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Introduction
We know that animal health and welfare matters to our 
customers. And as you might expect, with sourcing with 
integrity being one of Sainsbury’s core values, it’s very 
important to us too. 

Treating animals well and keeping them healthy is not just the 
right thing to do, it also makes good business sense. Healthy, 
well-managed animals are more likely to deliver better-tasting, 
higher-quality products that our customers enjoy buying and 
consuming.

Excellent health and welfare is embedded across our supply 
chain for all our animals – from farm to fork. This report 
provides information about both Sainsbury’s general approach 
to animal health and welfare and our care for specific breeds. 
Our approach is built on – and often exceeds – best practice, 
making us one of the leaders in animal health and welfare in 
our industry.

For example, we:

•  Never buy meat, eggs or dairy on the open market. We source 
directly from suppliers who ensure back-to-farm traceability. 
This means we have proof that they comply with our rigorous 
codes of practice

•  Ensure that all British farmers who supply us with red meat, 
poultry, produce and dairy products meet the Red Tractor 
Assurance standard as a baseline, with many of our products 
reaching far higher standards. Overseas farmers must be 
accredited to one of our recognised assurance standards, 
which are equivalent to Red Tractor

•  Ensure all of our supply chains are fully audited to guarantee 
our high welfare expectations are met

•  Have 100% of our eggs, veal, farmed trout and farmed salmon 
RSPCA Assured. We also offer RSPCA Assured products across all 
other possible supply chains where a scheme standard exists

•  Carry out complete audits against our own bespoke health 
and welfare standards across our veal and dairy supply chains

•  Enrich our animals’ living spaces through building design and 
providing suitable bedding and materials so they can exhibit 
natural behaviours e.g. perches and windows in chicken 
sheds, straw and other materials to stimulate rooting and 
chewing behaviours in pig areas

•  Measure welfare outcomes at abattoirs and on farms across 
all our species. On reaching pilot and rollout stage, our new 
sustainability standards for our farmed livestock species1 will 
further enhance the measuring and reporting of key welfare 
indicators (KWIs)

•  Maintain top-level oversight of our animal health and 
welfare performance, with our Corporate Responsibility 
and Sustainability Committee taking responsibility for 
animal health and welfare and reporting on the area to the 
Sainsbury’s board. We report against our health and welfare 
commitments in our annual and quarterly reports.

 

1  For more information, see www.about.sainsburys.co.uk/discover-more/our-stories/2017/setting-sustainable-sourcing-standards
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Working in partnership with 
farmers and suppliers
We’re proud of how we’ve improved animal health and welfare 
across our supply chain but we know there’s still some way to 
go. That’s why we’re committed to working with our farmers to 
continuously improve the lives their animals lead.

We have 11 farmer Development Groups covering our main 
agriculture value chains; enabling us to work directly with those 
farmers that we know and trust and who share our vision and 
values. The 2000+ members of our farmer Development Groups 
have access to training and resources to support improved animal 
health and welfare through efficient, sustainable management 
methods. This partnership approach allows farmers to remain 
profitable while delivering great quality meat, dairy, poultry and 
produce reared or grown in the way our customers would expect. 
Additionally, we have smaller farmer steering groups across 
nine of the species that we source. This combined approach has 
allowed us to establish trusting relationships where we can share 
useful learnings. All our farmer suppliers have to meet the same 
exacting animal health and welfare standards, whether or not 
they belong to one of our groups.

Making sure our standards are met
We implement our farm animal health and welfare policies by 
working with independent auditors, suppliers and processors, 
and directly with our farmers. All of our animal supply chains 
are independently audited. We take non-compliance with the 
relevant animal welfare requirements very seriously.  Farms 
that do not meet our requirements can expect to be removed 
from our supply chains.

1. Health and welfare audits

Our suppliers are contractually obliged to follow all of our 
wide-reaching farm animal welfare policies and to comply 
with other product-specific policies and specifications, such as 
our position on cage-free eggs and our requirement to source 
various RSPCA Assured products.

We monitor compliance with these policies both through 
factory audits, carried out by our internal teams, and via on-
farm audits undertaken by our agricultural consultants and 
third party assessors. 

Some of our suppliers also carry out their own on-farm welfare 
assessments, which further assure that our standards are being 
met. We’ve also been working with SAI Global, an industry 
standards and compliance company, on an overarching 
sustainability standard – as well as on sustainability standards 
for specific raw materials – which will cover our key farmed 
animal species’ health and welfare, environmental factors, and 
worker welfare.

2. Training and support

We provide workshops and advice to our farmer groups, to ensure 
that farmers are compliant and animal welfare is safeguarded. 

We also work through our farmers’ groups to provide education to 
further the health and welfare of the animals in our supply chains. 
We run regular workshops that target species-specific issues, with 
recent examples including:

- calf care for our beef, veal and dairy farmers

- red mite management for our egg farmers

- water quality for our poultry farmers

- post-mortem training for our pig farmers
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Our policies
We have a number of overarching general policies that apply to 
all of our farmed species, covering important issues which are 
universal to our many supply chains. In addition, we also have 
species-specific standards, which allow us to maximise health 
and welfare through targeting the areas of greatest significance 
to each species. Both approaches are detailed in this report.

Animal health and welfare policies
Our strategy of proactively and continuously improving health 
and welfare ensures we aim to do the right thing for both the 
animals in our care and for our customers. Our overarching animal 
health and welfare policies underpin this strategy and apply to all 
farmed species and countries in our own brand supply chains. 

They are summarised alphabetically, by subject, below:

Animal welfare outcomes

We rely on the professional judgement of our farmers and their 
vets to make the best animal health and welfare decisions day-
to-day. However, good management can be difficult to define. 

To make sure we work with our farmers on their animals’ most 
important health and welfare priorities – and to ensure we 
monitor these areas objectively – we measure outcomes across 
all types of production. Our key welfare indicators (KWIs) 
enable us to measure and analyse different aspects of an 
animal’s health, physical condition and behaviour. The results 
are then reported back to our agriculture managers. Examples 
of these KWIs include:

-  Ambulatory measures: lameness and/or hock marking  
(all relevant species)

- Mastitis (dairy)

- Tail length and tail biting (pigs)

- Keel bone scoring (laying hens)

- Slips and falls (all relevant species)

KWIs are increasingly measured through new technology 
on-farm. This ‘measure and manage’ approach allows us to 
share outcome information with other producers to benchmark 
performance and share best practice. We also provide 
leadership through our farmer groups by working with leading 
veterinary professionals to ensure our producers get access to 
the best expertise and knowledge.

Antibiotics

We recognise the link between irresponsible use of antimicrobial 
medicine and the increase in antibiotic resistance. Our focus 
is on preventing the need for antimicrobial intervention, by 
improving the overall health status on our supplying farms. As a 
general principle we do not permit the routine prophlylactic use 

of antimicrobials. But we do recognise (as indicated in the RUMA 
guidelines 2 ) that controlled intervention may be required on a 
clinically-assessed risk basis to prevent the outbreak and spread 
of disease and to safeguard animal welfare.

We are committed to reducing and ideally ending the 
unnecessary use of antibiotics across our supply chains. 

Collaboration is key to our approach. We work closely with the 
farmers in our farmers’ groups and they share information with 
us, including data on antibiotic use. Such information enables us 
to make more informed decisions. Equipped with accurate data 
on the current level of antibiotics in our supply chain, we can 
move towards more responsible use.

From 1st October 2017, the 275 dairy farmers who supply our 
liquid milk – Sainsbury’s Dairy Development Group (SDDG) – will 
no longer use third and fourth generation cephalosporins and 
fluoroquinolones. Similarly, these products can no longer be a 
treatment option of first choice in our pig or poultry supply chains.

 This milestone follows a decade of close partnership between us 
and the SDDG to improve herd health and animal welfare. As part 
of our efforts to reduce antimicrobial resistance, we have restricted 
the use of these critically important antibiotics over several years, 
to a point where most of our farms no longer need them. 

Our farmers only use antibiotics under the supervision of a vet, 
and then only to treat animals that are unwell or in pain.

Our approach to antimicrobials reflects the following principles:

 1.  In line with veterinary advice, we focus on the use of 
preventative strategies, e.g. the use of vaccines and 
probiotics and the good health of our animals.

2.  We work with our farmers’ groups to reduce antibiotic use, 
while protecting animal health and welfare.

3.  We minimise the use of Critically Important Antimicrobials 
(CIAS) used in human health (as defined by the World 
Health Organization).

4.  We back the development of new technologies and techniques 
to replace antimicrobial use, e.g. nutritional management of 
gut bacteria, and support more targeted treatments.

5.  We foster R&D, knowledge-sharing and better technical 
capabilities within our value chains

2  http://www.ruma.org.uk/about/position-papers/ruma-position-statement-on-the-preventive-use-of-antibiotic-in-farm-animals/
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Beak trimming 

We are committed to finding an evidence-based alternative that 
will avoid the need for beak trimming in our laying hens. (The 
chickens we rear for meat do not have their beaks trimmed.)

We are a member of the Beak Trimming Action Group and our 
eggs are 100% RSPCA Assured at all parts of the supply chain, 
from hatchery to end-of-lay abattoir.

Working with our suppliers and their breeders, we are involved 
in research into such areas as the use of pecking blocks and 
manipulable materials as an alternative pecking focus, and as 
to whether some breeds peck more or less than others. However, 
currently we believe that not trimming hens’ beaks would be 
detrimental to their welfare. Beak treatment is conducted in 
accordance with current industry best demonstrated practice to 
ensure the minimum impact on overall beak integrity.

Cloning

We do not use products from farm animals or fish that have 
been genetically engineered or cloned, or their offspring.

Close confinement 

We recognise that close confinement of animals is a serious 
issue. We do not allow close confinement as a routine 
management practice in our dairy, beef, veal, lamb, egg, 
chicken, duck, rabbit, goose, venison or game supply chains. 
The use of calf crates is not permitted. Confinement is 
exclusively restricted to purposes of restraint for veterinary 
investigation or treatment.

Twenty-four per cent of our pork is sourced from outdoor bred 
and organic systems where sows are not confined, and we 
support research into reducing confinement in pigs in indoor 
production. For example, we fund the FREESOW project, and 
have been on an ongoing journey of investigating commercial 
free-farrowing solutions through research at our Concept Pig 
Farm and at the Pig Innovation Centre. 

CCTV

All our abattoirs have CCTV at critical welfare points such as 
at unloading, lairage, stun and slaughter to ensure our welfare 
standards are met and good welfare is maintained. Footage 
is independently reviewed on a regular basis.

Growth promoters

Our standards strictly prohibit the use of growth promoters 
across all our livestock supply chains.

Marketing and communications 

In June 2017, we sponsored Open Farm Sunday – the farming 
industry’s annual open day – for the second consecutive year. We 
used this event to communicate the work that we do with our 
farmers to ensure great animal health and welfare, such as 

 

Sainsbury’s commitment to British farming and our funding for 
R&D. We had more than 21,000 visitors on our eight feature farms 
and extended our messaging to all other participant farms through 
distribution of materials, and through our use of social media.

Permissible mutilations

We are committed to reducing and eradicating the need for 
animal mutilations in all our supply chains:

•  We do not take lamb or wool from sources where mulesing 
– the removal of strips of skin from around the buttocks of 
sheep to prevent fly strike – is practised. We allow castration 
and tail docking of lambs in our lamb supply chain by 
trained, competent staff using approved methods within 
defined timelines.

•  Mutilations such as fin clipping are not permitted in our fish 
supply chains, for identification or any other purpose.

•  We are working with our suppliers to find alternatives to beak 
trimming. We currently allow beak trimming in our egg supply 
chain in the interest of animal welfare, but do not permit the 
hot-blade method or interventions after one-day-old.

•  Deer for our venison does not undergo velvet 
removal/‘velvetting’ at any point of the production cycle.

•  Toe removal and wing notching does not take place in our 
poultry supply chains. 

•  Desnooding, the removal of the fleshy growth on a turkey’s 
head, does not occur in our turkey supply chain.

•  All of our fresh pork is British and Red Tractor assured, so 
castration is not carried out. Castration is permitted in our 
EU pork supply chain, but only with the use of analgesia or 
anaesthesia. We are involved in several projects to reduce 
the need for teeth clipping and tail docking in piglets. Our 
Taste the Difference and SO organic pork ranges, which 
use outdoor bred pork, do not tail dock. On our indoor pig 
farms, on-farm plans for reducing tail docking must be in 
place, including records of tail-biting incidences, remedial 
actions, investigation into the cause and steps to prevent 
its repetition. Where tail docking is carried out, it is done by 
trained, competent staff using approved methods within 
defined timelines.  We discourage short tail docking and 
require that all tail lengths are consistent.

•  We permit the castration and disbudding – horn removal 
– of cattle in our beef supply chain by trained, competent 
staff using approved methods within defined timelines. We 
promote early castration and disbudding, and proactively 
market Aberdeen Angus products, where the majority 
of animals do not require disbudding at all, through the 
butchery counter in store.
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Non-governmental organisations (NGOs)

We work closely with a number of NGOs to improve the health 
and welfare of animals in our supply chain. These include:

•  RSPCA Assured: we are proud to be the number one retailer 
of RSPCA Assured, with over 50% of all RSPCA Assured 
products being sold through Sainsbury’s3 

•  The Woodland Trust: we have planted over 2.7million trees 
through our partnership with the Woodland Trust, and provide 
guidance to farmers around tree management on-farm to 
maximise environmental and animal welfare benefits4  

•  Responsible Use of Medicines in Agriculture Alliance (RUMA): 
we work closely with RUMA on a number of issues, and have 
hosted their annual conference since 20155  

•  The Marine Stewardship Council (MSC): we work closely with 
MSC, and are the biggest retailer of MSC-certified seafood. We 
were recently named the ‘best sustainable seafood supermarket 
in the world’ in the annual MSC Supermarket League 6  

We have also engaged with a wide range of stakeholders on the 
use of antibiotics in the livestock supply chain, including the 
National Farmers’ Union (NFU), the World Health Organization 
(WHO) and the UK’s Chief Veterinary Officers.

Pre-slaughter stunning

All the livestock and farmed salmon, trout and pangasius 
which go towards Sainsbury’s brand products are stunned 
before slaughter and according to both regulatory 
requirements and current best practice industry guidance. 
We do not accept meat for our own brand products from 
abattoirs that slaughter without stunning. 

Pigs, chickens and turkeys are stunned-to-kill in controlled 
atmosphere (gas) systems. For these species the associated 
methods provide significant benefits in terms of minimising 
potential stress during live animal handling. In particular, they 
eradicate the need for live shackling of poultry. Sheep, cattle 
and waterfowl are stunned by species-appropriate methods 
and in accordance with the requirements of Regulation 
1099/2009 EC. All animals, irrespective of method used, are 
treated humanely and with respect.

To meet customer demand, we do sell a range of branded halal 
and kosher meat in some stores. These are very clearly labelled 
as kosher and halal.

Research and development

Reflecting our commitment to continuously improve animal 
health and welfare throughout our supply chain, we are 
involved in a number of R&D projects with commercial and 
academic partners.

These projects include: research into soil health impact on 
grazing species, grassland management, poultry leg health, 
poultry water quality, poultry air quality, poultry perching 
habits and shed enrichment, poultry shed lighting, space 

allowance across a number of species, dairy calf health, 
dairy behaviour, proactive dairy health management, lamb 
lameness, salmon welfare and use of cleaner fish, feeding 
for laying bird welfare and egg shell quality, free farrowing and 
higher welfare alternatives to conventional pork farming, tail 
docking/teeth grinding in the pork supply chain, provision of 
manipulable material for rooting, pig housing environments, 
and veal unit health status.

TB reactors

We do not accept TB reactor cattle into our supply chain. In our 
suppliers’ abattoirs, TB reactors must not be slaughtered on the 
same day as cattle destined for Sainsbury’s.

Transport 

We are committed to avoiding long-distance live transportation 
of animals across all species. All animals should be transported 
within the maximum UK legal limit of eight hours.

Training

We ensure that all relevant internal colleagues receive training 
on our health and welfare policies to guarantee their effective 
implementation. Recent examples include University of Bristol 
animal welfare courses, internal antimicrobial resistance 
training, and industry welfare conferences.

How we care for specific species
We adapt our animal health and welfare approach to meet each 
species’ particular needs. The tailored approach we take for each 
of our species is summarised below:

Cattle
Beef 
All our fresh and frozen beef is 100 % British and Irish and 
reared to at least Red Tractor or Bord Bia standards. Our range 
of organic beef cattle also meets Soil Association standards. 
We do not buy animals direct from livestock markets, instead 
sourcing through known and trusted suppliers who can ensure 
traceability back to farm. 

We offer our beef farmers’ soil health and grazing workshops 
which help them to improve the quality of their grazing land 
and maximise farm productivity. This allows their cattle to be 
grazed for longer. We also promote active health and welfare 
management and communicate best practice via group 
newsletters. In 2016 we conducted a Herd Health Management 
Survey to identify key areas within the supply chain where 
best practice can be promoted.

3 https://www.rspcaassured.org.uk/where-to-buy/sainsburys
4 https://www.woodlandtrust.org.uk/our-partners/corporate-partners/sainsburys/  
5 http://www.ruma.org.uk/rumavmd-conference-announcement-3-november-2015-ideas-into-action/
6 https://www.msc.org/newsroom/news/sainsburys-no-1-uk-retailer-for-sustainable-seafood-lidl-nets-third-place
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Transport and slaughter of beef cattle

We limit the number of farm animal movements to a maximum 
of 4 to limit animal stress and health events following farm 
changes. Where we have most control over the supply chain, 
we ensure this is no more than 3 movements and that transition 
diets are managed accordingly to optimise health & welfare.

Cattle are transported by Red Tractor-assured hauliers (or 
farmer-owned transport covered by associated Farm Assurance 
status). This ensures that all drivers and vehicles meet the 
animal health and welfare standards we demand. Cattle travel 
directly to abattoirs using Red Tractor-assured hauliers, and 
all journeys to abattoirs should take less than the eight hours 
permitted by UK law.

Our abattoir facilities are all accredited to Red Tractor 
standards or above. All abattoir staff that work with cattle 
must be trained in welfare-friendly animal handling methods 
and hold role-related certificates of competence as required 
by law. Similarly, as a legal requirement and in common with 
the rest of our livestock supply chain, a vet inspects the cattle 
on arrival at the processing plant to ensure fitness from both 
animal welfare and food safety perspectives.

We closely monitor specific welfare measures at the abattoir 
and review measurements on a monthly basis, including 
seeking external expert advice for any incidents that may have 
affected welfare at the abattoir. Appropriate feedback is shared 
with processors, hauliers and producers.

Veal
All our veal farms provide 100% dedicated supply to 
Sainsbury’s and are RSCPA Assured. We take bull calves from 
our dairy supply chain and raise them in spacious, airy barns. 

We prohibit the shooting of bull calves in our supply chains, 
and prohibit the knowing sale of calves to buyers who slaughter 
them immediately, regardless of their economic value. This 
policy is independently audited by an external vet. We run a 
black and white bull calf scheme with our dairy farmers which 
pays a premium, decoupled from the volatile market price for 
calves, for two-to-four-week-old calves. Calves are eligible for 
this scheme regardless of the origin farm’s TB status.

To maximise health and welfare, the calves remain in set 
groups to control disease and maintain a reassuringly 
consistent social hierarchy. 

We have worked with nutritionists to formulate a bespoke 
novel diet for Sainsbury’s veal development group. Calves 
can drink as much milk as they want and are given roughage 
for healthy gut development and home grown cereals to 
supplement and enhance their diet.

Transport and slaughter of veal calves

We use RSPCA Assured abattoirs. Calves are transported to 
these premises by RSPCA Assured hauliers. 

All abattoir staff must demonstrate high levels of competence 
before being allowed to handle cattle. The use of electric goads 
is expressly forbidden when handling cattle of less than 12 
months of age. In common with the rest of our livestock supply 
chain, calves are inspected by a vet on arrival at the processing 
plant for purposes of ensuring animal welfare and food safety.

Dairy
Sainsbury’s Dairy Development Group

We have been working with the farms in our Dairy 
Development Group for a decade, and they provide 97-100% 
of our fresh milk throughout the year. In that time they 
have significantly improved cow health and productivity 
performance. They now produce a litre of milk more efficiently, 
have cut lameness from 25% to 7%, and have significantly 
reduced metabolic disease.

In our 10 years of working together, we’ve established a 
high level of trust through our track record of listening and 
delivering. The farms receive a fair price for their milk, which 
reflects the average cost of producing a litre of milk plus a 
profit. This fair pricing mechanism, which the farmers voted 
for in 2012, has allowed them to invest in their farms and so 
achieve our high standards of herd health and welfare. 

For more information, see: 
https://livewellforless.sainsburys.co.uk/introduction-to-sainsburys-dairy-development-group/ 

Annual lameness in SDDG cows
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Calves

We use qualified, independent vets that specialise in dairy to 
audit the farms that supply our fresh milk and block Cheddar. 
These audits verify calf health and welfare outcomes to ensure 
compliance with our calf welfare policies. 

We prohibit the shooting of bull calves in our supply chains, 
and prohibit the knowing sale of calves to buyers who 
slaughter them immediately, regardless of their economic 
value. This policy is independently audited by an external 
vet. We run a black and white bull calf scheme which pays a 
premium, decoupled from the volatile market price for calves, 
for two-to-four-week-old calves. Calves are eligible for this 
scheme regardless of the origin farm’s TB status.

These calves go to our dedicated RSPCA Assured higher 
welfare veal units.

Conventional milk

We record a range of health and welfare outcomes on our dairy 
farms, including body condition scoring, lameness, mastitis, 
metabolic disease, cow comfort, ease of calving, behaviour, 
and swollen or rubbed hocks. 

We have seen demonstrable improvements in these key 
welfare indicators (KWIs) and work with our farmers to ensure 
that health and welfare will continue to measurably improve. 
We incentivise farmers to focus on improving animal health by 
paying a bonus to top performers. 

We recognise that most welfare outcome measures assess 
an animal’s physical health, so are currently researching the 
possibility of a new KWI of ‘flight behaviour’. This would assess an 
animal’s emotional state to help determine whether it has ‘a life 
worth living’, or even a ‘good life’. If this research is successful, we 
aim to roll the assessment out across all our supplier farms.

Animal health and welfare outcomes are measured and 
submitted monthly via our online Herd Health portal and 
contribute towards a Herd Health and Efficiency Matrix bonus 

payment, which is reviewed on a 6-monthly basis. We use 
the Sainsbury’s Dairy Development Group Herd Health and 
Efficiency Matrix to rate our individual farms with a score out 
of 100. We work closely with farmers to help them improve 
animal welfare. Any Farmers who do not meet our standards 
are removed from our supply chain. This protocol for removing 
non-compliant farms is documented in our Code of Practice for 
Dairy Farms Supplying Sainsbury’s with Milk.  

All of our dairy cows remain untethered throughout their lives. 
We do not permit tail docking in our dairy supply chains.

Organic milk

Our SO organic milk comes from cows raised in Soil Association 
accredited organic systems. They graze outdoors when field 
conditions allow, for a minimum of 180 days/6 months per year, 
and are sheltered in bright, airy barns in winter. 

All our organic farms are asked to demonstrate measureable 
levels of improving health and welfare managed through natural 
diets and low stocking rates.

Like all our milk herds, our organic cows are fed natural diets 
reflecting their physiological needs and stage of lactation. Farmers 
use breed-specific farming techniques to help cows stay free from 
stress. Our accreditation to organic and Red Tractor standards, 
along with our own specifications, provide independent 
confirmation of the animal welfare standards of our cattle farms.

of our cows
- Are not tethered
- Are not tail docked

100%
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Fish

All our farmed fish are sourced from farms that are certified 
to one of the following globally recognised, independently-
audited, best aquaculture practice standards: GLOBALG.A.P., 
Global Aquaculture Alliance BAP or Aquaculture Stewardship 
Council (ASC).

These certifications assess environmental impacts such as 
effects on biodiversity around farms, biosecurity, predator 
interactions, animal welfare and husbandry, veterinary health 
planning and delivery, water quality, feeding and feedstuffs, 
transport and slaughter.

All our farmed salmon and trout are certified to RSPCA higher 
welfare standards. These include robust standards for stocking 
density, equipment design, health and welfare throughout 
hatchery, grow out, transport, pre-slaughter (fasting) and 
slaughter. 

We are active supporters of the International Fishmeal and Fish 
Oil Organisation (IFFO) global standard for responsible supply 
and its certification programme for fishmeal and oil (IFFO RS). 
This assures that marine ingredients used in aquaculture feeds 
are responsibly sourced and produced. We hold a position on 
the standard organisation’s steering board. 

We have also been actively involved in developing the ASC 
feedstuffs standard as part of its multi-stakeholder steering board. 

Our policy prohibits the use of mutilation (such as fin clipping) 
for identification or any other purposes, genetically modified 
stock in aquaculture, hormones in supplied fish, and the 
prophylactic use of antibiotics (including for growth promotion). 

Our maximum stocking densities for salmon, trout, bass and 
bream are 15kg/m³; for pangasius, they are 38kg/m².

Slaughter of fish

All our farmed salmon, fresh water rainbow trout, seawater 
reared trout and pangasius are stunned before slaughter, using 
a recognised humane method. 

We are working with our sea bass and bream suppliers to 
introduce electrical stunning processes at slaughter.

Lamb

We make sure that our lambs are reared as naturally as 
possible. They stay with their mothers, suckle freely and live 
in family groups until they are weaned. After that, lambs stay 
together as a group but their diet is based entirely on grass 
and forage. If grass is in short supply because of bad weather, 
they are fed other natural supplementary feeds to ensure the 
nutritional needs of the animal are met.

Outside of the British season, we source lamb from selected 
farmers in New Zealand that are accredited to in-country 
standards that have equivalence with Red Tractor. We work 
with our steering and development groups of lamb farmers, in 
both the UK and New Zealand, to continually improve animal 
health and welfare. For example, we provide workshops on 
themes such as grassland management, performance data 
collection and welfare outcomes.

Transport and slaughter 

Our animal transportation complies with all relevant in-country 
– that is, UK and New Zealand – legislation and assurance 
schemes, and our own animal welfare protocols. 

In the UK, all lamb transport times are below the legal limit 
of eight hours. In New Zealand, all animal transportation for 
slaughter must comply with the Code of Recommendations
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and Minimum Standards for the Welfare of Animal Transport 
in New Zealand.

We know that our high welfare standards are maintained 
since all UK abattoirs used for our lambs are regularly and 
independently audited to Red Tractor specification; similar 
independent verification to ensure standards are consistent 
across the supply base is conducted at the New Zealand sites. 
As with the rest of our livestock supply chain, a vet inspects 
animals on arrival at the processing plant for purposes of 
ensuring animal welfare and food safety. All our lambs are 
electrically stunned before slaughter.

Pigs

Standard pork

All our fresh pork is 100% British. Our by Sainsbury’s pork 
comes from farms which are Red Tractor assured. 

Pigs are born and reared indoors, which allows for greater 
biosecurity and control of disease. They are provided with 
enrichments such as straw, rope and chew toys so that they 
can exhibit their naturally inquisitive behaviours. 

Castration is not permitted in our UK pork supply chain. Teeth 
clipping is permitted in indoor units to protect sows’ udders 
from piglets’ teeth. Tail docking is only permitted as part of 
an agreed plan to reduce tail biting, where other management 
interventions have not been wholly effective. It is only carried 
out by trained stockpersons to best practice requirements. 

As part of our commitment to ending permissible mutilation of 
our livestock, we are researching ways of reducing further the 
need for tail docking and teeth clipping. 

We source pork for gammon and bacon from overseas countries 
such as Denmark and the Netherlands. These pigs are raised 
on farms that are accredited to standards equivalent to, or 
higher than, Red Tractor to meet our high welfare requirements. 
However, castration is permitted on these farms.

We aim to end the need for castration in our EU supply chain 
but, for now, require that anaesthesia or analgesia is used 
when animals are castrated.

Taste the Difference

Our Taste the Difference pigs are 100% RSPCA Assured. The 
sows live outdoors for their whole lives and give birth in their 
own hut/‘arc’. Piglets stay with their mother until they are 
weaned, when they are moved to spacious straw barns. Teeth 
clipping and tail docking are not carried out.

Organic

Our organic pigs are reared to the same high welfare standards 
as our Taste the Difference animals. In addition, they are 
raised to Soil Association Organic standards. Nose ringing, tail 
docking, and the use of farrowing crates are not permitted in 
this system. These animals must have access to pasture when 
weather and ground permissions permit, are kept in a free 
range system, and are fed on a fully organic diet. Teeth clipping 
and tail docking are not carried out.

24%
of our pork is outdoor 
reared or organic
- No sow confinement
- No teeth clipping
- No tail docking
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Transport and slaughter of pigs

All our pigs are transported to the abattoir by Red Tractor-
approved hauliers, with all drivers undergoing specialist 
welfare training. All journeys should be shorter than the UK’s 
eight-hour legal limit. 

No electric goads are used in moving or loading our pigs. As 
with the rest of our livestock supply chain, a vet inspects the 
pigs on arrival at the processing plant for purposes of ensuring 
pig welfare and food safety. All slaughter facilities are fully 
certified and maintained to the standards laid down by British 
Quality Assured Pork.

Continental meat products

Our continental meat products come from known, approved 
supply chains. They are produced to standards that exceed 
EU legislation and are accredited to known and agreed 
certifications that are equivalent to Red Tractor requirements, 
although castration is permitted in these supply chains. The 
producers are independently inspected to ensure they meet 
our animal health and welfare expectations.

Poultry

Chicken

All our by Sainsbury’s chickens are reared to the Red Tractor 
standard, which is independently audited.

The standard means that our chickens have unrestricted access to 
food and water. They also have a dark resting period where barn 
lights are switched off, and their bedding quality is managed.

The chickens are free to roam in the barns where they are reared. 
The maximum stocking density, that is the number of hens in 
a set space, must not exceed 38kg/m². Our farmers enrich the 
birds’ environment, for example by providing bales and pecking 
objects, so they can practice their natural behaviours.

For more about Red Tractor, visit www.redtractor.org.uk/about-us 

RSPCA Assured 

Our indoor RSPCA Assured corn-fed chickens are approved by 
the RSPCA to strict standards. They grow more slowly than 
our by Sainsbury’s breeds and are stocked at a maximum of 
30kg/m2. They have perches and pecking objects to encourage 
them to exhibit natural behaviours, and natural daylight. 

For more about RSPCA Assured standards, 
visit www.rspcaassured.org.uk

Taste the Difference Woodland Free Range

Our free range chicken is approved by the RSPCA to strict 
standards. Birds are able to go outside on to a range during the 
day, once their feathers have developed and they can regulate 
their body temperature. Under European law this has to be for 
at least 50% of their lives.

These chickens have fresh food and water at all times and their 
bedding quality is managed. Our farmers provide hedgerows 
and trees to enrich the outdoor range and to further encourage 
natural behaviours.  

Our farmers must also plant trees over 20% of the range to 
encourage the chickens to explore further. Our partnership with 
the Woodland Trust enables us to work with our farmers on 
woodland range management, to provide trees for the ranges, 
and to ensure that range quality is maintained.  

SO free range organic

Our SO free range organic chicken is RSPCA Assured, as well as 
being produced to Soil Association or equivalent standards. 

Our organic chickens can go outside to the range once their 
feathers have developed and they can regulate their body 
temperature. This has to be for 75% of their lives. The outdoor 
range is enriched with hedgerows and trees to further 
encourage natural behaviours. 

These birds have constant fresh water and food, with a diet that 
satisfies organic regulations. Their bedding quality is managed. 

Our organic farms are independently audited to ensure they 
meet certification standards and organic regulations.

Transport and slaughter of chickens

All our chickens are transported to slaughter by Red Tractor-
approved hauliers. Like the rest of our livestock supply chain, 
birds are inspected by a vet on arrival at the processing plant. 

The plants are regularly audited to ensure they meet our 
standards. They are also Red Tractor assured and, where 
applicable, accredited to RSPCA Assured and Soil Association 
Organic standards.

The birds’ journey to the abattoir takes less than the eight 
hours permitted by UK law.

Any employees that handle our chickens at the abattoir must 
be poultry welfare-trained and hold role-related certificates 
of competence.

12%
of our chicken is 
RSPCA Assured
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Eggs

Sainsbury’s shell eggs have been 100% cage free since 2009. We 
moved to cage free on all ingredient eggs in our products in 2012. 

Our basics eggs are laid by chickens living in spacious barns 
on RSPCA Assured-approved farms. These meet strict RSPCA 
welfare standards and include perching bales and shavings, 
so the hens can exhibit natural behaviours such as scratching, 
nesting and perching. 

Our free range eggs are laid by hens on RSPCA Assured farms. 
Our organic eggs are RSPCA Assured and Soil Association, or 
equivalent, accredited. They are laid by hens in free range 
systems that are fed on exclusively organic food. The hens which 
lay our Taste the Difference blue eggs have access to industry-
leading wintergardens.

Our work with the Woodland Trust enables us to educate our 
farmers in woodland range management, provides trees for use 
in the range and ensures that range quality is maintained, so 
maximising bird welfare.

All our hens, whether laying basics, free-range or organic eggs, 
have plenty of room to flap their wings, stretch and preen, 
and enjoy constant access to fresh water and specially 
formulated food. 

If our suppliers trim birds’ beaks (in order to minimise the 
potential for birds inflicting injury on each other) it is done as 
day old, removing minimal amounts and to the industry best 
practice guidance. The use of infrared beak treatment ensures 
high levels of bird welfare.

End of lay hens

Hens that are no longer laying eggs regularly are taken to an 
RSPCA Assured abattoir. This means that our entire egg supply 
chain is RSPCA Assured, or in the case of SO organic, covered by a 
combination of RSPCA Assured and Soil Association standards.

100%
of our eggs are RSPCA 
Assured and cage-free
- All shell eggs since 2009
-  Ingredients in all products 

since 2012



13Animal welfare report – published July 2017

Ducks
Our high welfare and farming standards cover the entire duck 
supply chain, from parent stock and hatchery to the birds’ 
reception and handling at the processing plant.

Our duck farming approach is based on a ‘brood and move’ 
system, with birds arriving on the farm as day-old ducklings 
direct from the hatchery. After a carefully controlled brooding 
stage of about three weeks, they are moved to spacious, 
naturally-lit housing. The ducks have plenty of space in which 
to express their natural behaviours, and a constant source of 
fresh water for preening.

Our farmers enrich the ducks’ environment with such 
amenities as straw bales. They also monitor air quality 
and temperature constantly to ensure that the birds are 
comfortable at all times.

Every farm has a veterinary health plan. Prescription-only 
medicines are only given in response to clinical challenges and 
never as a matter of course. 

Transport and slaughter of ducks

All those who handle our ducks are trained in bird welfare. As 
with the rest of our livestock supply chain, a vet inspects the 
ducks on arrival at the processing plant to ensure bird welfare 
and food safety.

Geese
Our entire geese supply chain is free range and covered by our 
high welfare and farming standards. 

Our farming approach is based on ‘brood and move’. Birds 
arrive on our farms as day-old goslings direct from the 
hatchery. They are then divided into the male and female 
groups in which they are reared. After a carefully controlled 
brooding stage of about three weeks, they are moved to 
paddocks where they are free to roam. 

The geese have plenty of space to express their natural 
behaviours. Our farmers enrich the birds’ environment, for 
example, with grassy ranges and straw bales. From about four 
months old, the geese also have access to maize crop strips.

Every farm has a veterinary health plan. Prescription-only 
medicines are only given in response to clinical challenges, 
never as a matter of course.

Transport and slaughter of geese

The journey times to our abattoirs are under the UK legal limit 
of eight hours. We use purpose-built lorries, with everyone who 
handles the geese being trained in poultry welfare. 

As throughout our livestock supply chain, the birds are 
inspected on arrival by a vet, who assesses the flock for 
purposes of ensuring bird welfare and food safety.

Turkeys

All our by Sainsbury’s turkeys are reared to the Quality British 
Turkey (QBT), Red Tractor Assurance Standard.  

This means that turkeys have unrestricted access to food and water. 
They must also have a dark resting period where lights are switched 
off. Birds are free to roam in the barns where they are reared. 

The standard ensures that the turkey we sell meets robust 
standards of food safety, traceability and bird welfare. It is 
backed by an independently audited and certified farm and 
factory assurance scheme.

For more on QBT Red Tractor Assurance, visit 
www.britishturkey.co.uk/about-us/quality.html

Free range

Our RSPCA Assured Free Range Bronze and Norfolk Black 
Turkey is produced to strict RSPCA standards. 

The turkeys are able to go outside on to a range during the 
day, once their feathers have developed and they can regulate 
their body temperature. Our farmers enrich the range with 
hedgerows and trees to further encourage natural behaviours. 
Birds have fresh food and water at all times and their bedding 
quality is managed.

For more on RSPCA Assured standards, 
visit www.rspcaassured.org.uk

Organic

Our SO free range organic turkey is produced to Soil Association 
– or an equivalent organic certification scheme – standard.

These birds can go outside on to a range during the day, once 
their feathers have developed and they can regulate their body 
temperature. Our farmers enrich the turkey range with hedgerows 
and trees to further encourage natural behaviours. Birds are 
supplied with constant fresh food and water, with a diet that 
meets organic regulations. Their bedding quality is managed. 

For more information about organic standards, visit 
www.soilassociation.org

If our suppliers trim birds’ beaks (to minimise the potential for 
birds inflicting injury on each other) it is done when they are 
one-day-old, with minimal amounts removed, and to industry 
best practice guidance. The use of infrared beak treatment 
ensures high levels of bird welfare.
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Transport and slaughter of turkeys

All our turkeys are taken to slaughter by QBT, Red Tractor-
approved hauliers. Like the rest of our livestock supply chain, 
the birds are inspected by a vet on reaching the processing 
plant for purposes of ensuring bird welfare and food safety. The 
plant is regularly audited to ensure it meets our standards. It is 
also Red Tractor-assured and, where applicable, RSPCA and Soil 
Association-accredited.

All bird journeys to the abattoir should be less than the eight 
hours permitted in UK law.

If employees handle birds at the abattoir they must be poultry 
welfare-trained and demonstrate the right level of competence.

Venison

All Sainsbury’s own label venison is from the UK. We source 
venison from wild, wild park and farmed deer.

The wild deer for our Taste the Difference venison live and roam 
free in Scottish estates that participate in the Scottish Quality 
Wild Venison Scheme.

The deer for by Sainsbury’s venison come from traditional 
parks and farms across the UK. Within the parks, deer live and 
roam outside freely and management to point of processing is 
by trained and licensed professionals in the field. Within the 

farms, deer are managed on set stocking principles, keeping 
the deer within their original family groups. During the winter 
months, deer may be housed in straw-bedded barns to provide 
shelter from inclement weather. Our deer are fed a natural 
forage-based diet, most of which comes from grazed grass or 
clover-enriched pastures.

Farmed deer are sourced through the British Deer Farms and 
Parks Association Quality Assured Scheme for venison, which 
covers points up to and including transport to the abattoir.

As all of our venison comes from the UK, no animals have 
undergone velvet removal (‘velvetting’) at any point in the 
production cycle.

Transport and slaughter of deer

Farmed deer are slaughtered in a purpose-built abattoir. 
Anyone who handles deer at an abattoir must have a certificate 
of competence issued by the Food Standards Agency, under 
the Welfare of Animals at the Time of Killing (Scotland) 
Regulations 2012.
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Welfare outcomes and key performance indicators (2016/17)
Own brand animals stunned prior to slaughter

Beef cattle ✔

Pigs ✔

Chicken ✔

Lambs ✔

Ducks ✔

Turkeys ✔

Venison ✔

Spent Hens ✔

Veal ✔

Geese ✔

Farmed salmon ✔

Farmed trout ✔

Farmed pangasius ✔

100%
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In addition to the above, proportion of own brand animals 
reared to higher welfare standards*

*RSPCA Assured or Sainsbury’s Dairy Development Group independently verified higher welfare herd health plan.
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Own brand animals transported within the specified limit 
of 8 hours prior to slaughter
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