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Elior Group makes sustainable sourcing
commitment for three ingredients
Elior Group today announced its first sustainable sourcing commitments for three ingredients: eggs, palm oil
and fish.
•

Eggs: Elior Group has committed to ending cage egg sourcing before 2025 and to promote animal
welfare.

In the US, Elior has already forged a partnership with the Humane Society of the United States 1 to promote
animal welfare and protection: by 2020, the 10 million eggs sourced every year in the country will all be open
range. In the UK, Elior supports the government's Live Transport Welfare initiative whose objectives, among
other things, include reducing the transportation of livestock over long distances. In France, Elior requests that
its suppliers sign an animal welfare charter and integrate a control of animal living and slaughtering conditions
in their audits.
•

Palm oil: Elior Group has made a commitment to ban palm oil or only use sustainable palm oil
products.

In France, Elior stopped using 100% palm oil in 2004 and has accompanied its suppliers by substituting it
with another type of vegetable oil since 2011.
Elior Group is accompanying the deployment of sustainable palm oil. In France, certain products (notably
biscuits) already contain RSPO certified palm oil 2. In the UK, Elior supports the UK government’s policy inciting
companies to source 100%-certified sustainable palm oil before the end of 2016.
•

Fish: Elior Group has committed to preserving biodiversity by adopting a dynamic and proactive fishpopulation sourcing policy in line with the evolution of marine ecosystems and the recommendations
of expert stakeholders.

For ten years, Elior Group has implemented a responsible sourcing strategy designed to preserve maritime
biodiversity. In France, the Group is a founder member of the Responsible Fishing alliance and has put a stop
to buying certain endangered fish, such as grenadiers, red tuna, blue ling, black scabbardfish and most shark
species. The Group has also banned the purchase of fish caught in wild fisheries in the Baltic Sea due to the
intense industrial activity in this zone and the accumulation of controversial carcinogenic chemical molecules
(dioxins and PCB). In the UK, Elior only serves fish that are approved by the Marine Conservation Society and
has blacklisted 19 fish species.
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These commitments are part of the Group's Positive Foodprint PlanTM whose goal is to leave a positive
foodprint on the planet by 2025, with four objectives:
−
−
−
−

Objective n°1: For 100% of the Group’s guests to be able to choose healthy and delicious food by 2025,
Objective n°2: For 10 of the Group’s major ingredients to meet sustainable and local sourcing criteria,
Objective n°3: Zero food waste to landfill,
Objective n°4: For 70% of Group’s managers to come from internal promotions, contributing to personal
advancement and diversity.

About Elior Group
Founded in 1991, Elior Group has grown into one of the world's leading operators in the catering and support services industry, and is
now a benchmark player in the business & industry, education, healthcare, and travel markets.
In FY 2014-2015, it generated €5,674 million in revenue through 18,600 restaurants and points of sale in 13 countries. Our 108,000
employees serve 4 million customers on a daily basis, taking genuine care of each and every one by providing personalized catering and
service solutions to ensure an innovative customer experience.
We place particular importance on corporate social responsibility and have been a member of the United Nations Global Compact since
2004. The professional excellence of our teams, as well as their unwavering commitment to quality and innovation and to providing bestin-class service is embodied in our corporate motto: "Time savored".
For further information: http://www.eliorgroup.com Elior Group on Twitter: @Elior_Group
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