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The CARE Salmon collective, of which Labeyrie Fine Foods is a founding member, published its open letter on
September 9. Its aim is to encourage salmon producers supplying the French market to adopt higher standards in
terms of animal welfare.

Initiated in June 2024, the collective now
brings together major French players in
distribution and catering, such as:
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Animated by the independent ethology

expertise office ) -2 @and supported by the

NGO %%rﬁ%rsr;?nze this collective relies on a

collaborative and scientific approach to This collaborative dynamic led to the drafting of an open

provide a legitimate and credible voice on the letter, developed in compliance with competition rules
. and based on scientific publications, field feedback, and
issues of farmed salmon welfare. examples of best practices.
Through this publication, the collective aims to initiate a
constructive dialogue with producers to help evolve
farming practices toward always greater sustainability.

It offers a series of concrete recommendations for
farmed salmon suppliers, structured around the

The collective represents nearly 20% of the | .
i following key issues: -

French market for imported farmed salmon
each year.

» It aims to drive a concrete and sustainable
transformation of farming practices, mainly in
Norway and Scotland.

Farming conditions: water quality, stocking density
Animal health: mortality, health indicators, sea lice
management

Human interventions: handling, transfers, transport
Slaughter: more humane methods, indicators of loss
of consciousness, emergency killing

Training, monitoring, and data transparency

Applied research

» Founded on values of co-construction and
dialogue, it has been structured around a
series of working meetings bringing together
experts, NGOs, and industry stakeholders,
with the goal of building a shared and well-
argued position, formalized in an open letter.
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DISCOVER ALL OUR COMMITMENTS AND PROGRESS AT Iabexrie—fine—foods.com
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Discover our latest updates on our priority CSR projects that we are proud to share.

SIGNING OF A PARTNERSHIP AGREEMENT WITH CARREFOUR FOCUSED ON
SUSTAINABLE DEVELOPMENT
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8 non-financial agreement aimed at establishing a sustainable and balanced ' HALL A!
E collaboration between commercial and environmental priorities, through a B o .‘m?;:“ﬁ;“
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* Reducing the carbon footprint related to transportation (
* Lowering the environmental impact of salmon
* Supporting the agroecologijcal transition of farmers Carrefour

LABEYRIE FINE FOODS OPENS ITS PARTICIPATION IN THE WEBINAR “Fish Welfare: A

= SUSTAINABLE DUCK SUPPLY CHAIN TO Lever for Sustainable Aquaculture” HOSTED BY

Wl  STAKEHOLDERS CIWF -

= Labeyrie Fine Foods spoke at the CJWF S

=8 Labeyrie welcomed its employees and latest webinar organized by the NGO fﬂ ,’E

< distributor partners to showcase its sustainable Compassion In  World Farming, ‘ 1\0

|  duck farming sector dedicated to animal welfare and ~ACCESSTO 2
During these multiple events, rich and dynamic sustainable aquaculture. THE REPLAY: 3
exchanges allowed everyone to gain a deeper She shared the commitments and ™

understanding of the company’s strong feedback from Labeyrie Fine Foods
commitments to animal welfare and Group on integrating animal welfare
sustainability. as a lever to strengthen the

sustainability of the salmon supply
Participants also had the opportunity to visit all chain.

or part of the production chain, offering a
concrete immersion into the responsible
practices of the sector.

SUCCESSFUL PRODUCT AUDIT

Labeyrie Fine Foods and its partner
cooperative Lur Berri have
successfully completed their first
Agri-Ethique  France certification
audit, confirming the social and
environmental responsibility of their
sustainable French duck supply
chain.
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It's ecological, it's economical: Limit the use of air A9 It's ecological, it's economical: When cleaning
w conditioning by prioritizing fans. Otherwise, optimize the o 4. your home, choose natural, non-polluting
temperature by maintaining a maximum difference of 6 B © products such as white vinegar, baking soda, or

degrees between indoor and outdoor temperatures. Marseille soap..




