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The world’s heads of state have gathered in Glasgow, Scotland, for the 26th Conference

of the Parties (aka COP26) alongside some unlikely leaders, like Colonel Harland

Sanders, to discuss climate change. Well, not the actual Colonel, but representatives of

his beloved brand met with environmentalists to strategize how to reduce energy usage

and reach net-zero carbon emissions.

If chicken executives and science-based targets seem like odd bedfellows, consider this:

One in five of the world’s 2,000 largest publicly listed companies now have committed

to a “net-zero” emissions target to help tackle climate change. For its part, KFC’s

parent company, Yum! Brands, has pledged to reach net-zero emissions by 2050, with

markets like KFC United Kingdom & Ireland (KFC UKI) aiming to get there by 2040 or

sooner.

“To be honest, if you’re a human on planet Earth, you need to be concerned about the

climate emergency, and at KFC, we’re no different,” said KFC UKI Director of

Responsibility & Reputation Jenny Packwood.

Northampton, MA | November 11, 2021 10:07 AM Eastern Standard Time

https://u.newsdirect.com/FMoxSkNBEAZgy4An8BB_FgI2gk2KNIKNCMFud9-8vIF9M4-ZWRbttPQsgjex9Dxi_-1-7q_fz6fP75uPr9_bXVsiNr9LaYyxN-pB5vuqa8oWXBul7rg0LbmhNl5zEGq2ooLSnYXcETZLEgq8kSloZXdWcUS2C4UjT7oFTSivUCHMPMcCnTHU2uRo_8wDVdctC5ODp-enh-Pj4Xg6vJyvhIYvvfwFAAD__wx49K6pSFTT1OjkZP8dgVa-8sNvu3bw8JmvZzYA
https://u.newsdirect.com/PM5BSgQxFARQlwOewDN8ZtIovRHcegZd_k6KJJD8hPzE0EtdehbBm7j0PNIIsyuoR1Gnn6fb95fnz--7j6_f9ZRC71UfjZlzXvaRL7ZkM6uaWlrnZPaRt8bi1Lxek2CqqQ2q54YEVujh6L8mFilDLJS41lbe4EhthFicN1Y46tw8ulIvxM4dO2RTzNxBNrB40Iw9kC-cDtPghgX5BkgoQ0GelZCjaiyiJOCWdloX2na6Xx6Wm-NgGNtfAAAA__8VG8o0YSKm1xA3gNZc9SbuGwuq2blMU9z6UxGhg


At COP26, KFC UKI held a roundtable to share updates and actions on its approach to

achieving a zero-carbon future, inviting its suppliers, partners and non-governmental

organizations. Dr. Stephen Finnegan, director and founder of the University of Liverpool’s

Zero Carbon Research Institute, hosted the session alongside Packwood and discussed

his organization’s two-year partnership with KFC, in which its researchers will examine

KFC’s entire estate of nearly 1,000 restaurants in the United Kingdom and Ireland to

identify ways to decrease its emissions, like using different construction materials and

identifying renewable power sources like solar and wind. In addition to becoming a net-

zero business by 2040, the institute will help KFC become a circular zero waste business

in food, packaging and materials by 2035.

“So what's involved is an entire review of the supply chain and the restaurants

themselves. How are they run? How are they operated? How are they built?” said

Finnegan.

And it’s not just the Colonel’s flock that the institute will be helping. Once the research is

complete, learnings may be shared with Yum!’s other brands, Pizza Hut, Taco Bell and

The Habit Burger Grill. The combined efforts speak to Yum!’s overarching climate action

strategy, including approved science-based targets to decrease its greenhouse gas

emissions in its more than 52,000 corporate and franchise restaurants and throughout its

supply chain approximately 50% by 2030, as well as the aforementioned net-zero pledge

by 2050.

“As the world’s largest restaurant company, carbon consciousness is a must,” said Jon

Hixson, Yum! global chief sustainability officer and vice president of Government Affairs.

What does “net-zero carbon emissions” mean?

Net-zero doesn’t mean greenhouse gas emissions stop. Instead, think of it like a scale.

Producing greenhouse gas emissions tips the scale to one side, and if we want balance,

we’re going to have to offset what we’re currently emitting by doing things like planting

new forests. The more emissions that are produced, the more carbon dioxide we need to

remove from the atmosphere to reach net-zero.

The executive points to a long journey of energy reduction efforts, going back to 2006

when Yum! set its first energy conservation goal. Three years later, the company built its

first Leadership in Energy and Environmental Design (LEED)-certified green restaurant,

with 44 LEED-certified restaurants globally to date.

For its part, KFC UKI is piloting restaurant building management systems that

automatically shut off equipment that is not needed, reducing energy consumption by



30% and having the potential to save approximately $26,000 per restaurant annually. But,

Hixson points out, Yum! and its brands, can’t do it alone.

“We can’t underestimate the importance of collaboration,” he said, adding that KFC UKI

will continue to find ways to share its learnings, so that the entire QSR industry benefits.

“It’s not a competition; net-zero carbon emissions is a global goal for everyone.”

That’s the main takeaway from COP26, he says. No one brand, business or government

can tackle climate change alone, and KFC UKI, as well as its supply chain partners, are

leaving the talks with shared learnings to integrate into their plans and operationalize

steps toward their desired net-zero status.

“It's going to take a huge amount of collective effort and energy to tackle it, but our goal

is to be a net-zero carbon business,” Packwood said. “We have a solid plan in place and

are fully committed, alongside Yum!. These are the key ingredients we need for success.”

To learn more about Yum!’s Global Citizenship and Sustainability strategy, 

View additional multimedia and more ESG storytelling from Yum! Brands on

3blmedia.com
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