportunities for continual
improvement while sustaining the relationships we have built over time.
Please join us as we continue our sustainability journey and identify
opportunities to further innovate and improve our operations to better
serve our customers and our community.
It is a privilege to work with you.
Sincerely,

Mark Hickman
Chief Executive Oﬃcer
Peco Foods, Inc.
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OUR STORY

Where We Come From
We started in 1937 when
John Herman Hickman
agreed to raise 75 chickens
upon his brother-in-law
Bernard Blakney’s
departure for college. He
embraced the process of
poultry production –
feeding, watering and
keeping a brood light on
the chickens at night. Soon,
he was selling chickens
door-to-door for Sunday
dinner and expanding his
small operation. To keep
his business growing, he borrowed $500 for incubators from
the local hardware store owner. As the poultry industry grew
in the 1950s and 60s, Mr. Hickman developed the idea of
having other people grow chickens for him – with the poultry
man providing the chicks, feed and know-how to contract
producers who provided the labor and housing, while raising
and caring for the chickens. As Mr. Hickman’s business grew,
his two sons, Herman Jerome and George Denny, became
involved in the business.
In 1970, we opened a new processing plant in Tuscaloosa,
Alabama to keep up with the growing poultry industry, as we
were producing 230,000 chickens per week from 115 contract
producers.

John Herman Hickman led
Peco from 1937 to 1983 while
caring for his family and
giving back to his
community. Mr. Herman, as
everyone knew him, was
known for his kindness to
others, his smile and family
values. In 1984, John
Herman Hickman was
inducted into the Alabama
Poultry Hall of Fame,
honoring the contributions
he made through hard work,
clever thinking, daring
gambles, and willing helping hands.
Peco continues to grow today as a family- owned company,
with more than 6,300 team members and 700 contract
producers across Alabama, Arkansas, Mississippi, and
Missouri, with four generations of Hickman family experience
and three generations actively working within the company.
Peco is now the eighth largest poultry producer in the nation,
and we operate while continuing John Herman Hickman’s
legacy of practicing family values, putting people first, while
doing the right thing and delivering excellence in everything
we do.
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Peco Through the Years
The original wooden
hatchery built by our
founder John Herman
Hickman in 1937, standing
today in Gordo, Alabama.

John Herman Hickman agreed to raise 75 chickens
for his brother-in-law who was leaving for college.
After caring for and raising the ﬁrst 75, Mr. Hickman
embraced poultry production.

1937

John Herman Hickman
along with other local
farmers built eight broiler
houses in Gordo, Alabama
with the goal of processing
5,000 chickens a week.

In 1968, Harris Poultry
and Egg Company
merged with Hickman’s
operations and the
name “Peco” became
the brand name.

1951

1966

1940
With his business growing, Mr. Hickman began
working with local farmers to care for and raise the
chickens, then helping market the chickens when
they were grown.

Peco’s new processing plant
in Tuscaloosa, Alabama
opened in 1970. Around this
same time, six of Mr.
Hickman’s grandchildren
came along.

1968-70

Hickman Hatchery, Inc. built a new feed mill and
hatchery in 1966 located in Gordo, Alabama, bringing
production up to 125,000 chickens per week. Mr.
Hickman’s sons, “Jerome” and “Denny” became
involved in the family business.
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John Herman Hickman, our founder,
pictured with wife Travis and six
grandchildren during his induction
into the prestigious “Alabama Poultry
Hall of Fame” in 1984

1983-84

In 2016, Peco
completed a state-ofthe-art green-ﬁeld
expansion including a
new hatchery and
processing plant in
Pocahontas, AR., in
addition to a feed mill
in Corning, AR.

In 2011, Peco
acquired a poultry
complex in Batesville,
Arkansas and
expanded into
Arkansas becoming
the 8th largest
producer of poultry in
the United States.

1990s

2011

2016

Peco acquired and has
begun renovations and
construction of a
distribution center and
further processing operation
in West Point, MS.

2017

2018

Peco relocated to a new Corporate Oﬃce in
Tuscaloosa, AL. to better serve all stakeholders for
future growth and our generations to come.

Peco expanded into Mississippi, acquiring four live
operation and processing complexes in Bay Springs,
Brooksville, Sebastopol and Philadelphia - Canton,
Mississippi.
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O U R

V I S I O N

To be a world-class food company
Measured by our customer and stakeholder satisfaction in
quality, food safety, sustainability, brand protection, and
overall value.

O U R

M I S S I O N

To be a competitive producer of quality products.
We will maintain respectful, ethical and transparent
business relationships with all stakeholders with the
highest regard for fiscal and social responsibility.
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O U R

C O R E

V ALU ES

Our core values have been embedded in our organizational culture since
John Herman Hickman founded the company in the 1930’s and are intertwined
in everything we do at Peco.
SAFETY
IS A PRIORITY
DO THE
RIGHT THING
DELIVER
EXCELLENCE
A N T I C I PAT I N G
CUSTOMER NEEDS
PEOPLE
POWER OUR BUSINESS
PRACTICE
S U S TA I N A B I L I T Y

The safety of our 6,300+ team members, producers, and our customers around the world
guides corporate actions and decisions.
Honesty and integrity drive our decisions. Making sound decisions ensures current and
future generations of team members, customers, growers and suppliers will achieve
sustainable growth.
Continuous improvement will drive excellence in everything we do.

Peco will collaborate with our customers and consumers to understand and exceed their
current and future business needs. We will work in a high trust and transparent
environment to help our customers achieve success.
We know that having great people on our team will give us a competitive advantage that no
one can replicate. We value the talent of each individual and we are committed to ensuring a
positive working experience through respectful, open two-way communication.
We are active members of the communities where we live, work and conduct business. We
respect all aspects of sustainability with a commitment to set the industry standard while
"doing the right things" for the environment, our animals and our people.
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Key Company Information
FYE AS OF MARCH 2018

4th generation, family-owned company

264.5 million birds processed (annual)

3 generations of the family are currently
working within the company

1.99 billion total pounds produced (annual)

21 diﬀerent facilities in 13 communities

More than 6,300 team members
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Where We Operate
Pocahontas
Batesville

Corning

Feed Mills
Gordo, AL

Newark

Bay Springs, MS
Philadelphia, MS
Lake, MS
Newark, AR
Corning, AR

A R KA NS AS
M IS S IS S IP P I
West Point
Brooksville

Processing Plants

Gordo
Tuscaloosa

Corporate Headquarters
Tuscaloosa, AL

Tuscaloosa, AL
Bay Springs, MS

Canton

Sebastopol, MS
Canton, MS
Batesville, AR
Pocahontas, AR

Further
Processing Plants

Philadelphia
Sebastopol
Lake

ALABAM A

Bay Springs

Brooksville, MS

Hatcheries

Canton, MS

Gordo, AL

Pocahontas, AR

Sebastopol, MS

West Point, MS

Philadelphia, MS

West Point will be our ﬁrst
Distribution Center

Batesville, AR
Pocahontas, AR

Facilities are listed in historical order of Peco’s opening/acquisition
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Our Sustainability Program
At Peco, we believe every day
presents itself with new
opportunities for continuous
improvement while sustaining
the relationships we have built.
This belief has guided our
business from its founding roots
and has enabled us to grow
during the past eighty years as a
family-owned company.

SUSTAI NABI LI T Y
PEOPLE,
FAMILY AND
COMMUNITY

ANIMAL
WELL BEING

ENVIRONMENT
AND RESOURCES

FOOD SAFETY
AND QUALITY

Though we have guided our
business using sustainable
practices since 1937, we have
taken substantial steps to
enhance and report our
sustainability journey going
forward.

In 2017, we completed our first
internal sustainability report,
and built on that report in 2018
to develop a full sustainability
Our mission reflects upon the
program with Key Performance
treasured past in which we were
Indicators under each of our
founded, as well as provides
FIRST ON ANY MENU
four pillars: People, Family,
guidance for our future business
and Community; Animal
decisions. Operating our
company in a sustainable manner has been a core
Well-Being; Environment and Resources; and
value since our founding and remains one of our core Food Safety and Quality. For our first report, we
measured and analyzed data to communicate our
values today –“Practice Sustainability.” Our
key outcomes. We continue to track and manage our
sustainability program serves as the foundation to
sustainability data and we are evaluating quantifiable
our core values. It is implemented throughout our
goals to drive our sustainability journey moving
locations so that measuring and reporting our
forward.
outcomes is consistent throughout our company.
SM

12
FIRST ON ANY MENU™

Sustainably Growing Our Business
Peco has a storied past of improving our facilities and operations to meet our customers’requirements. Recently, however,
our growth provided the opportunity to build a green-field project in the communities of Pocahontas and Corning,
Arkansas. With a hatchery, feed mill, processing and further processing plant, this state-of-the-art facility was
completed in 2016. This green-field project in Pocahontas and Corning, AR allowed us to combine the positive attributes
of our other facilities, as well as our family and team depth of experience and knowledge to pilot new technologies that
have enhanced our sustainability journey.
And to come full circle,
we are now transferring those
sustainable technologies to our
other facilities, improving our
sustainability company- wide
for generations to come.

P E CO P O CA HO N T A S DR O N E F L I G HT B Y F A L C O N E Y E *

CLICK HE RE

Top Center
Processing and Further Processing
Operations in Pocahontas, Arkansas

Bottom Left and Right
Live Operations and Hatchery
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Our Contract Producers: Family-Owned and Operated
During our first meeting in Pocahontas,
At Peco, we rely on our contract producers to
Arkansas, the six contract producers on the
care for and grow healthy, high-quality
Council toured our processing facilities, a
chickens. Our company is built on respectful
first for many of them. At that same meeting,
relationships, and we believe in long-term
the Council discussed specific biosecurity
collaborations that allow us to work with
concerns they were facing – and as a result,
contract producers to raise birds under best
management practices, while also supporting we are proactively researching solutions to
assist them.
family-owned farms and local businesses in
four states - Alabama, Arkansas, Mississippi,
and Missouri. We work with our contract
“ We interact with our growers every day, but the
producers to ensure that they are supported
Contract Producer Council has allowed us to
and able to conduct their businesses in the
better collaborate with our growers on the issues
most efficient ways possible.
that really matter.”
Peco Contract Producer Council
Duane Weems
As the result of an internal discussion on
Pocahontas Live Operations Manager
how to enhance contract producer
engagement, in 2018 we initiated and
hosted our first Contract Producer Council
As this initiative has just begun, we are
meeting at our Pocahontas, Arkansas and
excited to continue our Contract Producer
Sebastopol, Mississippi facilities. The
Council meetings on a quarterly basis to roll
Contract Producer Council exists at these
this program out to additional locations in
locations to engage the contract producers’
future years.
perspective on wins and challenges they may
be facing and to work together on these
challenges.
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OUR CONTRACT PRODUCERS: STEWARDSHIP IN ACTION
B&K Massey Family Farms
After Krissy Massey had worked in banking for fifteen years, she stepped
away and together with her husband Brent, built a broiler-breeder farm to
produce eggs for Peco. Their operation started up in September 2016.
Their business provides a new way of life for Krissy and Brent. As relative
newcomers to the poultry industry, Krissy and Brent have enjoyed the
relationship and educational opportunities that Peco has provided.
“We’ve always been interested in poultry production, but we ﬁnally sat
down and talked through our options and plans for the future, and
decided that the timing was right for our family to make the change.”
Krissy Massey
““It’s been a big change, but I’ve always strived to be the best at whatever
I do and producing eggs for Peco is no diﬀerent. We try to provide the
best eggs possible while making our processes better and more eﬃcient.
I love going out to the houses every day — collecting eggs and making
sure they are as clean as possible when I send them in. For me — it’s
stress free! When I send my eggs in I feel like I’ve done the best job I can.”
Krissy Massey

“Peco has been great to work with. Anything that I’ve ever needed or
asked for, they’ve been there to provide it. They are especially good at
providing information—during the ﬁrst year when we were very new
producers, if we ever had problems, they were there to assist and
provide resources to us.”
Krissy Massey
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OUR CONTRACT PRODUCERS: STEWARDSHIP IN ACTION
Hoover Farms
As a multi-generation farmer, Jay Hoover owned a dairy operation in Mississippi when Peco came to the local area. Embracing
the opportunity for change, he and his family sold their dairy and constructed poultry houses for Peco’s Gordo, Alabama facility.
Jay also farms corn and cotton and supplies feed corn to Peco from his 1,000 acres of cropland.
As a multi-generational family farm, the Hoovers have enjoyed the working relationship with Peco and the opportunity to
diversify, finding benefits beyond just economic stability.

“Peco provides us the stability that comes with
diversiﬁcation — growing chickens as well as crops
has allowed our land to ﬂourish through a positive
feedback loop. Our corn and cotton crops need a
lot of nutrients to grow, and the addition of poultry
litter to our land has given us substantial soil
beneﬁts and increased our yield. In turn, our corn
is fed back to the chickens.”
Jay Hoover
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People, Family
and Community

S U S TA INA BIL IT Y
PEOPLE,
FAMILY AND
COMMUNITY

ANIMAL
WELL BEING

ENVIRONMENT
AND RESOURCES

FOOD SAFETY
AND QUALITY

We know that having great people on our team
gives us an advantage that no one can replicate.
That is why we value the talent of each individual
and are committed to ensuring a positive working
experience through respectful and open

FIRST ON ANY MENU

SM

communication. We treat our team members with
respect and value each individual’s contribution
to our overall mission.
We are so serious about our commitment to our
people that it is our promise to them – and to our
customers and stakeholders.

17
FIRST ON ANY MENU

™

O U R

P EO P LE

P R O M I S E

We are so committed to providing a positive experience for each team member because we
know that high- performing, engaged people are the center of our success. We provide a
positive experience for each team member so that they can grow and thrive as part of our
team. We have established a People Promise that is displayed in all of our company
facilities and we expect our team members to live out these values every day.
To fulfill our promise, we focus on several key areas that demonstrate our commitment:

SAFETY HAS TO
COME FIRST
O U R TA L E N T I S
O U R G R E AT E S T A S S E T
WE RESPECT
EACH OTHER

Our company goal is for every team member to return home safe, every day. We provide the
environment and partner with each team member to achieve the highest level of safety.
Hiring the best people and providing them with the training, tools, and opportunities needed
for success will promote their development and growth. This commitment includes our team
member scholarship programs and ﬁnancial support for education.
We are a family-owned business with a highly skilled management team that is committed to
building strong and respectful relationships with our team members.

D I V E R S I T Y I S VA L U E D
AND RESPECTED

People and culture are at the heart of our past and future success. At the core of our
strategic plan is a commit- ment to creating a work environment that embraces the diversity
of everyone’s ideas, talents, and background.

W E P R I D E O U R S E LV E S
O N O P E N C O M M U N I C AT I O N

Peco values transparent and collaborative communication. We share timely information and
encourage open two-way communication. We give thoughtful consideration to all of our
stakeholders’ ideas and feedback. Collaboration is encouraged at every level of our
organization.
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OUR PECO FAMILY
Betty Eaves, Shift Manager
Betty Eaves came to our further processing plant in Brooksville, Mississippi in 1994, with no prior experience in poultry
production. Using her strong work ethic and drive to succeed, Betty moved up quickly at Peco and is now a Shift Manager in
the plant. She ensures that we create quality products safely, while meeting and exceeding our goals. David Stroud, HR Manager
at the Brooksville plant, shares (below) that Betty is an instrumental part of what makes the plant successful.
“I have been given the
opportunity to grow
and fulﬁll my potential at
Peco. If you have the drive,
Peco promotes very deeply
from within.”
Betty Eaves

“There’s not a thing here that
Betty doesn’t know how to do.
Her job experience and
drive allow her to get any
task done, easy or hard.
I can throw any project to
her and she’ll get it done
right – with all “t”s crossed
and “i”s dotted.”

Betty Eaves, left, with Brooksville Quality Assurance Manager Lou Heard

David Stroud
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Recruiting, Training, and Advancing Our People
We foster our team members’ talents through on-the-job training and
advanced training programs to develop leadership internally.

During FYE as of March 2018, team members underwent 35,416
hours of training on topics including worker safety, fleet safety,
leadership development, animal welfare, and biosecurity.
We are committed to making Peco a place where people are excited to come
to work everyday. In the spirit of our People Promise,we have promoted a
full-time Recruiting and Retention Manager, Greg Walker. Greg has helped
to implement feedback mechanisms from team members like our
engagement survey in 2018, and has helped to develop training programs
that encourage team morale and maintain our family company values and
culture.

“For us, retention is all about relationship building. We’ve developed a lot
of soft skills training programs for our leaders to ensure that they are
giving our team members the tools they need to succeed everyday and
will continue to hone in on our team members and what keeps them
engaged.”
Greg Walker
We respect our team and provide competitive benefits — 100% of our
full-time team members are eligible for health insurance and 401(k) plans.
We believe that it is because these programs are in place that nearly30% of
our team members have been with Peco for more than 5 years! Our team
members’ longevity is a testament to our efforts to develop and place them
in the roles they will thrive and advance in.
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At a Glance: Recent Team
Member Engagement Initiatives
We regularly implement initiatives that drive
employee engagement, provide additional work
benefits, and make Peco a fun place to work!
Over the past several months,
these have included:
• Completed a team member engagement survey
throughout the company
• Establishing Wi-Fi connections for team
members in every breakroom
• Hosting a team member-led Peco Basketball
Tournament
• Creating a team member Facebook group to
share experiences and coordinate events
• Creating a transportation program in
Pocahontas that gives team members reliable
modes of transportation to get to work, while
also reducing the number of individual vehicles
on the road

LEADERSHIP DEVELOPMENT AT PECO FOODS
Gordon Terry, Regional Sales Manager, Tuscaloosa
After completing his MBA at the University of Alabama, Gordon Terry came to Peco as a Regional Sales Manager. After joining our
team, Gordon served on the committee that developed our Management Training program and was instrumental in developing
the program’s curriculum. Gordon’s prior experience with management training programs helped us understand what the
program should look like and how participants effectively learn.
Catered towards recent graduates who may not have prior poultry experience, the training program consists of a six-month
rotation starting in live operations all the way through the sales process, showing how our company operates from a vertically
integrated perspective. Participants also take advantage of leadership development opportunities that are provided throughout
the program. The most important skill participants learn is how to lead people.
“We had a need for the program — we asked
ourselves what our staﬃng looked like in the
long-term; and, discovered that creating a
management training program would
develop our current talent in a targeted way
that would coincide with our current
succession planning.”
“We’re in the people business. How we treat
our team members is very important. Our
number one goal is to teach people how to be
leaders, not just managers. That gets us far
in business.”

Greg Walker, Sydney Hickman, Management Trainee and Gordon Terry

Gordon Terry
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Safety Is Our First Priority
As we state in our people promise and our core values, “Safety is a Priority and has
to come first”. Our goal is for each team member to return home safely everyday.
We engage with each team member to achieve the highest level of safety. We conduct more than 35,000 hours of safety training
and re-training for our team every year including in-depth on-boarding for each of our team members that covers key safety
principles and actions.
We continuously improve our business processes that help us achieve our core value and people promise of “Safety is a Priority and
has to come first”. We recently piloted a new training software, “Alchemy*”, to enhance our safety program at our Tuscaloosa
processing facility through visual training programs. This pilot project has seen great success and we plan to expand the program
to our Brooksville, Mississippi facility over the next several months before completing a company-wide roll-out.

Our TRIR rate of 2.51 improves upon the
industry average of 2.7, and DART rate
out-performs the industry at 1.33
compared to the industry average of
3.8 in FYE as of March 2018. Peco is
proud of our team's accomplishment in
this important priority area.
* "Alchemy" is a registered trademark of Alchemy Software Development, LTD
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Serving Our Communities - Giving Back
We operate in 13 different communities across three states — Alabama, Arkansas, and Mississippi. Our goal is to positively impact
each of the communities we call home. That is why we actively participate in local charities and organizations through
volunteering, financial support, and product donations. In FYE as of March 2018, Peco team members volunteered more than
8,000 hours total company- wide.
We have many team members and contract producers who champion our community involvement one of which is
Cara Richmond. Her personal passion for her community has helped our Arkansas facilities stay involved and give back to
our local communities. Peco is proud of Cara and our other community champions who give back on a daily basis.
We are proud to support multiple local and regional organizations, including school backpack programs that provide meals
for children, local FFA/4-H programs, Relay for Life, Habitat for Humanity, local Boy Scout troops, literacy projects, veterans
programs and local agricultural education classes.
“It’s very humbling to be able to help so many people in our community — not
only with children in need but also with employee relief. In times of crisis, Peco
employees always help one another out in getting back on their feet.”
Cara Richmond
Quality Assurance, Batesville Facility
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The John Herman Hickman Foundation*
The Foundation’s mission is to provide scholarships to the children of Peco team members and contract producers, to actively
serve victims of natural disasters and to donate to local charities that have a positive impact, strengthening the communities
surrounding Peco operations. The Peco team and Hickman family created the John Herman Hickman Foundation, a private
non-profit foundation organized under IRS code 501(c) (3) and established in July of 2011.

In FYE as of March 2018, the John Herman Hickman Foundation awarded
forty scholarships to children of Peco team members and contract producers,
allowing our younger generations to pursue higher education.
Peco was honored to be named the
“Goodwill Industries Employer of the Year in 2017”

JHHF

Alan Risley,
Pocahontas,
AR Processing
Plant Manager
and Kerry Roemer,
Human Resources
Director receiving
this prestigious
award on behalf
of the Peco team.

JOHN HERMAN HICKMAN FOUNDATION
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A BRIGHT FUTURE IN ARKANSAS
Wayne Gearhart, Executive Director, Northeast Arkansas Intermodal Development Authority (Retired)
A native of Randolph County, Arkansas, Wayne Gearhart played an instrumental part in the development of our new flagship
Pocahontas facility. As the Executive Director of the Northeast Arkansas Intermodal Development Authority, Mr. Gearhart worked
with Peco to identify the site that would eventually house our Pocahontas hatchery and processing plant — and even has
broiler-breeder houses that produce eggs for Peco, now that the facility is operational.

“Peco has had a tremendous impact on the Pocahontas area and has breathed new life into the local
economy. Not only does Peco provide over 1,000 jobs to our community, but hundreds of families operate
successful chicken growing and crop farming operations that the business relies on. Before they came to our
local area, our unemployment rate was in the double digits. Since then, it has been substantially reduced and
now jobs in the county are much more available.”
Wayne Gearhart
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Animal Well Being
At Peco, we pledge to promote and protect the
health and welfare of our chickens. Our Animal

S U S TA INA BIL IT Y
PEOPLE,
FAMILY AND
COMMUNITY

ANIMAL
WELL BEING

ENVIRONMENT
AND RESOURCES

FOOD SAFETY
AND QUALITY

Health and Welfare Program keeps our chickens
healthy and comfortable. This program is
established and overseen by our veterinarians and
implemented by our contract producer families
and Peco team members.

FIRST ON ANY MENU
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Our Animal Welfare Program
Properly caring for our animals is our moral and ethical
obligation. All team members, contract producers, and
contractors involved in the care and handling of our
animals are properly trained every six months and
expected to follow the Peco Animal Health and Welfare
Program in its entirety. We do not tolerate anyone
mistreating the birds that are the basis of our company’s
success.

Peco recognizes the “Five Freedoms ” of
animal welfare and we expect all Peco
team members and contract producers to
practice them at all times.
1. Freedom from hunger and thirst;
2. Freedom from discomfort;
3. Freedom from pain, injury, or disease;

Our Animal Health and Welfare Program incorporates the
National Chicken Council’s Animal Welfare Guidelines*,
customer- specific programs, academic research, and our
own care requirements. Our program is monitored by a
team of twelve internal Peco auditors certified by PAACO*,
The Professional Animal Auditor Certification Organization. We
also undergo third-party audits to verify and ensure bird
handling and care is carried out in a respectful and ethical
manner in Peco facilities and contract producer locations.

4. Freedom to express normal behavior;
5. Freedom from fear and distress.

In FYE as of March 2018, our average
third-party animal welfare audit
score was 99.76% company-wide and
our internal average animal welfare
audit score was 98.6%.

* PAACO is the symbol of The Professional Animal Auditor Certiﬁcation Organization
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See It, Correct It Program
We train 100% of Peco team members, contract
producers, and contractors that come into contact with
live birds on animal health and welfare upon hiring and
every six months thereafter. This training is conducted
before the individual handles or cares for live birds, and
emphasizes “Doing What's Right” by caring for and
respecting the chickens in our hatcheries, contract farms,
and processing plants in order to promote their health and
welfare.
We also emphasize a “See It, Correct It” culture,
empowering individuals working with animals to report
any signs of mistreatment of animals to a service
technician, supervisor, management, or other individual
responsible for overseeing proper care — free of any
consequences.

See It - Correct It
Reports can be made conﬁdentially through
the Peco Help Line, which is available
24 hours a day, 7 days a week, 365 days a
year. Our See It, Correct It program is
provided during training and posted in over
3,500 contract producer houses and all live
operations and processing facilities within
Peco, including our corporate oﬃce.

Animal Well-Being is important to us at all stages of the animal’s life, including transportation to
the processing plant. We seek to minimize total transportation time for our birds to maximize
comfort — our birds are only in-transit for an average of 1 hour before they arrive at the processing
plant, and are held in climate-controlled enclosures until processed within 2.5 hours average of
arrival to minimize potential stress.
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Flock Health and Veterinary Care
Antibiotic Stewardship

Feed and Nutrition

We believe that safe, wholesome food starts with healthy chickens.

Our veterinarians and live
operations teams work with
nutritionists to develop

Our veterinarians are on the front line of our animal health
programs, collaborating with our live operations team to prevent,

customized nutrition plans

diagnose, and treat potential flock health challenges and
prescribing treatments when medically necessary.
Our average livability rate in FYE as of March 2018 was 95.4%,
demonstrating our commitment to the proper care for our flocks.
Our Responsible Antibiotic Usage Program reflects our
commitment to the responsible and judicious use of antibiotics.
We have USDA Process Verified Programs that cover our grow-out
and production operations for our No Antibiotics Ever (NAE) flocks,
along with NAIHM-WHO and NAIHM-FDA programs. These
Process Verified Programs are founded on the recognized need to
balance the health and well-being of our birds with public health
concerns on the use of antibiotics in animal agriculture.
We support and seek out leading industry research for
science-based strategies and work with board-certified

for every stage of a chicken’s
life. We formulate feed to
ensure that our chickens are
getting the nutrients they
need at the right times in
their life cycle.
These eﬀorts are
paying oﬀ and in FYE
as of March 2018, our feed
conversion
eﬃciency improved by
an average of 1.26%!

veterinarians, universities, and experts in the field to help guide
our decisions on the care of our chickens. This helps us
continuously identify and implement improvements to our flock
health plans.
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VETERINARY EXCELLENCE
Dr. Chad Malinak, Director of Veterinary Technical Services
Dr. Malinak attended Louisiana Tech University and graduated with a B.S.
in Animal Science, where he gained hands-on experience by managing the
university’s farm. After graduating from Louisiana State University and
the University of Georgia with his Doctor of Veterinary Medicine and
Masters of Avian Medicine degrees and being inducted into the American
College of Poultry Veterinarians, Dr. Malinak came to Peco. He oversees
technical guidance on the health and well-being of Peco’s pullets,
breeders, and broiler chickens, along with the care for and processing of
our birds.
Dr. Malinak also acts as the chairman of Peco’s Animal Health and Welfare
Committee, which is comprised of eight Peco team members, including
our CEO and Chief Operations Officer, as well as several external advisors.
The Committee meets as needed to review any Animal Health and Welfare
issues, give general direction to the Animal Health and Welfare Program,
and reviews our Animal Health and Welfare policies and audit results.
“After I was introduced to it during my undergraduate studies, my aﬃnity for
animal agriculture ﬂourished and I saw that farm animal medicine would be an
avenue to help feed the world.”
“We strive to promote well-being at every stage of our chickens’ lives by
safeguarding humane management and handling. We are devoted to giving the
best care by taking steps to train all team members and contract producers,
promote animal welfare outcomes, prevent disease, and provide high-quality
nutrition.”
Dr. Chad Malinak
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OUR BIOSECURITY PROGRAM
Cameron Sanders, Biosecurity Coordinator
Peco’s biosecurity program was established with a focus on the importance
of bird health. We take a proactive approach to disease prevention and
prioritize providing a disease-free environment for our chickens. This
approach is true at all levels of our operations — from the breeder farms all
the way to the processing plant.
Our comprehensive biosecurity procedures incorporate the National Poultry
Improvement Plan’s “14 Biosecurity Principles” to safeguard chicken health
and welfare and prevent the introduction or spread of disease. Our key
biosecurity practices include:
• Limiting Visitation: We only allow visitors that are essential to our
operations — including Peco personnel and contract workers — to come
into contact with flocks, and we keep a record of all visitors. We make sure
that every visitor is knowledgeable of the Biosecurity program procedures
and has not been exposed to non- Peco chickens or birds of any other
species for 72 hours prior to visiting.
• Don’t Borrow Disease: We discourage the sharing of equipment because it
poses risks for disease transmission.
• Eliminating Access Points: We regularly inspect poultry houses to
eliminate access points for wild birds and rodents to enter facilities. We
accomplish this by keeping doors to our chicken houses closed and
inspecting for any holes or potential access points. This maintains “the
Line of Separation” between potentially contaminated areas and “clean”
indoor areas.

“Biosecurity is not just a set of principles to our
company: it’s a state of mind. Each of our
contract producers and our team members live
biosecurity day to day to ensure the safety of our
ﬂocks.”
Cameron Sanders

• Dedicated Footwear: We use boot covers or designated footwear that is

kept in each house.

• Rodent Control: We use control measures to eliminate the presence of
rodents on our farm sites.
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BIOSECURITY IN PRACTICE AT HALEY FARMS
Jim Haley, Haley Family Farms
At Haley Family Farms, Jim Haley and his family know that
their success depends on keeping their birds safe and healthy. After growing
broilers and running cattle on his 500 acre farm for years, Jim started
growing pullets for Peco in 2011. Located at the end of a dead-end road,
Jim’s farm is ideally positioned to protect against biosecurity threats.
In addition to his strategic geographic protection, Jim limits visitors to his
farm and enforces strict biosecurity policies for his employees, who are
taught to treat secure areas like they are walking with red paint.

“I just say that everything you’ve walked in prior to entering the
chicken house is wet red paint. You cannot walk any of that red
paint into the sterile area.”
In addition, each of Jim’s pullet houses has designated footwear:

“The boots stay in their house and when we walk in the door, we
actually sit down and change boots —they do not go between
houses and they do not go outside. Biosecurity is an important
tool that we use to raise healthy birds. It’s necessary for the
welfare of the chicken, the welfare of the farmer, and the welfare
of Peco.”
Jim Haley
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Jim sets an excellent example for how
seriously we take biosecurity across our
company, helping to maintain our
commitment to safe and high-quality food.

Environment
and Resources

S U S TA INA BIL IT Y
PEOPLE,
FAMILY AND
COMMUNITY

ANIMAL
WELL BEING

ENVIRONMENT
AND RESOURCES

FOOD SAFETY
AND QUALITY

We have a responsibility to operate efficiently, manage our
resources effectively, and minimize our environmental impact. We
continually seek out ways to improve energy efficiency, water
resource management, solid waste reduction, and increase our
recycling practices. This is essential to the success of our business
and the well-being of the communities we call home.
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We are encouraged by the progress we have achieved in measuring
our environmental impact at our operations. In the years to come,
we will continue to measure and establish our baselines and
monitor our progress. As we strive for continuous improvement
through intentional work and focus, we plan to use our baselines
to set quantifiable goals for our operations in the future.
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Energy Use and Greenhouse Gas Emissions
We evaluated our energy performance and calculated our energy foot-print for FYE as of
March 2018. Overall, we used 1,377 BTUs of energy for every pound of finished product in FYE as of
March 2018. This footprint includes our processing and further processing plants~, hatcheries,
feed mills, and transportation fleets -which averaged over 5.6 miles per gallon (MPG) for our
large truck fleet and 15.6 miles per gallon for our pickup service fleet.
We continue to evaluate our greenhouse gas emissions and

We have also implemented variable speed Drive (VSD) motors

will be reporting our emissions performance in coming

on much of our equipment, allowing us to control when our

reports. In an effort to increase our energy efficiency and

equipment is running and minimizing wasted energy. The

reduce our greenhouse gas emissions, we implemented

majority of our facilities and contract producer locations have

projects that optimize our energy use.

converted to LED lighting, and we continue to evaluate

For example, we evaluated energy practices at our feed mills

conversions to reduce energy intensity and emissions.

and as a result, we implemented a time-of-use production
schedule, where we only use energy during low-volume times
on the local electricity grid. By adjusting our systems to not
run during the peak window, we help to save on our overall
costs and reduce pressure on the local grid.

New Feed Mill completed in 2016
located in Corning, Arkansas
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Refrigeration
Efficiency Innovations

Reducing Our Fuel Use:
Team Member Bus Routes
In 2018, we implemented a local bus route for our

Refrigeration is a vital part of our operations, so that

Pocahontas facility that not only provides a reliable

products are the highest-quality. However, refrigerants

mode of transportation to work for our team members,

can also contribute to GHG's and affect energy usage if

but also reduces fuel use from team members driving

not properly managed. Over the past two years, we

themselves to work.

performed an in-depth study of our refrigeration

Our fully utilized buses will save over an estimated
130,000 gallons of fuel per year– equivalent to the
GHG emissions reduction from driving nearly 3
million miles per year!

practices in our plants and have taken steps to improve
our overall efficiency. We work with our local
maintenance teams to ensure the safety and efficiency
of our refrigeration systems. By implementing efficiency
improvements such as lowering our refrigeration
discharge pressure, we have achieved a 7.8% overall
energy savings for our refrigeration systems!
We also developed a refrigeration training and safety
program for team members in each plant, teaching each
operator how to identify potential leaks or trouble spots
and the proper steps to mitigate risk.
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Local Means Local
We take pride in supporting local farmers and sourcing highquality corn. Corn is a high energy source, so it is the major
component of poultry feed. Typically, corn is grown,
harvested, and then transported long distances via railroad.
More than 83% of our corn is brought in on trucks from the
areas immediatelysurrounding our operations as opposed to
rail transport. (FYE as of March 2018)
“At Dee River Ranch, we constantly try to improve our sustainability in
the areas of environmental, social, and economic impacts. We use
many technologies, such as variable rate precision planting and
fertilization, swath control, RTK guidance, auto-steering tractors, and
cover crops in a no-tillage operation. Our irrigation is scheduled with
moisture probes combined with up-to-date weather information to
minimize water and energy use while maximizing yield.

Annie Dee with Dee River Ranch explaining cover crops
to John Taylor Hickman, Chelsey and Cameron Sanders
at Dee River Ranch

These things go together to enable us to create greater value while
using fewer resources. We dedicate ourselves and our farm to
educating the public about agriculture, sharing our good stewardship
and dedication to food security.
Sustainability is not a fad, but a better way of doing things.”
Annie Dee, Dee River Ranch

Cameron Sanders, Annie and Victoria Dee,
Chelsey Sanders and John Taylor Hickman at
Dee River Ranch
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RESPONSIBLE LAND STEWARDSHIP
John Taylor Hickman, Corporate Land Manager, Associate Grain Buyer
As our Corporate Land Manager,
John Taylor Hickman ensures that
we are using our land wisely and
has helped to enroll and certify
nearly 5,000 acres of our woodlands in the American Tree Farm
Program.
This program works to give landowners the tools they need to be
effective stewards of America’s forests. Because privately owned
woodlands are so vital to our country’s clean water and air,
wildlife habitat, recreational activities, and producing jobs, wood,
and paper products, we certified our qualifying woodlands in
Alabama and Mississippi.
“We want to make sure that we’re good stewards of the land and are
managing that land to our best potential. Our American Tree Farm
Certiﬁcation not only demonstrates our stewardship from a wildlife
standpoint, but also provides additional revenue from responsibly
harvesting timber on our lands.”
John Taylor Hickman
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Water Usage
and Efficiency
We use water in our operations to ensure our products and
facilities are clean. Water is used in our plants for cooling,
heating, washing and cleaning. Because water is necessary for
our operations, we must use our water resources wisely. That is
why we aim to re-use water whenever possible and reduce our
overall usage.
In FYE as of March 2018, we withdrew 1.1 gallons of water for
every finished pound — which means that we can produce
more than 600,000 pounds of protein with the same amount
of water in an Olympic swimming pool.
To become even more efficient, we are currently installing
upgraded water meters at each of our facilities. Soon, we will be
able to pinpoint exactly how much water is being re-used at our
plants in non-critical areas. Each of our facilities has its own
water re-use projects, varying from reclamation to recycling,
which also helps improve our water use efficiency.

38
FIRST ON ANY MENU™

CLEAN, FRESH WATER
Building our Pocahontas, Arkansas facility allowed us to explore new areas of environmental innovation specifically around water
reduction and re-use, water treatment and waste-water treatment. This includes our on-site, state-of-the-art wastewater
treatment plant. Managed by Daniel Hackworth, our Water and Wastewater Supervisor, our plant treats 1.6 million gallons per
day, using natural methods to clean the water. As wastewater flows into the treatment plant, it passes through several different
stages – first letting solids settle out, and then introducing an anoxic environment and allowing micro-organisms to naturally
purify the water followed by the use of ultraviolet technology.

“I had always taken an interest in wildlife and preserving our rivers. Managing our
wastewater allows me to fulﬁll my passions while making Peco a better company. My
friends and family drink the Black River water, and we also recreationally ﬁsh it. It’s
important for me to ensure that our water is clean and safe – not just for me, but for my
kids and family and the rest of the community.”
Daniel Hackworth
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Reducing and Recycling
Over the past several years, we have focused on
reducing the quantity of waste that goes to landfill
through implementation of several projects.
For example, in our Pocahontas facility, we recycle in
our breakrooms, saving over 2,000 pounds of
aluminum per year. We also support the Arkansas
Recycling Coalition — a group of businesses focused on
finding and sharing methods of running production
facilities in an environmentally friendly manner.

We are currently recycling over
39 tons of cardboard,
2.5 tons of plastic, and
7.1 tons of stainless steel
per month in Pocahontas.
We plan to continue seeking innovative waste management
strategies and are currently discussing further options for the
recycling of our mixed cardboard.
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We utilize and recycle as much possible
during operations to reduce waste.

Peco in FYE as of March
2018 recycled over 90% of
our total waste.

Food Safety
and Quality
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Food safety and quality affect all areas of our company –
from our live operations to processing and distribution.
We achieve leadership in food safety through our Quality
Management Program (QMP). The QMP is a comprehensive
collection of procedures, documents, and programs that
ensures that our processes are maintained and controlled at
all times. This results in products that are compliant with all

FIRST ON ANY MENU

SM

laws, regulations, and rules, while exceeding our customers’
expectations for food safety, quality, service and cost.
In FYE as of March 2018, we had no product recalls and
100% of our product was covered under GFSI-BRC * audits,
showing our commitment to food safety and the accuracy
of our QMP.
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Each of our team members promotes a culture of continuous improvement
at all times, allowing us to meet the evolving expectations of our consumers.
Continuous improvement is the key to our success, but third-party
food safety audits offer external assurance of our food safety.

Dedication to Food Safety

Food Safety Training

Food safety is the responsibility of every team in our company - in and

Our team members undergo comprehensive training on

out of the plant, every day. As a Supervisor at our processing plant in

several food safety topics, ranging from Hazard Analysis

Sebastopol, Mississippi, Sue Boyd works closely with team members on

and Critical Control Points (HACCP) and Sanitation

the line, making sure that each team member is doing well and is on

Standard Operating Procedures (SSOP) to specialized

track to meet their goals and continue to produce safe and healthy food.

training in sampling and product compliance.

“There’s no place I’d rather work.
Since I lost my husband in 2013,
Peco has been my family. When
I’m not here or on vacation, I
really miss it. A lot of people
would rather be on vacation
and forget about work, but I
know there’s nowhere else I
would rather be!”

Facility-specific trainings also emphasize our focus on
food fraud vulnerability, allergen protocols, regulatory
compliance, and product adherence to specifications.

Sue Boyd

This training is completed by over 5,000 team
members throughout our processing and
further processing operations every six months.
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EFFECTIVE QUALITY ASSURANCE
Kevin Prophet, Quality Assurance Supervisor

Mark Robinson, Quality Assurance Manager

Kevin Prophet has worked at Peco since 1999, and is
currently a Quality Assurance Supervisor at our Canton,
Mississippi facility. A native of Canton, Kevin started at Peco
as a Quality Assurance technician and quickly advanced – he
currently manages twelve technicians that are tasked with
making sure that all food safety tests are performed correctly.

Mark Robinson working at our Canton facility says:

“My favorite part of the job is coming here and making sure that
everything gets done the right way. I take pride in my work and
producing safe, quality food for Peco.”

“Kevin has played an instrumental role in ensuring the safety of our
production over the last 20 years and has even played a key role in
bringing on an important new customer of the past few months due
to the accuracy of our food safety testing. He’s my right-hand man
when it comes to getting things done correctly.”
Mark Robinson

Kevin Prophet
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TOP-NOTCH TESTING AT OUR MICROBIOLOGY LABS
Liza Gary, Managing Director of Technical Services
A graduate of Auburn University with a B.S. in Microbiology, Liza Gary is our
Managing Director of Technical Services and oversees both of our company labs,
which perform tests in the areas of microbiology, immunology, and chemistry.
Since coming to Peco, Liza has been instrumental in making our company an
industry leader in food safety.
“When I ﬁrst came to Peco 25 years ago, knowledge about testing protocols and
HAACP was still emerging. I had some prior experience with HACCP, so I wrote the plans
for each of our four plants at the time. The plans led to on-going management and
microbiological monitoring to ensure that we are incorporating the best practices in
the plant for food safety.”
Liza Gary
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Five years ago, she also adopted the use of a
new testing methodology in the lab.
“Nobody else was using it yet, but our leaders have
always been open to innovative strategies.”
And, the USDA later changed their standard to
use the test industry-wide.
“We’ve always tried to go above and beyond what’s
required. As regulations have changed, our testing
has increased and changed and we’ve become
more innovative, but our company vision has
remained the same – to be a world-class food
company.”

FUTURE PROMISE
Mark Anthony Hickman II, Management Trainee

Kaylee Carr, Sustainability Champion

In FYE as of March 2018,

Born and raised on a family farming

Peco completed a re-design

operation in Imboden, Arkansas - Kaylee

of our website and began

Carr has a passion for sustainability. As a

installing electronic bulletin
boards throughout the

student at Arkansas State University
studying Animal Science with an emphasis
in Production Management, she started

company.

working for Peco in 2018. As Sustainability

This will create long- term value by transparently

Champion for our Pocahontas processing facility, Kaylee has

communicating our sustainability journey. We appreciate

spearheaded numerous efforts to enhance our sustainability, including

Mark Anthony's leadership with the website and media

a food drive that created friendly competition between departments to

board designs in 2017 and 2018. In addition, Mark Anthony

see who could bring in the most items – amounting to a total of nearly

Hickman II is completing our Management Trainee
Program.

p ec of o o ds.c o m

1,900 cans that were donated to the local community for Thanksgiving.

“They really exceeded my expectations and it showed me
the big heart that each of our team members has.”
In addition, Kaylee implemented a breakroom recycling program,
providing education to team members about sustainability. The
Pocahontas facility has also adopted three miles of Highway 67 in
front of the facility for litter control efforts. Kaylee’s passion and
educational efforts paid off and within six months of implementation,
the quantity of aluminum recycled has more than doubled!

“I love the State of Arkansas and it has been so fulﬁlling to implement
initiatives that I am passionate about to keep my state beautiful —
especially as part of my professional life. I love to help educate and
inﬂuence others about sustainability.”
Kaylee Carr
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What’s Next
for Peco
We are proud of the journey we have made
to quantify and report our sustainability
performance. As we live our vision “To be a
world-class food company”, we will challenge
ourselves to continuously improve, transform,
and change to further enhance the
sustainability of our business.
We will accomplish this through projects
and initiatives under each of our four
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pillars of sustainability. We look forward to
successes while building on our history as a
leader in the poultry industry for
generations to come.

46
FIRST ON ANY MENU™

A B O U T

T H I S

R E P O R T

This report was published in 2019 and provides data and narratives of Peco’s sustainability
performance for Fiscal Year End as of March 2018 (April 1, 2017 – March 31, 2018).
“Peco” is understood to be Peco Foods, Inc. and Peco Farms of Mississippi, LLC. Data in this report
represents both entities. The content of our report is guided by the most important issues to our business
and our customers and broadly aligns with Global Reporting Initiative (GRI) Standards.
Peco has made every effort to ensure the accuracy of the information in this report,
but it has not been audited and is not guaranteed.

This report is not intended to be a solicitation or advertisement for the
purchase or sale of Peco’s products and does not use speciﬁcations,
characteristics, uses or beneﬁts, or warranties of any kind, and cannot be
relied upon for such purposes. Forward-looking statements, opinions,
valuations, and estimates provided in this report are based on assumptions
and contingencies, which are subject to change without notice.
All photographs are courtesy of Peco with design graphics by MLT Creative.
This report was prepared by K·Coe Isom, a third-party food and agriculture
business advisory ﬁrm with expertise in sustainability assessment, reporting,
and veriﬁcation.

* The National Chicken Council is the trade association, based in Washington, D.C., for
the companies that raise broiler chickens and make and market chicken products,
of which Peco is a member.
* PAACO is the symbol of The Professional Animal Auditors Certiﬁcation Organization.
of which Peco is a sponsor.
* Drone video footage of the Pocahontas facilities provided by Falcon Eye Drones by
Danny Ellis.
* GFSI-BRC is the registered trademark of The Global Food Safety Initiative - British
Retail Consortium
© 2019 Peco Foods, Inc. All rights reserved.
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