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Against a backdrop of increasing 
economic, environmental and regulatory 

uncertainty, the Labeyrie Fine Foods Group 
reaffirms its firm belief that sustainable growth 
requires close alignment between business 
strategy and CSR commitments. Perspectives from 
Jacques Trottier, Chairman, and Gaëlle Ouari, 
Director of CSR, Communications and Brand 
Strategy at the Labeyrie Fine Foods Group. 

In a constantly changing environment, what is  
the Group’s strategic direction today?

Jacques Trottier. Our ambition is clear: offering intense 
enjoyment through food, without ever neglecting our  
responsibility. Our position as market leader carries 
a commitment, and almost a duty, to be exemplary in 
terms of our CSR. The Group’s long-term sustainability 
is inextricably linked to our ability to manage our 
operations in a more responsible manner. In practical 
terms, this means consolidating our leadership in 
our traditional markets, whilst also expanding into 
new geographical markets where the enjoyment of 
food is truly valued. We are diversifying our product 
categories – seafood, local produce and plant-based 
products – to cater to every taste and every moment of 
enjoyment, whilst fully integrating environmental and 
social considerations throughout our value chains and 
at our production sites.

How does this strategic vision translate in practice 
into the choices and trade-offs we make  
on a day-to-day basis?

Gaëlle Ouari. For the past five years, CSR has been fully  
integrated into the Group’s strategy. Our daily 
challenge is simple to articulate but demanding to 

put into practice: to factor CSR impacts into every 
decision we make, whether strategic or operational. 
This involves strengthening the resilience of our 
value chains, securing sustainable partnerships with 
suppliers aligned with our commitments, anticipating 
key regulatory requirements and, at the same time, 
continuing to meet the expectations of our consumers 
and retail customers. In short, we are fundamentally 
transforming the way we operate, acting across the 
entire value chain, thanks to the commitment of all our 
employees, who have become true ‘collaborators’ in 
this transformation. 

How does ‘enjoyment without compromise’ guide 
your daily choices, and what lessons have you learnt 
from the past year to prepare for the future?

Jacques Trottier. Enjoyment lies at the heart of our 
purpose: “Together, let’s inspire people to gather 
around the same table.” But this enjoyment must also 
be meaningful. It is essential to reconnect emotion, 
taste, conviviality and sharing with rationality, 
through responsible and sustainable choices. The 
2024–2025 period confirmed that growth is possible 
when it is conceived with the long term in mind. The 
Group draws on its leading brands and expertise to 
strengthen its long-standing positions, whilst continuing 
to explore new markets where the enjoyment of food 
resonates strongly.

Gaëlle Ouari. Our brands play a vital role in this dynamic. 
They embody pleasure, but also our commitments. 
They are the link between our strategic ambitions 
and society’s expectations. Thanks to our brands, our 
consumers can also, by choosing them, be responsible 
and committed. We are entering the final year of our 
first strategic cycle of CSR commitments. The year 2026 
will mark the start of a new phase, with a strategic 
reorientation aimed at strengthening our objectives 
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 EDITORIAL 

and contributions on key issues, to amplify our positive 
impact.

What are the major challenges and drivers that will 
shape the Group’s coming years?

Jacques Trottier.  The top priority remains the health 
and safety of our employees. It is they, through 
their commitment and expertise, who bring our 
purpose to life and are undoubtedly the Group’s 
greatest asset. Protecting and supporting our 
teams is not just a moral imperative: it is also what  
enables us to strengthen our resilience, to weather 
crises and, at the same time, continue to innovate 
for our consumers. It also means transforming  
the Group so that it can adapt to and anticipate 
climate, environmental and ethical challenges. 

Gaëlle Ouari. At the same time, one of the major 
challenges for the coming years is reducing our carbon 
footprint and adapting our supply chains and activities 
to climate constraints and their effects. It is a complex 
challenge, but above all it represents a tremendous 
opportunity: that of rethinking our production methods, 
our supply chains and our innovation choices to build an 
ever more virtuous and sustainable model. Every action 
we take, every process we optimise, helps to mitigate 
our impact and align our growth ambitions 
with the environmental challenges facing our 
planet.

 
ENJOYMENT 
AND RESPONSIBILITY,
TODAY AND TOMORROW

RE uniting
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Our ambition is clear: to offer products that 
combine intense pleasure with responsibility  
to bring generations together around moments 
that truly matter and to make the shared table the 
greatest social bond. In practical terms, this begins 
with the ecosystems surrounding our supply chains, 
which we are committed to protecting ever more:  
89% of our strategic raw materials are certified* 
or part of a transition programme, with a target 
of 100% by 2025–2026. Of those of animal 
origin, 97% come from suppliers committed 
to animal welfare, and 88% of the soya used 
in their feed is guaranteed deforestation-free.

Since 1946, Labeyrie Fine Foods has 
made the dining table much more than 
just a place to eat: a place for sharing, 
conviviality and high standards, where 
quality, accessibility and respect go 
hand in hand. This heritage places 
a duty upon us. It drives us to place 
responsibility at the heart of our 
strategy, in every decision, at every 
level of the Group.

Mastering our expertise and processes through 
responsible practices is just as essential. 92% of 
our products are now free from controversial 
additives*, and 72% of our packaging is recyclable; 
with a target of 100% by 2025–2026. Over 50 
tonnes of plastic have been avoided this year 
thanks to the reduction in the height and thickness 
of Blini pots and the atelier Blini. Furthermore, 
our sites are reducing and optimising their 
consumption: for example, the Fécamp workshop 
has refurbished a washing station to reduce its 
water consumption by 3,300 m³/year and gas 
consumption by 80 MWh/year.

But none of this would mean anything if the men 
and women of our Group were not at the heart of 
our model. With a fulfilment score of 3.6/5, a senior 
management team comprising 46% women and 
a professional equality index of 93/100, we are 
proud of the progress we have made. However, we 
are not content to rest on these results. Every day, 
with unwavering determination, we are stepping 
up our efforts to make progress, particularly on a 
fundamental issue: safety, which remains our top 
priority and our most demanding commitment. 
Since 2021, the accident frequency rate, including 
temporary staff, has fallen by more than 30%. 
Thanks to the prevention work we carry out on a 
daily basis through safety behaviour checks and 

the organisation of workshops, we are minimising 
risks and continuing on our path to reduce the 
number of accidents. 

Underlying all our decisions is a single overarching 
goal: the fight against climate change. Following a 
trajectory validated by the Science Based Targets 
initiative (SBTi), we have already reduced our 
carbon footprint by 22% since 2019 and are aiming 
for a 55% reduction in direct emissions by 2030, 
by engaging our suppliers and targeting 100% 
renewable electricity by that date. As part of our 
continuous improvement approach, we regularly 
measure our impacts, identify priority levers and 
act accordingly: our latest assessment revealed 
that our impact on biodiversity is a major issue 
within our Scope 3 emissions, which has led us 
to formalise an ambitious biodiversity policy to 
make a strong commitment to this issue, which 
is vital to our business. Recognising that climate 
and biodiversity issues are interlinked, we address 
them jointly through a strategy of mitigation and 
adaptation, in order to fully commit to these issues 
that are crucial to our business.

The path to sustainability is demanding, long and 
sometimes arduous. It requires resilience, patience 
and tenacity; we are resolutely committed to 
it, with humility, determination and a strong 
ambition: to contribute to a world where pleasure 
and responsibility are one and the same, so that 
every meal remains a true moment of sharing.

Together, let’s continue to inspire the 
irresistible desire to gather around 
the same table!

 MANIFESTO 

*Independent third-party labels (MSC, ASC, Agri-Éthique, etc.) and 
internal labels audited by a third party (Certiconfiance).

*Additives posing a risk to the health of our consumers and listed 
by our distributor clients. 

4 52024-2025 CSR Report



OUR RESOURCES 

1 
HEAD OFFICE  

IN ST-GEOURS 
-DE-MAREMNE

1
COMMERCIAL 
SITE IN MILAN

1 
OFFICE  

IN PARIS

OUR PRODUCTION SITES IN 24-25

OUR BUSINESS ACTIVITIES

OUR VALUE-CREATION

For our company 

n  �€901 M in sales turno-
ver distributed as follows: 

41% fish 

16% plant-based

For the company 
n  �97% of our suppliers have signed our Animal Welfare 

Charter (salmon, ducks and prawns) 

n  �€175 K financed for R&D in animal welfare to constantly 
improve practices 

n  �92% of our products are free of controversial additives*

n  �€1 M of donations to food banks to help fight food waste 

n  �97% of our suppliers of strategic materials have signed up 
to our code of ethic

For our employees
n  �69% took part in the Zest 

questionnaires with an 
average score of 3.6/5 

n  �93% gender equality 
amongst our workforce 

n  �6% of employees are 
recognised as disabled 

n  �200 employees have an 
adapted workstation

For the environment  
n  �89% of our strategic products are labelled or pending 

labelling

n  �88% of soya used in our strategic materials is guaranteed as 
not contributing towards deforestation or conversion

n  �72% of our packaging is recyclable 

n  �56% of our packaging comes from recycled material 

n  �-22% of overall emissions compared with 2019 (absolute value) 

n  � -74% scope 1 and 2 emissions compared with 2019 (absolute 
value)

n  � -18% scope 3 emissions compared with 2019 (absolute value)

n  �€200,000  to help support the agro-ecological transition of 
our strategic sectors with €100,000 provided to Un Pacte Positif 

n  �30 French agricultural exploitations supported in their own 
agro-ecological transition

Our strategic 
raw materials:  
n  Salmon 
n  Cod
n  Herring 
n  Prawns
n  Duck 
n  Chickpeas
n  Avocado
n  Olives

Our labels: 
n  �Agriculture Biologique (AB)
n  �Indication Géographique Protégée (IGP)
n  �Marine Stewardship Council (MSC) 
n  �Fishery Improvement Program (FIP) 
n  �Aquaculture Stewardship Council (ASC) 
n  �Best Aquaculture Practices (BAP) 
n  �Global GAP 
n  �Palmi G Confiance 
n  �Agri-Éthique France 

58% of sales in France 42% of sales outside of France

27% prawns

16% local 
specialities 

*Additives posing a risk to the 
health of our consumers and listed 
by our distributor clients 

3,200
EMPLOYEES

12
PLANTS

12 production sites 
across Europe: a 
well-anchored 
industrial fabric 
with sector-specific 
expertise

     BUSINESS MODEL       BUSINESS MODEL  

OUR BRANDS 

12

11

10

4

1

3
2

6

5

7 8
9

n  �France: 
1  Fécamp (smoked and prepared fish) 

2  Troarn (blinis, toasted products and fish eggs)

3  Chambly (snacks)

4  Saint-Aignan-de-Grandlieu (prawns and shellfish)

5   Jonzac (smoked and prepared fish)

6  Bouaye (foie gras)

7   St-Geours-de-Maremne (smoked salmon)

8  St-Geours-de-Maremne canard (foie gras and local specialities)

9  Came (local specialities)

n  �United Kingdom: 
10  Warminster (prawns and shellfish)

11  Duns (smoked salmon and seafood snacks)

n  �Belgium: 
12  Andenne (olives)
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The Group’s governance is based on a structured and balanced organisational 
framework, ensuring effective decision-making, independent oversight and the 
integration of financial and non-financial considerations into the overall strategy.  
It is underpinned by clearly defined governing bodies, regular meetings and 
management and internal control tools designed to ensure transparency,  
risk management and the Group’s sustainable performance.

Convinced that sustainable 
performance is built collectively, 
the Group maintains a regular and 
structured dialogue with all its 
stakeholders in order to identify and 
address shared challenges. 

These exchanges, which take various forms, enable 
the sharing of our commitments, the alignment 
of our action plans, and the assurance of their 
operational relevance. CSR managers participate 
in the executive committees of business units on 
a monthly basis.  They rely on a range of tools, 
including the “CSR Minute,” an internal and external 
communication format highlighting a specific 

commitment and the Group’s recent achievements, 
complemented by CSR news updates; internal flash 
news communications relaying key information; 
as well as six CSR webinars held in 2024–2025 
covering various topics (review and outlook, 
climate and biodiversity, animal welfare, shrimp 
supply chain, circular economy, and a special 
edition for European Sustainable Development 
Week). This ongoing dialogue is further enriched 
by in-person meetings with our customers and 
suppliers, technical discussions with experts on 
key topics relevant to our business (animal welfare, 
climate, agriculture, etc.), and participation in 
roundtables and leading industry events such as 
the Global Shrimp Forum.

GROUP CEO

As experts in ethology and animal welfare, 
we support various Labeyrie Fine Foods 
teams that share the same curiosity and 
the same drive to learn and to develop their 
value chains.  For nearly seven years, we have 
worked together to reflect and innovate in 
order to best adapt to each challenge.  For 
example, we brought together numerous other 
salmon importers and an animal welfare NGO 
to draft a responsible sourcing charter: the 
CARE Salmon collective.

Aurélia Warin
Ethologist and Director of Bankiva

     LISTENING, SHARING AND ALIGNING      

Audit Committee  
(Audit, Risk & Compliance, 

2 to 3 times per year)

Strategic Commitee
(Shareholders and management, 

4 times per year)

SUPERVISORY BOAR
(8 members, including 3 women – quarterly meetings)

Remuneration Committee  
(compensation, succession, once 

per year) 

4 business entities  
(Premium, Océan,  

Trendy, UK)

3 Group entities 
(People and Corporate, Finance, 
CSR, Communication and Brand 

Strategy)

3 multi-disciplinary 
entities

(International Sales, Sales Force, 
Specialist Distribution Circuits)

EXECUTIVE COMMITTEE
(1 CEO and 8 members including 3 women - weekly and monthly meetings)

Monthly reporting & internal controls

Financial stakeholders
(Supervisory Board, shareholders, 

banks, insurers, rating agencies, 
analysts) 

Scientific partners
(certification bodies, experts, and the 

research community)

Civil society 
(consumer associations, consumers, local 
residents, schools, students, candidates)

Internal stakeholders 
(Executive Committee, Labeyrie Fine 
Foods committee, employees, staff 

representatives)

Public authorities
(government, legislators, local elected 

officials)

Societal stakeholders  
(media and NGOs)

Commercial partners  
(producers, suppliers, distributors, 

professional organizations)

OUR KEY STAKEHOLDERS

 OUR INITIATIVES FOR A GREATER IMPACT    
     CORPORATE GOVERNANCE: 

 INFORMING OUR DECISION-MAKING 
 AND SECURING OUR FUTURE 

Strategic  
Decision-Making

Control and risk 
management 

Operational 
SteeringCommittee
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As part of its alignment with the Corporate 
Sustainability Reporting Directive (CSRD), under 
which Labeyrie Fine Foods will be required to 
report for the 2027–2028 financial year, the 
Group initiated a structured double materiality 

assessment at the end of 2023. Conducted in 
2024, this initiative enabled the comprehensive 
identification of impacts, risks and opportunities 
(IROs) related to its activities, across its 
production sites and throughout its value chain.  

The identification phase resulted in the 
formalization of 183 IROs.  Following the scoring 
phase, 72 IROs were deemed material, covering 
all 10 ESRS standards as well as Group-specific 
issues.

Beyond meeting upcoming regulatory 
requirements, this analysis represents a genuine 
strategic lever for the Group.  It provides a 
structured and prioritized view of the issues most 
critical to the Group’s sustainable performance 
by cross-referencing the impacts of its activities 
on the environment and society with the risks and 

opportunities that may affect value creation. This 
work ensures that the CSR policy is fully aligned 
with the company’s key challenges.  It helps clarify 
strategic priorities, strengthen their consistency, 
and consolidate existing commitments.  It also 
provides a shared reference framework to guide 
action plans, define more ambitious, measurable 
and operational objectives, and manage non-
financial performance within a continuous 
improvement approach.

FINANCIAL MATERIALITY
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     DOUBLE MATERIALITY MATRIX:  
 STRENGTHENING OUR TRAJECTORY   
 THROUGH A BETTER UNDERSTANDING  
 OF IMPACTS, RISKS AND OPPORTUNITIES 
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Protecting the ecosystems that feed us is not 
just a necessity; it is a commitment to the future. 
From the sea or from field to fork, we strive to 
act in a determined manner to help protect 
biodiversity, guarantee ethical practices and 
reduce our impact on the planet. Each choice 
we make, each raw material and partnership is 
the chance to transform our impact into a driver 
for sustainability, to ensure that enjoyment and 
responsibility go hand in hand.

Our priority projects: 

n  �Sustainable sources of supplies 
➔ �100% of strategic raw materials* labelled. 

n  �Our choices are guided by animal welfare 
➔ �100% of suppliers of strategic farmed raw 

materials* committed alongside us. 
n  �Responsible animal feed 

➔ �100% of soya produced without any 
deforestation.

n  �Reducing our environmental footprint

Excellence can only be achieved by management 
of our expertise and the responsibility of our 
operational choices. This pillar embodies our 
commitment to turning every stage of production, 
every piece of packaging and every journey into an 
opportunity to reduce our environmental impact. 
By adopting responsible and innovative practices, 
we ensure that our products combine enjoyment, 
quality and sustainability.

Our priority projects:

n  �The composition of our products 
➔ �100% of our products are free from 

controversial additives* .
n  �Ecological packaging design 

➔ �20% less plastic in our packaging,  
100% of our packaging is recyclable  
and 2/3 made from recycled materials. 

n  �To reduce the environmental footprint  
of our sites
➔ �A 10% reduction in water, electricity  

and gas usage.
➔ �A 20% reduction in food waste from  

our own production activities.
n  �More responsible transportation logistics

Our success is built on respect for and the 
recognition of every person who contributes to our 
products, whether they are employees, suppliers 
or partners. This pillar illustrates our desire to place 
ethics, human capital and societal commitment 
at the core of our decision-making. Our aim is to 
create an environment where everyone can thrive, 
work safely and make a positive contribution to 
society, whilst ensuring trust and transparency 
with our customers.

Our priority projects:

n  Guaranteeing the integrity of our partners 
➔ �100% of our strategic partners have  

signed up to the Code of Ethics.
n  �Human capital at the heart of our combined 

success 
➔ �An employee satisfaction score  

of 3.8/5 or higher, with a minimum  
response rate of 75%. 

➔ �An accident rate resulting in lost time  
for all staff of 10% and -20% for this 
indicator when temporary staff are 
included.

➔ ��Ensure that 50% of the Labeyrie Fine Foods 
team are women.

n  Communicating in a more responsible way 
n  Making a commitment for society

As a backdrop to our CSR strategy, climate change 
is a fundamental and defining issue for all our 
actions. It shapes the way we work with partners 
upstream and downstream in our value chain, 
manage our expertise and processes, and ensure 
our stakeholders are kept fully informed on this 
matter. This is a fundamental challenge: it guides 
our decisions and translates into concrete actions 
to reduce our carbon footprint and our impact 
on biodiversity.

By 2030 (2019 reference year): 

➔ �Scopes 1 and 2:  
55% reduction in Co2e emissions. 

➔ �Scope 3:  
22% reduction in the physical intensity  
of indirect emissions.

To bring our mission of enabling intense and responsible enjoyment to life, our 
CSR strategy is structured around three core pillars, one overarching cross-
cutting ambition, twelve priority workstreams, and twelve key commitments 
for the 2025–2026 horizon, benchmarked against 2020–2021. 

Protecting1
PILLAR Mastering2

PILLAR Respecting3
PILLAR

JOINING THE FIGHT AGAINST CLIMATE 
CHANGE

OUR PRIMARY 		
	 BATTLE

This roadmap guides our day-to-day 
actions, aligns our decisions with our 
sustainability ambitions, and translates 
our commitment to responsibility into 
tangible impacts for our consumers, 
employees, partners, and the planet.

*Additives posing a risk to the health of our  
consumers and listed by our distributor clients.

*Salmon, duck, prawns, cod, herring, chickpeas, 
avocados, olives.

       RESPONSIBLE ENJOYMENT        RESPONSIBLE ENJOYMENT 
 AT THE VERY CORE OUR OF CSR STRATEGY 

THE MEN AND WOMEN WHO PRODUCE, 
TRANSFORM, SELL AND CONSUME OUR 
PRODUCTS 

OUR EXPERTISE AND PROCESSES 
THROUGH VIRTUOUS PRACTICES

THE ECOSYSTEMS WITH WHICH 
WE INTERACT
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Protecting
Preserving ecosystems means working at the 
grassroots level and taking a long-term approach 
to our actions. Working closely with our partners, 
we are evolving our practices to strengthen the 
resilience of our supply chains and limit their impact, 
whilst driving sustainable change across our supply 
chains and regions.

1
PILLAR Towards models that are 

more respectful of natural 
balances and resources.

Responsible sourcing: evolving  
our supply chains

For responsible enjoyment: animal welfare  
at the heart of our supply chains

Towards animal feed that conserves resources

Reducing environmental impact at source

1.3

1.2

1.1

1.4

THE ECOSYSTEMS WITH  
WHICH WE INTERACT

15



RESPONSIBLE  
SOURCING: EVOLVING  
OUR SUPPLY CHAINS

For fattened duck, the launch of our partnership 
with the Agri-Éthique France label and the Lur 
Berri cooperative ensures fair relations and 
better remuneration for farmers, following 
on from other strategic French supply chains 
(wheat and chickpeas) that are already 
certified. For the salmon sector, we benefit 
from robust certifications such as the MSC for 
wild salmon and the ASC for farmed salmon, 

THE KALYTERA PROGRAM: TRANSFORMING THE GREEK 
OLIVE SECTOR TOGETHER TOWARDS AGROECOLOGY 
Kalytera is a programme born of a committed partnership between Labeyrie Fine Foods, 
15 farmers, a Greek supplier and a public agricultural institute, aimed at sustainably 
transforming olive cultivation in Greece. Driven by a collective desire to move towards 
more sustainable agricultural practices, it supports concrete actions to reduce the sector’s 
environmental impact and strengthen its long-term resilience, based on five pillars.

Soil quality

Environmental 
impact Biodiversity

Protecting the health of our soil 
by reducing the use of fertilisers

5
PILLARS
of the Kalytera

program

Working on solutions to improve 
resilience to  

climate change

Input management
Developing a more environmentally 

friendly agricultural model

Resource management 
Reducing our water consumption

by implementing a
tailored irrigation programme

Respecting and preserving the biodi-
versity of olive groves

FIND OUT MORE 
ABOUT THE 
PROGRAM 

Responsible sourcing is not just about choosing raw materials: it involves 
making a long-term commitment to the sectors that produce them. The Group 
bases its decisions on its strategic raw materials, taking into account economic, 
environmental and social considerations. In line with this approach, 89% of our 
strategic raw materials carry certification on our national brands.

as well as our internal certification schemes: 
the Charter of Excellence and Sustainable 
Aquaculture, which cover additional 
requirements. Finally, our Père Olive and Atelier 
Blini brands support producers: 166 hectares  
of cover crops are funded across our wheat 
and dairy sectors, and 350 tonnes of olives 
are undergoing an agroecological transition.

FOR RESPONSIBLE ENJOYMENT:  
ANIMAL WELFARE AT THE HEART  
OF OUR SUPPLY CHAINS

Taking a leading role in the most 
demanding programmes for our 
strategic raw materials

Supported by several specialist organisations 
such as the ethological consultancy Bankiva and 
the NGO CIWF (Compassion In World Farming), 
Labeyrie Fine Foods works with experts to tangibly 
improve animal welfare across its strategic sup-
ply chains. For example, in the salmon sector, the 
Group has launched the CARE Salmon collective, 
which brings together several French players in 
the processing and distribution of farmed salm-
on to promote more respectful and sustainable 
practices. 

The Group also organises webinars and 
newsletters for its suppliers. This initiative, 
launched in 2023, continues into 2025 with the 
sharing of the latest scientific research on salmon 
farming practices, particularly regarding the 
impact of stress on fish and the integration of new 
behavioural indicators into farming practices. 

Another concrete example involving shrimp: a 
second in-depth assessment in Honduras has 
strengthened our main partner’s understanding 
of animal welfare issues. Furthermore, to embed 
these lessons over the long term, an open-source 

Since 2019, Labeyrie Fine Foods has made animal welfare a key driver of 
responsibility and shared enjoyment. Our policy is based on the 5 fundamental 
freedoms of the World Organisation for Animal Health (OIE), and 97% of our 
suppliers are already signatories. They are thus committed to respecting our 
five key principles: controlled rearing and slaughter conditions, compliance with 
our animal welfare standards, adapting the environment to natural behaviours, 
implementing best practices for care, and ensuring optimised transport and 
slaughter.

educational tool has been created to dissemi-
nate best practices and scientific knowledge on 
shrimp farming. Finally, our first webinar dedicated 
to the subject brought together presentations 
from Bankiva, the London School of Economics, 
Crustacean Compassion and committed pro-
ducers, highlighting existing standards, societal 
expectations and the reality on the ground.

In 2025, the Armonia One Welfare 
programme continues to pursue its ambition: 
to sustainably improve the welfare of 
ducks, whilst integrating that of farmers 
and environmental conservation. Its first 
scientific publication in Applied Animal 
Behaviour Science, the initial trials on 
commercial farms and the opening of our 
experimental station to strategic clients 
have enabled us to share our progress 
and fuel our approach to continuous 
improvement.

THE DUCK SECTOR: 
RESEARCH, EXPERIMENT, 
DEPLOY, SHARE

VIEW THE CARE SALMON COMMITMENT 
LETTER
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REDUCING THE ENVIRONMENTAL  
IMPACT AT SOURCE 

L’atelier Blini: concrete actions to regenerate soils and biodiversity

L’atelier Blini takes concrete action to 
support the wheat, chickpea and dairy 
sectors in their transition to agroecology, by 
helping farmers adopt more sustainable and 
resilient practices. A dedicated programme,  
co-created by the Group in 2022 and led by the 
association Un Pacte Positif, brings together 
cooperatives, processors and technical experts.  
Chaired by the upstream agricultural sector, this 
body coordinates the monitoring of actions, the 
sharing of best practices and the dissemination 
of results. 

In practical terms, this programme funds and 
carries out assessments on farms: a regeneration 
index (created by the association Pour une 
Agriculture du Vivant), carbon footprint 
assessments and soil analyses. These assessments 
help identify specific levers for progress in each 
context and enable the joint development of 
tailored action plans. To carry out these initiatives, 
Atelier Blini donates 1% of the profits from the sale 
of its Hummus, Blinis, Tzatziki and Ktipiti products.

Training and technical support are also provided, 
ranging from the establishment of cover crops 
to the optimisation of chickpea cultivation, 
including the use of compost and biostimulants. 
All these initiatives help to strengthen the overall 
resilience of farms whilst improving the quality 
and sustainability of products from the supported 
supply chains.

Climate change and biodiversity loss are undermining  
the availability and quality of agricultural resources. To mitigate  
these risks, Labeyrie Fine Foods and its brands are supporting  
farmers in making an agroecological transition that promotes living 
soils, biodiversity, optimised carbon storage and the water cycle,  
through various practices such as cover crops,  
crop diversification, reduced tillage  
and agroforestry.

TOWARDS ANIMAL FEED THAT  
PROTECTS RESOURCES

Securing supply chains free from 
deforestation 

Reducing the environmental footprint 
of our fish feed 

The choices we make regarding animal feed 
affect our entire value chain. As a signatory to 
the Soy Manifesto, Labeyrie Fine Foods affirms its 
responsibility to combat deforestation and land 
conversion. By 2025, our prawn suppliers will have 
implemented the ASC feed standard, guaranteeing 
a supply of deforestation-free, traceable soya that 
complies with recognised sustainability standards. 
In the farmed salmon supply chain, the soya used 
is fully guaranteed to be free from deforestation 
and land conversion. The IGP Sud-Ouest duck 
sector, meanwhile, ensures a supply of soya from 
south-west France. Furthermore, the soya used 
in our salmon feed is Proterra and RTRS certified, 
international benchmarks for responsible soya. 
These fundamental commitments enable us to 
balance affordability, product quality and ethical 
standards – essential conditions for ensuring the 
long-term sustainability of our supply chains. 

Labeyrie Fine Foods is also committed to a culture 
of continuous innovation. In the farmed salmon 
sector, the Group is participating in the Millennial 
Salmon Project, a research programme funded 
by the Research Council of Norway and led by 
the NOFIMA institute, aimed at reducing the 
sector’s ecological footprint by rethinking fish 
feed. Research is being conducted into alternative 

Animal feed is a key issue for our 
business. It determines the reduction 
of our carbon footprint – the largest 
source of emissions within our Scope 
3 – and the development of supply 
chains free from deforestation 
and increased pressure on marine 
resources.

ingredients, such as algae oils, insect meal and by-
products, to limit the pressure on marine resources. 
The impact of these developments is assessed 
right through to our smoking facility, by analysing 
the impact of the change in feed on the quality 
of smoked salmon. A step-by-step approach, 
driven by our commitment and determination 
to make lasting improvements to our practices.

OUR ACHIEVEMENTS
of our prawn suppliers 
adhere to the ASC Feed 
classification80%
of the feed used in our 
strategic aquaculture 
supply chains is 
guaranteed to be free 
from deforestation and 
land conversion

88%

of the soya used for  
farmed salmon  
is guaranteed to be 
free from deforestation 
and land conversion

100%
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Mastering
2

PILLAR

Moving forward to balance naturalness with high food 
standards

Striving for eco-design in our packaging 

A strategy of actions to improve the environmental  
performance of our sites 

Collaborating to optimise our logistics footprint

2.3

2.2

2.1

2.4

Labeyrie Fine Foods is committed to reducing its 
environmental impact at every stage: product 
design, packaging, site operations and transport. 
Innovation, collaboration and continuous 
improvement guide our actions to offer safe and 
natural products without compromising on taste, 
optimise the use of resources and implement 
efficient and responsible logistics.

Reducing our impact without 
neglecting what matters

OUR EXPERTISE AND PROCESSES 
THROUGH VIRTUOUS PRACTICES
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MOVING FORWARD TO BALANCE 
NATURAL PRODUCE WITH HIGH 
FOOD STANDARDS

STRIVING FOR ECO-DESIGN  
IN OUR PACKAGING 

A gradual path towards more natural produce 

Four strategic areas of focus for our packaging 

In certain recipes, additives play a key 
technological role in ensuring food safety, 
microbiological stability, sensory quality and 
shelf life, thereby reducing food waste. Aware of 
growing expectations regarding naturalness, the 
Group has for several years been implementing 
a recipe reformulation programme aimed at 
reducing, substituting or removing additives 
where safety, taste and quality permit. Since 
2020, preservatives have been removed from 
fresh blinis, and the Group has been a pioneer 
in eliminating nitrites from several iconic recipes, 
notably: whole foie gras, blocks of foie gras and 
dried duck breasts. Further progress has been 
made with spreads, tarama and sulphite-free 
peeled prawns.

This drive is part of a clear ambition for 2030: 
to make natural produce a cornerstone for 
bringing people together around the same 
table. The Group is therefore committed to 
removing controversial additives listed by our 
retail customers, and our teams are continuing 
their research and innovation efforts to offer the 
most natural recipes possible.

Reducing packaging weight: 
limiting the amount of plastic and other materials 
used, whilst ensuring product safety 
and quality. Over the past few 
years, work on reducing the 
height and thickness of Blini 
pots and the atelier Blini 
has saved 53 tonnes of 
plastic.

Incorporating more 
recycled material: 
prioritising the use of recycled 
materials, whether for plastic or 
cardboard, thereby helping to reduce the 
extraction of virgin resources.

Facilitating recycling: 
developing packaging designed to be sorted 

and recycled more easily, with clear 
labelling and materials compatible 

with local recycling streams, in 
order to increase the recycling 

rate of packaging.

Playing our part within 
the ecosystem: 

collaborating with suppliers, 
distributors and local stakeholders to 

strengthen collection, recycling and consumer 
awareness, so that the environmental impact 
of packaging is reduced at every stage of its 
life cycle.

Packaging is essential to guarantee the safety and convenience of 
food products. Despite the challenges involved, Labeyrie Fine Foods 
is continuing its efforts to minimise its environmental impact by 
focusing on four key areas. 

Aware of the impact of its packaging, the Group is continuing its efforts to meet 
the targets set for 2026: to make 100% of our packaging recyclable, reduce plastic 
use by 20% and incorporate two-thirds recycled materials. To achieve this, we are 
focusing on four key areas: 

Ensuring that our products are tasty, safe and healthy is the 
primary mission of the Group and its brands. For several years, 
we have been pursuing a gradual approach to reducing, 
substituting or removing so-called ‘controversial’ additives.

KEY FIGURES 

KEY FIGURES 

of our products are 
free of controversial 
additives 92%

plastic saved by  
reducing the height and 
thickness

-53t

of Labeyrie’s charcuterie 
is now nitrite-free100%

of our packaging 
is recyclable 

72%
are made from recy-
cled materials 

56%
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A CLEAR ACTION PLAN TO IMPROVE 
THE ENVIRONMENTAL PERFORMANCE  
OF OUR SITES

Reducing our energy consumption: the combination  
of new technologies and precise management

Optimising energy consumption is a key driver 
for reducing the environmental impact of our 
sites. Our actions combine technology with 
precise control of our facilities. For example, 
the implementation of high and low floating 
pressures for the refrigeration plants at Saint-
Geours-de-Maremne and Jonzac has improved 
energy efficiency. At Saint-Geours-de-Maremne, 

a control centre automatically adjusts the 
pressures of the air compressors, thereby 
maximising the efficiency of the equipment. 
Finally, at the Chambly site, a variable-speed 
compressor shuts down at weekends, limiting 
unnecessary consumption and enhancing 
sustainable performance.

Every day, our teams are committed to a process of continuous improvement 
to reduce energy and water consumption Managing our usage helps prevent 
equipment from running unnecessarily and enables us to respond quickly to 
leaks. With a short- and medium-term investment plan, we are upgrading our 
sites to combine performance with environmental responsibility.

Optimising water use at our 
sites 

Prevent, share, recover:  
a circular approach to  
our industrial waste 

Reducing and recycling water is an equally 
essential priority. To preserve this resource, 
Labeyrie Fine Foods is taking action: our Fécamp 
plant has benefited from the installation of a 
sensor, enabling the optimisation of the hot-
water rinse in the washer. In Saint-Aignan-de-
Grandlieu, the water used to cool the prawns 
circulates in a closed loop, enabling us to halve 
daily water consumption at the site. These 
initiatives aim to save as much water as possible 
in our production processes and to contribute 
to more resource-efficient operations.

Limiting resource use is key to reducing the 
environmental footprint of our production, but 
to align with a circular economy approach, 
the Group is also taking action to recover the 
waste it generates. This approach follows 
the food recovery pyramid, prioritising first 
the prevention of losses through continuous 
monitoring of industrial yields, followed by the 
recovery of co-products for human and animal 
consumption. A dedicated Circular Sales 
team ensures the disposal of non-marketable 
products through alternative distribution 
channels and recycles by-products resulting 
from the processing of our raw materials. For 
example, duck feathers are used for bedding 
and warm clothing, but are also processed 
into fertiliser or keratin and amino acids for 
cosmetics and food supplements. Finally, the 
Group has donated products worth €1 million 
to French food banks.

Labeyrie Fine Foods has been a partner for 
over 20 years of Navarpluma, a company 
based in Pamplona, Spain, as well as its 
partner in the Landes region, Abel Crabos, 
based in Saint-Sever. This partnership aims 
to make the most of the feathers obtained 
from the slaughter of ducks at the Came 
and Bouaye sites. Collected, processed 
and sorted by Navarpluma, they guarantee 
quality and traceability before being used 
as filling for warm clothing from major 
international brands and for bedding.

A LONG-STANDING 
PARTNERSHIP SERVING THE 
CIRCULAR ECONOMY

KEY FIGURES consumption of  
electricity and gas

-1000MWh

value of consumables 
donated to food banks€1M -10,000M3 

of water

Saint-Geours-de-Maremne site in the Landes
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COLLABORATING TO OPTIMISE OUR 
LOGISTICS FOOTPRINT

Turning intentions into action: optimising flows and reducing emissions

A collective approach with all our partners

The Group is rolling out its responsible logistics 
strategy through concrete actions tailored to 
the partners involved. Together with its service 
providers, it incorporates CSR criteria into 
tenders and measures the CO2 emissions of 
logistics flows, so that they can jointly identify 
reduction measures suited to each site and 
each transport operation. With its customers, 
this approach involves optimising truck load 
factors, streamlining the number of orders 
and reducing the use of wooden pallets and 
dunnage. One of the most significant examples 
is the partnership the Group has established 
with Carrefour as part of a Sustainable Linked 
Business Plan. This non-financial agreement 
complements the commercial agreement 
by setting common decarbonisation targets 
for flows to Carrefour’s regional distribution 
logistics sites, with shared monitoring of 
emissions intensity and continuous improvement 
of distribution patterns.The Group’s responsible logistics strategy 

relies on the collaboration of all stakeholders 
involved in the chain, as no significant 
improvement can be achieved alone. With 
our suppliers, the focus is on planning and 
optimising goods flows: reducing distances 
travelled, optimising load factors and favouring 
more efficient modes of transport such as rail-
road enable us to cut emissions whilst securing 
supply. Logistics providers and hauliers are 
also fully integrated into the approach. We 
work hand in hand with them to trial cleaner 
solutions, such as low-emission vehicles, and to 
incorporate environmental criteria into tenders. 

KEY FIGURES 
of hybrid and electric 
vehicles in the 
Labeyrie Fine Foods 
automobile fleet

46% reduction in CO2 emissions 
from freight (upstream, 
downstream, internal) 
compared to 2021–2022-21%

Logistics lies at the heart of the Group’s performance, from the transport of raw 
materials to the distribution of finished products. Aware of the environmental 
impact of transport and storage, Labeyrie Fine Foods has for several years been 
committed to a responsible approach aimed at reducing emissions, optimising 
flows and strengthening the resilience of supply chains.

Our customers complement this approach: by 
adjusting delivery frequencies, pooling flows 
and co-designing more efficient distribution 
schemes, we reduce the number of journeys 
and energy consumption. This coordinated and 
progressive approach is accompanied by close 
monitoring of logistics indicators, which enables 
us to measure concrete results, promote best 
practices and guide future actions towards 
ever-greater performance and efficiency.

Stéphane PIERREFEU  
Supplier CSR Director 
Carrefour Group

Troarn site in Calvados

Our collaboration with Labeyrie 
Fine Foods demonstrates that by 
joining forces, we can accelerate 
the decarbonisation of our key 
supply chains.
Whether it concerns salmon, transport 
between our sites or the development of 
regenerative agriculture, we are moving 
forward together with concrete and 
measurable actions. This partnership 
embodies an exemplary approach: 
going beyond the traditional commercial 
relationship to build, side by side, 
sustainable solutions that benefit the 
entire value chain. 
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Respecting
3
PILLAR

Nurturing exceptional human capital

Ethics: a non-negotiable aspect of our practices

Our social commitment: striving for fair and responsible 
trade 

Communicating by combining accessibility and credibility

3.1

3.2

3.3

3.4

Putting our employees  
and our supply chain partners first requires 
responsible, consistent and practical decisions to 
enable them to thrive in a safe working environment. 
To this end, Labeyrie Fine Foods takes action 
throughout the value chain. An approach guided by 
a focus on people, the quality of relationships and a 
desire to progress collectively, over the long term.

A working environment based 
on fairness, listening and trust

Saint-Geours-de-Maremne Plant

THE MEN AND WOMEN WHO PRODUCE, 
TRANSFORM, SELL AND CONSUME  

OUR PRODUCTS
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NURTURING EXCEPTIONAL  
HUMAN CAPITAL

Safety as a daily priority 

Promoting quality of life at work 

Developing everyone’s skills and supporting career progression #Doubleimpact

Promoting diversity and inclusion 

The safety of our employees is an absolute 
priority for the Group. In 2024–2025, the accident 
frequency rate*, including temporary staff, 
stood at 17.4. The Group is doing everything 
possible to move towards zero accidents, 
and since 2020–2021, this indicator has fallen 
by 30%, reflecting the efforts made on a daily 
basis.. As part of the health and safety strategy,  
3,190 behavioural inspections were carried out 
to strengthen the safety culture. A health and 
safety awareness day was also organised at 
each production site, featuring dedicated training 
for all managers and participatory workshops 
for all our employees to encourage discussion 
on the subject. 
*Frequency rate = (number of lost-time accidents / hours worked) 
x 1,000,000.

The Group is taking action to sustainably improve 
quality of life at work. Several agreements have 
been signed with social partners, covering in 
particular the right to disconnect, remote working 
and professional equality. Furthermore, the 
Group monitors employee engagement and 
fulfilment through the ZEST tool, a bi-monthly 
anonymous survey sent to all employees (both 
on-site and remote) to gather their views on 
a number of current topics or projects within 
the Group. This survey is supplemented by an 
annual employee engagement survey measuring 
engagement levels across the following areas: 
relationships with colleagues, manager-employee 
relationships, career development, alignment with 
the company, working conditions and fulfilment. 

Skills development is a key driver of employability. 
In 2024/2025, 167 employees received training 
through the business academies, with the aim 
of aligning professional practices with the 
company’s strategic needs. Seven business areas 
were involved: procurement, maintenance, 
IT, marketing and R&D, sales and quality. A 
variety of training courses covering different 
topics (personal development, management, 
office software, etc.) and formats (e-learning, 
podcasts, conferences, fact sheets, etc.) are also 

The Group has structured its diversity and 
inclusion policy around three key areas. The 
first aims to prevent all forms of discrimination 
and ensure zero tolerance of harassment 
and sexist behaviour. The objective is to raise 
awareness of diversity and inclusion issues 
among 100% of employees by 2025–2026 and 
to train all HR teams and managers in non-
discriminatory recruitment. The second pillar 
focuses on professional equality at every stage 
of an employee’s career, from recruitment to 

Human capital is at the heart of the Group’s sustainable performance. 
Protecting health and safety, fostering personal fulfilment, developing 
skills and promoting inclusion are all key drivers for building a responsible, 
attractive and engaging working environment for all.

In addition, conferences are regularly organised 
on a variety of topics relating to quality of life 
and working conditions (QVCT), such as looking 
after oneself and others at work, managing 
emotions, the right to disconnect, gender in the 
workplace, professional effectiveness, and turning 
challenges into opportunities. These conferences 
are adapted into a short format for distribution 
to our employees at industrial sites. 

To ensure comprehensive support, the Group 
provides its employees and their families with 
the “For Me” platform. Accessible via a dedicated 
telephone line, it offers confidential support 
through three services: administrative and legal 
assistance, social assistance and psychological 
support.

available online on our 360 Learning platform, 
promoting self-directed learning. 

In parallel, a Job and Career Path Management 
Agreement has been signed. It aims to 
anticipate changes in roles, structure career 
paths and enhance employees’ employability. 
This agreement forms part of a collaborative 
process with representative trade unions.

With the signing of an agreement 
with Agefiph (Association for the 
Management of Funds for the 
Professional Integration of Disabled 
People) in November 2025, 

we have strengthened our commitment to inclusion.  
This three-year partnership enhances our existing policy: 
dedicated governance, designated representatives at 
each site, support for employees (particularly regarding 
recognition as a disabled worker) and job retention in 
collaboration with Occupational Health and Cap Emploi. 
An awareness-raising and training programme is also 
being rolled out to all employees.

Anna Tokarski
HR Development Director Group  
Disability and ZEST Liaison Officer

remuneration. The Group aims to achieve 50% 
female representation in top management 
and senior leadership, up from 46% today, 
and to maintain a gender equality index of 
93 by 2025–2026. The third priority relates to 
supporting employees to promote work-life 
balance, parenting and disability, with the aim 
of achieving an employee experience score 
of 3.8 out of 5. The inclusion of people with 
disabilities is also the focus of specific initiatives 
within the Group. 

KEY FIGURES: 
gender equality score 93%

the pay gap in 
favour of women 
(comparable social 
status and age) 

+0.93%

of women 
returning from 
maternity leave 
received a pay 
rise

100%

of employees are rec-
ognised as disabled 6%
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ETHICS: A NON-NEGOTIABLE  
ASPECT OF OUR PRACTICES

Ensuring active ethical vigilance 

To embed ethics in its practices, Labeyrie Fine 
Foods relies on a dedicated Ethics Committee. 
It ensures compliance with internal reference 
documents, which formalise the Group’s 
standards and commitments, notably the Code 
of Ethics, signed by all employees and available 
online. 

The Committee analyses situations involving 
potential or actual risk and mediates where 
necessary. It also monitors regulatory develop-
ments and practices on an ongoing basis, and 
may update internal policies. 

Acting ethically means giving meaning to every 
decision and placing responsibility at the heart 
of our day-to-day practices. From governance to 
relations with partners, ethics guides our choices 
and underpins an approach based on transparency, 
vigilance and honouring our commitments.

Supplier relationships governed  
by responsible requirements

The Labeyrie Fine Foods Group has implemented 
responsible sourcing guidelines incorporating 
traceability, transparency, certifications and 
vigilance throughout the value chain. These 
principles guide the selection of suppliers and 
structure the commercial relationship. A Code 
of Conduct, available online, is thus provided to 
all suppliers, who undertake to comply with its 
requirements and to accept any audits. 

Labeyrie Fine Foods is also a member of 
SEDEX, an international platform for assessing  
suppliers’ responsible practices. 

The RADAR tool is used to analyse the level 
of risk. When a supplier is identified as high-
risk, a third-party audit is required, such as  
SMETA (Multi-Criteria Ethical Audit) or 
BSCI (Better Standards for Responsible 
Working Conditions). This approach is 
already in place across the salmon and 
prawn supply chains and is gradually being 
extended to the entire Group as part of  
human rights due diligence. 

In the interests of clarity and enhanced 
accountability, the Group is evolving its Supplier 
Code of Conduct into a Responsible Procurement 
Charter, intended to become the single reference 
document signed by suppliers. Enriched, 
particularly with regard to environmental issues, 
it aims to place supplier relationships within a 
framework of shared progress. Signing it commits 
partners to complying with the applicable 
provisions and adopting responsible practices 
throughout their value chain.

32 332024-2025 CSR Report



OUR SOCIAL COMMITMENT: 
STRIVING FOR FAIR AND  
RESPONSIBLE TRADE  

A two-fold reality: supply chains under strain

Labeyrie and Blini’s commitment to fairer supply chains 

The raw materials landscape presents two 
major challenges. Firstly, price volatility often 
prevents farmers from being paid more than 
the strict cost of production, leaving them 
economically vulnerable. Secondly, the climate 
emergency is increasing uncertainty over 
yields and putting pressure on the supply of 
our strategic raw materials. These combined 
realities make a proactive approach essential 
to secure supply chains, support producers 
and guarantee a sustainable, resilient and fair 
supply chain.

Our social commitment: striving for fair and responsible trade is a 
concrete commitment to producers and sustainability. Securing our 
supplies by guaranteeing a fair income and addressing climate-related 
issues has become essential in our strategic supply chains.

COMMUNICATING BY COMBINING AC-
CESSIBILITY AND CREDIBILITY   
For Labeyrie Fine Foods, communication is not limited to simply providing 
information about products. It consists of delivering clear, accessible, 
and credible messages, both internally and externally. It helps to promote 
the Group’s commitments, raise awareness among our employees and 
partners, and strengthen consumer trust, in full transparency and 
consistency with our CSR values.

Concrete actions for transparent communication 

This accessibility approach is embodied 
through the CSR Minute, an educational format 
highlighting our progress on a priority project 
and news related to corporate responsibility. 

Our CSR roadmap positions us as an essential 
strategic partner for our retail clients. Sales teams 
play a key role in supporting supply chain topics, 
where we are recognized as experts.  
This co-construction work brings us together  
around shared requirements and challenges;  
a new and exciting dimension of my job.

Cédric Rousset
National Key Account Manager – 
Seafood Products

Published every two months, both internally 
and externally, it ensures clear, consistent, and 
shared information across all our stakeholders.

This mechanism is complemented by several actions:

For the Labeyrie and Blini brands, building 
responsible supply chains goes beyond simply 
signing contracts. Faced with price volatility and 
climate uncertainties, producers of fattened 
ducks, wheat and chickpeas benefit from 
multi-year contracts guaranteeing volumes 
and stability, as well as fair remuneration 
based on the actual cost of production. 
Thanks to the Agri-Éthique France label, these 

commitments provide economic security for 
farmers, predictability for the supply chains 
and environmentally friendly farming practices. 
Each contract reflects a sustainable partnership 
where fairness, trust and responsibility come 
together to ensure the resilience of the supply 
chains and enhance the quality of supplies, 
whilst supporting sustainable and socially 
responsible agriculture.  

34 352024-2025 CSR Report

Internally
 �Short features and newsletters 
regularly sharing Group updates.
 �Dedicated CSR webinars to share 
best practices, strengthening 
transparency on the progress of 
our action plans.

Externally
�Webinars organized for up-
stream partners, for example 
on animal welfare in the salmon 
industry.

  �Discussion sessions held during 
client meetings to present our com-
mitments and CSR action plans. In 
2025–2026, more than 20 meetings 
have already been held.

  �Use of our products as information 
relays, thanks to packaging high-
lighting labels and initiatives, such 
as the “1% donated to committed 
agriculture” scheme on the atelier 
Blini range.
 �Redesign of the Group’s website  
in accordance with the  

General Accessibility Improvement 
Framework (RGAA), achieving a 
compliance rate of 52%, providing 
a solid foundation for continuous 
improvement.

Together, these form a structured 
and coherent CSR communica-
tion ecosystem, enabling smooth 
information flow and sustainable 
engagement of our stakeholders 
around our priorities.



Climate and Biodiversity: a 
priority in our strategy
Faced with the climate emergency and biodiversity 
loss, Labeyrie Fine Foods is structuring its actions to 
sustainably reduce its footprint. Emissions reduction 
pathway, adaptation to climate change impacts, 
biodiversity protection, and ecosystem regeneration: 
a shared ambition guides all our activities across our 
supply chains and sites.

THE FIGHT AGAINST 
CLIMATE CHANGE

OUR 
PRIMARY 

BATTLE 

Towards a low-carbon trajectory

Towards a more environmentally friendly agricultural model

4.1

4.2

Joining
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TOWARDS A LOW-CARBON 
TRAJECTORY  

Measuring to take better action

An ambitious and validated strategy

Involving all stakeholders

The annual carbon assessment identifies 
emission sources precisely and tracks the 
evolution of Scopes 1, 2, and 3. During the 2024–
2025 financial year, significant work was carried 
out to improve data reliability, particularly 
regarding emission factors for strategic raw 
materials, in order to strengthen calculation 
robustness. This update was consistently 
applied to previous years, leading to a revision 
of the baseline year (2019).

To strengthen its climate roadmap, Labeyrie 
Fine Foods joined the ADEME initiative “ACT Step 
by Step.” This voluntary program helps reassess 
the business model and identify compatible 
pathways toward a structured low-carbon 
action plan. 

In addition, the SBTi validated the Group’s 
reduction targets in 2022, confirming alignment 
with the Paris Agreement. The trajectory 
was then adapted to comply with the FLAG 
standard (Forest, Land and Agriculture), with a 
review scheduled for spring 2026.

The Group’s commitment goes beyond strategy 
and numbers: it also involves employee 
awareness. During season 2 of our internal 
digital training “LFF Climate School,” 675 
employees were trained on climate challenges 
and everyone’s role in reducing the carbon 
footprint. This edition aimed to provide 
practical action guidelines for daily application 
so that each employee can contribute at their 
own level to the low-carbon transition and 
strengthen business sustainability. 

Since 2019, Labeyrie Fine Foods has measured its carbon footprint 
annually, covering all emissions from upstream to downstream. This 
approach enables the steering of an ambitious strategy aligned with 
the goals of the Paris Agreement. Since implementing this approach, 
the Group’s carbon footprint has already decreased by 22%, 
demonstrating the tangible impact of the actions undertaken.

Total GHG Emissions

Group emissions increased by 7.2% between FY 
23–24 and 24–25. Despite a significant reduction 
of 34% in Scopes 1 and 2 (24–25 vs 23–24), thanks to 
energy optimization and equipment replacement 
with lower-emission alternatives, Scope 3 slightly 
increased. This increase is mainly explained by the 
recovery of duck production, previously impacted 
by avian flu episodes (+13% duck purchases).

The new shrimp factory in Saint-Aignan-
de-Grand-Lieu, inaugurated in February 
2025 after two years of work and €18 million 
investment, provides Labeyrie Fine Foods 
with the most efficient shrimp cooking 
system in Europe. It aims to reduce the site’s 
carbon footprint by 20% compared to the 
previous facility.

INNOVATION AND CARBON 
REDUCTION: A NEW 
EUROPEAN STANDARD

KEY FIGURES*: 
total 
emissions -22%

Scope 1 and 2 
emissions -74%

Scope 3 
emissions  -18%

*Reduction in absolute emissions since 2019.

Emissions breakdown by category

Scope 1: direct emissions from sources owned or 
controlled by the Group.

Scope 2: indirect emissions from energy production 
used for operations.

Scope 3: indirect emissions linked to the life cycle of 
our products and activities.

*Factories: energy, non-energy, waste, 
industrial assets.

**Support functions: commuting, business travel, 
other purchases, other assets.
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TOWARDS A MORE ENVIRONMENTALLY 
FRIENDLY AGRICULTURAL MODEL

Identifying our impacts to better target priorities

The assessment, conducted in 2023 using 
the Global Biodiversity Score tool, was a 
key milestone in structuring our approach. 
It revealed that our main issue is reducing 
our biodiversity footprint in Scope 3, which 
represents 99.9% of our total impact, including 
79% linked to raw materials. It enabled us to 
define 20 objectives aimed at avoiding and 
reducing biodiversity loss while contributing to 
ecosystem regeneration.
 
To address these challenges, the Group acts 
across its entire value chain. Within our supply 
chains, the assessment showed that seafood 
products account for a major share of our 
impacts, due to volumes and feed-related 
impacts. We therefore act to reduce pressure 
on marine resources and combat deforestation. 
We also support farmers in our partner 
cooperatives in transitioning to agroecological 

At Labeyrie Fine Foods, climate and biodiversity are intrinsically linked.  
Ecosystem preservation is essential to the long-term sustainability of our 
activities, which depend on natural resources and agricultural and aquaculture 
supply chains. Aware of this interdependence, we conducted an assessment of 
our main biodiversity impact sources.  
Based on this, we identified priority actions and developed a dedicated policy, 
now validated by the Executive Committee.

practices that are more respectful of soils and 
biodiversity. In addition, the Group participates 
in ecosystem regeneration programs directly 
linked to our main supply chains, in order to 
sustainably restore environments on which our 
activities depend. 

On our own sites, we work to reduce Scope 1 
and 2 emissions and ensure the preservation 
of surrounding ecosystems by preventing 
any effluent discharge that could pose an 
environmental risk.

Finally, we are developing eco-design 
approaches for packaging, particularly aiming 
to reduce plastic use to limit environmental 
impact.

Avoid, reduce, regenerate: 
a structured approach

To turn these commitments into concrete actions, 
the Group follows a three-step approach: avoid 
impacting biodiversity through our activities, 
reduce biodiversity loss across the value chain, 
and regenerate biodiversity within our value 
chains and sites. 

Avoid: by prioritizing certified raw materials 
and ensuring deforestation-free soy in animal 
feed.

Reduce:   by supporting research and innova-
tion toward more sustainable food systems. 
The Millennial Salmon Project illustrates this 
approach: by exploring the integration of  
algae and insects into salmon feed, the Group 
aims to reduce pressure on marine resources 
and lower the environmental footprint of its 
supply chains.

Regenerate: by actively contributing to 
ecosystem restoration. In Ecuador, the Group 
partnered with ASC and its key supplier 
Omarsa to replant 10 hectares of mangroves 
over 3 years. After funding the seedlings, 
local teams handle planting and monitoring. 
In 2025, four hectares have already been 
replanted, helping restore a key ecosystem for 
biodiversity and carbon capture.
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ND: data not available *Controversial additives: additives that pose a risk to consumer health and are listed by our retail clients (2023–2024 = extension to 100% of the Group’s products). 
**Connected population. ***France only scope. Labeyrie Fine Foods Group favoured internal promotions compared to external recruitment in 23-24.

*Drop caused by an adjusted methodology: metallic plates are not counted as non-recyclable.

Key  
priorities

KPIs Year
22-23 23-24 24-25

Objectives
25-26

Objectives
30-31

Responsible
supplies

% of our volumes of strategic
raw materials with certification
or currently pending
certification

88% 89% 89% 100%
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Animal
welfare

% of our volumes of strategic
raw materials from suppliers 
who have signed up to our 
animal welfare commitments 
alongside us (= policy signature)

96% 96% 97% 100%

Animal
feed

% of soy volumes in the feed 
of our strategic animal raw 
materials guaranteed to be 
deforestation-free raw materials 
with certification

85% 79% 88% 100%

% of volumes of our strategic
raw materials purchased from
suppliers having signed the 
animal feed policy

97% 96% 97% 100%

Clean label
% of products without 
controversial
additives*

84%* 91%* 92% 100%

ND

Eco-design  
packaging

% of recyclable packaging

68% 72%* 72%* 100% 100%

% of packaging 
from recycled items

51% 52% 56% 66% 80%

Managing
the environ-
mental
impact of
our sites

Litres of water used per kg 
of manufactured finished 
products

14.56 14 15.03
12.5 

(-10% vs 20-21)

11.2 

(-10% vs 25-26)

kWh used per kg 
of manufactured finished 
products (gas + electricity)

1.78 1.76 1.76
1.31 

(-10% vs. 20-21)

1.24 

(-10% vs 25-26)

% waste recycled

85% 90% 93% 95% 100%

% of co-products 
recycled into human food (by 
revenue)

44% 39% 31% 50% 70%

Destruction of wasteKe 447 870 601
677 

(-15% vs 20-21)

576

(-15% vs 25-26)

Food waste destroyedKe 2,953 1,789 1,965
1 147

(-15% vs 20-21) 

975

(-15% vs 25-26) 

Responsible
logistics and
transportation

Carbon footprint of  
freight (upstream + downstream  
+ internal), in tCO₂e

40,157 37,836 37,205 ND
40,568

(-30% vs 2019) 

% of rechargeable hybrid or 
electric vehicles in renewal of 
our fleet

21% 28% 44% 25% 50%
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Key 
priorities

KPIs 22-23 23-24 24-25
Objectives
25-26

Objectives
30-31

Ethics 

throughout

the value chain

upstream

% of our volumes of strategic

raw materials purchased from

low-risk suppliers

or with strong ethical practices

(FNET tool)

97% 96% 93% 100%
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t t
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ls

% of our volumes of strategic

raw materials purchased from 

suppliers having signed the 

Code of Ethics

96% 96% 95% 100%
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Human capital

at the heart of

our combined

success

Frequency rate 1 18.9 16.8 16 10 5

Severity level 1.9 1.4 0.8 1.5 1

Absenteeism rate 8.2 8.3 8.6 6 5

Undesired turnover

(resignations)
8.9 7.5 4.8 <8 <5

Zest index

/10
7.8/10 7.8/10 7.2/10 8/10 8/10

Participation rate** 

ZEST tool

72% 76% 69% 75% 75%

% of vacancies filled internally 

(vs. external recruitment)
53% 88%*** 29% 50% 50%

% of employees having 

undergone at least one training 

programme over the year

52% 70% 72% 75% 90%

% of women in

top management positions

34% 44% 46% 50% 50%

Gender equality index

(score/100) (in France)
88 94 93 95 98

% of disabled employees

(in France)
6.2% 7% 6% 7% 8%

% of temporary employees

(in France)
1.4% 1.3% 1.9% 2.5% 3%

Strike action 0 0 0 0 0

Responsible

communication

Average score /3 in the FAIRe 

programme run by UDM (Union 

of Brands)

2.1 2.25 1.89 2.5 2.5

No. of complaints/million

of units sold (ppm)
10.4 10.9 12.6 7 6

Societal

commitment

Total value of donations to the

food bank (in Ke)
872 961 1001 ND ND

% of participating employees

rounding down their wage
4.3% 2.6% 4% 5% 5%

OUR CSR INDICATORS
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Find out more information about our company online at 
labeyrie-fine-foods.com

LABEYRIE FINE FOODS
39, route de Bayonne

40230 Saint-Geours-de-Maremne

If you have any questions regarding the CSR initiatives 
or commitments outlined in this report or want to discuss 

these issues further, please contact: 

Manon DURBEC 
CSR Director

manon.durbec@labeyrie-fine-foods.com

Printed on recycled paper by IMPRIMERIE SOLIDAIRE: an inclusive company 
with 80% disabled employees amongst its workforce. The company has also 
made a commitment to protect forests notably by using plant-based raw 
materials.


