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Frinitaise SOVIPOR

SOCIETE DES VIANDES DU PORHOET

Who are we ?

SOVIPOR sells processed turkey products through its
brands : La Trinitaise / Volvico

Created in 1983 in the heart of Brittany, the company
stay independent and with a human scale.

A renowned know-how : regularity of products

(ex: escalopes cut by hand)

Customers from France and neighboring countries

eSpecialised wholesalers and distributors
eCatering and food services company ,
eButchers and Agri-food industry Elaborés

eSupermarkets and Cash&Carry




Turkey meat in France

Export
89,5 thousand tonnes

supermarket

65,3 %

Consumption Out of home catering
(Individual Consumption = 5,1 kg)

French production
358,8 thousand tonnes

turkey meat volume by

including 40% from Brittany Including West part of France : Butchers distribution channels (%)
21,3% of french volume 7,8 %

Others
Import 12 6 %

49,5 thousand tonnes

Source : FranceAgriMer, 2014



Catering industry market

Meal including 80% in noncommercial segment
8
(Health Care Facilities, school catering, etc.)

Source : Ministeére de I'agriculture et de I'alimentation, 2014

Of poultry volumes in catering industry are
23%
turkey meat (41 200 t)

=>» Buying criteria:
- Supply capacity
- Price
- Inherent qualities of the product (weight, trimming, bone, packaging)
=> More and more importance afforded on origin of raw materials (french or local)

Source : FranceAgriMer, 2016

Source : Filiéres avicoles, juin 2017



« antibiotic free » market

USA:

« Antibiotic free » market in poultry meat

e Strong mobilisation by consumers associations
McDonald's

Wendys waco sEvLL.

* An answer by fast food companies : different

degrees of involvement




« antibiotic free » market
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An answer to consumers expectations

Mentions « without » preferred to mentions « with »

73% In favour of « antibiotic free »

(Etude food 360 TM. 2016)

. Of French people declare that they are
80/0 encouraged to buy a product if it
provides health and safety guarantees.

(CREDOC, 2015)

of french people are ready to pay more
75% for qualitative products as « antibiotic R B
free » or « GMO free »

(IFOP, 2016)



How does our turkey meat differenciate itself ?

FARMERS
ePutting forward their JOB
eCreation of VALUE ADDED

HEALTH
*To fight against ANTIBIORESISTANCE

*HEALTHY food for a consumer in GOOD
HEALTH

SOCIAL
e To maintain and create JOBS
* To Develop the breton TERRITORY
e to RESPECT animal

« FRENCH PRODUCTION N/ Elevée sans
traitement

. ENVIRONMENT antibiotique

*To use RENEWABLE et SUSTAINABLE ressources, depuis
*To decrease the ENVIRONMENTAL impact I’éclosion




On the way for raising turkey without antibiotics ...

‘ Elevée sans
traitement
antibiotique
depuis E
E- Péclosion S
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Natural solutions

> Control and know-how “Thanks to algae”
Good husbandry practices
and increasing monitoring

¢

» Animal Environment
To ensure hygiene, a source of
performance

-




Our objectives

» Aim: 20% of the production will be
“antibiotic free” turkey meat

» Launch of the project
Regular supply

@ » Implementation of the project :

* First productions of turkeys raised without
antibiotic treatments thanks to algae
e First commercial approachs

Fnsaise SOVIPOR
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