PLANET 2019 Performance Summary
Goal
Reduce average restaurant
energy and GHG emissions
by an additional 10%,
from our 2017 baseline, by
the end of 2025.

Green Buildings

Yum!’s corporate U.S. offices will use 100% renewable
energy by the end of 2020.
Design, build and
operate restaurants to
be measurably more
sustainable using green
building standards
to drive reductions in
energy consumption,
water use, greenhouse
gas (GHG) emissions
and waste.

Reduce average restaurant water
consumption by 10%, from our 2017
baseline, by the end of 2025.

Status
• Since 2018, we reduced our company GHG emissions 8.5% on a perrestaurant average.
• In 2019, our system environmental efforts for restaurants avoided the
release of 723,922 MTCO2e, the equivalent of the annual emissions of
156,399 passenger vehicles driven for a year.

We purchased renewable energy credits, entered into a power
purchasing agreement to offset our electricity use and are exploring
onsite options for the future.
• Since 2017, water consumption on a per-restaurant basis has
increased due to the use of expanded reporting and more usage.
• In 2019, our conservation measures helped avoid the use of
295,905,766 gallons of water.
• The World Resources Institute, Aqueduct 3.0, determined 17% of our
restaurants are located in areas of high water risk.
• In 2019, we estimate that 964,739 tons of solid material was

Divert 50% of back-of-house
operational waste, measured by weight,
generated in our U.S. restaurants by the
end of 2020.

removed from our U.S. restaurants and we avoided the disposal of
20% of that waste.

• Taco Bell will add recycling and/or composting bins to restaurants
where infrastructure permits.

Supply Chain

• KFC Australia diverted about 40% of its waste in 2019.

Engage in building
a responsible supply
chain that protects
forests, respects
human rights, supports
sustainable sourcing
and enables good
stewardship.

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

Yum! Brands and our franchisees donated 5.95 million pounds of food
in 2019, with 33 countries participating.

By 2025, KFC plastic-based, consumer-facing packaging
will be recoverable or reusable globally. By 2025, Taco
Bell consumer-facing packaging will be recyclable,
compostable or reusable globally with chemical
additives of concern removed. As intermediate steps,
Taco Bell is committed to making all cups recyclable by
2021, and Yum! will remove Styrofoam and expanded
polystyrene from all packaging by 2022, as well as meet
the goal in its U.S. corporate ofﬁces by the end of 2020.

• The first global survey of purchased plastics was conducted to collect 2019
data. While there is still work to do when it comes to refining our data
collection, approximately 18% of resins come from recycled sources, 14%
pre-consumer and 4% post-consumer. Expanded polystyrene, of which
Styrofoam is a component, consists of 2% of the reported plastic used by
our system.
• KFC markets are working with suppliers to identify, test and implement
solutions. Some markets, including Canada, France, Romania and
Singapore, have implemented plastic straw bans.

Source 100% of palm oil used for cooking from
responsible and sustainable sources by the end of 2019.

In 2019, 100% of palm oil used for cooking was certified sustainable
by the Roundtable for Sustainable Palm Oil. We continue to look for
opportunities to reduce the environmental footprint of our palm oil use.

Purchase 100% of our paper-based packaging with fiber
from responsibly managed forests and recycled sources
by the end of 2020.

In 2019, an estimated total of 76% of fiber came from certified
forests or recycled sources.

Endorsed the New York Declaration on Forests (NYDF)
and the private sector goal of eliminating deforestation
from the production of agriculture commodities such
as palm oil, soy, paper and beef products no later than
2020; halving the rate of loss of natural forest globally
by 2020; and striving to end natural forest loss by 2030.

• In 2019, 100% of Brazilian feed mills in our supply chain were audited as
compliant in aligning with the Amazon Soy Moratorium to help protect
tropical forests.
• 99% of our reported beef supply was sourced from origins of low-risk
tropical deforestation in 2019.
• In 2019, we disclosed information on our beef usage
through CDP Forests.

