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Introduction
At Noble Foods we recognise 
that our business doesn’t exist  
in isolation. 
We know that our colleagues depend on us. We know 
that our customers, suppliers and local communities 
are all affected by our business and what we do.  
We know that our products and the way we make 
them, all have an impact on the environment.

Above all, we know that animal welfare and the care of 
animals throughout our supply chain has to be central 
to all of our activities, now and in the future.

We see our corporate social responsibility as 
understanding the impact of our business on the wider 
world and consider how we can have a positive impact.

Corporate Sustainability Report 2019
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Our People

Our colleagues are the most valuable asset of our business. 
Therefore, at Noble Foods we strive at all times to provide 
our colleagues with a workplace that is safe and free from 
discrimination and harassment. 

A workplace where training opportunities are available for 
every individual to make the most of his or her potential. Above 
all, a working environment where outstanding performance is 
recognised and rewarded.

As part of this ongoing programme and our commitment to 
providing a safe place to work. 100% of our sites have achieved 
certification to OHSAS 18001, in the milling, agricultural, poultry 
and desserts divisions. By being certified to OHSAS 18001, we 
are demonstrating our commitment to implement, maintain 
and improve the way in which we manage our health and safety 
systems.

Workplace

Our workplace
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Noble Foods will continue to focus on the key areas that cause 
accidents, with the aim of reducing the occurrence of these 
accidents and reducing the number of lost days associated with 
accidents, year-on-year. 

We are dedicated to providing a place of work that is safe and 
without risks to health. We will endeavour to protect customers, 
visitors and members of the public who may be affected by our 
operations and products, on all matters within our control. 

The ‘Recipe for Safety’ logo demonstrates our focus on health 
and safety, by bringing together a number of ingredients that 
support our commitment to providing a healthy and safe working 
environment for all colleagues. The logo can be found on 
messages related to health and safety, including notices, training 
materials, operating procedures and policies.

Since 2017, Noble Foods have further enhanced their safety 
management system by the introduction of the ‘Life Saving Rules’ 
that focus on 6 elements of health and safety that we feel play an 
important role in protecting our employees, so that they return 
home safe, every day. The procedures covering ‘Lock-Out Tag-
Out’, ‘Machinery Safety’, ‘Confined Space Safety’, ‘Electrical Safety’, 
‘Vehicle Safety’ and ‘Safety at Height’ have all been strengthened.
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Recipe for Safety

Another facet of our drive towards health and safety is the ‘Recipe 
for Safety’ initiative, which is a joint food industry and ‘Health and 
Safety Executive’ initiative, which aims to reduce accidents in the 
food industry. The guidance identifies 12 key areas that cover  
96% of all injuries that occur within the food industry*.

• machinery 
• workplace transport 
• work at height 
•  entry into silos and 

confined spaces 
• slips and trips 
• struck by objects and knives 

• manual handling 
• upper limb disorders 
• occupational dermatitis 
• occupational asthma 
•  noise-induced 

hearing loss 
• work-related stress
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Our
Life Saving 

Rules

Machinery 
Safety

Devices installed 
to assure safe 

machine 
operation shall 

not be removed, 
tampered with 

or bypassed

Safety 
at Height

Fall arrest systems must 
be used when working 
at unprotected heights 
of 6 feet (1.82 metres) 

or greater

Electrical 
Safety

Isolation must 
be verified by a 

qualified electrical 
engineer before work 

begins on electrical 
equipment

Vehicle 
Safety
All operators 
and passengers 
of powered 
industrial trucks 
and equipment 
must use available 
seatbelts and 
restraints

Confined Space Safety
No person shall enter a 

permit-required confined 
space without an 
approved permit

Lock-Out, 
Tag-Out
Lock-out/ 
tag-out 
procedures 
must be 
followed

The programme has been rolled out to all managers and 
employees to ensure that the ‘Life Saving Rules’ are followed to 
prevent workplace accidents. This has been completed through 
briefings by managers, as well as through the observation of a 
short animated video detailing the ‘Life Saving Rules’ and how they 
can be followed practically. This allows the training to be delivered 
quickly whilst getting the message across in a memorable way. 
This initial presentation is then followed by a detailed training that 
prescribes how procedures are to be followed to comply with the 
‘Life Saving Rules’.

Since 2016, we have been targeting the causes of ‘Lost Time 
Accidents’ and we believe that the introduction of the ‘Life Saving 
Rules’ in 2017 has been instrumental in reducing the occurrence of 
‘Lost Time Accidents’ associated with the six safety areas. The table 
overleaf shows the reduction.

Workplace
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We continue to target ‘Lost Time Accidents’ as part of our annual 
objectives and targets, with the aim of zero ‘Lost Time Accidents’ 
related to the ‘Life Saving Rules’. This will ensure that our 
employees return home safe each and everyday and that a positive 
health and safety culture exists at all of our facilities. We have a 
zero harm goal and we aim to reduce our ‘Lost Time Accidents’ 
year-on-year, as part of the progressive health and safety culture. 

Training

We want to help all colleagues settle into their new jobs quickly 
and feel part of the Noble team. To facilitate this, everyone 
receives comprehensive induction training and we provide a range 
of programmes at all levels of the company to equip our colleagues 
with the knowledge and skills that they need to effectively perform 
their roles. This can range from practical on-the-job training, 
manual handling training, and detailed training that is tailored 
to the individual and their work areas. We have access to ‘Litmus 
Heroes’ which provides a comprehensive training platform that 
can be utilised by all of our facilities to provide specific training 
requirements for individuals.

We want employees to be involved in decision-making processes 
regarding health and safety. We have representatives that can 
liaise with their colleagues, to ensure safety matters that affect 
employees and their work areas are discussed at regular EHS 
committee meetings, with the aim of enhancing workplace safety.
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Our Values

Our Company Values are important to everyone at Noble Foods, as 
they summarise how we like to work and what is important to us.

Workplace
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At Noble Foods one of our key 
CSR objectives is to support 
both local communities and 
those in countries less fortunate 
than ourselves. 

Community
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Charities

We are an active member of Business In The Community (BITC), 
which helps businesses tackle key social and environmental issues 
– more information is available at www.bitc.org.uk. Working with 
BITC, we are able to identify opportunities for reducing the impact 
our operations have on the environment and ensure that we 
conduct our operations in a sustainable way.

Corporate Sustainability Report 2019
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Community
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Events and Projects

We have a number of charitable initiatives 
including working with organisations who 
are closely linked to our products; we give 
support to our staff who participate in 
charitable activities and will part match the 
money they raise. Our colleagues have, 
amongst other things, taken part in the 
Jurassic Coast Challenge in June 2019; a 
gruelling 100km walk completed over 24 
hours. 

We have launched a number of product 
and promotional initiatives which support 
specific charities and good causes.  
This includes the happy egg brand, which 
sponsors park run to get people active 
and enjoy the physical benefits of regular 
exercise and the health benefits associated 
with eating eggs:  
https://www.parkrun.org.uk/sponsors/
the-happy-egg-co/

In keeping with its activity promotion, the 
happy egg brand will be supporting Race 
for Life on its promotional packs and will 
make a donation in support of Cancer 
Research.

We actively support retailer agricultural 
events including open farm days, to 
educate children and adults on the life of a 
working free-range farm.

In addition, we aim to support projects 
in the communities local to our large 
Noble Foods sites. We are working to 
help a range of local charities across the 
country, as chosen by our colleagues and 
in particular, forge links with local schools. 
These charities include John Eastwood 
Hospice, Nottinghamshire Women’s Aid, 
Helen Rollason Cancer Charity and Trinity 
Night Shelter. On occasion we have also 
supported local charities such as: The 
Festival of Flavour (an event supporting 
Grove Cottage) a local children’s Mencap 
centre near to our Gu desserts site.  
We continue to support the Aegir Specialist 
Academy School, in which this summer 
an ice cream van with free ice cream was 
provided for all of the pupils on their last 
day of school before the summer break. 
Wear it pink, Macmillan coffee mornings 
and sponsoring local Children in Need are 
other projects that we have supported. 
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Changing Lives in Malawi 

In 2012, we began working with Fisherman’s Rest in Malawi. 
As an on-going relationship, we have raised money for key 
projects that have helped change the lives of many. Our ‘Food 
for Schools’ programme now feeds over 1,700 children daily, 
providing them with the energy to concentrate and excel at 
school.

We have transformed two rural schools into full primary 
schools. Through fundraising projects, we have raised sufficient 
funds to develop a secondary school with 4 classrooms, an IT 
classroom, a laboratory and a library with staff rooms at one of 
the sites. 

The ‘Horton Community District Secondary School (CDSS)’ 
opened its doors to its first 50 children on the 1st October 
2019 and will welcome more children in the coming months to 
provide a resource for higher education.

We feed more than 1,700 
children every day

Community
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Noble Foods are constantly 
looking to develop more 
sustainable ways of working, 
which will reduce the impact  
of our business operations  
on the environment.

Environment
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Our Sustainability Programme

In 2019 we introduced the Environmental Sustainability 
Programme (ESP). A video summarising the ESP can be viewed 
here: https://www.noblefoods.co.uk/corporate-social-
responsibility/.

This initiative focuses on three keys areas; Energy, Waste 
and Biodiversity. The programme was fully endorsed by 
Senior Management and aims to reduce our impact on the 
environment.

The group has achieved ISO 14001 certification across its 
divisions, showing our commitment to environmental best 
practice and our drive to continually improve. We have a number 
of sites that are covered under the Environmental Permitting 
requirements. Noble Foods Group continue to have a good 
relationship with regulators and work in partnership to ensure 
that we operate our sites in an environmentally safe manner.

Corporate Sustainability Report 2019

1717



Energy

Noble Foods are large consumers of 
energy, and as such the impact of our 
energy usage is significant. We are 
committed to reducing our energy 
consumption through being more energy 
efficient, and generating electricity at our 
own facilities through renewable energy 
projects. This has been enhanced by 
the creation of Noble Green Energy Ltd, 
so that the group now has its own in- 
house expertise in project managing and 
delivering renewable energy projects, both 
internally at our own sites, and externally. 

In 2019 we ensured that all our facilities 
received LED lighting upgrades. Our North 
Scarle packing centre received a 150 kW 
roof mounted solar panel installation.  
We have upgraded 3 of our key sites 
in the last 2 years, which ensure that 
the production machinery in use meets 
modern standards, thus reducing the 
energy used through the use of energy 
efficient motors and conveying systems. 

We undertake energy audits as required 
by ESOS (Energy Savings Opportunities 
Scheme) with the aim of examining further 
energy reduction measures. 

Waste

We endeavour to reduce waste where 
possible through waste segregation at 
our facilities to maximise recycling rates, 
avoiding landfill where technically and 
geographically feasible, and recovering 
non-recyclable waste to generate energy 
at our ‘Energy from Waste’ facilities. Waste 
figures and recycling rates are monitored 
regularly and targets are set to improve 
recycling rates across the business.

In 2019, we set our waste objective and 
target to ensure that at least 30% of the 
waste we generate is recycled and aim 
to ensure that landfill is avoided where 
technically feasible. This is only the start 
as we aim look at waste at each part of 
the process, to reduce wastage, increase 
re-usability and reduce single-use plastics 
from our operations. The total amount of 
production waste recycled for 2019 was 
41%*. This represents a 27% increase in  
the recycling rate since January 2019, 
through better waste segregation and 
separate collection of recyclable materials.  

Our goal is to halve food waste across 
our operations by 2030. We have also 
committed to the UN initiative Champions 
12.3. We report food waste figures on an 
annual basis and the details of this can 
be found here on our website: https://
www.noblefoods.co.uk/wp-content/
uploads/2018/09/FLW_Report_ES.pdf

* includes end of line packaging in 
consumer foods. 

Environment
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CO2

We are committed to reducing our impact on the environment,by 
reducing energy consumption and CO2 output to meet our Climate 
Change Agreement targets.
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Biodiversity 

At Noble Foods we recognise the importance of working 
in partnership with the environment in order to ensure 
that our operations are sustainable. 

Pollinators, particularly bees have declined in recent years 
due a number of factors, but loss of habitat is a possible 
reason. Our aim is to preserve and enhance the natural 
habitat we have surrounding our sites, where possible, to 
encourage wildlife.

In 2019, as part of the Environmental Sustainability 
Programme (ESP) roll out, Noble Foods have selected 
a number of sites that will benefit from biodiversity 
projects in 2020. In order to demonstrate that we have 
encouraged at risk species and enhanced the biodiversity 
of the project sites, we are commissioning ecology 
surveys so that site specific Biodiversity Action Plans 
(BAP) can be developed. The aim will be to increase 
biodiversity at a number of our sites, through both habitat 
management and the creation of new habitats.  
To support this we will be planting annual and perennial 
wild flowers that are native to the UK. 

We granted access to one of our sites in Scotland for 
Stirling University to complete studies into the wildlife 
that surround our sites and in particular species that 
inhabit a woodland habitat. The university have shared 
their findings and aim to return to complete further 
studies over 2019 and 2020. We will build on the findings 
of the survey to see how we can better manage the 
habitat to ensure that we retain the current biodiversity 
and encourage new species to the area.
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We have 
already 
transitioned 
to ‘zero 
deforestation 
soy credits 
schemes’, 
starting in 
2018

Employee Participation

As part of the Environmental Sustainability 
Programme (ESP) we have engaged 
employee volunteers to help develop and 
deliver environmental projects across 
the group. We will ensure that they are 
equipped with the correct knowledge to 
deliver projects with site management, 
by investing in sustainability training 
for those individuals. By sharing their 
knowledge with their peers, we can work 
together to become sustainable within 
our operations and help to make a real 
difference; it is the small changes that we 
can make collectively, that can make a big 
difference. 

Raw Material Sustainability

We have reduced our reliance upon soy 
in our milling division for the production 
of animal feeds, as we have reduced the 
content of soy by 20%. We have also signed 
up to the ‘Tesco Zero Deforestation Soy 
meal targets’ to transition to sourcing 
from verified zero deforestation areas, 
by 2025. In 2018 we transitioned to ‘zero 
deforestation  soy credit schemes’. These 
schemes aim to ensure all South American 
soy meal used in animal feed within the 
UK’s supply chain, achieves area mass-
balance certification by the end of 2020.

Corporate Sustainability Report 2019
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At Noble Foods, animal 
welfare is at the cornerstone 
of everything we do.  
With our happy egg co. 
brand, we aim to lead 
the way in animal welfare 
standards.

Animal 
Welfare
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Research

As part of our ongoing commitment to 
animal welfare, we are involved in a number 
of research projects, which aim to increase 
both knowledge and awareness in this area. 
One example study is in conjunction with 
the School of Veterinary Sciences at Bristol 
University, who are investigating ways to 
enhance the well-being of laying hens on 
farms.

A free range enrichment project carried 
out jointly with the Farm Animal Institute 
at Oxford and one of our trading partners 
is looking further into the welfare benefits 
of providing range canopy cover. There is 
an increasing body of scientific evidence, 
to which we are contributing, which shows 
that free range flocks which range well, 
have better welfare indicators. We already 
take part in extensive range enrichment; 
planting trees provides shade and 
protection for hens and encourages birds 
to range, which supports local wildlife and 
increases biodiversity. To date, we have 
planted approximately 680,000 trees at a 
variety of sites.

We were active members of the Beak 
Trimming Action Group (BTAG) which 
include the government, academics and the 
industry. It involved seeking a mitigating 
strategy to avoid the need for infrared 
treatment of beaks. Our company farms 
supported both Bristol University and SURC 
College trials on non-beak trimmed hens.

To date, we 
have planted 
approximately 
680,000 trees 
at a variety of 
sites

Animal Welfare
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RSPCA

We are represented on the ‘RSPCA’s pullet 
standards technical advisory group’ which 
advises on welfare standards for pullets 
(laying hens) – for more information visit 
https://www.rspcaassured.org.uk/. 

Memberships

We have joint membership with one of our 
customers of the European Animal Welfare 
Platform, which promotes best practice on 
key animal welfare topics.

We are also members of the ‘British Poultry 
Council.’

the happy egg co.

We have a team of experienced fieldsmen 
who visit every happy egg co. farm 
every month, to make sure that our high 
standards are being rigorously maintained. 
Although we are hen experts, we’re always 
happy to learn new ways to improve 
what we do and share this with all of our 
farmers. You can find out more at  
www.thehappyegg.co.uk.

We’re therefore proud that the happy egg 
co. received the leading industry accolade 
‘The Good Egg Award’ from Compassion 
in World Farming. This recognises our 
commitment to delivering high welfare 
standards for all of our hens across all 
of our happy egg co. farms. Indeed, the 
happy egg co. goes above and beyond free 
range standards to provide hens with wide 
outdoor spaces, apparatus and a varied 
terrain.

BBFAW

The Business Benchmark on Farm Animal 
Welfare (www.bbfaw.com) publishes the 
results of its evaluation of how the food 
industry is managing and reporting on 
farm animal welfare. We were delighted to 
be ranked within the tier two top quartile 
of companies surveyed. If you have any 
questions or would like to know more, 
please contact us.

Cage Free 2025

Noble Foods have committed to be cage 
free by 2025 across its supply chain. Noble 
Foods have partnered with ‘Vencomatic’ 
to convert one of its farm poultry sheds 
into a multi-tiered barn unit. A new rearing 
system has also been designed, featuring 
multi-levels and high perching areas, with 
the objective of easing the transition to the 
farm for optimum bird development.

The barn trial will provide the opportunity 
to showcase and share learnings on the 
high-welfare barn system to our partners, 
allowing an informed decision on the 
future of value eggs.

Work on the barn conversion was 
completed at the end of October 2019 and 
houses 96,000 birds. This is a major step in 
our commitment to be a cage-free business 
by 2025. We hope the trial will lead to long 
term partnerships to support a full scale 
roll-out.

Noble Foods
will be Cage Free

by 2025

Corporate Sustainability Report 2019
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Partnerships

To develop industry knowledge and understanding, the happy 
egg co. sponsored a PHD student to have an in depth look at the 
design specification and management of premium housing for 
laying hens.

This has ultimately enabled us to develop management 
techniques and systems of production, that will further enhance 
animal welfare across all of our production sites.

As well as our own farming base, we work in close partnership 
with our retail customers. Using our extensive knowledge and 
experience, we help them address any industry and welfare 
challenges they’re facing. In this way, we’re able to improve 
welfare standards across the whole laying-hen sector and the 
wider agricultural industry.

We were active members of the Beak Trimming Action Group 
(BTAG) which included the government, academics and the 
wider industry. Our company farms supported both Bristol 
University and SURC College trials on non-beak trimmed hens. 
We are now active members of the Laying Hen Welfare Forum 
(LHWF), which has been formed to push forward with the 
recommendations from the initial studies. We’re also leading 
additional research into new industry challenges, such as keel 
bone damage, feather retention and antibiotic usage. 

The LHWF has recently sent its biennial report to the Minister of 
Agriculture, outlining the industry’s progress on the reduction 
of injurious feather pecking and reliance on the practice of beak 
tipping. You can find further information at https://lhwf.co.uk/

Dairy Cows

While laying hens are at the heart of our business, we also care 
about the cows that give us the milk for products like our luxury 
GÜ puds. We know that our customers care about these things, 
so we only use ingredients produced to the highest welfare 
standards in our products. That’s why we only partner with UK 
suppliers who source milk from British farms certified by the 
Red Tractor assurance scheme (https://assurance. 
redtractor.org.uk). In addition to regular assurance audits,  
our experienced farm liaison officers are always on hand  
to offer help and advice, to ensure that standards are  
continually monitored and maintained.

Corporate Sustainability Report 2019
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Producer relationships

In addition to our own farms, we have long-term 
relationships with nearly 330 producers and we collect 
eggs from more than 375 locations stretching from the 
highlands of Scotland to Cornwall. 

Our producers are mainly family-owned farming 
businesses and many of them also have other farming 
enterprises such as arable and other livestock. All of 
our producers follow the British Lion Quality Code of 
Practice. Only eggs that have been produced to the 
highest standards of food safety can carry the British 
Lion Quality mark. You can find out more at  
www.lioneggfarms.co.uk.

Marketplace
We are committed to promoting 
a transparent, sustainable supply 
chain and supporting British 
producers.
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Protecting suppliers

We think it’s important to support employment in local 
communities, so we work hard to promote sustainable, 
long-term business for our suppliers by providing longer 
contracts, stable pricing and full support from our team 
in the field.

To maintain our high standards and protect our local 
suppliers, our audit team carries out assessments of all 
of our producers’ farms to ensure that they meet the 
required criteria, particularly as regards chicken welfare. 
The farms have a thorough annual audit and inspection 
visits at least every two months. In addition to these 
audits, all our producers’ farms are certified and audited 
by the British Egg Industry Council Lion Code.
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Farmers 

We think it’s important to support employment in local 
communities, so we work hard to promote sustainable, 
long-term business for our suppliers by providing longer 
contracts, stable pricing, and full support from our 
experienced team in the field.

To maintain our high standards and protect our 
local suppliers, the Noble Foods audit team carry out 
assessments of all of our producers’ farms to ensure 
that they meet the required criteria. The farms have a 
thorough annual audit and have inspection visits at least 
every two months. In addition to our own audits, all of our 
producers’ farms are certified and audited by ‘The British 
Egg Industry Council’ lion code. 

All pullet rearing, free range, barn and organic farms 
are also certified and audited by the ‘RSPCA Assured’ 
scheme. This is the RSPCA’s farm assurance and food 
labelling scheme, which is the only one to focus solely on 
improving the welfare of farm animals reared for food.

In addition, all happy egg co. farms conform to British 
Lion Code of Practice, RSPCA Farm Animal Welfare 
Standards and our own strict audit procedure, being 
chosen only from the top scoring Noble Foods audited 
farms. We work with our farmers to continually improve 
those standards.

Moreover, all organic farms are also certified and audited 
by one of the organic certification bodies, such as the 
‘Organic Food Federation’ or ‘Organic Farmers and 
Growers.’
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Specialty Eggs 

Noble Foods is also a key supplier of speciality Duck 
and Quail eggs. These are sourced by a number of our 
key customers, as well as being used in our Heritage 
Breeds brand. Currently there are no specific UK 
standards covering this type of production, which 
is why we ensure our eggs are only sourced from 
bespoke, low stocking density, high welfare, free to 
roam or free to fly systems of production.
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