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EGG STANDARDS

Let’s get real about eggs. We only sell

cage-free eggs in our dairy
departments (and have since 2004!),
and use only cage-free eggs in our
kitchens, bakeries and bake houses.

365 EVERYDAY VALUE® EGGS

For the past several years we've been working with our farmers to develop standards for the health and wellbeing of
laying hens. We're introducing these new standards with our 365 Everyday Value® eggs. Look for these labels.
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BEYOND CAGE-FREE: ANIMAL WELFARE FOR LAYING HENS

In 2004 we began our “cage-free only” standard for eggs. Since then, we’ve been encouraged by commitments from other
companies to go cage-free, though most are yet to be implemented. While moving hens from cages to giving them the ability to
walk around on the barn floor is progress, we believe it is important to go beyond basic cage-free, and further improve the
welfare of laying hens.

In 2016 we created standards for four unique egg productions systems. In 2017 we introduced these standards with our 365
Everyday Value® brand eggs. Farmers choose which type of production system to use based on climate and their farm’s unique
environment.

For our Cage-Free Plus label, we require that hens have space to move about the house freely, are provided with perches for
roosting at night (their preferred sleeping method), have places to shelter from aggressive hens and bedding material on the
floor to support natural hen behavior, such as dust bathing and foraging. They might live entirely in housing or have access to
an outdoor area. Beak trimming (infrared method preferred) must preserve functional, natural use of their beaks.

All Cage-Free Plus standards must be met for our Qutdoor Access label. In addition, for this label we require an area outside the
barn that is at least as big as the space inside, and there must be adequate openings in the barn for the hens to easily go
outdoors. Water must be provided outdoors. Shade and cover has to accommodate at least 50% of the birds outdoors and be
visible from the doors of the house so the hens see that they can get to sheltered areas while foraging.

Our Pasture Raised label is for a fixed hen house with access to pasture all day. Shade and cover has to accommodate at least
75% of the birds outdoors and be visible from the doors of the house. We require vegetative cover of at least 50% at all times in
the pasture so the hens can forage where they are most comfortable, among bushes, trees and tall grass. Beak trimming
(infrared method preferred) must preserve functional, natural use of their beaks.

For our other pasture-raised label, Mobile Houses on Pasture, hens live outdoors with mobile housing for laying eggs, roosting



at night and sheltering during storms. The house is moved as needed to ensure continuous access to at least 75% vegetative
cover, and to allow the previous area’s vegetation to recover. Cover and shade must accommodate 100% of the birds. Beak

trimming is prohibited.

See our complete Whole Foods Market® Animal Welfare Standards for Laying Hens (pdf)

EXPLORE OUR STANDARDS

There are no artificial flavors, no artificial colors, no artificial preservatives and no artificial sweeteners in any of the

Animal Welfare and Meal Quality

food we sell. See why we're different.
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