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Quality Standards

Upsetting the Apple Cart Since 1980
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Responsibly Farmed aquaculture standards
for fish and shrimp in Seafood department
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Banned plastic grocery bags at checkout
department standards N live lobsters, unless handling
for animal welfare and and transport standards met

Premium Body Care program

Animal Compassion Foundation becomes
independent Global Animal Partnership

Committed to GMO labeling (revised

2018 to non-GMO labeling policy)
no antibiotics, ever

Fair-trade chocolate for Exclusive
Brands chocolate bars and

No baby bottles/kid cups with BPA,

polycarbonate plastic or phthalates

baking chocolate

2014 ©

standards for mollusks in
Seafood department

2004

All carton eggs must
be cage-free
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2011

5-Step Animal Welfare
Rating system for beef, pork
and chicken in Meat department

No high fructose corn syrup

Responsibly Grown
program for fresh produce
and flowers (retired 2018)

Launched Whole Trade

N\
2013

Launched Sustainable Canned

Tuna Standards for all canned

tuna in Grocery department

All plant-based ingredients in
Exclusive Brand food products are

sourced to avoid GMOs

2019

Octinoxate

(sunscreen ingredient)

banned, two years
201 9 ahead of Hawaii's ban.
Sustainable Canned
Tuna Standards in
PFDS kitchens

2020

All eggs in dairy
better than cage-free

Stewardship Council) seafood
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Fair Trade chocolate

2003

required for all Exclusive

No preservatives such as
phosphates or sulfites in
Seafood department

2010

Launched Seafood Watch
wild seafood ratings

First certified organic
- national retailer
Z

No hydrogenated fats

2012
in food 2005 :

No red-rated wild seafood
USDA
areas of Canada

Only cage-free eggs in our own

kitchens and bakehouses
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Foundation for meat animal welfare

and baking chocolate

Organics standards for personal care
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5-Step Animal Welfare Rating for
turkey in Meat department

Eco-scale Ratings for household cleaners
GROCER

Sustainable palm oil for
365 Everyday Value food products

Brands chocolate bars
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Updated Household
Cleaning Products Standards

Animal Welfare Certified lamb
in meat department

2017

Added 13 more unacceptable
ingredients for body care

Animal Welfare Standards
for Laying Hens for
365 Everyday Value eggs
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WFM Packaging Research Started with PFAS \%/(I)i?{l).lsi

MARKET

2018 Safer Chemicals, Healthy Families
study on PFAS (per- and polyfluoroalkyl
substances) in food packaging

Affected packaging pulled from WFM stores
Lead to in-depth research on PFAS by WFM

In 2020, molded fiber bowls and plates with
no intentionally added PFAS rolled out in US
and Canadian Prepared Foods departments

WEFM worked closely with our packaging
suppliers to find and scale this new
packaging
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Strategy for Addressing PFAS

Food service items with intentionally added
PFAS were discontinued or reformulated
through supplier surveys and product testing

Currently exploring opportunities to improve
confirmation of supplier compliance

Collaboration with other stakeholders—
packaging suppliers, non-profits, academics—
was critical to the process

Participation in PFAS technical and industry
groups and conferences has been invaluable
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Evolution of WFM Packaging Standards

Development of Restricted Substances
List (RSL) for food service and private
label packaging

Prohibits intentionally added PFAS, as
well as ortho-phthalates, bisphenols, and
more

Also bans non-recyclable materials,
including PS and PVC

Currently in the process of collecting and
assessing supplier surveys
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Rey Lessons Learned

Work closely with packaging suppliers
v'Access to information about the supply chain
v'Ask the right questions

Engage with packaging-focused researchers and

organizations

v'Passionate about eliminating chemicals of concern in packaging
v'Generous with their time and knowledge

Set priorities
v Immense and complicated issues
v'Good work takes time

NASHVILLE, TN
est. 2020

Educate those in your sphere of influence
v'Will help further awareness and eventually lead to change
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