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A Message From Our CEO
As one of Peco’s core values, sustainability is essential 
to ensure future generations of team members, contract 
producers, customers and suppliers achieve growth. 
Honesty and integrity drive every company decision, 
allowing us to set the industry standard while doing the 
right things for the environment, our animals and our 
people. We are proud to share our second sustainability 
report to showcase our unwavering commitment to our 
vision statement:

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

Early 2020 brought many unprecedented changes, as 
we learned to operate amidst a global pandemic; 
however,  our core values remain steadfast. We are 
extremely proud of our industry-leading safety 
practices and our commitment to providing a positive 
experience for each team member. We will continue to 
take every measure to protect the welfare of our team 
members, customers, contract producers and neighbors 
to build a safer and stronger community..

As we value transparent and collaborative 
communication by giving thoughtful consideration to 
all of our stakeholders, we invite you to join us on our 
sustainability journey. This is an opportunity to see 
firsthand how Peco continues to serve the communities 
in which we live, work and conduct business.

Thank you for partnering with our company and 
continually helping us improve to drive excellence in 
everything we do.

With gratitude, 

Mark Hickman
Chief Executive Officer
Peco Foods, Inc.

FIRST ON ANY MENU
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Our Sustainability Journey
At Peco we believe every day is a new opportunity to improve. This belief has guided our 

business since 1937 and has enabled us to continue to build relationships and grow 
during the past eighty-three years. As a family-owned business, we treasure the past. 

Each day we use the founding principles of sustainability to guide our business decisions 
now and for the future.

Operating our company in a sustainable manner has been a core value since the 
beginning - “Practice Sustainability”

PEOPLE,
FAMILY AND
COMMUNITY

ENVIRONMENT
AND RESOURCES

ANIMAL
WELL BEING

FOOD SAFETY
AND QUALITY

Key Company Information
FYE’s AS OF MARCH 2019 AND 2020

Family Traditions Since 1937

Fourth generation,
family-owned company

Facilities in 13 locations
across the Southeast supporting 

local communities and surrounding 
geographic regions 

Team size grew by 7.6%
to 6,836 over the past two years

Birds processed increased 7.2%
over two years to 283.6M annual

in FYE 2020

Finished pounds grew 6.4%
over two years to 2.12B pounds

in FYE 2020

Eighth largest
poultry company in the US

22 facilities
across the Southeast



Our Vision
To be a world-class food company
“World-class” will be measured by our customer and 
stakeholder satisfaction in quality, food safety, 
sustainability, brand protection and overall value.
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Our Mission

We will maintain respectful, ethical and transparent business 
relationships with all stakeholders with the highest regard for fiscal and 
social responsibility.

To be a competitive
producer of quality products

Core Values
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.

S A F E T Y
I S  A  P R I O R I T Y

D O  T H E
R I G H T  T H I N G

D E L I V E R
E X C E L L E N C E

A N T I C I P A T I N G
C U S T O M E R  N E E D S

P E O P L E
P O W E R  O U R  B U S I N E S S

P R A C T I C E
S U S T A I N A B I L I T Y

The safety of our 6,800+ 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, producers 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.

People Promise
High performing, engaged people will always be at the core of our 
success. Peco is committed to providing a positive experience for each 
team member.

SAFETY HAS TO
COME FIRST

OUR TALENT IS
OUR GREATEST ASSET

WE RESPECT
EACH OTHER

DIVERSITY IS VALUED
AND RESPECTED

WE PRIDE OURSELVES ON
OPEN COMMUNICATION

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.

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

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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People, Family
and Community

High-Performing, Engaged People will always be at the
Core of our Success

Early 2020 brought many unprecedented challenges as we learned to operate 
amidst a global pandemic. As it has always been, our approach continues to 
put people first and ensure we take every measure to protect the health of our 
team members, producers, neighbors and local communities. We are proud to 
be part of a society focused on meeting the ever-changing challenges during a 
global pandemic.

Peco is Committed to Providing a Positive Experience
for each Team Member

O U R  C O M M I T M E N T

We know that having exceptional people on our team 

gives us an advantage that no one can replicate.

We value the talent of each individual and are committed 

to ensuring a positive working experience with growth 

opportunities through respectful and open 

communication. The Peco team is committed to our 

people, community, customers and stakeholders.
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Supporting our core value of prioritizing health and 

safety, Peco added the company’s first Corporate 

Director of Health and Safety in 2019. Dr. Pete 

VanDerlyke brings over two decades of health and safety 

experience and accreditations to his new role and will  

be responsible for developing and implementing health 

and safety programs company wide.

Having Dr. VanDerlyke as our Corporate Director of 

Health and Safety demonstrates our longstanding 

commitment to achieving the highest level of health   

and safety possible.

PETE VANDERLYKE, PhD, CSP

At Peco, we go beyond compliance when it comes to our team members, producers and customers. 

While we are consistently below the national average for injury rates, we strive to continuously improve. 

Our total recordable injury rate for FY ending in March 2020 was 2.0, and 54% lower than the latest 

industry averages (2018).

We have a ZERO injury mindset and are focusing on the leading indicators that will drive us to that 
goal. We utilize new technology to ensure training of 100% of our team in health and safety topics 
at each facility.

Peco is launching new strategic initiatives for risk identification, reduction and injury prevention 
as well as collaborating with the U.S. Poultry and Egg Association in developing leading safety 
indicators to continuously measure and improve health and safety performance together.

Team Health and Safety
The health, safety and well-being of our team members, producers and customers is more than a priority at 

Peco, it is our first core value. It is our goal to achieve a world-class health and safety culture that leads the

industry and that others benchmark.

Total Recordable Incident Rates 
improved from 2.51 to 2.0 over the past 
two years and is 54%* lower than the 
last industry average (2018)

* calculated as percent difference

* calculated as percent difference

2.0
TRIR

DART
1.14

Days Away, Restricted or Transferred 
improved from 1.33 to 1.14 over the 
past two years and is 71%* lower than 
the last industry average (2018)
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Leadership Development,
Retention and Recruitment
Leadership development training is designed to teach new and existing managers how 

to identify their leadership style, motivate their team (coaching), make sound decisions, 

and manage conflict.

Management Trainee Program
Our six-month management training program is designed to recruit, train and retain 

talent to develop a sustainable future of leadership for all of Peco. These candidates 

will demonstrate long-term potential to add value at the highest levels of our 

organization. The program is also designed to further develop Peco team members 

who have been identified to have long-term management potential and supply them 

with additional tools and leadership skills to bring more value to our company.

TALENT IS OUR GREATEST ASSET

Summer Internship Program

Through our internship program, students gain hands on experience in a 

poultry production or processing area, including the skills and competencies 

that lead to long-term success. This program is designed to provide interns with 

the opportunity to gain direct, first-hand exposure to various disciplines and to 

build a network of contacts around the company.

Peco is committed to building relationships with colleges, universities and 

academic institutions who are training our future leaders and providing job 

opportunities to students through internships and other educational settings. 

The program also helps in recruitment and retention strategies to build a strong 

and viable company for the future that will continue to serve our team and 

customers’ needs.

New Managers Basic Skills Training

Monday Morning Leadership Conferences

Employee Engagement Surveys
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Local Communities
and Giving Back
We operate in 13 different communities across three 

states with a goal to positively impact each of the 

communities we call home. We engage with local charities 

and organizations through volunteering, financial support 

and product donations.

The mission of the John Herman Hickman Foundation is to provide 

scholarships primarily to the children of Peco team members and 

producers, to actively serve victims of catastrophic natural disasters in 

and around our geographic region and to donate to local charities that 

have a positive impact and strengthen the communities surrounding 

Peco operations.

John Herman Hickman Foundation*

* The John Herman Hickman Foundation is a private non-profit organized under the IRS rules 501(c)3

In 2019 and 2020,

The John Herman Hickman Foundation

awarded 88 scholarships totaling

primarily to the children of Peco Team

Members and Contract Producers

for Higher Education

$440,000
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Our contract producers play a distinct and important role in providing a safe, wholesome 

product to feed families around the world. Being a family-owned company, we value 

long-term relationships with our family farmer neighbors. The family farms raise birds 

under our best management practices, while supporting our local communities in four 

states – Alabama, Arkansas, Mississippi and Missouri - where we live and work. 

Contract Producers
We buy high quality local grains to support the farmers and communities where we live and 

work. It is a benefit for our area farmers and has a ripple effect in the local communities. 

Buying grain locally allows our farmers to support their families and invests back in the local 

communities. Our relationships with local farmers are built on respect, integrity and trust.

Grain Producers
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Animal
Well-Being

Our Focus is providing the Best Care and     
Environment to Keep Our Animals Healthy 
and Comfortable from Day One

Doing What is Right

O U R  C O M M I T M E N T

We believe that proper care for animals is the moral and 

ethical obligation of all corporations that care for and 

process animals that are used in our food products. This 

commitment will always will be forefront in the 

operations of our company.

All personnel involved in the care and handling of animals 

are properly trained and expected to follow the Peco Animal 

Health and Welfare Program completely. Peco has a Zero 

Tolerance Policy and will not tolerate anyone mistreating the 

animals that we depend on for our business existence and 

our company’s success.

Additionally, over the past two years Peco:

Conducted two internal collaborative training events with The 
Professional Animal Auditor Certification Organization (PAACO) 
resulting in over 200 team members gaining the knowledge and 
experience to become PAACO certified auditors in animal care 
and welfare.

Completed the “Train the Trainers” program in collaboration with 
The US Poultry and Egg Association and completed the 
requirements to become a PHT – Poultry Handling and 
Transport certified company.

Engaged with others and The Foundation for Food & Agriculture 
Research (FFAR) in SMART Broiler research to develop 
automated monitoring tools assessing broiler chicken welfare.

Initiated Third-party Assurance Monitoring for our catching 
operations throughout the company.

Began a trial in using technology-based auditing platforms in our 
assurance programs measuring our animal care and welfare.

Became “Sustaining Partners” with The Professional Animal 
Auditors Certification Organization (PAACO) 

Third-party animal welfare 
audit scores averaged over 
99% over the past two years

OVER
99%
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Animal Care and Health
Animal care and health are the cornerstones to our assurance of a safe, 

wholesome food product for our customers and consumers. We believe 

the quality of our food products begins with the prioritization of the 

care and health of our birds.

See It, Correct It
We emphasize a “See It, Correct It” culture that 

empowers individuals working alongside our animals 

to report any signs of mistreatment of animals to a 

service technician, supervisor, management or other 

individuals responsible for overseeing proper care 

and free of any consequences for reporting.

Service Technicians
Our service technicians ensure the health

and welfare of our flocks during weekly contract 

farm visits. The service technicians monitor the birds’ 

health and welfare through observation of feed and 

water intake, environmental conditions and the 

birds' care and comfort. Each technician is equipped 

with iPad technology, enabling weekly service 

reports for optimal care and health programs.

Animal Care and Health
Peco collaborates with highly trained and

experienced veterinarians and nutritionists

that utilize scientific data and research for

optimal bird health and diet formulation.

Together with our contract producers, we work to 

ensure the best care and health for our birds.

Animal Health and Welfare
Training
At Peco, our commitment to animal health and 

welfare begins with intensive training. 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.

Peco is committed to exceeding customer quality and supply expectations for food products raised with judicious 

antibiotic use. We utilize a systematic approach to raising chickens that focuses on all aspects of health and 

husbandry. We strive to maintain antibiotic stewardship through best management practices, high quality feed 

ingredients and proper animal care. Our birds are raised with veterinary oversight, and antibiotics important to 

human medicine are used only when necessary. We believe our antibiotic stewardship is about doing things the 

“Right Way”.

Antibiotic Stewardship

1. Freedom from hunger and thirst

2. Freedom from discomfort

3. Freedom from pain, injury, or disease

4. Freedom to express normal behavior

5. Freedom from fear and distress

We encourage all Peco team members 
and contract producers to practice these 
at all times

The “Five Freedoms ” of Animal Welfare

Animal welfare training for team 
members, contract producers and 
contractors is conducted every 6 months

Trains every
months6

*Contractors are required by Peco to complete their     
  trainings upon hiring and every 6 months thereafter
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Biosecurity and
Animal Welfare Assurance

OUR TEAM AND CONTRACT PRODUCERS ARE
COMMITTED TO PROMOTING THE CARE AND
HEALTH OF THE ANIMALS WE DEPEND ON

Biosecurity Assurance
Peco takes a proactive approach to providing a 

challenge-free environment for our flocks, promoting bird 

health and ensuring a sustainable supply of safe and 

wholesome food for our customers and consumers 

through a strong commitment to biosecurity. Our 

comprehensive biosecurity program was developed with 

the National Poultry Improvement Plan’s “14 Biosecurity 

Principles” – these guidelines are the framework for our 

intensive focus towards challenge prevention and 

biosecurity.

• Our service team routinely inspecting poultry houses for    
 biosecurity 

• Training our contract producers bi-annually on proper     
 biosecurity procedures 

• Peco team members using new disposable boot covers,    
 disposable coveralls and hairnets before entering locations    
 where birds are present

• Only allowing essential visitors in our operations – including   
 Peco team members, producers and contractors – to come in   
 contact with our flocks

• Keeping a visitor log for all company facilities and contract    
 producer locations and reviewing these to continuously    
 improve

• Ensuring that every visitor is trained and knowledgeable of the   
 biosecurity program prior to entering any company or contract   
 producer location where the birds are cared for

Our biosecurity program is comprised of steps to mitigate the
risks of introducing any challenge into our operations.

These biosecurity procedures include: 

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.

Our Animal Health and Welfare Program incorporates the  

National Chicken Council’s Animal Welfare Guidelines, 

customer- specific programs, academic research, and 

company-specific care requirements.

* PAACO is the symbol of The Professional Animal Auditor Certification Organization

Animal Care Assurance Veterinary and
Nutritionist OversightPeco facilities and contract producer locations are audited 

on a quarterly basis conducted by our internal team of 

PAACO-certified auditors. These internal audits are 

designed to evaluate basic animal husbandry and care, 

along with ensuring proper animal welfare.  

Peco’s internal assurance audits are conducted at all 

levels of our operations and contract producer locations. 

The results of our quarterly internal assurance audits are 

utilized to identify risks to animal welfare and support our 

continuous improvement in bird care and handling. In 

addition, each Peco facility is audited annually by a 

third-party PAACO-certified auditor in animal care and 

handling.

As a company, we currently have over 200 Peco team 

members who are trained or certified Poultry, Broiler 

and Internal auditors (or have completed the 

coursework to become certified) with PAACO* who 

work every day at all levels of our operations. By having 

certified auditors within all levels of our operations, we 

continuously monitor and improve our processes and 

deliver a high level of assurance for proper animal care 

and welfare. 

At Peco, we have established six animal health and 

welfare complex assurance committees that include team 

members from live operations, plant operations and 

sustainability. Together they work to assess risks and 

drive continuous improvement as a leader in the industry. 

Our animal health & nutrition programs are designed by 

board-certified poultry veterinarians, as well as 

nutritionists that specialize in formulating poultry diets. 

Together, with our experienced live management teams, 

these poultry professionals guide our actions and 

decisions. We strive to promote a healthy environment for 

our birds and provide a safe, wholesome product for our 

customers and consumers. All medications and vaccines 

are administered under a a veterinary-client-patient 

relationship to ensure compliance and maximize efficacy.

Over 200 Team Members were 
trained to become PAACO 
certified in animal welfare 
auditing and assurance in the 
past two years within the 
company

OVER
200

 Professional Animal Auditors
 Certification Organization (PAACO)
“Sustaining Partners”
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Environment
and Resources

Doing More the Right Way

Together we continuously strive for Improvement 
and Excellence through Intentional Work and Focus

O U R  C O M M I T M E N T

Peco embraces our responsibility for operational efficiency, 

resource management, and the minimization of 

environmental impacts. We continually search for ways to 

improve energy efficiency, water resource management, 

reductions in solid wastes, recycling opportunities, and 

reduction of our environmental impacts. This is essential to 

the well-being of the communities in which we live and 

operate, our customers and our success.

We are encouraged by the progress that has been achieved 

and together we continuously strive for improvement and 

excellence through intentional work and focus.

Water Intensity - Increased 
1.8% over the past two years 
to 1.13 gallons per finished 
pound in FYE 2020

Gallons per �nished lb
1.13
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Water Resources
Our water use contributes to food safety and 

production, involving all areas of our supply

chain and is essential to our industry. Innovation in 

water use monitoring and re-use projects represents 

our greatest opportunity for improvement in total 

water usage for our facilities. We are taking action to 

increase our water reclaim/reuse and have 

established goals for water reduction throughout our 

operations.

We measure our water usage (gallons per finished 

pound) monthly by facility and operational segment. 

We have begun the conversations within our supply 

chain on sustainable water practices, respecting the 

increasing role water has in sustainable agriculture 

and food production.

Our facilities and operations are the areas in which we have the greatest 

opportunity for efficient energy use and Scopes 1&2 emission 

reductions. We measure each facility and segment of our operations 

monthly in energy intensity (Btu’s per finished pound), along with the 

source of energy and emissions. We are taking action to improve our 

energy efficiency and reduce our emissions by LED lighting conversions, 

power factor assessments, occupancy sensing switches, fleet efficiency, 

and learning to produce more with less energy. One of our strategies is 

to invest in energy analysis tools for our large electrical motors to inform 

operational decisions and to track our progress.

Energy and Emissions
Waste reduction and recycling programs are 

implemented throughout our operations. These 

programs focus on reducing our waste to landfills 

and diverting to recycling where opportunities exist. 

Our cardboard packaging, for example, has 

undergone changes to increase the 

recycling ability of these products' packaging. 

We measure our wastes to landfills and 

percentage to recycling from all segments of 

operations on a monthly basis comparing these to 

our key goals.

Peco plans to release historic waste performance 

data in future reporting.

As a family-owned company, we embrace our responsibility for 

environmental stewardship for our sustainability and future 

generations. Peco strives to be a leader in our industry and to 

model continuous improvement, compliance and innovation. The 

benefits of our environmental stewardship are improvements in 

operational efficiency, reductions in environmental footprints, and 

conserving our natural resources. The challenges of increasing food 

production for a growing world population while being sustainable 

means doing more with less and is our challenge for the future.

Environmental
Stewardship

Waste Reduction
and Recycling

Greenhouse Gas Emission 
Profile* (GHG) Scopes 1 & 2 - 
Decreased over 8% in the past 
two years to 0.12 metric tonnes 
per 1,000 finished pounds in 
FYE 2020

Metric tonnes per 1,000
�nished pounds0.12

*0.12 metric tons of CO2-equivalent Scope 1 and 2 greenhouse gas (GHG) emissions from all sites and operations across the company per 1,000 finished pounds. These values include
  GHG emissions from electricity, fuel burning, and refrigeration in all sites and operations within Live Operations, Processing, and Further Processing business divisions, including West
  Point Distribution and both the large truck & pickup service fleets. GHG emissions from wastewater treatment lagoons are not included at this time.

BTU’s per �nished lb
1,213

Energy Intensity - 
Decreased 5.9% over 
the past two years to 
1,213 BTU’s per 
finished pound in FYE 
2020
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Food Safety
and Quality

Food Safety and Quality

is the Responsibility

of Everyone

Training
Our approach to training in food safety and quality focuses our team on 

continuous improvement to educate and drive change to our teams and 

products. Each training utilizes a variety of educational materials and delivery 

methods to teach team members proper methods for producing and 

inspecting the products that we produce. Our development trainings focus on 

safety, quality and process by employing computer modules and technology, 

third-party resources and peer led presentations on site. By utilizing this 

continuous improvement approach to food safety and quality for our team, 

we strive to establish a culture to adhere to compliance standards while 

delivering high-quality food products that exceed our customer’s expectations.

O U R  C O M M I T M E N T

At Peco, we believe that to achieve complete customer 

satisfaction, quality is not the responsibility of a few, but of all 

team members. Our focus is to always do the right thing the 

first time.
Zero enforced recalls over 
the past two years

0
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Food Safety
Peco is committed to the highest standards of 

performance to exceed our customers expectations.       

We strive to be leaders within our industry and are 

focused on achieving this by ensuring compliance in food 

safety, food legality and food quality through our Quality 

Management Program (QMP).

Our food science team works together with our customers and 

consumers to create and innovate products that are sure to delight 

every time. We listen to our customers to understand and exceed 

their needs, providing the right experience, tastes and processes. 

Innovating the perfect solution, while building relationships one at a 

time is who we are.

Research
and Development

EXCEEDING OUR CUSTOMERS’ EXPECTATIONS
BY PROMOTING A CULTURE OF CONTINUOUS
IMPROVEMENT

Peco’s QMP is designed to ensure that quality control 

processes are maintained, resulting in products that are 

compliant with all laws, regulations and rules while 

exceeding our customers expectations for food safety, 

quality, service and cost. Our team members promote a 

culture of continuous improvement at all times, allowing 

us to meet the evolving expectations of our customers.

Quality Assurance

Global Food Safety Initiative (GFSI) 
with “AA” Ratings were 100% for 
the past two years company-wide

100%

100%
Percentage of product covered by 
Quality Management Programs 
(QMP) and Antibiotic Stewardship 
Programs 
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Team Members and Producers
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. Honesty and integrity drive our decisions and our 
leadership empowers us to be innovators. 

OUR LEADERSHIP EMPOWERS US TO BE INNOVATORS

33

The original wooden hatchery built by our founder 
John Herman Hickman in 1937, standing today in 
Gordo, Alabama.

Our state-of- the-art, green-field expansion in 
Pocahontas, AR. including a new hatchery and 
processing plant. 

Our Culture
Doing the Right Thing
while Respecting Others
Our principles, values and history as a family-owned company have 
been passed down from generation to generations. We believe in 
respecting others and doing the right things as a leader in the 
industry. Working together to exceed the expectations of our 
customers and consumers by empowering our team and producers 
to mutual successes is our way of life.
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Our Growth
Relationships and Experience
Define Us
People are at the heart of our success in 
producing safe, wholesome food as a 
growing food company. From our humble 
beginnings in the 1930’s through 83 years 
of sustainable growth, Peco has remained 
true to our family values and the local 
communities where we live and work.

Meeting Our Customer’s
Long-Term Success
Our relationships and experience have 
defined us and our sustainable growth 
over the years. Moving to the next level 
to meet and exceed our customers’ 
supply needs will result in our long-term 
success together.

Facilities Across the Southeast

Gordo, AL

Tuscaloosa, AL

Bay Springs, MS

Brooksville, MS

Lake, MS

Sebastopol, MS

Philadelphia, MS

Canton, MS

Newark, AR

Batesville, AR

Corning, AR

Pocahontas, AR

West Point, MS

John Herman Hickman began as 
a pioneer in the poultry industry.   
John Herman Hickman led the company for 

almost 50 years from its founding in 1937.  

Many factors have contributed to the success of 

Peco, beginning with John Herman’s leadership 

and the passion for the people, families and 

communities where we operate. Peco 

continues to grow today as a fourth-generation 

family-owned company and has become the 

eighth largest poultry company in the U.S., 

while maintaining the approach instilled by our 

founder.

J O H N  H E R M A N  H I C K M A N
OUR FOUNDER
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Our Innovation
Culinary Innovation is at the
Core of Our Mutual Success

We are passionate about innovating 
products that are sure to delight every 
time. With a team of highly-skilled 
professionals, we work together with 
our customers to identify the right 
products and tastes. Our approach is 
taking food to new levels through 
culinary and food science innovation.

36

Culinary Center

Product Development
With proper research we can 
identify consumer preferences and 
customers’ needs. Armed with this 
information we find the product 
that best fills that need and work 
together with a goal in mind. As 
consumer preferences change over 
time, this approach creates a 
winning product for all to enjoy.

Peco’s emphasis on culinary innovation provides a diverse portfolio of products for our customers and consumers. Our Center for 
Innovation in Tuscaloosa, Alabama, has all the necessary tools to replicate our further processes and our customers kitchens in one 
space. Our culinary and food science professionals have the skill and industry experience along with the passion to carry innovative 
ideas to successful product launches.
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Our
Collaboration

Peco pursues collaborative training and relationships aligning with our 
core values and strategic focus. Pursuing excellence together through 
knowledge sharing and collaboration is a key driver in overall performance 
and continuous improvement. We seek long-term opportunities which are 
beneficial to both to exceed expectations and excellence.

Pursuing Excellence through
Knowledge Sharing

Some of Peco’s collaborations include:

National Chicken Council (NCC) World Poultry Foundation US Poultry and Egg Association

US Roundtable for Sustainable
Poultry and Eggs (US-RSPE)

Auburn University

Mississippi State University Foundation for Food and
Agriculture Research

National Poultry
Technology Center

International Poultry Welfare
Alliance (IPWA)

Professional Animal Auditors
Certification Organization (PAACO)

“Sustaining Partners”

Our Assurance

Peco strives to exceed our customers’ 
expectations and standards by providing them 
with great food. We create value and brand 
protection with innovative solutions through a 
team dedicated to excellence, sustainability and 
to exceeding the industry standards.

Our first core value, Safety is a Priority, 
says it all. At Peco, the safety of our team 
members, producers and customers 
around the world guides our actions and 
decisions. Our safety assurance measures 
results, manages change, assesses risk 
and drives continuous improvement in 
safety. Open communication and 
understanding the risks as a team delivers 
top results in the industry.

Our quality assurance is about attention to 
detail in everything we do. To exceed our 
quality expectations through continuous 
improvement, our Quality Management Plan 
(QMP) goes beyond the norms in every stage 
as a food company.

Exceeding our
Customers Expectations

Quality AssuranceSafety Assurance
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Two Year
Sustainability
Summary

Fiscal Years ending in
March 2019 and 2020
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2 Year Sustainability Summary
Fiscal Years ending in March 2019 and 2020

People, Family and Community

Safety
Total Recordable Incident Rate (TRIR) .......................................................................................

...................................................................................................................

.................................................................................................................

..............................................................Days Away, Restricted or Transferred Rate (DART)

Team Growth
Total Team Members

Community
Local Corn Purchasing*

(*delivered by truck into our six feed mills)

Our Total Recordable Incident Rate (TRIR) has improved by 20% since FY2018

Our local corn purchasing has increased to over 94%, supporting the
communities and local farmers where we live and work

.............................................................................................................................................
Team Members % by Gender
Female

................................................................................................................................................Male

2.51

6,351

83%

1.33

2.16

1.12

2.0

1.14

2018 2019 2020

6,628 6,836

40%
60%

89% 94.5%
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Animal Well Being

Third-party Animal Welfare Audits ....................................................................................

Transport Livability Rate

Animal Welfare Training is provided for team
members, contract producers, and contractors .............................................................

Total Team Members trained and/or certified by The
Professional Animal Auditors Certification Organization
(PAACO) in Animal Welfare Auditing and Assurance .....................................................

.......................................................................................................

2018 2019 2020

99.76% 99.10%

Every 6
months

Every 6
months

Every 6
months

12 68 207

99.43%

99.70% 99.70% 99.74%

2 Year Sustainability Summary
Fiscal Years ending in March 2019 and 2020
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Environment and Resources

(Gallons per finished pound – includes Live, Processing
and Further Processing) ............................................................................................................

Emissions Profile*- Scopes 1 & 2

......................................................................(Metric tonnes per 1,000 finished pounds)

Water Intensity

(BTUs per finished pound – includes Live, Processing
and Further Processing)

includes Live, Processing, Further Processing, Fleet and Refrigeration

............................................................................................................

Energy Intensity

......................................................................................................
Miles per Gallon (MPG) driven
by our big truck fleet

2018 2019 2020

0.130 0.127 0.120

1.108 1.141 1.128

1,289*

4.18* 4.30 4.24

1,2131,282
*FY2018 values in Energy
  Intensity were adjusted to
  project a more accurate
  depiction at 1,289 and
  reported as 1,377 previously

*FY2018 values in MPG for
  our big truck fleet were
  adjusted to project a more
  accurate depiction at 4.18
  and reported as 5.24 previously

*0.12 metric tons of CO2-equivalent Scope 1 and 2 greenhouse gas (GHG) emissions from all sites and operations across the
 company per 1,000 finished pounds. These values include GHG emissions from electricity, fuel burning, and refrigeration in
 all sites and operations within Live Operations, Processing, and Further Processing business divisions, including West Point
 Distribution and both the large truck & pickup service fleets. GHG emissions from wastewater treatment lagoons are not
 included at this time.

2 Year Sustainability Summary
Fiscal Years ending in March 2019 and 2020
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Food Safety and Quality

Food Safety Recalls (Enforced Recall) .....................................................................

...............................................................................................GFSI–BRC Certification

.............................................................................................
Product Percentage Covered by Antibiotic
Stewardship Programs

2018 2019 2020

0

100%

0

100%

0

100%

100% 100% 100%

2 Year Sustainability Summary
Fiscal Years ending in March 2019 and 2020



Pursuing Excellence
Together
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Our Process Improvement Team is driven by one of Peco’s core 

values: “Continuous improvement will drive excellence in everything 

we do.” This team is dedicated to the constant pursuit of perfection 

in both product and process. The team collects and analyzes data to 

identify and eliminate waste, better utilize our resources, along with 

increasing the quality and consistency of our products. Additionally, 

the team is responsible for creating a company-wide mindset of data 

driven decision making through continual training and metrics.         

The Process Improvement Team is led by a Corporate Continuous 

Improvement Manager who is a Lean Six Sigma Black Belt, with     

Lean Six Sigma Green Belt Managers working at the facilities to 

define, measure, analyze, improve and control daily processes.

Continuous Improvement Team

Training and Communication
Engaging together in training connects our team and communicates our strategies in building internal 
talent and skills. Over the past two years Peco has completed trainings including:

• Two internal collaborative training events with The Professional Animal Auditor Certification     
Organization (PAACO) resulting in over 200 team members gaining the knowledge and      
experience to become PAACO certified auditors in animal care and welfare

• Completed the “Train the Trainers” program in collaboration with The US Poultry and Egg     
Association and completing the requirements to become a PHT – Poultry Handling and      
Transport certified company

• Implemented “Alchemy” visual training modules in topics including health and safety,       
communication, animal care, food safety and staff development

• Conducted an “internal communications training” for our team
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Corporate and Food Safety Labs 
ISO Certifications
Peco gained ISO accreditation for its Corporate Lab in January 2019 for 

microbiological and chemical analysis, and our Pocahontas Food Safety Lab 

was accredited in 2020 for microbiological analysis. ISO certification 

recognizes the highest standards of operations and testing procedures. 

Accreditation means that the laboratory has met the Management 

Requirements and Technical Requirements of ISO 17025 and is deemed 

technically competent to produce testing results in the scope of their 

accreditation. We are proud to move to the next level in our labs and 

setting the industry standards in everything we do.

Corporate Office
We have grown over the past eighty three years while our approach remains      

the same. Our new Corporate Office was completed in 2018, and is a 22,000 

square-foot project consisting of office space, conference rooms and the latest 

technology and communication platforms. Our new corporate location defines 

us and our future growth as a leader in the food industry with a state-of-the-art 

commercial test kitchen just downstairs. Our new corporate office has a unique 

design in friendly open workspaces inspiring open communication and 

innovation as a leader in the industry.
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Center for Culinary Innovation
Our Culinary Center for Innovation was completed in 2019. 

The focus for this project is the spirit of innovation and  

design to exceed the expectations for a food company. We are 

in this long-term and together with our customers strive to create 

a world of possibilities for our consumers. Bringing a team of 

highly skilled and experienced food professionals with world-class 

facilities, Peco prepares a food product that is sure to delight every 

time – innovation is our passion.

West Point Distribution Center
Peco began renovations to an existing facility in West Point, MS 

to provide freezer and workspace to better serve the 

company’s increasing customer base. Peco continues to make 

investments to ensure our ability to surpass the expectations 

of the industry leaders we serve. The addition of this new cold 

storage facility is a key component of our growth strategy and 

is perfectly tailored to meet our current needs, as well as 

future plans for further processing capabilities. Working to 

exceed our customers' expectations everyday.
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Our Strategy
and Next Steps
Our vision is to be a “World-Class Food Company”

While we have grown over the years, our approach has 
remained the same. Sustainability is part of everything we do 
in our journey.

A vision for the future that defines us, passed from generation 
to generations. 
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What’s Next for Peco?

Building upon a sustainable company
that will support the families

and communities of our team members
and customers for years to come
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Our
Sustainability Goals
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People, Family and Community
• Achieve a best in industry health and safety program ensuring at least a 20%     
 improvement in both Overall Injury Rates (OIR) and Days Away, Restricted or     
 Transferred Rates (DART) compared to the national average for our industry.

• Peco will strive for resilience in our food chain by continually re-evaluating and    
 leveraging the latest worker safety protocols for COVID-19 and other global health   
 challenges.

• Increase our quarterly team retention rates by 5% and maintain year over year.

Animal Well Being
• Continue to provide for leading animal health and welfare training every six months   
 for our live, processing and quality assurance team members, contract producers   
 and contractors, that work alongside live animals.

• Earn and maintain leading certifications in animal welfare assurance across 100% of   
 our live, processing, and quality assurance management team members and service  
 technicians that work alongside live animals by FYE 2022.

• Require certification by The Professional Animal Auditors Certification Organization   
 (PAACO) in animal welfare auditing and assurance for all live operations management  
 team members ongoing.

Our Sustainability Goals

Environment and Resources
• Reduce our freshwater intake by 10% per finished pound by 2030, compared to our   
 FYE 2018 baseline.

• Reduce our energy use by 15% per finished pound by 2030, compared to our FYE   
 2018 baseline.

• Reduce our Scope 1 & 2 Greenhouse Gas (GHG) emissions by 30% per 1,000 finished  
 pounds by 2030, compared to our FYE 2018 baseline.

• Reduce the total amount of food and non‐food waste we send to landfills by 10% by   
 2025, compared to our FYE 2018 baseline.

• Measure and reduce Scope 3 GHG emissions in our grain and chicken supply chains   
 by 2030.

Food Safety and Quality
• Maintain “AA” ratings year over year under the Global Food Safety Initiative Standards  
 at 100% of our processing and further processing operations.

• Reduce our actionable customer findings below 1.5 issues per million finished    
 pounds year over year.

Sustainability Review
• Peco commits to reviewing our sustainability goals and measures on an on-going   
 basis and updating them as applicable science, stakeholder and business      
 improvement strategies align.



About this Report
This report was published in 2020 and provides
data and narratives of Peco’s sustainability
performance for Fiscal Years ending as of March
2019 and 2020 (April 1, 2018 – March 31, 2020).

“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 and content are courtesy of Peco with 

design graphics by MLT Creative of Tucker, GA.

This report was prepared using Tennaxia* sustainability 

software with support of K Coe Isom, a third-party food and 

agriculture business advisory firm with expertise in 

sustainability assessment, reporting, and verification.

*US Poultry and Egg Association is an industry organization 

to which Peco are members and serves in various roles.

*Alchemy is a training solutions company.

*PAACO is the symbol of The Professional Animal Auditors  

Certification Organization of which Peco is a sponsor and 

sustaining partner.

*GFSI-BRC is the registered trademark of The Global Food 

Safety  Initiative - British Retail Consortium.

*The National Chicken Council is the trade association in the 

United States who advocates for the companies that raise 

and process chickens for meat (called broilers) to which 

Peco is a member and serves in various roles.

© 2020 Peco Foods, Inc. All rights reserved.
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