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To Landec Family and Friends:

Landec Corporation: 
Corporate Social  
Responsibility

01

At Landec, our mission is to create innovative 
products that support everyone’s unique 
health & wellness journey. Our company 
began as a technology company with the 
creation of BreatheWay®, a patented packaging 
technology that extends the shelf life of fresh 
fruits and vegetables naturally. To utilize our 
technology, our company began to distribute 
farm-fresh vegetables, mostly broccoli and 
celery (the original company name of our 
food business was “Apio” meaning “celery” 
in Spanish). Over the years, our food business 
has grown, changed and diversified. As the 
company grew, the original business has 
transformed from a technology company, to a 
commodity produce company, to a packaged 
fresh vegetable company, to now — Curation 
Foods® — a natural foods company focused 
on providing access to plant-based foods 
with 100% clean ingredients. Our biotech 
business unit, Lifecore Biomedical, acquired 
in 2009, has also evolved in their mission and 
commitment to improving people’s lives, 
growing from manufacturing Hyaluronic Acid 
(HA) to an innovative Contract Development & 

Manufacturing Organization (CDMO) with fill-
finish expertise for manufacturing specialized 
products. 

As a company, we challenge each other to 
live by our core values every day. Our first 
priority is the wellness of our employees and 
the quality and safety of our products, with 
a commitment to preserving our planet by 
conserving our natural resources. We have 
established our Environmental, Health and 
Safety Philosophy sustainability efforts in three 
dimensions: PEOPLE (Social Sustainability), 
PRODUCT (Product Sustainability), and 
PLANET (Environmental Sustainability). While 
our culture of continuous improvement has 
always supported environmental practices, 
we are now consciously defining our policies, 
setting metrics, and actively incorporating 
business strategies that lessen our impact 
on the environment. Our commitment to 
sustainability has remained constant, while 
our understanding of what it means to be 
a sustainable company and what it takes to 
be sustainable is constantly evolving. We 

LANDEC CORPORATE SOCIAL RESPONSIBLITY

https://landec.com/wp-content/pdf/Landec_Environmental_Health_and_Safety_Philosophy.pdf
https://landec.com/wp-content/pdf/Landec_Environmental_Health_and_Safety_Philosophy.pdf
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Our first priority is the wellness of our employees and the 
quality and safety of our products, with a commitment to 
preserving our planet by conserving our natural resources.

have much to learn and more to do. With 
this Sustainability Handbook, we are publicly 
documenting our commitment and progress.

Our goal is to be a growing and profitable 
business, deliver substantial value to our 
shareholders, and do the right thing for the 
planet and the people with whom we interact 
each day.

In this year's report, we invite you to explore 
our corporate responsibility initiatives and 
commitments helping us  
lean into our purpose.

Al Bolles
CEO
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We are actively building a culture of continuous 
improvement and, as stewards of the environment, 
have engagement at all levels of the organization to 
ensure our sustainability initiatives are executed 
with excellence. Our sustainability committee meets 
quarterly to set metrics and review progress to our 

Landec Corporate  
Governance
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Provides oversight
Audit Committee receives annual sustainability updates

Provides executive support

Leads strategy and reports to CEO and Board of Directors  
on progress

Leadership from operating divisions are involved  
including procurement, research and development, sales, 

marketing, finance, quality and manufacturing

Board of
Directors

Chief Executive
Officer

Vice President of 
Sustainability

Sustainability
Committee



6 CORE VALUES

Landec Corporation has a rich history of developing  
and commercializing new products that advance health 
and wellness. 

Our roots and our passion are in innovation. We focus on products for the natural foods 
and CDMO markets that enrich people’s lives and deliver value to our customers and 
shareholders. Our natural foods business, Curation Foods, is comprised of a portfolio of 
four brands, while Lifecore Biomedical is Landec’s CDMO business. Each business unit is 
guided by their core values.

Landec 
Core Values

03
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Curation Foods Mission 
Our mission is to provide 100% clean ingredient plant-based food to as many people as possible, in a 
way that respects people and protects the planet for future generations.

Innovation
Our employees embrace the 
entrepreneurial spirit and we 
encourage every member of our 
team to think innovatively to find 
new ways to delight consumers 
with easy and delicious ways  
to enjoy plant-based foods.

Passion
Plants are our world and we 
love what we do, continuously 
striving to create delicious 
ways to eat healthy, 100% clean 
plant-based foods.

Commitment to
the Customer
We listen to those we serve, 
and strive to exceed their 
expectations through our 
commitment to providing 
innovative products and the 
very best quality and service.

Respect
Through listening, learning 
and collaboration, we strive 
to act as one team with one 
vision, treating our employees, 
suppliers, customers and 
consumers with professional 
respect.

Integrity
We practice openness, 
honesty and transparency to 
ensure our actions, products 
and claims reflect our core 
values in every way.

Sustainability    
We are committed to 
protecting and enhancing the 
planet for generations to come 
through environmental and 
social responsibility programs.

Accountability
We take ownership of our actions 
and are committed to delivering 
superior results while living by 
our core values. We emphasize 
clear and timely communication 
throughout our company.

Belief in People
We are committed to our 
diverse team of employees, 
and we train, support, and 
empower them to fulfill 
their potential and achieve 
outstanding results.
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Our People
Our employees are our greatest 
resource. We are committed to 
their growth, development and 
engagement.

Continuous 
Improvement
We actively seek to 
continuously improve 
processes by the relentless 
elimination of waste  
and striving to be better  
every day.

Delighting the  
Customer
Each employee makes an  
impact and we strive to exceed 
our customer's expectations 
every day.

Pharmaceutical 
Elegance
Visual evidence that we deliver 
the highest quality and meet 
the highest standards in all 
that we do.

100% Right the  
First Time
We strive for 100% success  
and excellence in all that we  
do each and every day.

Caring
We act with integrity and 
compassion to support 
patients, customers,  
our communities, and  
each other.
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Lifecore Mission 
To work with our partners to provide high quality innovative product development and manufacturing 
solutions guided by our unwavering commitment to improving people’s lives.
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People. Product. Planet.

Landec Corporation and its businesses, Curation Foods 
and Lifecore Biomedical, categorize our sustainability 
efforts in three dimensions: PEOPLE (Social 
Sustainability), PRODUCT (Product Sustainability), 
and PLANET (Environmental Sustainability). Our 
first priority is the wellness of our employees and the 
quality and safety of our products, with a commitment 
to preserving our planet by conserving our natural 
resources. With our culture focused on continuous 
improvement, we are actively establishing quantifiable 
targets and long-term goals to track our progress 
as publicly reported in the Landec Sustainability 
Handbook. 

Landec Environmental, 

Health and Safety  

Philosophy
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Our Sustainability Commitments
These commitments are our promise to our employees, our customers, our shareholders and the 
communities in which we live, work and play, and are detailed in our Environmental Health and Safety 
Philosophy.

People

Workplace  
Safety  

& Health

Culture

Training

Real Food

Food 
Transparency

Quality &  
Safety

Conserve  
Natural  

Resources

Reduce,  
Reuse,  
Recycle

People: 
Social 

Sustainability

Product: 
Product 

Sustainability

Planet: 
Environmental 
Sustainability

https://landec.com/wp-content/pdf/Landec_Environmental_Health_and_Safety_Philosophy.pdf
https://landec.com/wp-content/pdf/Landec_Environmental_Health_and_Safety_Philosophy.pdf
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5.1 Human Rights Philosophy

At Landec Corporation, we are committed to respecting 
the human rights of all people and the Landec Human 
Rights Policy formalizes that commitment. 

We recognize that business has the ability to impact human rights. We are guided by six 
core principles so that we can have a positive impact on human rights and ask the same 
level of commitment from our suppliers in our Vendor Code of Conduct.

Community  
& Stakeholder 
Engagement

Healthy 
Workplace

Diversity

Workforce  
Policy  

Standards

Freedom of 
Association

Education & 
Training

People: Social  
Sustainability
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https://landec.com/wp-content/pdf/Landec_Human_Rights_Policy.pdf
https://landec.com/wp-content/pdf/Landec_Human_Rights_Policy.pdf
https://landec.com/wp-content/pdf/Curation_Foods_Vendor_Code_of_Conduct.pdf
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5.2 Employee Wellness
We support the wellness of everyone our products touch. It starts with the people 
making them—our employees, growers, and supply partners—and includes customers 
and consumers. We use our business to strengthen our local communities. 

Our company is successful because of our people. We value each and every employee and offer a full range 
of benefits beyond competitive compensation. In order to build a company of enduring value, we believe we 
must have an engaged, healthy workforce. Below are examples of some of the health and wellness programs 
that we offer employees:

Our company  
is successful  
because of  
our people.

Three different health insurance plans for employees and  
their families

401(k) program with a 4% match

Vacation days, wellness days and 10 national holidays

Life insurance valued at 2 times an employee’s salary

Disability insurance

Concierge services so that families can find the right health care 
provider for any medical situation that arises

Teledoc phone service provider for immediate access to  
medical consultation by a licensed medical doctor or nurse

Legal services for family planning

Pet insurance

Select health and wellness events, classes or training

It’s important that our employees have the opportunity to grow personally and professionally. In addition to 
health insurance, we also provide on-the-job training, supplemented by individualized development plans 
and on-going learning opportunities through an online educational program. We want our employees to 
develop the necessary skills to progress in their careers and strive to offer a myriad of training programs so 
that employees can manage their own goals and needs. We also are strengthening our mentoring program 
so that we can develop the next group of leaders at every level and in every function.
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5.3 Employee Safety
We focus on wellness, safety, and prevention of 
employee illness and injury. We will comply with all 
environmental, health and safety laws and regulations 
in the communities in which we operate and strive to 
exceed these standards. We will identify and correct 
unsafe behaviors and conditions with the goal of 
preventing all injuries and illnesses. We are proud of 
our Lifecore Biomedical business. They are certified to 
MNSHARP (Minnesota Safety and Health Achievement 
Recognition Program), one of only 39 companies in 
Minnesota.

Lifecore 
Biomedical 

is certified to 
MNSHARP 
(Minnesota 

Safety and Health 
Achievement 
Recognition 

Program
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5.4 Community Wellness
We believe that healthy people and a healthy planet go hand-in-hand. That 
perspective shapes not just what we do, but how we do it. 

ACTIONS

There are over 23.5 million food insecure people in the United Stated characterized 
as living in communities where residents live further than half a mile from the 
nearest supermarket in urban areas, or more than 10 miles in a rural area, and do 
not have the transportation or financial ability to access these retailers to purchase 
fresh foods. We created two important programs to give back to the communities 
where we live and work to address food insecurity. 

StrongRoots Program: supports health, wellness and children 
in the communities where our employees live by donating fresh 
food from our manufacturing facilities and working with our retail 
partners to support their initiatives.

Good-to-Grow Program is a mobile market that helps deliver 
quality fresh food to communities in need.

ACHIEVEMENTS 
TO DATE

StrongRoots Program: 
•  We support several of our retailer partners in the US and Canada by participating 

in the charitable causes that are important to them, such as the Jimmy Fund in 
Boston, Children’s Hospital, Produce for Kids, the Breast Cancer Foundation and 
City of Hope. Locally, we support organizations such as the Boys & Girls Club, 
YMCA, and local school sports teams, running and biking marathons.

•  We regularly donate food to food banks in each of our communities and send 
trucks of salads and other vegetables to natural disaster areas, such as Hurricane 
Harvey in Texas.

Good-to-Grow Program: 
•  In 2019, we launched our Good-to-Grow Program in one neighborhood in the 

Detroit area. 

•  Our employees are empowered to volunteer during normal working hours and 
receive their regular pay.

MOVING 
FORWARD

We will continue to support our existing programs and develop new opportunities 
that address the needs of food insecure people in North America.
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ACTIONS

Lifecore supports a culture of wellness by developing awareness and under-
standing, creating initiatives, encouraging participation, and promoting 
healthy lifestyles for our employees and their families within the Twin Cities 
metro area and throughout the state of Minnesota. Just as we care about the 
individuals who work for our company, we care about the communities where 
we live and work.

ACHIEVEMENTS
TO DATE

Employee Programs: 
The Company has participated in the Minnesota SHIP (Statewide Health 
Improvement Partnership) program since 2015 working with state and local 
agencies to provide enhanced Health and Wellness opportunities.

Community Programs: Lifecore Foundation: 
Lifecore Foundation is a 501(c)(3) non-profit organization that coordinates 
Lifecore Biomedical employee charitable contributions and volunteer efforts. 
The Lifecore Foundation works through Lifecore Biomedical and with other 
local non-profits to raise funds and awareness for a variety of causes. This is 
done through donations of goods, services, or funds raised through several 
activities throughout the year. 

MOVING 
FORWARD

We will continue to invest in our employees and in our community by  
supporting established programs and developing new opportunities. 

5.4 Community Wellness



16 PRODUCT: PRODUCT SUSTAINABILITY

Curation Foods’ Mission

At Curation Foods, we are committed to delivering 
value to our shareholders while simultaneously 
working in a way that respects people and preserves 
the planet. We are reimagining the way fresh food is 
grown, prepared and delivered, with the mission of 
increasing access to fresh, plant-based foods for as 
many people as possible. 

We recently launched a new company name — Curation Foods — to clearly communicate 
and formalize our mission, as well as inspire, motivate and unite our employees around 
a shared purpose. Curation Foods believes that healthy people and a healthy planet go 
hand in hand. We work to optimize food and minimize waste in a way that preserves and 
protects our planet for future generations. 

Delivering fresh, plant-based food throughout North America is not an easy task. It 
requires not only that we create plant-based foods with 100% clean ingredients that are 
convenient and taste amazing, but it also requires that we innovate ways to deliver foods 
to consumers as fast as possible so they can be enjoyed in the freshest state possible. 
To bring these products to market, we have joined together culinary innovators, food 
scientists and other operators with the best growers throughout the US and the world to 
curate the highest quality, freshest ingredients with year-round supply. Our natural foods 
business, Curation Foods, comprised of a portfolio of four brands, EatSmart® packaged 
fresh vegetables and salads, O Olive Oil and Vineger® handcrafted artisan vinegar, 
Yucatan® and Cabo Fresh® avocado products. 

Product: Product  
Sustainability

06
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By leveraging a geographically diverse set of growers and carefully 
selecting crop varieties for specific climates, we are able to maximize 
our ability to deliver fresh ingredients during times when Mother 
Nature does not cooperate. Our fresh food supply chain, consisting  
of refrigerated processing centers, distribution centers and trucks, 
rapidly delivers products to customers. We also incorporate 
BreatheWay® patented packaging technology that naturally allows 
produce to stay fresh longer.

But that isn’t enough. We are aware that many people do not have 
access to affordable fresh food. In response to this, we launched a new 
program, called “Good-to-Grow” where we will work with neighboring 
communities to deliver fresh food on a regular basis. Under this paid-
time off program, our employees volunteer during normal working 
hours to deliver our products to neighborhoods that typically don’t 
have access to these foods.

In our first year of the program, we will focus on one neighborhood in 
Detroit Michigan, so that we can implement the program effectively 
and scale when and where possible. Although we currently deliver 
food to local food banks on a regular basis, our goal is to reach 
communities that do not have access to fresh, real foods through  
retail channels or food bank services.

We make our  

products with a 

long-term view — to 

delight taste buds 

today, and support 

active lifestyles for 

years to come. We 

make every product 

using 100% clean 

ingredients, while 

maximizing our use of 

sustainable packaging 

and minimizing  

food waste. 
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6.1 Food Philosophy: 100% Clean Ingredients
At Curation Foods, all of our products have a 100% clean ingredient label, which 
translates to consumer transparency and using only real food and recognizable 
ingredients, with no artificial dyes, flavors, preservatives, high fructose corn syrup 
or artificial sweeteners. That’s what you can count on with Curation Foods — a new 
standard for healthy and delicious food. 

Many foods contain artificial dyes, flavors and sweeteners in an attempt to make them taste or look more 
appealing. We believe that the natural flavors and colors of plant-based ingredients are robust and can 
provide an enjoyable eating experience, especially with unique flavor combinations and recipes. Many foods 
also contain artificial preservatives that allow companies to minimize costs by maintaining desired production 
levels and inventories. We use only natural ingredients and strive to shorten the distance from farm to table 
to enable you and your family to enjoy nutritious, great-tasting and easy-to-prepare fresh food products. We 
are able to do this with the use of our refrigerated, fresh food supply chain that rapidly delivers products 
from the field to stores throughout North America. We are the leaders in our industry because we have the 
recipes, supply chain and food safety practices it takes to deliver delicious, fresh foods with ingredients that 
you will recognize, be able to pronounce, and feel good putting into your body. Many people ask, “Aren’t all 
products in the produce department of my local store considered 100% clean?” The answer is no. Many salad 
dressings, toppings and dips do not contain clean ingredients. Several years ago, we began partnering with 
our suppliers to reformulate existing products and develop new products with 100% clean ingredients. We 
pledged that all of our branded products would contain 100% clean ingredients by the end of calendar year 
2018 — and we are proud to say we have met that commitment.

ACHIEVEMENTS
TO DATE

All Curation Foods branded products are made from 100% clean ingredients.

MOVING 
FORWARD

All Curation Foods branded products will continue to be made from 100% clean 
ingredients.
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6.2 Soil Health & Biodiversity
We source over 18 commodity vegetables and grow over 70 varieties of these 
vegetables. For several of the vegetables we grow, we are the largest fresh processor 
in the world. 

Although we are not actually farmers and do not grow plant-based commodities ourselves, we carefully select 
our grower partners and work with them to choose the proper plant varieties that will deliver the highest 
quality ingredients and most efficient yields because they are the best suited for the soil types and micro-
climates of each specific growing region. While the majority of our food is grown in California, we also source 
a significant amount of vegetables from Texas, Florida, Georgia, North Carolina, Ohio, and Mexico. To further 
ensure a year-round supply, we source smaller quantities from the Northeastern US, Peru and Guatemala. 

ACTIONS

•  Over the past 30 years, we have learned a lot about soil health from our grower 
partners. We maximize soil health for the long-term by following best practices 
for crop rotation, reducing reliance on chemicals and ensuring nutrients remain 
in the soil. For example, we rotate broccoli crops with lettuces and strawberries. 
We rotate green bean crops with soy and corn. You can learn more about our 
efforts in soil health in our Good Agricultural Practices.

•  We are also compliant with California’s agricultural laws, the highest agronomic 
and resource management regulations in the world, everywhere we grow.  
This includes being able to trace the source of each of our ingredients. Every 
parcel of land is identified by an Assessor’s Parcel Number (APN). For every 
APN, information is tracked specifically tied to that parcel — including any 
substance applied to the soil or crop, the name of the person responsible for 
this application, and grower verification of the application process. The system 
is GPS-enabled which ensures easy compliance by growers and easy monitoring 
by regulators. 

ACHIEVEMENTS
TO DATE

We adhere to all agricultural regulations as outlined for the state of California, 
which are considered the highest standards globally. Not only do we follow these 
regulations in the state of California, but we enforce these regulations within our 
company and among our grower partners in growing areas outside of California 
as well. You can learn more about our partnership with our grower partners 
outlined in our Good Agricultural Practices and Code of Vendor Conduct. 

MOVING 
FORWARD

We will continue to follow California agricultural regulations and standards through-
out all of our growing regions and among all grower partners.

https://landec.com/wp-content/pdf/Curation_Foods_Good_Agricultural_Practices.pdf
https://landec.com/wp-content/pdf/Curation_Foods_Good_Agricultural_Practices.pdf
https://landec.com/wp-content/pdf/Curation_Foods_Vendor_Code_of_Conduct.pdf
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6.3 Product Safety & Quality
At Curation Foods, every part of our supply chain is monitored and documented 
for food quality, safety and freshness. All of the plant-based ingredients used in our 
products, all of the facilities that produce our products, and all of our trucks and 
warehouses that ensure our products reach our customers, and ultimately consumers, 
are subjected to processes that follow the highest standards of food safety and quality 
guidelines. 

ACTIONS

•  Through annual contracts with our growers, we comply with FDA agricultural 
regulations and we are monitored annually through FDA accredited third party 
audit companies

•  Our work is GFSI (Global Food Safety Initiative) compliant. GFSI is a set of global 
standards for monitoring the global supply system of food — throughout our 
harvesting, manufacturing and shipping processes

•  We also comply with the Food Safety Modernization Act (FSMA), a national food 
safety standard, which governs food safety of our field operations, warehousing 
and cooling facilities, production facilities, logistics and sanitation system

•  We use multiple water sources (well, rain, surface) to irrigate our fields and each 
has different natural microbial compositions depending on region and season. 
We test water from each and every source to assure compliance with safe water 
standards

•  We are PTI compliant. PTI is an acronym for Produce Traceability Initiative and 
represents an industry-wide initiative to digitize lot track-and-trace information 
to enable companies to find the source of any suspected contamination in a 
matter of hours, with the ability to identify the production facility, equipment and 
field lot origin

•  We are working with IBM as one of the first companies to partner with Walmart 
on Blockchain initiative to further digitize lot track-and-trace information, with 
the goal of reducing the time of origin tracking from hours to minutes. We are 
scheduled to complete the first phase of this project in early calendar year 2019

•  We are actively involved in efforts by the food industry regulatory agencies and 
academia to develop and implement best practices in producing safe and 
high-quality food products
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ACHIEVEMENTS
TO DATE

•  FSMA Compliant

•  PTI Compliant

•  Participant Walmart Blockchain initiative

•  Our grower partners are audited annually in accordance with  
GFSI standards

•  We only purchase from reputable and approved suppliers that follow our high 
standard of food quality and safety

MOVING
FORWARD

We will continue to work in accordance with all state, federal and globally  
recognized food safety standards to ensure we deliver the freshest and safest 
possible food for your table while ensuring that all of our employees, growers  
and suppliers are also working in safe and friendly conditions.

Key Food Safety and Quality Metrics*

Accident rate: minor, major and critical

Environmental monitoring for pathogens (rate of positive swabs)

Consumer complaint frequency

Product temperature controls (below 40°F throughout the supply chain)

Finished product quality monitoring during production (real time quality)

Raw produce age (compliance with raw produce storage guidelines)

Sanitizer level in produce wash water

Product shelf life performance

Daily sanitation verification audit

Food safety audits scores and corrective actions rates

Raw produce rejection rate (on arrival to the processing plants)

Finished product rejection rate (by customers)

*This is only a sample list of food safety and quality metrics tracked by company.
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7.1 Carbon

Landec Corporation and its businesses, Curation Foods 
and Lifecore Biomedical, are committed to operating 
in accordance with company environmental policies 
and all applicable legal requirements. The organization 
commits to the continuous improvement of our 
environmental programs. We have programs in place 
for fuel management, energy conservation, waste 
management programs, and water consumptions. 
We are actively looking at options to measure our 
greenhouse gas emissions and establish a program to 
measure usage and set targets to reduce our impact in 
our operating businesses. 

Planet:  
Environmental  
Sustainability

07
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7.2 Fuel Management
When transporting our product to our distributors and customers across North America, we are always 
working to reduce our fuel consumption every step of the way. We constantly optimize our routes and 

improve our fleet to ensure we are doing everything we can to minimize fuel use and pollution.  

ACTIONS

•  Through active truck leasing, maintenance and design, we look for ways to 
improve the aerodynamic function of our fleet. We have added side skirts to the 
bottom of our trailers, fairings to the front and side of our tractors and straight 
trucks, and wind deflectors to the top of our cabs to reduce wind resistance and 
fuel consumption. 

•  We installed APU or auxiliary power units so that when idling, our trucks don’t 
burn fuel unnecessarily, but instead pull energy from the small generator. 

•  We set automated controls for the maximum speed of our trucks at 68 MPH, 
which helps conserve the amount of fuel used on long-haul routes. 

•  We use fuel additives that help engines run cleaner and more efficiently, which 
also contributes to maximized fuel use.

ACHIEVEMENTS
TO DATE

•  Maximum truck speed 68 MPH 

•  Target Miles Per Gallon (MPG) per tractor = 6.8 

•  Added aerodynamic designs to trucks to reduce fuel consumption 

•  APUs installed to reduce idle time to 24.9% 

MOVING
FORWARD

•  Target Miles per Gallon (MPG) per tractor = 7.5 

•  Target % idle time = 18.0%
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ACTIONS

•  We use 38% renewable energy across all of our office and production facilities. 
In our largest California facility, 45% of the energy we use is renewable, with the 
majority coming from hydroelectric power and the rest from wind and solar. 

•  We use 23 million kilowatt hours of electricity per year and we’re always  
researching ways to switch to more renewable sources. 

•  We have reduced our energy consumption by working with local utilities on 
energy-saving initiatives, including changing our lighting to LED lighting and 
using variable frequency drives to moderate energy use in our production 
facilities. 

ACHIEVEMENTS
TO DATE

38% of our energy use is from renewable source 

MOVING
FORWARD

•  We will continue to work with our energy service providers to reduce our overall 
energy usage and increase the energy we use from renewable sources. 

•  We have a goal to identify 5 to 8 areas where we can reduce our electricity use 
and set up a tracking system to effectively manage our resources moving 
forward.

PLANET: ENVIRONMENTAL SUSTAINABILITY

7.3 Energy Management
Producing fresh food requires a lot of energy — from refrigeration to lighting to electrical power in our 
plants. We constantly audit our energy use across all of our hubs and work with local municipalities and 
energy providers to source as much renewable energy as is available.  
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7.4 Water Management
Clean water in abundant supply is essential for our people and planet, and this precious commodity is 
imperative in our manufacturing processes and vital to grow delicious, nutritious food. Knowing our businesses 
are water-intensive and that access to water is a fundamental human right, Landec manages this natural 
resource proactively. We reduce consumption when possible, recycle where available, and where water is not 
actively recycled, it is neutralized prior to sending to drain.   

ACTIONS

In 2016, Curation Foods invested in a $6.2 million REFRESH™ Water Treatment 
System at its largest processing facility in Guadalupe, California. This system is 
expected to recover approximately 60–70% of daily water usage at this facility.

This system captures production process wash water and forces it through a  
series of steps consisting of clarification, ultra-filtration, reverse osmosis and  
UV disinfection. These steps will allow us to produce high-quality water, with 
standards exceeding city drinking water. 

With a daily usage cap established by the city, due to new housing development 
adjacent to the facility, this Water Treatment System will ensure we have the 
necessary water to support our company growth plans. In addition, the REFRESH™ 
system will reduce the amount of water consumed and wastewater generated, 
thereby decreasing the processing plant’s impact on the city’s water treatment plant. 

The system began operations in January 2019. This system is designed to easily 
expand, which will provide future water conservation to aid future growth. 

Additionally, Curation Foods uses multiple water sources (well, rain, surface) to 
irrigate the fields and each has different natural microbial compositions depending 
on region and season. The company tests water from each and every source to 
assure compliance with safe water standards.

ACHIEVEMENTS
TO DATE

Water recycle facility began operation in January 2019  

MOVING
FORWARD

We are targeting to recycle 50% of the total water used across all of our  
production facilities.
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7.5 Product Packaging
Packaging is a vital resource needed to protect the 
quality and freshness of our products. Wherever 
possible, we reuse, recycle, and reduce the amount of 
packaging required to deliver fresh product from the 
farm to the table.  

ACTIONS

•  95% of the plastic bins and totes used by our harvesters in the field and 95% of 
the plastic pallets we use to deliver our product to customers throughout North 
America are reusable 

•  90% of our product packaging is 100% curbside recyclable, including: 

 –  Eat Smart Salad Shake-Up single-serve bowls and master packs 

 –  Eat Smart vegetable tray base and lid 

 –  O Olive Oil and Vinegar bottles 

 –  Corrugate product cases 

 –  80% of all boxes and plastic containers are made with over 25% post- 
consumer recycled material 

•  We partner with suppliers and retail partners to keep plastic totes, bins and 
pallets in a closed-loop system to ensure they are reused and recycled 

•  The laminate bags for our Eat Smart vegetables and salad kits are not 100% 
curbside recyclable as they are made with multi-layer high-barrier materials. 
This is necessary because these specific products require modified atmosphere 
packaging (MAP) to allow each product to breathe and remain fresh as long  
as possible. Current MAP packaging that is used throughout the packaged 
produce industry utilizes a laminate technology that is not recyclable. We are 
partnering with leaders in packaging technology on a long-term solution for the 
next generation packaging material that will not only maximize the freshness of 
the product but be curbside recyclable.
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ACHIEVEMENTS
TO DATE

•  90% of all packaging is curbside recyclable 

•  80% of all packaging is from renewable sources 

•  95% of the plastic totes and bins used in the field to harvest and 95% of the 
plastic pallets used to ship product to customers are reusable 

•  We recently reduced the plastic used to make our vegetable bags by 10%, 
reducing annual bag weight by 240,000 pounds and reducing our greenhouse 
gas output by 7.4% 

•  We recently reduced the amount of fiber used in our corrugate boxes by 1% for 
annual savings of 100,000 lbs. of material equivalent to 845 trees saved 

MOVING
FORWARD

•  We plan to reduce our total packaging by 1 million pounds for the equivalent 
pounds of product shipped 

•  We will continue to partner with industry leading packaging technology  
companies to develop next generation recyclable, MAP packaging
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7.6 Food Waste Minimization
From harvesting in the field to cutting, washing, and packaging in our 
facilities, we continually work to develop process improvements and 
innovative solutions to minimize the amount  
of potential product waste coming out of the field. We also use as 
much of the plant as possible when we make our products. 

In the field, we try to only take the part of the plant that is required to 
make our products. In many instances, we leave the remaining plant to 
provide nutrients for the soil. 

In our processing facilities, we try to use every piece of the plant 
we harvest as we make our products. An example of this is how we 
maximize the use of an entire head of broccoli. We use the broccoli 
florets for our Eat Smart broccoli floret product while we cut the 
broccoli stalk for use in our Eat Smart Sweet Kale Salad superfood 
salad kit. Eat Smart also offers a packaged cauliflower floret product 
and uses cauliflower stalk to create a separate cauliflower rice product. 
When we have excess food, all high-quality raw or finished good 
product is donated to local food banks in the communities where  
we have facilities and partnerships. 

Also during production, some of the outer leaves and stems naturally 
fall off during the washing and cutting phase and go into our cullage 
stream. We search for partners that can utilize this by-product, such as 
farmers who can use it to feed livestock or other food processors. 

Overall, 67% of all plant material brought into our facilities from the 
field is used in one of our products for consumer consumption. We 
classify the remaining 33% that is unutilized in our products into three 
food streams:

We try to use 
every piece  
of the plant 

we harvest as 
we make our 

products.
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•  Unutilized Finished Goods: products that are in final packaging but are not sold through our normal 
channels of distribution 

•  Unutilized Cullage: outer leaves, stems or very small vegetable matter that naturally fall off during the 
cutting, sizing and cleaning process 

•  Unutilized Raw: vegetables that have not been processed 

For each of these unutilized streams, we seek out partners that can use the leftover plant matter in a safe 
and productive manner, thereby ensuring we maximize the productive use of each and every plant that we 
harvest. Less than 1% of the total plant material brought into the facility cannot be productively used and is 
sent to landfill. 

ACHIEVEMENTS
TO DATE

•  Total Plant Yield: 67%. Total Cullage: 33% 

•  Less than 1% of total plant material brought into our facilities is sent to landfill 

•  Unused Raw: 95% is provided to farmers for animal feed 

•  Unused Cullage: 95% is used for animal feed and 3% for food processing 

•  Unused Finished Goods: 92% donated to local food banks or processing  
partners 

MOVING
FORWARD

•  We will continue to increase overall facility yield while minimizing overall food 
waste through food innovation as well as harvesting and plant automation 

•  We will continue to find outside uses for vegetable matter not used in our 
products while ensuring that the highest standards of food safety are followed 
in every way
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7.7 Waste Management
We take great care to reduce the amount of waste used in all our facilities and whenever 
possible we are actively working to reduce, reuse and recycle. We make efficient use of 
natural resources and minimize the environmental impact of our activities and products 
over their life cycle. We take actions to divert waste from landfills in support of zero 
waste in our business office as well as our manufacturing and production facilities.

Across all of our business units: 

•  Items no longer needed by Lifecore (furniture, equipment, etc.) are made available for reuse to employees
and others.

• Electronic items (computers, batteries, light bulbs, etc.) that are no longer functional are recycled.

•  Products shipped to our customers use reusable plastic pallets, eliminating waste pallets.

7.8 Business Waste Management
We conducted an audit in calendar year 2018, but we still had a lot of opportunity to divert waste from landfill 
in our offices. We immediately started taking action to remedy this situation.    

ACTION

•  We found minimal separation of recyclables from landfill in the majority of our
office spaces.

•  Where we were separating out recyclables, we found that some of our service
providers were doing a single collection that all went to landfill, unintentionally
thwarting our recycling efforts.

•  We established easy-access recycling collection points in all facilities, providing
ample containers and opportunities for employees to divert recyclable waste
from landfill.

•  We met with our cleaning and waste pick-up service partners to create a
process to keep recyclables and landfill waste properly separated all the way
through the system.

ACHIEVEMENTS
TO DATE

Our office recycling programs are now off the ground in all facilities, and we’ve 
identified opportunities to make improvements and to inspire all office employees 
to become more engaged to ensure success and continuity. 

MOVING
FORWARD

•  We will ensure office recycling programs at all facilities stay on track to reach an
initial waste diversion target of 20%, as we will work toward a 100% reduction to
landfill of all basic recyclable office waste (paper, plastic, cans, and bottles).

•  We will also continue office “greening” by centralizing office supply and paper
products purchasing and selecting more eco-friendly cleaning and paper products.
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7.9 Manufacturing Waste Management
We evaluate the environmental and waste considerations during manufacturing, design, packaging, and 
throughout all areas during planning and decision making. This evaluation has resulted in the creation of the 
following processes as we continue to be a steward of the environment:   

Manufacturing Waste Management Program

ACTION
Single sort waste is recycled through programs provided by the service provider. 

ACHIEVEMENTS
TO DATE

Our Bowling Green, Ohio and Hanover, Pennsylvania production facilities  
reduced the amount of trash generated by 20% in 2018. We even started  
recycling items we didn’t know we could recycle, such as nylon gloves, pallet 
banding and clear bags. 
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Manufacturing Waste Management Program   

ACTION

•  Single sort waste is recycled through programs provided by the service provider. 

•  Disposable cleanroom gowning is recycled. 

•  Materials shipped to Lifecore may use wooden pallets. All wooden pallets are 
recycled for reuse or turned into wood pellets for fuel. 

•  Manufacturing programs in place for non-renewable sodium  
hyaluronate and processed alcohol.

ACHIEVEMENTS
TO DATE

•  Non-recyclable sodium hyaluronate manufacturing waste is transformed into 
clean, renewable energy that powers communities and businesses reducing 
waste-to-landfill. 

•  We return 100% of our processed alcohol, approximately 200,000 gallons a 
year, to the original supplier for reprocessing into ethanol, creating no waste 
stream.

•  Lifecore is a multiple year winner of Greenovation award from Kimberly-Clark 
RightCycle program

7.9 Manufacturing Waste Management
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Sustainability Committee

Landec’s commitment to the environment, Corporate 
Social Responsibility, and our employees’ and customer’s 
health and safety is paramount, as noted in our three 
pillars of sustainability — People, Product, and Planet. 
Landec’s Sustainability Committee meets quarterly and 
has ongoing tasks regarding sustainability goals. 

Landec’s CEO and Board of Directors members have oversight of the requisite policies and 
operational controls to maintain appropriate attention on environmental, health and safety, 
and social risks. 

• Al Bolles, President and CEO, Landec Corporation
• Lisa Shanower, VP of Corporate Communications & Sustainability, Landec Corporation
• Will Moss, OH Maintenance Manager, Curation Foods
• Tim Kwan, VP of Sales, Curation Foods
• Alexi Luedtke, Quality Assurance Technical Administrator, Curation Foods
• Brenda McAlice, Senior Manager Demand Planning, Curation Foods
• Larry McIntyre, PA Maintenance Manager, Curation Foods
 




