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But it's not all about flavor for consumers when they dine out or pick up a 
pork loin or bacon at their local supermarket. They also want to know 
about how their food is produced. In 2009, industry experts expect for the 
green movement to gain momentum. Seaboard Foods has a strong 
commitment to sustainability and stewardship and considers “green” 
initiatives in its everyday business operations. 

Rod Brenneman, president and CEO of Seaboard Foods, serves as the 
chairman of the American Meat Institute (AMI) this year. In his AMI 
leadership role, he has made sustainability a key priority for the 
organization.

“I personally do not believe this (sustainability) is a just short-term trend 
and it will continue to grow in importance,” he says.

Seaboard Foods’ core company commitments all focus on sustainability. 
To learn more about Seaboard Foods' commitment to sustainability and 
stewardship, visit www.SeaboardFoods.com/About-SShome/.

When you purchase pork products from Seaboard Foods, you 
become part of an industry-leading integrated food system. 
This system uses 11 quality control points that form the 
Seaboard Foods Quality Circle which ensures you receive only 

®the finest pork products with A Taste Like No Other .

The Seaboard Foods integrated system maintains strict control 
of feed manufacturing. Nutritionists develop grain-based 
proprietary rations designed to maximize nutrition at every 
stage of animal growth based on Southwest and Upper 
Midwest environments and genetic requirements. This helps 
optimize pork color, texture and flavor, while specially 
formulated vitamin packs improve health, creating nutrient-rich 
pork for consumers and improving shelf life, moisture-holding 
capacity, texture and color. 

A variety of ingredients are used in varying amounts in 14 
grain-based proprietary diets to meet the nutrient requirements 
of each phase of animal growth. Through stringent screening 
systems, including pesticide residue testing, and working with 
only approved suppliers, the ingredients are guaranteed to be 
free of unnatural residues. 

Seaboard Foods Quality Circle

Sustainability & Stewardship

Our never-ending commitment

Seaboard Foods Sustainability Report
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Back in 1985, a local Chicago boy named Chef 
Larry perfected his family's' recipe for a sweet and 
tangy barbecue sauce and entered it into the 
country's largest rib cook-off. Chef Larry called his 

®sauce Sweet Baby Ray's  after his little brother, 
David, who got the nickname shootin' hoops on the 
west side of Chicago. On the day of the rib-off, 

®Sweet Baby Ray's  beat nearly 700 entrants to 
come in second — an amazing feat for an unknown. 
The rest, as they say, is history.

®Today, Sweet Baby Ray's  is the fastest growing 
barbecue sauce in the United States and is the No. 
1 premium barbecue sauce in grocery.

No doubt about it, consumers are fanatical about 
this sauce. Now, for the thrill without the grill, when 

®consumers need their Sweet Baby Ray's  barbecue 
sauce right now, comes fully cooked barbecued ®Paired up with PrairieFresh  Premium Pork, the product ®meats featuring Sweet Baby Ray's  Original Sauce. line includes fully cooked and sauced loin backribs, St. 

Louis Style spareribs, tenderloins and shredded pork. 

Consumer research indicates this new product line has a 
built-in following. For shredded pork, 67 percent of 
consumers surveyed said they “would definitely” or 
“probably would” consider purchasing fully cooked 

®Sweet Baby Ray's  brand pulled pork. While 69 percent 
responded with the same answers when asked about 

®Sweet Baby Ray's  brand pork ribs. 

If you're a retailer interested in tapping into this fan base 
with these new products, contact your Seaboard Foods 
sales representative by calling (800) 262-7907 or 
sending an email to info@seaboardfoods.com. 
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