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Kevin Cahill
Managing Directog Europe

At OSI, we understal that environmental management is an instrumental part of our business both within our own facilities
but also those of our supply chain. We are constantly striving to implement improvements within all of our plants and to
identify projects that will eable us to reduce our environmental impact. We work closely with our suppliers to drive them to
achieve defined standards we have set.

OSI has a number of measures in place to allow us to understand our performance and to determine improvements, with
targets being set at a Global, European and local level. These targets are intrinsically linked to our European Sustainability
vision and strategies, with clear and measurable objectives being defined across all of our plants.

OSI are committed to being edder in this area and we will continue to focus our efforts on taking positive steps that will allow
us to further reduce our environmental impact.
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OSI Food Solutions Poland Sp. z o.0. (forme&p Polskand Esca Food Solutions) wastablishedin 1992 tosupplythe
a 05 2 y restdRi@richain then newly establishedn Poland with red mea and poultry productsOSI Food Solutions Poland
is ownedby OSCorp.OSI produces highuality meat products for the international food industry.

Company is operating and influencing its environment as well as it is subject to its influence. Inteategicstfactors
influenced OSI Food Solutions Poland Sp. zcoxer the vision and mission, policies and objectives of company, organizational
culture, IT systems, relations with employees, their competences and rotation, technology used, internal Goatiomn
produced wastes and cleaning and disinfection process. External factors which influenced or are subject to influence of OSI
Food Solutions Poland Sp. z 0.0. are related to political, economic, social, technological, environmental and |legal tiegtor
AyOf dzRS (GKS | @FAflroAfAdle 2F NBaz2dz2NOSa oO0AyOf dzRAY3A KdzYly N
requirements for the company, authorities, expectations and social changes including expectations from industry orgagnizations
trends on the food market, prices of food and exchange rates, raw matetiities and services suppliers (also in area of
sustainable raw materials and animal welfare), transportati®@$! Food Solutions Poland Sp. z 0.0 taking into account its
impact to the closest environment of the production plant as well as food technology development and impact on the
environment caused by its emissions (to the air, soil and water) and bringing in to the market packed products and related to
them wastes.

Listed &ove aspect of company operations are considered while identification of interested parties, risks and opportunities
which OSI Food Solutions Poland faces.

Company Supply chain includes cattle farmers, slaughterhouses and deboning plants (direct stgp@i8rs-ood Solutions
Poland Sp. z 0.0.), packaging and utilities suppliers. Where possible OSI Food Solutions Poland Sp. qualiy satd/or
environmental requirements. The finish product is sent to the customers, using an external transportatiba, customers
(directly or through distribution centers)
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grudniu 2013r., po 24u latach pracy w wynajmowanych poprzedmomieszczeniach produkcyjnych w Morlinach. Na 11 ha
powierzchni gruntu, z obszarem zabudowy ok. 6,00m 2Sa i LINBRdzZl 246 yS 2 (@22 dadomy@nnn (2
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OSI Food Solutions Poland Sp. z 0.0., protlukug OK L2 R &0l 0éY yI RI 2NBY &40dzo6 6SGISNEY
do handlu w UE.
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6d8SyAsS:

magazynowanie surowca,

GSYLISNRBSIYAS YAt al YNRdO2yS3A2 0621022yl tyAasSos
6d8SyAsS:

rozdrabnianie,

mieszanie,

formowanie,

LISNF2NRGSI yAS o6Y20tA6S 6 LINJ &@al o2i OA R2LINI 6Al yASOS
TFYNIOdIFYAS gaidt LlySs

TFYNIFolyASs

detekcja metali, pakowanie produktu,

etykietowanie produktu,

paletowanie,

magazynowanie gotoego produktu,

pakowanie na samochody,
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ekspedycja.
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1  System Monitorowania Budynku
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OSI Food Solutions Poland Sp. z 0.0 headquarters, covered by EMAS syBteRraguction Plant located inthe Warmian-
Masurian Povince in thenorth-eagern part of Poland,neari K S h a (i NBrdRlictioriia? the/Plantstarted in December
2013, after 20 years afork in rented productionroomsin Morliny. Onthe total site areaof 11 ha including approx6,000n#
of built-up area approx. 20,000 tons ofbeef products are produced annuallyhe Planthas beenbuilt within 1 year,the
investment budgeti 2 G I BdnfiliBn, andthe maximum capacitpf the plant is45,000 tosyear.

The plant is occupied with meat processing. The raw material used irrddeigtion process is beefin the form ofseparated
elementsfrom a front part of abeefcarcassMeat is supplied in containers or sackslletized,in the frozen orchilled form.

Raw meat is provided exclusively by suppliers approved by OSI Food Solutions Poland Sp. z 0.0., producing under constant
supervision of veterinary services and hawigitsto trade in the EU.

The productiorprocessat the Plant consists of the following stages:

raw materialacceptance,

weighing,

raw materialstorage

frozen meatempering (optionally),
weighing,

grinding

mixing,

forming,

perforation (future seasoningpossible),
pre-freezing

freezing,

metal detection, product packaging,
product labelling,

palletizing,

ready product storage,

loadingon vehicles,

weighing of vehicles with the product,

shipping

The technolog employedat the Plant includes 3 ammoniaspiral freezingtunnels and-1-beef-granulat@roductiontine a
tempering chamber Qvision fat analying system,as well as numerousnvironmentaly-friendly solutions both inside and

outside the building:

1

il

Hed recovery system for thentire building

Building Monitoring System

Triple-glazedwindowsin the office area

Doublepandled wallsto prevent energy loss

Special ventilatiosystemof production and office areas
Heat exchangeandclosecircuit of waterin Formaxmachines
Heat pump

Use of rainwater andeep wellwater for the cooling process

Water-saving faucets



1 Renewable energies (photovoltaiells wind turbines)

1 High percentage of use of recycladdlocalmaterialduring construction

9 Lighting systenof the building

1 Modern gasoilers

Anenvironmentalbenefit is reduction and positive impaot the applied technologiesn the Pt | ycérlea footprint.

As of 31December2020 the companyhasl145employees.

1.2. Produkty

B INB& G&NROs 6 zZeNISRIHSpIdibng Roluid ShJXdobejmuje standardowe oraz promocyjne produkty
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The product rangef OSIFood Solutions Poland Sp. z anzludesboth standardand promotionalproductsforthea O5 2 y I £ RQa
restaurantchain(100%beef) aswell asbeefproductsfor other customers

Additionally, challengingdevelopment work connected withspecial products foour customersare continuoudy conducted
OSIFood Solutions Poland Sp. z ostrives toenhanceand improveits current offer with regardto the taste, texture and
nutritional values
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The Plant providesbeef productsto it K S a O 5 2sfabiranttkainin Czech Republic, Estonia, Finland, Lithudrmadyia,
Poland Slovakiand Swedenas well ago other Europen customers
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1.4.Secure Supply Chain

The company haspent many years building a secure supply chiaiough closecooperationwith assortedbeef suppliers All

of our suppliersare subject toexternalauditswith regard toproduction qualitystandards Aosecooperation allowgo achieve

a veryeffectivesupply chainwith regard toraw material quality and safetys well as sustainable development of our suppliers.
Security andconfidence in the raw materiaits origin and processingre in place at each stage of the procefem purchase,
through slaughte anddeliveryto the Plant, to the manufacturing process arfthally, deliveryto the customer.

Our highlyqualified control and production staff ensure thtep quality at every stage of thproduction process; this ensures
product compliancewith the requirementsand food which is safeto the consumes. The companycontinually invests in
technology andhe productionplant in order to meet the standards expectég the customerswhilst remaining competitive.

Our business goals are aligned with our emwinental and economic aspirations.

2020 Regiony skupu

hoSOYyAS h{L C22R {2fdziAzya t2flyR {L® | 2020 LRAAIFIRI mMp R2:
z Litwy.

2020 Purchase regions

Currently, OSI Food Solutions Poland Sp. Zha®15 beef suppliers in Poland, 1 supplier in the Czech Republic and 2 suppliers
in Lithuania.

0SI FOOD SOLUTIONS POLAND

0SI Poland Foodworks a a
a

1.5h A NAY AL OA L ivil NiRYRS2 aoAeaR|EaNESSyrkal Achievements &
Milestones
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zmiana nazwy firmy z L&O na Escarhpanyrenamed from L&O to Esca

NE T L2 O t On&rynek ohebkBoRaz O 2 6/lm@rkek expansin to Czech Republic and Slovakia

pierwsza certyfikacja ISO 9001 i ISO 14001st ISO 900and ISCAL4001certification
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zmiana nazwy firmy Escana OSI Food Solutions Polanchbimpanyrenamed from Esca to O%ood Solutions Poland

2ROGIAMA SANB &T I 1 FYLI yAL T gADT I yllhe first \Soyld BironmédRaNBayfigaig] NB R2 ¢
held
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certyfikacja 1SO 9001, I1SO 14001-eMy nnm3 {va{ X LC{3Z !wizRigstu pradyldastawcd RT A | { \
certificatiors: 1ISO9001, ISO 14001, PN18001, ®MS, FSSWA

GLINR ¢ RT SYyA S 2RI @ andnd@ioSdiiod: redo@ry BobdNdipdebsitd 1

GLINR g RT SyAS {eaiSyYdz a2 pirdd2chi® & thyBnérgy 3dzdodir@ Systen® y SNA A A
rejestracjaw systemie EMASEMASegistration

Ws2a0G1AS TIF10FRe C22R {2fdziAz2ya ¢ 9dz2NRPLAS LRaAlRFan 0S8
systemie EMASAII Food Solutions plants in Europe are certified with ISO14001, and 8 of 9 plants are registered in
EMAS system

certyfikecjaOHSA380012007, FSSC 22002013/ certifications:OHSAS 188002:2007, FSSC 22006

certyfikacja 1ISO 14001:201&ertifications: 1SO 14001:2015
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System obejmuje procedury i instrukcjgpisane w dokumentacji systemoiiej 1 s N6 &N dzweéglyS ¢ OStdz 1
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OSI Food Solutions Polagg. zo.oL)2 8 A R OSNI&@FA(ld& T 32Ry21 0A 1S adl yRINRI YA

f 1SO 14002015

f OHSASI8001:2007

f FSSC 22000:2013

T EMAS
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2. Integrated Management System

For OSFood Solutions Poland Sp. z othe Integrated Management System (IMB¢ansconsolidation of different systems
into an overallframeworkof functioning for all processes ihé company The Managemenof OSIFood Solutions Poland Sp. z
0.0. has assumed full responsibility for establishment, implementation, development and continomqusvement of the
Integrated Management System together withe ecological management and atdsystem compliant with the EMAS
requirements¢ K S Y I vy I I®IVedghiin@uppoltof these activities is implemented through:

Establishment of the Integrateldanagement SysterRolicy,

Ensuring necessary resources to establish, implement, maintaimgrdve the IMS,

Providing organizational solutions enabling communication with employees and interested parties,
Supervision over establishment and implementation of goals and objectives,

Conducting of management reviews.

= =4 =4 4

The person responsible for tht§ is theManagingDirector of OSFood Solutions Poland Sp. z pand for coordination of
functioning of the IMS including the ecologicalanagement systeng the IMS Representative Anna Horbajczuk. The IMS
Representatives authorized to conduct dialog with interested partiesconcerning environmental activities resulting from the
IMS.

The systemincludesprocedures and instructiondescribed in the system documentationsed to ensure fulfilment of all
requirementsand achievenent ofthe setobjectives. The scope of documentation adigned withi KS  y I G dzNB 2 F (G KS
operations, the existing processes, their complexity aodnections and personnel competencies. The system documentation
includes:

The IMS Policy,

Context of organization,

Envirormental and otheigoals and objectives,

The IMS Book,

Procedures and instructions, specifications, policies and orders,
Internal document®f the company,

Forms constituting a basis for IMS records

=A =4 =4 =4 -4 -4 -9

The key componentsf the systenare:

Quality and Food Setfy Management System
Environmental Management System
Occupational Health & SafelanagementSystem
Social Accountability System

= =4 =4 =

OSIFood Solutions Poland Sp. z doldscertificatesof conformitywith the following standards:

1 1S0140012015
1 OHSAS 8D01:2007
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FSSC 22000:2013

EMAS

Customer Standard SQMS (Supplier Quality Management System)
Customer Social Accountability StandésiVA)

== =4 4 =

Committeemeetings(environment, health and safety, HACGIP¢ held on a regular basis order to ensure effective

communicationwith regard togoals,conductedprojects andindicator analysisesults The meetings cover the subject

matter of both operationsand environmental protection.
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[The OSI GroupPassporto Succes

OSI aims to become th@emier Global Food Provider to leadilbhganded companies

To bean indispersable supplier and partner

Strategie

1 Acceleratethe overallgrowth of sales

1 Improvethe quality deliveredto the customer

1 Reducehe costs andetter utilizethe existing assets
1 Strengthenthe employeeandorganizatioral excellence

9 Dowhat is besfor the Group

1 Se& partneringrelationships

1 Strivefor continuousimprovement
1 Exploreinnovative solutions

1 Work together as a team

9 Actwith integrity
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2.2. OSI Europé&nvironmental PolicyrevisionJanuary2021)

OSI Europe manufactures fresh and frozen food products from the processing of beef, pork, chicken and vegetable raw
materials. The Company is aware of the effect of its operation the environment and recognises that environmental
management is an integral part of the business.

These operations are carried out using sustainable management systems and the Company is committed to continually
improving its environmental and energyerformance and protecting the environment, including pollution prevention and
other specific commitments related to the organisational context. This policy is suitable to the organisational context and
forms the basis for establishing environmental ameéegy objectives.

To help fulfil this goal, the Company has an environmental policy that consists of several environmental management aims.
These are as follows:

1. Comply with all applicable legislative, regulatory and noagulatory requirements

We reguarly identify all applicable environmental legislative, regulatory and-megulatory requirements, ensuring
compliance by our sites.

2. Ensure the availability of information and needed resources

The management provides the necessary resources to erikeravailability of information and the achievement of strategic
and operational goals.

3. Minimise the risk of environmental pollution through the use of environmental risk management

Environmental risks and opportunities are determined, with all possibles resulting from the company products or processes
being continually monitored, documented and evaluated. Suitable control measures are put in place to prevent or reduce the
risk.

4, Conservation of Resources

Our goal is to optimise the use of mas used within our organisation through continuous review to try and
identify suitable environmentally friendly alternatives. Through this process of continuous improvement, we strive to eninimis
the risk of environmental pollution, such as waste, effiitseand emissions.

5. Improve Energy Efficiency

Wherever possible, use the best possible technology and technique that will enable us to minimise any harmful
effects on the environment and to improve our energy efficiency.

6. Continual Improvement of ouEnvironmental Management System

Regularly assessing and reviewing the performance of the environmental management system to improve
environmental and energy performance.

7. Training and Environmental Awareness

We promote understanding and acceptancetbé environmental relationships in our company through targeted
training and information for our employees and visitors.

8. Work in partnership with our employees, customers and suppliers to support our aims

Work with our customers and suppliers to optimieur products and manufacturing processes in line with our environmental
commitments. OSI strongly encourages its service providers and suppliers to share our values and set high standards for their
own Environmental performance.

9. Environmental Commurmation

We communicate the environmental policy and any relevant environmental information to employees, customers,
suppliers, members of the public and any other interested parties.

13



HOPod t2f A0l %AYUISaANRglIyYyS3I2 { & adspYdozdiiaNd NDRT | YAl
stycznia 2@1r.

wSaisSiye FANYVNI (dsNB2 0O0StSY 2S5&4i LINRBRdzZ 02l ylegeéeoval Se 2l 7
TFEINIYyAOT yeOKd 5ndéyYeé R2 (S323x 06So6e& yl ail S maldyblikasitach LISUOY ALl D@
LR&T I y26lyAdz TNRPR26A&AL YIFGdzNF fyS32 A LINJI S&AGNJ S3FyAadz y2NY I
ths5{¢!2_ Dbl {%9Dh 5%L! 1 bL! ¢hyY

PARTNERSTWO

{GFfS RNdEYe R2 LINIYSNER]1ASZS 6alLl OLINF Ol ddza/svad egrail avad M(SyAIK Y)
LN} O26yAls56 6 RIAFOFYAL TANRTFYS T TIFLSsyASYASY o06ST LIASOI Sz

gal @30 1AY 20dAGUNRYYS A ROUOdzZEA2GNBIF TS 12Nl el OAo®

bt Wz A{%! W!Yh]|O
Naszym celem jest oferowanie najlepszej relacji ceng ioNIi 2 T OA Yy |

| 8OK LINBRdzllisg6d blagedal
0ST LASOT Szails2 LINBRAZlGdz 2N} T o6ST LA 18§z

i
0O aG62 LINF O& an LRR&aG!

U» ¢

%Dh5bh| 0 % 2, alD!blL!alL tw!?2
'GNJ evydzzSye aidlon T32Ry2156

,aL L Lbb, alL
GEYI JETAL YA YRIDEYRYRISE i3 ¥y YENMNRF

- = o

2N T TFHaINROSZ géyAall eandeé ok 20S8Sye& NeT &1l T6ANnTLHyS32 1 068711
1tASyilsso

thtw!21 {Y!¢9/ %bh|/L b!{%, /1 5%L! _tc b! w%9/% h/1lwhb, | whb5t}
Racjonalnie gospodarujentyl 820 F YA 6 62RIFZ 3T 2 SYySNEAIFIO 2NI T 2RLIRFYAZ LN

RTAFOFYALF 23a3NXyAOTF2nOS T de0OAS adiNRPsOsg6 Yyl GdzNI f yeOKd 500 &
Yl L2oASIIYE SAGNLIASYAdAR I ENDBEAKRY I RI BBRRBHREYEDKD t 2RY 2484 Y
GSYIlG sLI0e@gdz AOK LINI O yI T NRBR2gA&12 yIFlidaNIfySo

Ybwj 2bh2! Ahb, wh%2jWw

tflyd2Syed A LINBsIRIAYE RIAFOIty2706 dzl 3ttt RyAlI2n0O S¥S1aGeée 8§+
zach® dz2NO yl 268da1 S adl yRI NRé 20KNRyeé T NRPR2gA&|IlI D blal § RIT AL
AFTSNY T 1dzlddz adz2NB g Ol 620268322 211 (S0 20KNBYt T NBR2gA&Tl )
{¢! _9 5h{Yhb![9bL9 {LB

Stale udoskonalamy nasS LINR OSaes LINPRdzl (183 dza0dzaAA 66Seyt GNIyS A T Sgyt
g1 NHzy 1A LINI Oes 2F1 NbssyASd 23aNIyAOI lYe yS3alridesye gLIOEs yI |
t2RS2Ydz2Sye RIAIFOFYyAlI NEYRSNIRNZ2BAS HAT DALINAOK 2EAGK o ot RNOe& OK
iF1AS8S2 2NEHFYATFO2A LIN}Oeéx 1dsN} TFLROoASIAE LRgahGl sl yAdz OK2 N

hsth2 L95%L! [bh| 0 {th_9/ %b!
t NI SadNJ S3alve 2026 ADN&@BSTey D BINNDSILIREAA (2K E R2G20T NON yI &
YIEGdzNF £ yS32d 2 3L OLINI OdzaSyeée 1§ &aLR0SOTy21 0ANn t21FEyN A Ayai
2NI T RIAILOFEy2] OA OKINEBGlIGEésgySeo

58NB1G2N % wiAmRdIEEENAA tT R@2T I LISy ASYyAl 1
GSNETALFIOcA t2fAGe1AZ o |aLIS10AS 2S2 alLks
LIN} 026y A58 R2 LMpdigki NI Sl yAl yAyAiasSeaal

4205 yAST 6t RyaOK |
52y 21 C)7\ IS ThraASyAal a2t

14



2.3.Integrated Management System PolicyOSI Food Solutions Poland Sp. z drevision January
120 2021)

Producing of the highest quality frozen meat products, for national and foreign customers is our company targetvéMe stri
ensure that our products meet high expectations of customers, at optimal costs, respect for the natural environment and
compliance with standards related to health and work safety.

THE BASICS OF OUR ACTIVITY ARE:

PARTNERSHIP

We constantly strive fopartner cooperation with our customers, employees and suppliers. We engage all employees in
activities related to ensuring occupational safety and health, and environmental protection. Only this guarantees mutual and
long-term benefits.

THE HIGHEST QUALITY
Our target is to offer the best prie®-value ratio of our productsThe highest quality, complete safety products and work
safety are the basis of our operation.

COMPLIANCE WITH LEGAL AND OTHER REQUIREMENTS
We maintain constant compliance with legal asttier requirements regarding identified environmental aspects and threats
resulting from the assessment of risks related to occupational health and safety, as well as the requirements of our clients

IMPROVING THE EFFECTIVENESS OF OUR ACTIVITIE®RORE ENMAPROTECTION

We rationally manage our resources (water, gas, energy) as well as waste, keeping them under constant monitoring and
undertaking actions limiting the use of natural resources. We strive to reduce emissions to the environment. Wetheevent
occurrence of environmental hazards in emergency situations. We raise employees' awareness of the impact of their work on
the natural environment.

SUSTAINABILITY

We plan and conduct business taking into account economic effects, social factors aral batance as well as maintaining

the highest environmental protection standards. Our activities within the sustainable development include both raw material
purchasing, as well as environmental protection and activities for our community.

CONSISTENT IRKBVEMENT

We constantly improve our processes, products, services (internal and external), qualifications of our employees and working
conditions, as well as limit the negative impact on the natural environment and prevent accidents at work. We undertake
adivities aimed at improving the health protection of all persons under the supervision of our company and the organization of
work that prevents the occurrence of occupational diseases and not sudden worsening of health.

SOCIAL RESPONSIBILITY

We comply wih the laws that apply to us and create our own policy regarding our employees and the natural environment. We
work with the local community and national institutions in the field of education, sport and recreation as well as charity
activities.

The Managig Director undertakes to provide the resources necessary to achieve the set objectives and continuous verification
of the Policy, in terms of its consistency with the changing environment and client's needs, and obliges all employepk/to com
with this pdicy.
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Speaking ofenvironmental aspects, wenean the impactof both our operational activities that we caoverseeand the
environmental aspestwe have no direct impact on. Thesalirect environmental aspects result from interactions kvithird
parties, such as customers, raw material suppliers, service providers, public instititleeseactionsinclude the following
areas

Fossil fuels

Chemicals

Energyand waterconsumption
Waste

Land contamination
Emissions into air, water/wastewate
Noise

Claims

Visual impact, odor

Raw material purchasing
Transportation
Externalfreezerstorage

Electric power is purchased under a contract anawn from an energy networkrhe plant has also photovoltaiellsand wind
turbinesin place in order to@ver a part othe powerdemand

Refrigerantsusedat the Plant include liquid nitrogen, glycol anthmonia Because of coasts aspect only in the security area
small air conditioner with R410 refrigerant was installed (0,88kg) and two air dnyersR40T (,7kg each). None of these
devices excee8it CQ eq

Emissions into the air are connected with the process of combustiamtifral gas, cyclical readiness checks of theset
enginefirefighting pump, as well as loading efectric trucksconsumption of liquid fuels in transport and liquid nitrogen usage
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A source of noise of the IPPC installation are \eHlke ventsfor the machinecooler as well as air compressor rooms,
evaporativecondensersroof ventilators, nitrogen vapougxtractors intake ventsof supply as well as supply and exhaust air
handling units heavy vehicles, productidioor.

The OSFood Solutions Poland Sp. z chas 3 water sources: municipahter, waterfrom an own intakg(a deep well in the
t 1 yiQa LINBYerdléctedfrom sbdts. NI Ay & |

OSIFood Solutions Poland Sp. z @eneratesnunicipaland technological wastewater as well as rainwater andwmelt

The plant generates waste connected withnducting ofthe production process as well as the technicall @ocial and office
facilities Thesencludesboth hazardous and nehazardous wasteAll waste is segregated amdcordedas well as transferred
to authorizedrecipients.

We applya number of preventive measures to avoid environmeatzdidentsand emerg@ncies Thesencludea fire protection
system annual emergency drilland gasleakagedetection system For continuous improvemerdf our operations every year
we define our operational objectivesmonitor them andactively control themusing ourenvionmental performance indicator
system.

3.1.SIGNIFICANENVIRONMENTAL ASPECTS
In the process oEnvironmental impact review, assessment of environmental aspects is made annually on the basis of the
following criteria:
1. Legal requirements
- no legal requirerants
- there are legal requirements connected with a necessity to hold permits, decisions, civil law agreements, or to
pay fees
2. Company objective or Interested Party requirement
3. Environmental impact
- Contained in immediate vicinity on site and easily recobker&/or negligible impact on sensitive receptors
- Contained within site &/or recoverable &/or potential impact on sensitive receptors
- Spread offsite & long term / permanent damage
4. Occurrence Frequency:
- Extremely unlikely to occur (<1 per 5 years)
- Could e@cur (1 per year)
- Could occur continuously
5. Costs impact:
- Not significant costs
- Significant costs
For each impact evaluation is performed for normal, abnormal and emergency conditions as well as risks and chances
evaluation.

The aspects wh ascoreof 3 or morein the process of environmental impact revieawe deemed to be significant.

With regard to indirect aspects, w&y to engage in activities intended to ensure reduction of harmful third party
environmentalimpacts.Currently, at the initiative othe OSI Group, data is being collected to calculate the carbon footprint of
beef farmers, which is linked to the 2025 company strategic.goal

In the OSI Food Solutions Poland Sp. z 0.0. environmental imgéetv in 2021, thdollowing aspects have beavaluatedas
significant:

Areag production and packaging:
1. Ammonia installatiorg frozen of finish product (emergency conditiangvaluation 3
Negative impact due to emissions contributing to global warming and smog formation
2. Use of raw materials in paa§ing and packaging of the finished produgeneration of packaging waste (normal
condition) ¢ evaluation3
Negative impact due to soil, water, methan emission
Areac Plant
1. Energy usagéormal, not standard, emergency conditjonevaluation3
Negative impact related to reduction of natural resources
2. Use of noise emitting machinery and equipment (emergency conditioasing 3
Negative impact on the local community and possibility of receiving third party complaints
Areac Cleaning
1. Municipal water uage normal, not standard, emergency condifigrevaluation3
Negative impact related to reduction of natural resources

A summary of significant environmental aspects servesa assis for establishment of environmental goals and objectives
defining monioring, conducting conformity assessment and creating system documentation.
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OSI Food Solutions Polarul 3 0.0jest zarejestrowane w Bazie Dah o Odpadaclpod numerem rejestrowym 000002290.

%1 1 O lidda prdaulitydzo 2 OT vy S LR OK2RIT Sy Al T gASNIt 0832 yAS LRRfS3AF2n0OS
odpowiednim prawodawstwem Unii Europejskiej

OSI Food Solutions Poland Sp. zy.4.5 2 G NJ @Yl 02 dF Ry&@OK a1l NB 2R aidNRBy (NI SOAC

OSI Food SolutiorBoland Sp. z o.das identified the legal requirements on the basis of legal acts, pgrmécisions and

agreements concerning the functioning of the company. All relevant legal and other requirementscarded inF A fe§al &

and otherrequirementsregiste€ @n the basis of evidence of fulfillment of legal and other requiremeats. i the form of

documents and records), ongoing conformity assessment is conducted by persons responsible for a given praddisen,

once per year apecialized external company assess the compliance with legal and other requirements.

OSI Food SolutienPoland Sp. z 0.0. complies wih relevant legislative environmerat regulations, it holds all required

contracts, maintains wast@ventoriesand submits appropriate environmental reports (e.g. reporting to KOBIZE, reporting to

the Marshalof the Prownce with regard to use of the environment and the quantity tbe generated waste), and pays all

environmentalfeesrequired by law.

The plant has the following decisions and environmergpbrts.

1 Integrated permitw [ | ®cHHH OMPH A MO 2F ™ QouryOfficed yi M & (i WisndiaSRaE fdcesding S
Ayahrttlridazy gA0GK + LINRPRdAzOGA2Y OF LI OAlGe 20SNJ 1p GaAthea 2F NJ
lastupdate ofJun15h, 2@0);

fwaterLISNY¥A G w[ | Pconm®TndHamH 2 Fainwater intcdfiedmnér systeny issudd bNthe FCbuntd K | NH
OfficeAy h & i Nk RI

f Water permitw[ | dconm®pndunamt 2F Hn Wdz & wHnanmT F2N RAAOKF MBS 2F ¢
| 2dzyié@ hF¥FFAOS Ay haiNbkRID

fReporti 2 GKS [/ 2dzyié& h Fekdatrd Suckogtindgidsialiompwne®bFOSIFAKE Solutions Poland Sp. z 0.0.
of December 19, 2013.

The decisions result in obligations concerning e.g. conducting of maasats, which, together with the results, have been
shown in the Attachment 1.

The measurement results do not exceed theceptablevaluesstipulated by the Permits. We also fulfill all other obligations
imposed on our plant by the administrative decisanentioned above.
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OSI Food Solutioroland Sp. z 0.bas been registered in Waste Data Base with nundie@002290
Plant hasa side produd, that are not subject to the Waste Act and manages them in accordance with the relevant European
Union legisition.

OSI Food Solutior®oland Sp. z o.dasnot receivedany third partycomplaints related tdahe conductedactivity.

5.Celd NP R2gAA&126S
/' SfS AGNIGS3IAO0TyS T2aid0l0vé avaNNIZO26tyS 6 t2fA080S | NBR26A AT
hNBFYyAT I O2l dzadHyrlRaGMAGING NRR2HS 80265 2 NI T R212ydz2nd AOK LIN

- T3z2Ry216 1T t2tAade1n %{wv

- wymagania ppwne iinne, dd (5 NB OKiast LIS @yRIg A NI | OF

- TylLrOInosS raws1de T NRPR2gAA126S

- warunki technologiczne, operacyjne i ekonomiczne

- Y20t A621 OhA T1F06STLASOI SyAl FAylyazgsSaz

- punkt widzenia zainteresowanych stron

- a1l AN FHSHOFEy2T OA T NRBR2gAE128S2

- dzadk et SyAl T NBLFtANTHRDR2AD LR LINI SRYAOK OStsg A

5. Environmental Objectives
Strategic goalbave beerdefinedin the OSIEnvironmental Policy.

The organization, when establishing and reviewing its environmental goals and objectives, takes the following into
consideration:

- compliance with théMSPolicy

- legal and other regulations it has undertaken to fulfill

- significant environmental aspects

- technological, operational and economical conditions

- financialcollateralpossibilities

- viewpoints of interested parties

- environmental activityeffectindicators

- findingsfrom implementation of previous goals and objectives.

2 NI YFEOK dzadl t2ye0OK t NAZ2ZNPWNBAB sh{ Ns dzfabyaayBH2RNRT 6aBEA G A (
RUOdzA2 (0 SNMNR R 2 ¢ Scleperm§jne wymienionel2 y A 0 S2Y

Within the Sustainabilities Prioritiefi¢ OSIGrouphasestablished the fblowing consolidatedenvironmentlongterm

operationalgoalsfor all its plants

ObszarArea Cel Goal Termin realizacji
Target Date

Energia “BYYAS24T SYAS 20%z0 &8 OAL SYSNHAA 205

Energy Redution of energyconsumptionby 20%

Odpady n 2 R Lpraekazywanych na wysypisko 2025

Waste Zero waste to landfill

Woda BYYAS2al SyAB15kdzd &8 OAl g2 Re 2025

Water Redution of water consumptionby 15%

Energia odnawialna 2T NRrad TddeaOAl SYySNHAA 2Ryl ¢ 2025

Green energy Increase renewable energy usage 75%

|t R 6t 3f2¢68 wlk LR2NI2g6lyAS TfFRdz 6t 3f 26532 2025
Carbon footprint dostaw

Report to CDP Supply Chain & Forests
Gazy cieplarniane wSRdzl 02+ Syaaz2ia Irisg OASLI F 2025
GHG Reduce GHG emission intensity by 30%

Celenarok202a N 2L NIS yI 6ASt 121 OA LINE RAS ra@IAD &Y3 sTOBAYS GRAE § @ gvad 18A431V]
rok 205. OSIFood Solutions Poland Sp. z ody 24A &a¢gse @¢10FR R2 (80K OSftsgz LR
INEG120SNYAYV2YBOKY OC8Ksi6 20KNBYND T NRPR2gA&TFZT 1 GisNBOK gayAlA
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Thegoals for2025 are basedon the total production volumdor all OSI plantsvorldwide. 2015 has been assumed as a base
year.OSIFood Solutions Poland Sp. z acontributesto these goals througlestablishmentof local short-term environmental
goals the resultsof whichare verifiedannualy.

CeleRT Al ®FYRTNSAaAS aeadsSydz T NINDRTFYAlI T NRR2gAA126S3T2 yI NBJ

51 A I Ddtifidst CelGoal Termin realizaciji
Target Date

{Tt’TOAZéI- g@YAlI YLl 271 @A| Urzymaniel dzo @ OA Sy S M@ A | Xl 2020

I FAGNLASYAS YL KIf 23| poziomie0,245MWh/t Wstrzymane
Partial replacement of the production hall lighting | Maintainingenergyconsumption orlevel Hold
replacement of halogen lamps tiviLED lamps 0,245MWh /t

REALIZACJA PRZENIESIONA NA ROK 2021
CARRIED OVER TO 2021

2B8YALYL Ylaleéeye ¥F2N¥dz
gedal S2 geRIay2i OA
Changing of forming machine to higher efficiency

machine

REALIZACJA WSTRZYMANA

PROJECT HOLD

Modernizacja instalacji mycia CIP hoyAdSyAS YHdzédKt &l Xl 2020

Modernisation of CIP cleaning installation 1% oraz utrzymanie dzdo @ OA I Sy §| Zrealizowane
elektrycznej na poziomie 0,245 MWh/t Done

Decrease of water usage per 1 ton of prody
about 1% and maintaining energy
consumption on level 0,245 MWh/t

BYYAS2aT SYAS 43R 2L 1|%YyAsSeaal SyAS g1 3A 2| XI2020

Decrease of wight of cardboards for key customer| g LINR 6 RT Sy A S 1 F NI 2 y | Anulowany
5SONBIFasS 2F OF NRo 21| | Cancelled

due to eightside cardboard

t24FRI SyAS 12fSa2aye®wntR|%gAt 1 &1 SteduS SYA &A2A | VI2020

¢t KNBS ¢NBSa¢ Oxygen emissioincrease Zrealizowane
tftFyGdGAy3 Y2NB GNBSa | 3 Done
¢KNBS ¢NBSace

hNBFYyAT FO2l 5yAl hOKNRB|[2T NRad T 6AlR2Y21 OA X112020
LINF O26yAlse h{L A AOK Increase of ecological awareness Zrealizowane
informac@ 2y N 2N} T 12y 1] dzZNB S Y Done

Organization of the World Environment Day for th
OSI employees and their families, combined with
informational action and a quiz

Wprowadzenie programd 5 NHz3 A S © & OA I 2020
G§SNBYyAS 1110 Rdz Zrealizowane
Programa { SO2 Yy R { AnblBmeatdtion@i? 3 Done

the plant

“BYYAS2aT SYyAS 4F3IA 2L 1|wSRdzl 02l g+ 3A 1 NI 2| XlI2020
oraz H7:1 H10:1 oraz H7:1 0 5% Zrealizowane
Reducing packaging weight for products H10:d an 5% reduction opackaging weight for Done

H7:1 products H10:1 and H7:1

CeleiRT Al ®F YRTNBEAAS BEYEBYUNRRABOR]I 26832 yI NB] HAHM

51 A | odiwfiash CelGoal Terminrealizacji
TargetDate
[TtTOA26L G@YALYLE 2T &A|] NI @YIYAS T dBéOAl Xl 2021

I F&E&dNLASYAS f1 YL) KIf 23| poziomie 0,245 MWh/t
Partial replacement of the production hall lighgin | Maintaining energy consumption on level
replacement of halogen lamps with LED lamps 0,245 MWh /t

wSRdzZl 02 2RLI Rsg | FNI2|%YyAS24al Syas Af 21 O] XIl2021
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w obszarze Produkcji YIldzE FGdzNBE 2 w: Y

Reduction 6 cardboard waste type 15 01 01 on Decrease otardboard and paper waste of

production area 2% perl ton of product

wSRdzl O2F ¢l 3A {FNIlz2ysze| %YYyAS2al SyAS 4+ 3IA 2| XI2021
H7:1x L2 LINJ ST T YAl yt 3 NI | H6:1 oraz Thicker o 5%

/' NRo2FNRQa ¢SAIKGE NBR|[pm: OFNRo2FINRQa sSA13
products throu changing of grammage and size and Thickr products

t2a|R|sy7\s 12t S2ye0OK R|%oAt 141 SYAS SYA&a2A XIl 2021
¢ KNBS ¢NBESa¢ Oxygen emission increase
tflydAy3a Y2NB GNBSa | a&
¢KNBES ¢NBSace

hNEBFYATFO2l 5yAl hOKNR|2T NRad T 6Al R2Y21 OA Xl 2021
pral2 6y A1s6 h{L A AOK N Increase okcological awareness
AYF2NXEOeayn 2Nr1T 12y
Organization of the World Environment Day for th
OSI employees and their families, combined with
informational action and a quiz

6.2 31T YALA T NRPR26AA126S

W opublikowanej 30.08.2017 Decyzji Komisji (UE) 2017/1508 z dnia 28 sierpnia 2017r. (w sprawie dokumentu referencyjnego

R2G20T NOS32 ylatSLAaleOK LINI1dGe|l SaNTNDRAT YAl STOARPRHKAN @K SH?

INEGSNAsS G R2a12yrF0o21 OA Rfl &asS{i2N> LJNBI?dz‘[OZ)\ oeﬂy2TOA A Y

6290 YNJ MHHMKHANG 6 ALINI 6AS R20NBF2¢t Y SI2dzRiRilda | 608z 228Nl EyyA2l G AC

LINI SRatGlrsA2y2 yre2fSLATS LINY1Ge1A TFINIDRIFYAF TNRBR26AE]26S:
u2

ITNBGSNAs g R2a12yIl 021 OA Rfl- éé1 NI LINBRRdzl O2A odegPolandSm A Yy
I 2020 LINJ SLINBGIRIAD2 by b ATt 2LIA &l yeaOK gal1liyAlss S¥S|dheé
FyFtAT 26 y@OK RIyeOKd YNBGSN J\I~ dzg1 3t t RYA2yS 6 20SyAS geya
LRyAdaqNIaORSGS 2l 12 a. ! ¢éd
hoal I NBX 1Gs5NB oe&dve oNlyS LER2R dzl3at ¢ TF1NBaAS aLlSlidss oSl
V t NeOSae LINJ Syeaovzess
A Emisje do wody i powietrzav(OSKT ~ LJ2 8 I NHz0
A t2iAr2Y 6806 NI YAl 2RLIRsg &l UeOK
2 R21dzYSyOAS C5a . w9C 06NJ | DivwatlzbriedoOSIltypurptbdukcg OK a1 1 Yy A
A %dzo @ OrgiiSemBjg GO2 (BAT bi26, i38, i4Q; nie prezentowane w Deklaracji, i4iB4, i32/5§
\% Czyszczenle
A %ddeOAS 2Re o60.!¢ AMOI AMTO
V  Opakowania
A 2801 SNILRslyAS TlLazos6 o6.!¢ Ayo
I ¢ TFINB&aAS aLsS1ids6 LRI NBRYyAOKY
V  Transport i logistyka
A Emisje do powietrza (i19¢6 a1 171 yA]l fAOIl 2ye 2112 OItio getAadl Sz 1
Deklaraciji)
108 YsO R2BDPeLRI BREI OLd T 3I2RYyAS T LRfAGE]| MontoNBR/BEFHAT 2621 BIX
TANR26A DI WERYyEY T 206allNxssx ¢ 1iUsNBOK 28aajllivymweleyiene yssresd
JestonLINJ e32G2686lye O2 YASa ADOZ I é6@YyAlA &an LENksgyesltyS 1T 2
g&1 11 yhrezawabtd (&Y NI L2NDAS &D OTti1I OAN a10FR2gnN Jf20lfyeOK 4
5FyS 1T T 1 1NBadz 1 dzde& oAl Syé NHAAZ YIFIGSNAIFOs62 QEFVzéZUARﬂzT(BI{Lj
C22R {2fdziAazzya tefl-yF“z {Ld T 2d2d ¢ Ds NDSI {khaidNkRED
WE12 LRR&GISE R2 o0f AOI S2 6 2015ljakoYardwy. 6 STFS1idesy21 OA LINJ éat G2

In the Commission Decision (EU) 2017/1508 of 28 August 2017 on the reference document on best environmental management
practice, seatr environmental performance indicators and benchmarks of excellence for the food and beverage manufacturing
sector under Regulation (EC) No 1221/2009 of the European Parliament and of the Council on the voluntary participation by
organizations in a Commiip ecomanagement and audit scheme (EMAS), the best environmental management practices,
sectoral indicators of environmental effectiveness and benchmarks of excellence for food and beverage manufacturing sector
were published. Base on above mentioned wlment OSI Food Solutions Poland Sp. z 0.0. performed an analyze of described
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environmental management indicators compare to carried out processes and analyzed data. Criteria considered in evaluation
of company environmental activities were described irehél ( SEG f A1S F a. ! ¢&®
Considered areas of direct aspects are:
V  Industrial processes and related operations
A Emission to water and to air (&S from the fire)
A Solid waste generation
In FDM BREF document there is no reference for these indicatoiSI fiyp® of production
A Energy consumption, GHG emissions JGBAT b12,i36, i38, i40¢ not presented in this Statement, i41
i34, 132/58
V  Cleaning operations
A Water consumption (BAT i13, i17)
V  Packaging
A Resources depletion (BAT i8)

And in the field of indtect aspects:
V  Transport and logistics
A Emissions to air (i18 indicator calculate as a part of carbon footprint calculation, not presented in this
Statement)

To enable constanimprovementand compliance with the environmental policwe measue and mortior our environmental
performance on a regular basis. One of the areaiscerned is the KPIs (environmerkal performance indicatorsgport. It is

developed on anonthly basis and the results are compared with taeget values foindividual indicatorsset at the beginning

of each yearData which are published in this report are part of OSI Group global environmental indicators.

The data concerning consumption of energy, materials, water, quantity of generated waste, emissions, refer to theaaritire PI

2F h{L C22R {2fdziAz2ya t2flyR {LJ T 2&d2d Ay DsNJF ySFN haiN
2015 was assumed askmseyear for calculation of performandedicators

chbmd 9FS]ihesy2106 SySNESGe Ol yI

DoLIN} O AvyadltlrOaAa 2NI T dzd @ djéstendrgiaelekycanb. DEFdodSolutionsebriaIpiz9s. 1 dzd & &
12NI &adl G 19d S TN RSU SySNBAA 2 RibigyMwiattoyeSR2 H@&z8BO NI F Yy S 20 IL
dzNd DRT Sy Al 28 iTye ¢ aidlyArsS geipg2NI s 21202 yn a2 KkNB]®
WproODS &l OK gé |28y sRHEARL R (GNdtS 626 YA dz yvIBADWB LIO2k OKU2 RT Sy A Sk LI NI

6.1. EnergyHficiency

For work of the installatios) use of machinery and devict electric poweris used OSIFood Solutions Poland Sp. z afso
utilizes renewable energy generatég solarcollectorsand wind turbines. Using the installed devices, we are able to generate
approx.80 MWh/year.

Inthe processesynergies in heat/cold/steam aexploited(BAT b12

%dzd @ OAS Sy SNBAA BETIB G NE OT ySahdzeaBG ik SYSNEBORY S2 yI G2yt LINER
Total Electricity Consumption [MW[(BATI34) (BAT i32/i58)

Electricity Consumptioper Ton of ProdudiMWh]

(BAT i2/i58)
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0,300

8 000 7075 7122 0,261
7 000 6305 0,250 0,239 0238
6 000
0,200
5 000
4 000 0,150
3 000 0,100
2 000
0,050
1 000
o . . 0,000 :
2018 2019 2020 2018 2019 2020

Y%dzd @ OAS Sy SNEmkun S 5 | SN ONKR2d OA | OK aled&iINd 18rtdraRey 850\ Y I w LI2 R20 Y
dl2adzy1dz R2 G2ye ¢geNRozdzedi2d DEOISQARETRIOD ¥ N Zadyih § did Dattkien y I T
6AStIRERAZ O2Ar 2 wmm: A 1 YyoR3Bwerakl S0goivslz208% 21 OA RY A LINE Rdz] O2 A
Electricity usage 2020 decreased in an absolute valubut stay on similar level per ton of products. It was related to
pandemic situation in Poland and the whole world darelated to that decrease of production volume about 11% and
decreased of production days of 31 in year 2020 vs. 2019.

%dzd 8 OAS SYSNHAA WIASt2yS2Q %ds &BVNENBAASVLINBREY 38Dy S2 LINJ Si
w stosunku do energizakupionej (BAT i38)

Total Green Electricity Consumption [MWh] % GeenElectricityproduced by plan€Consumption
compare to energypurchased BAT i38)

90 0,012 1,11%
80 78,24 1,01%
0,010 0,92%
70 65,34 63,96
60 0,008
50
0,006
40
30 0,004
20 0,002
10 !
0 ' . 0,000
2018 2019 2020 2018 2019 2020

Spadeki dzo @ OA I Sy SuNdKU 2P0 jeEl (A Sit @iy1BialQy el Gy 2a1FNEHRBIOT W YA 0604022083 4Al
[_’]

SYSNEAA Yyl 2yt seyAall 1 8 000% endrgiidzielanyg Svingarzang] proey OY dpod SRtz O 2
t2fFyR {LW T 2020 2540 ge{1 2N eadeslyS yl LRGN Soe s0FaySo

Deageaseof green electricity consumptiom 2020is related with weather condition (sun, wihdncrease of usage per ton is
related to lower production volumel00% of produced green energy is used by OSI Food Solutions Poland Sp. z 0.0.

Yodzd & Qu\ [MWH I %dzd 8 OAS 3I+tTdz yI G2yt LINRRdz (dz
Total Gas Consumption [MWh] Gas Consumption per Ton of Product [MWh]
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W roku2020T dzd 2 A% $afSakted T dzo @ OA S  yhdzdiR20/AtS &AW RIB@edI 0B ¥ FISIRI IVB03BEE $21 R
GSYLISNI GdzNE T Sgyt NI ySao
In 2020total usage of gass well as usage per ton decreas€as usage in the plantnsostly to outside temperature.

6.2. Wykorzystaniesur?2 4 O5 &

| I O\ exaezngl dzd & @NE gD soidlraw materialusagei]
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52 ylali S2a LINBPRdzZl O2A T ddeélYe YAtaz 20265 2N 1T 12Niestadl vye

zwA St 1271 OAND LINRPRdzl O2Ad {1 NI Ye AMSIN 2aANROBK IRGA ZF 0l 2 dN2HFABOSYAY
jedynie od certyfikowanych, zaakceptowanych przez Ra@ & (i | #OsigabA DT Y[AdE Y SAT 2NBIF yAT | Ogaye

YSOKI YAT Ys ¢ d fodtgfnizad® sulowc REA G NLIA 2y 2 Ol lFazg2 2R 2SRyS32 1  yIN
dostawcami surowca | dzZRe@ s 6 1T NPR2gA &1 26 NPK ddzrnRH&EG I6aNPad RT 2y 2 ciSaiz2o
wkylAy3a “%Nbkgy26Ft02yS32 | Z20dzO0KT SLONR&IIRA ST yé  BIOBYOK Ny gy NEd

I NER2gAALL D tNBSIRISYAS wl yl Ay 3 ddpakotvarib katondwe Yakupyfedag 6d fifly 6 NJ
L&Al RF2nN0OS2 OSNIeTA |l G WA Ydn st W D& 9 ¢/ B | IRBRBEGEE ARAB Y 6
TFEEASNI 2n0Oe OoraaARBEEZEOSNI ST VB i 1 2YINREt A LR OK2RI Sy RLD ¢ 2161 21 &
wolumenuprodukcji.

For production, we use beef and packaging materi@nsumption thereof is stiily connected with the production volume.
Wherever possible, we strivie minimize the sizend the weightof packaging. Raw meat is supplied exclusively by certified,
approvedsuppliers.In connection with organizational changes and changes in conteol tre raw material suppliers, one of
the tools used for supervision of raw material suppliers was temporsuidpended environmental audits at suppliertn 2020
test evaluation of suppliers was implemented Sustainable Supply Rankinig, which an assssment of environmental
protection is carried outCardboard packaging is purchased from a company holding an Environmental Managrsismh
certificatelSO 14001, as well as the PEFC (Chain of Custody oflbasedtProducts) certificate and the FSC @&SC Chain of
Custody) certificateVolume of used meat and packaging is directly connected pvdgbuction volume.
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As a food processing establishment, we put much emphas@eservation of top quality of hygiene and sanitary condisip
which results in consumption of chemical$sage of chemicals kgin 2020 decreased because of less number of production
days.

o

AzotjestTt NER1ASY OKODZBRWER OREY (R 26 eR20K GBHaRIlelgyiAyleé FI NAT dz ¢ ae®iSYAs
[

080 Nweyrddeaideslyey ¢ 2SRyeyY 1w NRI{{dsNSBOKn GayISE Ao a2 1 K2
iS8ai2680K ge12N] éaxdiemPeddKk RSBlyd adz2NR g A SO

Nitrogenis a refrigerant usedor subcooling meat mix in the grinding system; till Braber 2019 nitrogen was also uskidone

of four freezing tunneldn 2020, there were no additional test productions using this raw matehiahce the decrease.

%dzd @ OAS 2L 1261 Z yI G2yt (BATISNBRagho2éierilS Ba&e e INR\G&iHz] (BAT i8)
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2 NR{dz Hnun T dO@0OAS 2L 12612 yI G2yt dziNIadvyegl o2 &ait yl LR
TYALYy ¢ Gy 206al NI So STAFOFYALF TYyAGrRAT 2201082 sa SRR @1 BT 2y

LI T RTASNYAldz nnun A 202t 08 R20G80KOTIFa Gét12 H NBRIIF2S LINBRC

In 2020, packaging consumption per ton remained at a similar level to 2019 due to no significant changes in this areas Measur
to reduce the size and weiglatf cardboard packaging were introduced in October 2020 and only covered 2 product types so
far.

Zdz0 BOMNE 6 @ 6 (2 Yyt [HINRRdzledidzage per Tons of Prodjifi]
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Consumption of resources per tons of product remains at a similar level.

%dzd @ OAS T NRPR{s9s OKSYAOTI ye @R IR2 yIINRQYH dzRAN@PHIdz B2k S16&8ARS] O2 A
Chemical usage [kg] per Tons of prodyBAT i17)
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YeOAl A RST&WFENO22AY ST H{IOWSRdy A6 61 Nrad a1dziSOT y27 OA  LINROS &
At 14l SyAaSy Oltadtz2itrs2] Oh Y&OAl 26allNygx (10GsNB yraAsS an v
GeaGNLASYAL TIyAaASOleal 01 Sz (NI eo2gd0K desgy21 Oh @ ABINEIT IONE R
produkcji oraziniami produkcyjnymi YA SLISOy N g& Rl 2y 21 OADN

Increaseof chemicals consumption per ton of product is relataedinly due to the start of implementation of new cleaning and
disinfection policies for the planilhey are intended to ensure an increase in théicgency of the cleaning process, which

involves, among other things, increasing the frequency of cleaning of areas that are not washed daily. This is to m&imise th

risk of crosscontamination of food during production. Increase of water usage is rélateo to lower production volume and

production days with underperformance

9 T S i dwgkpraybtaniad dzNB 4 Os &

231 NBa LRyAdS2 20NITd2S AGARIEBR LFAADIGI yBidNBIR Rdzk 2 é6R ONY
dostarczonego | wyt NI 2y §32 LINRPRdzl dzd WI 1 geyAll T LRyAdal $32 G| NI
otrzymywanego surowca i wytwarzanego produktu. Liczby przedstawiong/ki@sied N 7z & (i N& G DdzNR OO 10211 d20 & G
produkcjiA L2 1 F 1T dz2n ¢ 2ailjgstoyfitrScony.St {AY &l 2 LY

Raw MaterialUseEfficiency

The graph below shasthe accounted losgéside product; waste mea} constituting the difference betweethe total volume of
deliveredmeatand manufactured product. As shown in the grapte have venhigh efficiencywith regard to the received raw

material and the manufactured producthe numbers shown in thgraphrepresent the% loss of totataw material used in
production,showing the small extertf its loss

hRLIFR YAt &l ¢ 2> ylowyrabu BATLEINR Radzya2téir %H& Byof Product(BAT i41)
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Increase of meat waste volume is a result of:
f highernumberoRA &l YO AAdzZ GA2Yy X 0l &S5 Rnd2ay madaia sitzatio NJ 2 NRSNER Q G @ LIS
1 pandemic situation in 2nd quarter of 2020 (lower numbepuodduction days, short product series)

cdPod »%dzOEeOAS g2Re

Do proceswprodukcjiz N} T YEOAl A RSDDJpAIROCE2R2OPDDRABNT 62 Rl whda dz2t OA |
deszczowa, po oczyszczeniu 4N adG2&a26lyS 6 LINRPOS&AIMMX 11SQER21I2ABOOKE GKNY
YAYAYLFE AT dz2SYe Aft2106 @6B5RA20MUANBE O | d2 OK 2RRIEOM &li2LIWASY 1188

Tt

stosowanej doLINE OS &35 6 G(SOKy2f23A0T yeaOK A LRRESGlI YAl OGNl oghOsD
1ASNHz2Z2NO R2 (eOK LINRPOS&s¢g 2Rt YASz2ainoe
%dd @ OAS s2Re 1S a4l eai01A0K TNFRSU 284G NBIdzZ I NYAS Y2y Ail2NER-

Water from the municipal supply system used for processes of production as well as wegslnd disinfectingf the plant;

deep wellwater and rainwater, aftetreatment, are used in technological processes. By using additional viratggdces, we
minimize the quantityof this resource taken from the water supply systdbue to high degree ofan in deep well water used

in technological processes a®ll as for watering lawns, we stopped used it in the previous level, heading for the processes city
water.

»ndde OAS s2RBRBT Gf)\iﬁi&ﬁ:ﬁ)ﬁ’/eﬁr@] dz0 & C)Atﬁtaly’fE R&2 y t u [indK|R Iv?dz‘[ 1]
MunicipalWater, Deep well and Rainwater Consumptionin?] Total water Consumptiorper Ton of Product [t ]
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Decreaseof municipal water usage iB020is related tolower volume of production days, compare )19 Increaseof water

usage per ton of product results fromew cleaning policies implementation and production with lower efficieignt is st

usingof weekly water usage indicators, divided to specific areas, which are discussed on weekly management meetings as well

as on the cleaning shift leader meetings. Permanent supervision of cleaning and disinfection devices is carried out, to avoid
uncontrolled leaks.

a2y Al2NRslyS 28480 NskoyASd 1 doeOAS g2Reé 1s6AniLyS 1T Ofeal Ol
gAStE 1216 LINBRdZ1 O2A 6.! ¢ AmMo0® 5FyS 1 6ASNTIp/YSozandz22 Ra(d d/e@iAayor
Ol 6pn#S32 T dedOAl s2Re YAScalAaSesmmMct TYoss NR2| di (H nyH2ng AZERA ITTyst HE p&:
62R& YAS241AS20 2éyAl 28&ai T1fSdyeé 6 RdwS2 YASNIS 2R YyAaSa:

Water usage fronall sources is regular monitored and converted into monthly indicators.

Production area cleaningelated water per unit of production is monitored (BAT i13). Data has been collected since January
2019- result for 2019 is 1875 m3, what is 72,64% of totatunicipal water usage. In 2020 we obtain IB5 m3, what is
66,25% of total municipal water usage. This result is mostly related to lower number of production days in 2020 (lower of 31
days).
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6.4. G@spodarka odpadami

Gospodaka odpadame S& (i @SHSYWSW 1 SY %Ay (iSaINRsl yS3a2 {2adSvydz SptNdoDRT | yA
5N0N0O R2ceDNBNHzAR | ANV PRPRWEERAIAE]12Q GLINRGI RT AT AT YE R210FRYND a
LRgadGl sl yalz | G68Yad@RNWNSE (2AtIY2BDA80 R2 FRoffregdwandpR kly B&E2 4B & |
dzyASal Ol LyS 6 12aT 10K 2NIT 62N]FOK NrxsdyS3I2 12ft2NHz yI GSNBy

hRLIFR& an LINT S1FTegl yS dzLINIjesyich @jgst MfazRaRiemgnuiieRaydnkuenibihg BaRiéd 2 v @
Danych o Odpadach BR@ 1 O R yAS LINT ST NI OT I Af 2] QGitegdwanymRs g 2 | NBI f 2y e 0

Waste management is an important part of the Integrated Management System at OSI Food Solutions Bpland.oln order

to achieve theD NB dzLJQ&@ % SNR £ 2 | & (i Sweihave iptlogaéed thdrdugh Segregation of waste in places of its
generation, and wherever possible, we strive to recyclé&ségregated wastes aggaced incolourcoded bins and bags all
arourd the premisesof the Plant.

The waste is transferred to authorizedcipients a wasteinventory and the documentation requiretly lawis maintained in
Waste Data Base (BDOhe plant does not exceed the amount of waste specified in the integrated permit

w2RT 28 2 RWhsRB@eIMga 386
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zmieszane papieri karton odpady tworzywa sztuczne zelazo i stal osad z separatora Inne
opakowania paper and niebezpieczne foil iron and steel  sludges from waste other
mixed packaging cardboard hazardous waste water treatment
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Thevolume of the generated asteis largely dependent on the production volume, iag packaging waste connected with
accepance ofraw meatwhich makes up the greatest bulk the waste It is subject to pressing in order to reduce its volume.

Other waste iscollected selectively.Waste is transferred to authorized companies for recyclingemovery whereas we

require the recipientdo indicate the form of waste managemermreferring recycling andecovery The classification of waste

has been changed in 2020, therefore an increase in plastic waste is visible, at the expense of a decrease in mixed packaging

waste.
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6.5. Bodiversity
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The extent of direct investment in th@vned area of 11 h& 36 985,8 n?, of which18620,2n% is biologically active areavhich
decreased in 2016bout 39,6m2Z; what is related to expansion of the pumping station fiBéodiversity ratio expressed in m2/t
of production i90,693 because of lower production volume

6.6. Emisje
6.6. Emissions

EmisaCoeSaid et A0l Lyl yI LRRAaGI §lodzazotdd 810 Adzs 153/FSINEBYAMS yOAf Y (iaNaB L3O8I
OSIFood Solutions Poland Sp. z stawia sobie za cé A Nogran&anie tej emisji

CQ emissiors are calculaed on the basis of consumptiaf electricity, gasnd nitrogen, including conversion facs. OSIFood
SolutionsPoland Sp. z o.tkas made it a goal toontinuousreduce these emissions.

I Fol126AGF NBET Yyl SyAiazt Roczna emisja COY I lpgbdUkeji[kg/t]
Total annual emissions of €f@ Annual emissions of G@er Ton of Reduction [kg/t]
energia elektryczna gaz azot
Electricity . Gas Nitrogen
200 0,008
180 0,007 0,007
160 0,008
140 0,006
120 0,005 0,005
100 0,004
80 0,003
60
0,002
40
20 0,001
0 T T 0,000 T
2018 2019 2020 2018 2019 2020
%uNE ROS ¥ YSAvSGieana il O1 SwOSRodd Soldtign®@andgp. koo2 Sad 3T T ASYyes g@1 2N @3

gazowychbenzyna iz f S2 yI LI R2gées &0doONO& R2 O2G832RyArA2e0Ks (Saidz2s
a& Y2O0K2 Rl OK. Emigledzit 6 SHOE KT O1 SZ I T PG ¥DEKTINBRDEBRAOKI YRE an ylI L
emisi.CANY I yAS YI 20626AN01 1dz g8l 2yesl yAl 2 ppufeldisic@ddrokj200a\ I Nk ¢ |
jest spowodowany Y A ldoStBwcy energii elektryce] izakupem energii odnawialnej w 100%
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Sources of air emissions in @8bd Solutions Poland Spoo. are natural gas, used inkilers petrol,and diesel oil, which is

used to weekly testing of fire pump and as fuel for company cars. Emissions of gaseous and particulate pollutants to the
atmosphere & calculated based ommission The Companyhas no obligation to perform periodic measurements of
combustion installationsDecreaseof CQ emissionsince2018is related tochange of electricity supplier angurchasing of

100% green energy

Company does not have a potential emissions soufites equipmentof CH, NbO, PFCs, MFSo far, no Sfor HFGemissions
have been reported from the device in which it is contained.

Roczna emisja do powietrza ze spalania palidd & y j6 O K
Annual emission into the air from combustiohliquid fuelg[g]
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At OSI Food Solutions Poland Sp. z 0.0. heat to heat the building has 2 sources. First is the heating pump, used ¢a¢ waste h
from the coldgenerating compressors (it is used to heat the building, hot utility water and the ground under the freezer rooms,
as well as for ventilation units(, and second gas furnaces, which generates heat when volume received from heating pump is
not enough.

Emissions to the air are influenced by volume of used natural gas and diesel used in company cars and firedjpatp.in

2020 remain almost the same like in 2019
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231 FTYALA STST (e 3¢2a20/GhvirdnNRiR Begidvraatc? vdceorg 2020
231l 1T yA
/' +0126A0] w2OT yl 4 S¥S1Ges
zallhimyAl 610 R Produkcji I NER2 gAY Miano
. Total annual Annual Environmental .
Indicator . . Unit
input produdion performance
[A] [B] indicator
R=A/B

la|/ 01 26AGS 1 ddeQd 7035MwWh] 26 450 0,265 MWh/Mg
Energy efficiency

1b|%dd e OAS SyYSNHAA| 6369 [MWh] [Mg] 0,240 MWh/Mg
Green Energy usage

1c | Energia odnawialna wytworzona 63,96 [MWh] 0,002 MWh/Mg
Green energy produced

2 |9FS1liesy2106 o6& 27 781[Mg] 1,048 Mg/Mg
YIEG§SNAL U35 ¢
Material using efficiency

3 |%doeOAS g2Re 33140[m3) 1,251 m3/Mg
Water usage

4 |Masag @ 1 62 NJ 2y @ QK 223,811[Mg] 0,008 Mg/Mg
235 0SY
Total waste

4alal al gelGe2NIl2ye 8,108[Mg] 0,008 Mg/Mg
niebezpiecznych
Total Hazardous waste

Sa|/ F0O126A0S dzoeidl| 3698580m?3 1,769 m2/Mg
Biodiversity

5b | Powierzchnienieprzepuszczalne 18 365,60 [r] 0,693 m?/Mg
Impervious area

5c|hoal I NJ dzl A SNXzy 1| 18620,29 [ 0,693 m2/Mg
Nature-oriented area

6 | Emisje C® 132,09 [Mg] 0,005 Mg/Mg
Emissions CO

6a | Emisje S© 139,58 [g] 0,005 g/Mg
Emissions SO

6b | Emisje NOx 128 467 [g] 4,848 o/Mg
Emissions NOx

6c|9YA&2S LRO 5 249 [g] 0,274 g/Mg
Emissions dust

33



23111 YALA

STS| 8 agLRINBAG YT NRARS2Né dhEi|pexigr@ @ ce indicators years

comparison
R=A/B
23117 YA (AcRE y I ion@;B{NR OT yI gASt (2 Miano
(A ¢ output; B¢ annual prodiction)
Indicator Unit
2018 2019 2020

la|/ 1 01 26AGS 1 deo 0,295 0,269 y 0.265 MWh/Mg
Energy efficiency

b | %dzd& OAS Sy SNHAA 0,264 0,241 y 0240 MWh/Mg
Green energy usage

1c | Energia odnawialna wytworzona 0,003 0,002 0,002 MWh/Mg
Green energy produced

2 |Efekpgy 21 6 g&12NJ § 1,052 1,045 4 1,048 Mg/Mg
YIGSNAI Os ¢
Material using efficiency

3 |%dneOAS g2Re 1,271 1,191 4 1,251 m3/Mg
Water usage

4 |Masawyi g 2 NI 2y e OK 32 0,007 0,009 v 0,008 Mg/Mg
235 0SY
Total waste

dalal aF 6e062N] 2ye 0,0002 0,0003 0,0003 Mg/Mg
niebezpiecznych
TotalHazardous waste

Sa |/ 0O126A0S deil 1,365 1,239 4 139 m2/Mg
Biodiversity

5b | Powierzchnie nieprzepuszczalne 0,578 0,615 * 0,693 m2/Mg
Impervious area

5c | hoal l NJ dzl A S NXzy 0,678 0,615 4 0693 m2/Mg
Nature-oriented area

6 | EmisjeCQ 0,007 0,006 + 0,005 kg/Mg
Emission€Q

6a | EmisjeSQ 0,004 0,004 * 0,005 g/Mg
Emission$§Q

6b | EmisjeNOx 5,538 4,906 + 4,848 /Mg
Emissions NOx

6¢c | EmisjeLJé O 0,231 0,191 * 0,274 /Mg
Emissions dust
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7. Sustainability at OSI

BNl 6y 26F02ye NBIgse G2 GSYFdG ol NRI2 yIY o0tA&alA 2R teeStdk |

L2¢g2Rdz2Sz 0S8 T 16al S 0ASNI Sye LRR dzgl 3t LINJ eal v2icagawsze RSI 1
OAt 812 LN Gogel f orSROCBBMNRND AL f yRZ LINWND2GbGRDPOR = BN OSYiI eI o6t 2 NI
AL 0SOIBHaiEd LX LY T Nssy2el 02yS32 NRIg22dz 25480 2L NIG& yI 1A

MO “%NEgy26Fd02ye OF Z20dz0K R2aill ¢

2h RLI 6 A SR vz & §/@IT oI

o | NPR2gAA] 2

22 oNFfATYE GS NI & 204l NBX 2F 1 23 WA (I SA3MS a2h  2yRT 561 AeSONKD AFSIRX H- @2IHD:
yIE&aT S TFlIy3roz2selyAsS 2LINF 026l fATYEe gallsfye NILRNIZ RfF g&l
zainteresowani otrzymaniem kogjiprosimy o kontakt:

horbajczuka@odioodsolutions.pl

Sustainability is a subject that has been closeuo hearts for many yeard.his is not just about the words, & very nature
of our businessneans we always consider ttigture. Therefore, the ideaf sustainabilityis not newto us ¢ we have always
worked hard tobe a responsible companycaringfor our employeescustomersthe localcommunity,and thesociety at large.
Our sustainability plan isased oran integratedapproach targehgthree foas areas:

1 Sustainable supply chain

2 Sociahccountdility

3 Environment

We have chosen these three areasthey are the best reflection of the nature of ourorganizationand our activities. To
demonstrateour commitment, we havedrawn a joint report fa all our operationsin OSI Europelf you areinterested in
receiving a copy, please contact

horbajczuka@odioodsolutions.pl
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A key aspect of our business is involvement in animal welfare in the supply chain of our company.
oné"2F WI ydzZd NBE wamt h{L DNRdzLJ AYLX SYSY (i SR T2 NJ,wch tobtain®B2 NLJ2 NJ
points:
Comply with all applicable legislative, regulatory and-negulatory requirements.
Respect the World Organization for Animal Health (OIE) Five Freedoms.
Maintain A Robust Animal Welfare Management Syste
Conduct Regular Animal Welfare Verification Audits.
Training, Competence and Awareness.
Work in partnership with our Suppliers.
Continual Improvement.

8.  Communication.
Our internal standards in thisegard arebased on the legal requirements in force, frequently going above and beyond them,
are developed in accordance with the latest scientific knowledge and subject to constant review and development. To ensure
compliance with these standards, OSI perfomrisimum once per year unannouncearification at each of its meat suppliers.
Additionally each slaughterhouse performs a daily animal welfare control.
At the farming level, from July 2019 OSI is implementing new cattle stanllasdenriched with sustaindé development
criteria- in accordance with the criteria of the GRSB and ERBS organizations for sustainable beef prashactioaplaced SFS
Standard, which wadeveloped form the year 2004&lo emphasize the importance of this process, the new versfothe
standard was named Cultivate.

NoghswdhpE

The Standard focusing on 3 key areas, like environment, social development and economy and it consist of the following
modules :

Stockmanship

Medicines

Feed & Water

Land Management
Practises

Animal healthand welfare
Biosecurity and pest control
Housing

Transport

geeeegeeee
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w Environment

w Farm personnel: health, safety and social sustainability

() Financial stability and GHGs

In order toimplementCultivateStandardwe cooperate with the Polish Federation dittle Breeders and Dairy Farmers as well
as independent auditing companies and our Suppliers. We set ourselves ambitious goals concerning an incre@sstivatbe
meat volume in our supply.

OSI Food Solutions Poland Sp. z 0.0. applied for participat®n A da LINRB2SOG ah{L ¢F1Sac|[ SIRSN
allt RS@St2LISyld Ay t2flyR aAyOS wnnné Ay aO52yFfRQ& HnawmnN
reward!
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project was to develop European standard for sustainable cattle farming, in line with requirements of global guidelines for
sustainable agriculture. The project was successfully ended by establishimge&n Roundtable for Beef Sustainability (ERBS)

and 8 goals for sustainable beef in Europe has been defined. In 2019 Cultivate standard has been recognised by ERBS as
sustainable beef program.

Additionally OSI Food Solutions Poland plays active rofeowing organisations and initiatives:

1 Polish Association for Sustainable Farming "ASAP", where we took active role in developrrlesatroiihg
platform for farmers, named asapakademia.pl;

1  Member of theBoard inPolish Sustainable Beef Platform, iniéidtby The Beef Sector Council in order to
SESOdzi § { (NI G S 3 dtis ddrking dn aaional B&ymm forrproduétian of sustainable beef.

1  Technical committee of QMP Standard.

1  From October 2020, the representative of OSI Food Solutions Polamdémber of the sugroup on animal
welfare labelling established under the EU Platform on Animal Welfare

In the year 2020 we commenced introduction of greenhouse gas emissions monitoring at cattle farms. In order to capture
GHGs emission we are using Cearm Tool.
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World Environment Day Campaign

Each year, on's5June, the world celebrates the Wortghvironmen Day In 2012 OSI Europe joined the celebration of this day

for the first time and due to the success of this initiative, we decided to make dnanal event at all plant®©Our company
participation in this campaign has proven to be a fun and intengstiay of raising awareness and encouraging employees and

their families to get involved. 18020the theme of the World Environmental Day campaign vi&sdiversity In the campaign
photo-drawing competition for childrenvas organizedEmployees receivedleaflets were given to employees abowhys to

save biodiversiyh y RIFAf & tAFSd 28 O02ylGAydzS +y |OGA2y yIFYSRY attl vyl
be plant in front of OSI building.
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Occupational Health & Safety

Ensuing safety, comfort and protection to employees and persons present in the premises Bb@f8Eolutions Poland Sp. z
0.0.

In OSIFood Solutions Poland Sp. z am@ pay highest attention to théealth and safety of our employeds each area of our
processeswe monitor and supervise thbealth and safety. We would like our employeesbe involved inthe processof
ensuring of occupational health and safety,therefore we have establishedthe OHS Team andthe OHS Employee
Representativeyho help us tocontinuously developn this area.Everyonecan easilyraise an idea, report an observemn-
conformity or a potential threat. We try tomeet different employeeneeds providingadditional PPEintended to makethe
work easier and safeOur objectiveis the accidentfree status friendly work environmentand healthy employeesBecause of
Coronavirus epidemic we took a lot of activities to safe uy’ LJX 2 Be@l an@ we have implemented strict policies to
minimize risk.

Our customerMcDonald®, caresboth aboutits customers and the employees of its suppliérkis commitment is evidenceal
the supplier social workplace accountability programme (SWA) whidhdesa unified set of global standardsnsuringall
suppliers employeeto be fairly treated and provided with a safe and healtiyork environment. Tis programme isa product
of a comprehensive process inclnd benchmarkingactivitieswith a number of orgaationsat the leading edge in this area
consultatiors by the foremost expertsas wellas constantdialogue andccontactswith suppliers andnterested partiesn every
area of the world These activities have led to development afrequired minimum standard which isimplemented and
evaluated inthe entire supply chainn year 2020 an egtnal audit according SWA standard took place in our ptamith the
highest, green evaluation
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SocialAccountaility

Being a company which operates consciously underath@ 5 2 y ISdciRl&c&ountabilityCodefor SuppliersOSlcontinually

monitorsits ethicalbehavioras axn employer We acknowledgéhat our employeesare our most valuable asset.

OSIFood Solutions Poland Sp. zds: y | OGA @S YSYo SNI @an orgdnidatind sughdiig devgdrbids &t & Q
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We also actively suppoetlocal table tenniscluba [ Y{ ha i Ny RT &acCgpEol tt 1| O RSyé¢ o

The year 2020, due to the coronavirus epidemic, was particularly difficult in terms of conductisggiabactivities. However,

we managed to organise a collection of gifts and holcaction for children suffering from SMA1. We collected PLN 3838 for

this noble cause.

We also decided to create a small library in the plant, where employees can easily exchange or share of books.

Our employees, with OSI support, took an active parKist W{ T ft  OKSGyl t I O1FQ OFYLI AIYy Ay 2
28 G221 LINIL AY LINBLINAYy3I o0ANIKRF& OFNR& F2N I aSNhohdzat e A
as many people as possible.

In O$plant the doors are still open for differentraup of guests; usually plant is visited both by students of University of

Warmia and Mazury, pupils from local primary and middle schaoifortunately, in 2020 such visits have been discontinued

for security reasons.
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