2025 Global Citizenship & Sustainability Report

Performance Summary

People

Commitment

Remain committed to our Global Code of Conduct and Supplier Code of
Conduct, which provide guidelines for working conditions consistent with
frameworks such as those of the International Labour Organization and the
United Nations Guiding Principles on Human Rights

Progress

100% of above-restaurant, corporate employees completed annual compliance training including agreement to our
Global Code of Conduct.

Suppliers are required to acknowledge and comply with the Supplier Code of Conduct in order to work with our
organization.

Measure employee engagement

82% of above-restaurant, corporate employees gave positive responses to employee engagement survey questions
related to workplace satisfaction, pride, retention and personal accomplishment.

Donate food and funds to help local and global communities combat
hunger and expand opportunities worldwide

Yum!, our brands and franchisees invested more than $74 million to combat hunger and expand opportunity
worldwide, reaching 6.5 million people and donating the equivalent of 46.8 million meals through surplus food,
product donations and monetary contributions.

Build a culture of belonging that supports our Believe in All People core
value and our ability to be relevant, easy and distinctive to all consumers
and communities we serve around the globe

Yum! launched five global Communities of Belonging for corporate employees to create connection, learning
and support, and rolled out Culture Wizard, a tool designed to help teams work more effectively across different
backgrounds, markets and ways of working. We continued execution of mid-level talent developmental experiences.
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Food

Commitment

A=

Through regular food safety audits, we seek to ensure our high-quality
standards are being maintained across employee health, product
handling, ingredient and product management, and prevention of cross-
contamination.

Progress

Over 137,000 audits were conducted on company-owned and franchisee-owned restaurants.

Transition to 100% Global Food Safety Initiative (GFSI) Recognized
Certification for all required suppliers and distributors

93% of Yum! approved suppliers have achieved GFSI Recognized Certification as of the end of 2025. Non-GFS|
certified suppliers remain subject to Yum!'s Supplier Food Safety Audits.

By 2030, 50% of core menu food options across main dishes, combos and
sides will offer lower calorie options to be consistent with Yum!’s Nutrition
Strategy & Policy that aligns with the World Health Organization (WHO) and
the Dietary Guidelines for Americans (DGA).*

37% of core menu food options across main dishes, combos and sides offered low-calorie options, consistent with
Yum!’s Nutrition Strategy & Policy.

By 2025, remove artificial colors, artificial flavors and partially hydrogenated
oils (PHOs) from core food ingredients globally, as part of continued clean
labeling efforts**

* Removed 96% of artificial colors
® Removed 94% of artificial flavors

e Removed 96% of PHOs

Source 100% cage-free eggs across at least 25,000 restaurants, including
the U.S., Western Europe and other leading markets by 2026 on the way to
sourcing 100% cage-free eggs in all markets by 2030***

Sourced 99% cage-free eggs (menu items and ingredients) across at least 25,000 restaurants, including the U.S.,
Western Europe and other leading markets. As we work towards our 2030 cage-free eggs goal, we plan to engage
suppliers and key partners to better understand market feasibility.

Taco Bell aims to reduce antibiotics important to human medicine in its U.S.
and Canada beef supply chain by 25% by 2025.

According to the U.S. Food & Drug Administration’s (FDA) 2024 Summary Report on Antimicrobials Sold or Distributed

for Use in Food-Producing Animals, there has been a 27% reduction in antibiotic use industry wide between 2015
and 2024.

In 2025, we expanded beef antibiotics efforts by:

¢ Joining the One Health Beef Project to improve feedlot-level antibiotic use and health outcome data
and transparency

e Extending our existing partnership with the International Consortium for Antimicrobial Stewardship in
Agriculture (ICASA)

*Dietary recommendations in this report are based on the U.S. Department of Agriculture’s (USDA) and U.S. Department of Health and Human Services' Dietary Guidelines for

Americans 2020-2025.

**Co-branded items, off-the-shelf ingredients and beverages not covered by commitment to remove artificial colors and flavors. We aim to follow guidelines set by local governing

bodies, like the U.S. FDA to determine artificial colors and flavors

***|n the U.S., we adhere to the USDA definition for cage-free eggs, and we follow local guidelines in other markets.
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Planet

Commitment

Scopes 1 and 2 (company-owned restaurants, corporate offices,
transportation): Reduce emissions by 46% by 2030 compared to 2019

Progress

18% reduction compared to 2019 on an absolute basis

Scope 3 (franchisee-owned restaurants): Reduce emissions by 46% on a per
restaurant basis by 2030 compared to 2019

35% reduction compared to 2019 on a per-restaurant basis

Scope 3 (supply chain — core proteins and packaging): Reduce emissions
by 46% on a per-metric ton basis, below 2019 levels for chicken, beef, dairy
and packaging procured

15% reduction compared to 2019 per metric ton of chicken, beef, dairy and packaging

Endorsed the New York Declaration on Forests (NYDF) and strive to meet
the private sector goal of eliminating deforestation from the production of
agricultural commodities such as palm oil, soy, paper and beef products
well before 2020 and strive to end natural forest loss and degradation

by 2030

Fiber: Approximately 36% of our total fiber volume is sourced from suppliers for which we have sufficient data to
assess certification status (“known suppliers”). The remaining volume is not traceable to specific suppliers due to
data limitations and is therefore not included in the certification assessment. Within the subset of known suppliers,
approximately 70% of fiber is sourced from a supplier with a certification (Forest Stewardship Council or equivalent),
based on information about the supplier from public certification databases.

Palm Oil: Approximately 95% of palm oil used for cooking supported the production of sustainable palm oil and
deforestation-free supply chains.

Soy: Brazilian feed mills are required to have annual alignment with the Amazon Soy Moratorium.

Beef: Approximately 84% of our beef supply was sourced from the United States and Canada, which we currently
consider lower-risk sourcing regions for deforestation and conversion of natural ecosystems.

By the end of 2025, reduce average water withdrawals from company-
owned restaurants by 10%, compared with 2017 levels

We continued our commitment to responsible water usage in company-owned restaurant.

By 2025, eliminate unnecessary plastic, reduce virgin plastic content by 10%
and move consumer-facing plastic packaging to be reusable, recyclable
or compostable

We continued our efforts to reduce overall usage and improve the recoverability of our packaging suite through
a combination of operating procedures and design principles. Data limitations present a challenge in accurately
quantifying progress.

By 2030, reduce food loss waste by 50% in accordance with U.S. Food Loss
and Waste 2030 Champions

3.2 million Ibs. of food donated in the U.S.




