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Adding Value to Meat
Through Further Processing
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"1 GET REALLY TIRED OF HIM
BLOWING HIS OWN HORN
ALL THE TIME!"



PERFORMANCE Brands Drive Margin and Sales
+ Broad array of

products, wide variety

of customers a 0
" resurante, nctoresr westocreex lyer

institutions & local source
franchise chain

locations | ascend

« Comprehensive
portfolio of branded
and private label

BRAEHERT_

~ ANGUS BEEF

RLESS COMMITMENT TO QUAL gy~

FEA

products
« Expertise in Italian féBRlLLlAN(E- — —
Category FREEMIUN SRORTONINGS & OILS — ®_
 National distribution FIRST
network W/ﬂ‘km

 Highly competitive and
fragmented market

THE MARK OF QUALITY IN
NON-FOOD ESSENTIALS

 Organizing the supply 1 . ) Rm\- _
chain to create 1UiCoNe o A OVENS.
mutually beneficial sl V”é]g‘;?r%g

relationships



TOP 10 LIST OF
BRAVEHEART
ANGUS BEEF
ATTRIBUTES

ANGUS BEEF

FEARLESS COMMITMENT TO QUALjpy™
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| Imported From Ik
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ContactUs | News &Media | BEE

REGISTER | 3l
Select a Country SEARCH

ABOUT US RESPONSIBILITY PRODUCTS & SERVICES PROGRAMS SOCIAL & APPS ELEARNING SHOPNO

HOME / PROGRESSIVE BEEF™

PROGRESSIVE BEEF”

Offer a beef product that delivers on consumer

values.

FARM-TQ-FORK

FROGRESSIVE BEE

(o S

When asked, 45% of consumers say they would likely seek a grocery
1

store camying beef produced using a venfied program.
Beef consumers are shopping with a conscience. They want to know
their beef is:

1. Safe
2. Raised according to animal care standards

3. Sustainable

You can meet their demands. Progressive Beef™ is the most
comprehensive farm-to-fork quality assurance program to help deliver
safe and wholesome beef ? Established standard operating
procedures (SOPs) are used to help ensure food safety, animal
welfare and sustainability. In fact, these three consumer concems are
the three pillars of Progressive Beef.

Find out how this venfied program offers advantages for every step of

Hem hmmd mrememls almie

@Print +) (=) Tex

PROGRESSIVE BEEF




STANDARD OPERATING PROCEDURES g

SOP’s AREA OF FOCUS PROGRESSIVE BEEF SOP PLATFORM

Sustainability Quality Control SOP’s Cattle Care SOP’s

Persuasion Devices

Feed Related 9
Cattle Handling g  Castration M
Product Use 6  Tipping of Dehorning ™
Cattle Quality Misc. 6 Brano-ling | ol
Care Control Total o7  Aborting Heifers M
Calving ™
aupment
Environment 1  Feed&Water
Societal 1 Transportation
Operational . Stress Management v
Efficiencies Non-Ambulatory
Total 3 Euthanasia ™
Cattle Handling
Total 13

M: Require sign-off by feedlot
consulting veterinarian

7 Zoetis



FOOD IS AN ETHICAL THING

TO DO, BUT WE'VE GOT TO
DOIT RIGHT. WE'VE GOT TO

GIVE THOSE ANIMALS A

DECENT LIFE AND WE'VE GOT

TO GIVE THEM A PAINLESS
DEATH. WE OWE THE ANIMAL

RESPECT. |
TEMPLE GRANDIN




Braveheart is based on creating products that motivate customers to pay higher

prices than they pay for commodity beef and then sharing those premiums with all
supply chain partners

FOODSERVICE
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Added $ BLACK ANGUS BEEF Added $ Customers

Customers FEARLESS COMMITMENT TO QUALjye
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Better Yields also help to establish trust

. COMPETITOR




FY 2014 U.S. Product Mix

* Prime, Choice and Select account for 96% of our current production—the
remainder is No Roll at 4%

* The depiction below represents the minimum marbling lines

2% 651% 29%
|

\

[
Prime { High Choice Average Choice Low Choice \ Select —*

Moderately
Abundant Abundant
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BLACK ANGUS BEEF
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Methodology

 SSF was measured using a flat, blunt-end

blade mounted on an Instron Universal
Testing Machine




'%r‘_ Breed
= _ P
':Hereford Bﬂd TULrILd)
Red Angus Bos taurus/British
Charolais  Bos taurus/Continental
Gelbvieh  Bou taurus/Continental
Limousin Bos tauruas/Continental

Simmental Bov taurus/Continental
Brahman Boo indicus/Zebu

SM*®
SM*¢
SM”
S Ml7
S MOS

sSM*

SM#
SL”?

% Choice & higher

88
65
90
62
58
57
66
30

Shear force, m
4.0 ,
4 {

4.1

“Source: Wheeler et al., 2001, 2005. SM = Small, SL. = Slight. Lower shear force values are indicative of greater tenderneass




Weaknesses Of The U.S. Beef ’f /3@ak
Industry?

Government
& Allied
REEHEES Foodservice| Packers Feeders Industr
Not telling our . Not telling our Too
[ story } Cost Variability [ story ) fragmented

More concerned T\Iot telling ou?
with exporting . Consumer story to
product than Marketing Food safety perception improve
keeping it '
domestic D ————
" Too ) Lack of
fragmented/ education &
Too Too
Food safety Not knowledge
fragmented | . .nsparent | fragmented  “pout our
. (tie) iIndustry

1 Based on the number of times that each characteristic was mentioned as a response

to the question.




PERFORMANCE NOT ONLY MOVES BOXES...WE WORK WITH THE
SUPPLY CHAIN TO DESIGN WHAT GOES INSIDE THE BOXES!

=\g=Z= o
BRAVEHEART

BLACK ANGUS BEEF
FEARLESS COMMITMENT TO QUALiTy®

Performance Foodservice is proud to partner with BMG in
creating a brand that is helping to re-define what high quality
beef means.

e LIS ALL ABOUT ESTABLISHING TRUSTY___

=PE RFORMANCE

FOODSERVICE



Performance Foodservice’'s Success with Braveheart iIs
Changing the U.S. Beef Industry




BLACK ANGUS BEEF

5% COME
MMITHENT TO TN
AaLITyY™

FEARLE
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Midwest Produced
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21D Apps h SUgQgesteq JITeEs || Importea rrom Ie

aternal | Terminal

- Quality | Resources | AboutUs | Conta
Ling

@ North America's most
@ widely used terminal boar
line. Surprised? Don't be.

Did you figure the leading boar was from the company that

rolls out line after line? Truth is, the top boar isn't the result of
acquisitions or crossing lines — it's the product of rigorous,
continuous improvement. It's the Line 600 Duroc from DNA
Genetics. And from now on, that should surprise noone. =~

DNA Genetics Line 241 F1




Local Pork Plant __ Direct Shipment |

Local Feed Mills
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Lean Color Standards

e “Allegiance” lean color requirement: minimum score of 3
e “West Creek” lean color requirement: minimum score of 2



Marbling Standards

:,;\ 4

e “Allegiance” marbling requirement: minimum score of 2
e “West Creek” marbling requirement: minimum score of 1



Fat Trim Requirements
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Swine Handling Requirements

Handling affects pork quality

Minimal stress of hog and people

National Pork Board PQA PLUS

Animal handling & welfare training farm/truck/plant
Use only Certified Quality Truckers™

Trained employees to load and unload hogs
Eliminate electric probes at farm/plant

Rest hogs at plant

Third party audits at farm/plant

= PERFORMANCE WEST ©) CREEK.

FOODSERVICE
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COMMODITY PORK




Take Home the Message

COMMODITY

WEST ) CREEK. ORK
Single-Source Midwest Farm Yes Yes No
Corn Purchased Directly From Local Farmers Yes Yes No
Duroc Terminal Sires Used With Landrace Females Yes Yes Unknown
Pigs Raised < 100 Miles From Packing Partner Yes Yes Unknown
Single Packing Partner Facility Yes Yes No
Professional Animal Handers/Haulers Used Yes Yes No
Third Party Animal Welfare Audits Conducted Yes Yes No
Perfromance PathProven® Utilized Yes Yes No
Minimum Lean Color/Marbling Levels 3/2 2/1 Unknown
Fat Trim Requirement 1/8” W Unknown
Exclusively Offered by [fi=PERFORMANCE Yes Yes No
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&WEST © CREEK.Pork

PREMIUM PORK
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Brad Morgan, Ph.D.

Dr. Brad Morgan
Performance Food Group

Sr. Director of Protein
2205 Tanglewood Circle
Stillwater, OK 74074

M: 405.880.7708

|
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