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Consumers have been asking  
harder and harder questions  
about how animals are raised 

95% say that how farm animals are cared for is important to them  
81% believe animals and humans have the same ability to feel pain  
76% say the well-being of farm animals is more important than low meat prices  
49% say they consider the well-being of farm animals when making meat-purchasing decisions  
“Consumer Preferences for Farm Animal Welfare: Results of a Nationwide Telephone Survey,” prepared by Jayson Lusk, F. Bailey Norwood, and Robert Prickett,  
Department of Agricultural Economics, Oklahoma State University, and conducted June to July 2007 

 
31% say they are willing to pay 5% more for animal products labeled as “humanely raised,”  
while 23% would pay 10% more, and 11% would pay 20% more  
“Consumers Attitudes About Animal Welfare: 2004 National Public Opinion Survey,” released by Market Directions and sponsored by  
Animal Agriculture Alliance and the National Corn Growers Association, dated April 5, 2004 

 
50% of consumers believe animal care is important “when deciding which food to buy,  
brand preference and which grocery stores to shop”  
American Meat Institute’s “Laying Out the Facts,” prepared in 2004 

 
 



 
 

Food Marketing Institute  The Power of Meat published 2011 



Whole Foods Market Meat and Animal Welfare 
Quality Standards 

Early 1980’s 
No sub-therapeutic  
antibiotics; no added  
growth hormones 

1997 
Foie gras  
prohibited  
in all regions 
 
Introduced  
beef raised on  
organic feed 

2000-2001 2002 

Other Key Quality Standards: 
2004: All shell eggs must be cage-free 
2005: Cage-free requirement extended to liquid eggs for Whole Foods Market kitchens, bakeries and commissaries 

2003 
Quality Standards begins 
working with meat producers  
to monitor compliance with 
enhanced standards 
 
First Animal Compassionate  
Standards meetings begin 
 
Introduced Animal Compassionate  
program at producer meeting 

Start of more detailed meat 
 quality standards, including  
more emphasis on the humane  
treatment of farm animals 
 

Meeting with selected  
producers for further input 

Enhanced standards  
introduced 
 

Developed slaughter plant audit  
criteria with Temple Grandin and  
3rd party auditors 
 

Third party animal welfare and food 
 safety audits begin 
 

All-suppliers meat producer  
meeting held for input and discussion 



•WFM Livestock producers 
 

•Animal welfare advocates 
•Animal Rights International 
•Animal Welfare Institute 
•PETA 
•Humane Society of the US 
•Viva! 
•Farm Sanctuary 

 

•Animal welfare scientists 
•Dr. Ian Duncan (Univ. of Guelph) 
•Dr. Jim Webster (AgResearch, New 
Zealand) 
•Dr. Sarah Stai (Univ. of Miami) 
•Dr. Renee Bergeron (Univ. of Guelph) 
•Dr. Anna Valros (Univ. of Helsinki) 
•Dr. Joe Stookey (Univ. of Saskatchewan) 
•Dr. Temple Grandin (Colorado State Univ.) 
 

•Animal Welfare Auditors 
•Bob Strong 
•Joe McCommons 

 

•Whole Foods Market 

Multi-stakeholder consultative process in action 
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antibiotics; no added  
growth hormones 

1997 
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2004: All shell eggs must be cage-free 
2005: Cage-free requirement extended to liquid eggs for Whole Foods Market kitchens, bakeries and commissaries 

2003 

2005 
Animal Compassion  
Foundation formed 
 
Animal  
Compassionate  
Standards meetings  
continue…   
 

2006 
Animal Compassionate  
Standards development  
transitions to a tiered 
 approach 
with 5 steps 
 
Animal  
Compassionate  
Standards meetings  
continue…   
 

2007 
Animal Compassionate  
Standards meetings completed 
 
5 Step Animal Welfare  
Standards prototype 
roll out in London, England 
 
WFM’s 5 Step Animal Welfare  
program transitions to the 
 Global Animal Partnership, 
an independent foundation 
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2008 
Global Animal Partnership  
Standards development: 
 
Reorganizes 5 Step Animal 
 Welfare Standards in the US 
into six steps, 1 though 5+ 
 
Fine tuning and testing  
of standards 
 
Development of audit  
forms and processes and  
training of auditors 
 
 
 
 

2009 
Program launched in  
Whole Foods Market stores  
in the South and Southwest  
Regions 
 
 
 

Quality Standards begins 
working with meat producers  
to monitor compliance with 
enhanced standards 
 
First Animal Compassionate  
Standards meetings begin 
 
Introduced Animal Compassionate  
program at producer meeting 

Start of more detailed meat 
 quality standards, including  
more emphasis on the humane  
treatment of farm animals 
 

Meeting with selected  
producers for further input 

Enhanced standards  
introduced 
 

Developed slaughter plant audit  
criteria with Temple Grandin and  
3rd party auditors 
 

Third party animal welfare and food 
 safety audits begin 
 

All-suppliers meat producer  
meeting held for input and discussion 

2011 
Program launched in all US 
Whole Foods Market stores  
 
 
 



“This is AWESOME!!!  Thank you for being the revolutionaries  
in this field.  I hope that this will make consumers more aware  
of where their meat is coming from!!” 

“It allows me to make an informed decision when I shop.  
There are no mysteries about where the animals came from 
or how they were treated.  Keep it up!” 

“This makes me so happy I have tears in my eyes!!!  I am so 
glad I can shop with confidence knowing exactly how the 
animals were raised and cared for!!!  Great job keep up the 
good work!!!” 

“This is wonderful news!! Thank you SO much for taking 
such meaningful steps to help consumers who care about the 
ethics of our food chain know they have a retail source for 
food raised right!!” 

“Finally a system that the consumer can understand.  Since 
we vote with our dollar about the way we want to consume 
meat, I will be purchasing meat with Step 5 ratings.” 

“This makes me so happy I have tears in my eyes!!!  I am 
so glad I can shop with confidence knowing exactly how 
the animals were raised and cared for!!!  Great job keep up 
the good work!!!” 

“This is wonderful news!! Thank you SO much for taking 
such meaningful steps to help consumers who care about 
the ethics of our food chain know they have a retail source 
for food raised right!!” 

“It allows me to make an informed decision when I shop.  
There are no mysteries about where the animals came 
from or how they were treated.  Keep it up!” 

“Finally a system that the consumer can understand.  Since 
we vote with our dollar about the way we want to consume 
meat, I will be purchasing meat with Step 5 ratings.” 



Photo courtesy of Dan Probert 

“Creating value out of practices  
ranchers are already doing!” 
“Transparency creates  
an even playing field.” 



Photo courtesy of Jude Becker 

“The 5 Step program 
helps me tell my story” 
“It’s a game changer.   
The same set of rules  
applies to all.” 



Photo courtesy of Kate Medley 

“The 5-Step program makes it  
possible to tell our story!” 

“It’s inspired us  
to strive for new goals” 





Customer Information 
Program Details at the counter 
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