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Pacific Natural Foods Slashes Waste, Reduces
Energy Consumption, Restores Wetlands
- Efforts to Deepen Commitment to Triple Bottom Line Earn Recognition —

TUALATIN, Ore. — May 12, 2010 — Pacific Natural Foods, an industry leader accustomed to earning
recognition for the outstanding flavor of its award-winning natural and organic food products, recently
earned praise for its deeply rooted commitment to sustainable business practices and shared annual
results of its ongoing efforts.

The family-owned company received a 2010 Businesses for an Environmentally Sustainable Tomorrow
(BEST) award in the Large Organization category from the City of Portland as a result of its ongoing
efforts to integrate social, environmental and economic considerations into its practices. Results of its
efforts in 2009 include:

e A 14 percent reduction of natural gas through a system of upgrades and a U.S. Department of
Energy-supported boiler steam efficiency retrofit;

e Recycling 60 percent of its total generated waste, an 18 percent increase over the prior year;

e Reduction of overall energy consumption by 7 percent, exceeding its goal of 5 percent;

e Purchase of more than 45 million pounds of certified organic ingredients, 82 percent of its total
purchases;

e Renovation of more than 6,000 square feet of warehouse space into a new employee lunch
room using a variety of green building practices, including premium efficiency lighting, zero VOC
paints and an 80% reuse/recycle rate for construction waste;

e Ongoing conservation and restoration of degraded wetlands habitat adjacent to company
properties;

e Donation of 1.4 million pounds of food to the Oregon Food Bank and 132 hours of production
line time;

e Established written policies and guidelines for environmentally preferable purchasing and event
planning; and

e Financial incentives for alternative commuting that resulted in 15 percent of Pacific employees
participating in the company’s new Alternative Commuter Club last year.

“We couldn’t have exceeded last year’s sustainability goals without the commitment and participation
of our employees, and strong collaboration with local nonprofits and business partners,” said Rory
Schmick, sustainability manager for Pacific Natural Foods. “Sustainability is a part of who we are and
how we do business. We're constantly working internally and with our partners to find new ways to
lessen our environmental footprint.”

Looking ahead, Pacific established a new set of goals for 2010, broadening environmental Key
Performance Indicators with a focus on energy use, solid waste and recycling, and the reduction of
water and wastewater.

About Pacific Natural Foods

Founded in 1987 in Tualatin, Ore., Pacific Natural Foods is inspiring people to know more about their
food, where it comes from and how it’s grown by delivering delicious, all natural and organic foods
made with respect for land, animals and people. Pacific Natural Foods offers a wide variety of all natural
and organic food and beverages including soups, broths, non-dairy beverages, frozen pizzas, pot pies



and ready-to-drink iced coffees, teas and matés. The company’s products are sold throughout the U.S.
and Canada in mainstream grocery and natural food stores. For more information, visit
www.pacificfoods.com.
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