Smithfield.
Good food Responsibly:

Investor Relations | Smithfield Foods USA, Global Food Company

Patrick Cudahy® Adds Premium Line of Naturally
Smoked Bacon

CUDAHY, Wis., Nov. 04, 2016 (GLOBE NEWSWIRE) -- Patrick Cudahy®, the Home of Sweet Apple-Wood Smoked
Flavor, is once again delivering innovative and exciting products that families, and a new generation of food
enthusiasts, will enjoy. Wisconsin-based Patrick Cudahy is proudly introducing a new, premium addition to its
line of delicious smoked meats, All Natural Uncured Black Forest Thick Cut Bacon.

A photo accompanying this announcement is available
at http://www.globenewswire.com/NewsRoom/AttachmentNg/e3aa4e91-a4dd-4d90-ba56-23d0e7325c78

The bacon is produced through Patrick Cudahy's exclusive smoking process; slowly and naturally smoking the
bacon to create a quality and flavor that has been the cornerstone of its success for over a century. Using
hardwood chips to deliver a robust smokiness, the All Natural Uncured Black Forest Thick Cut Bacon delivers an
aroma certain to make mouths water. The packaging speaks to the new product's consumer target, with a
contemporary and stylish label.

The new thick-cut uncured bacon is the first of its kind in traditional grocery stores, as this premium product is
all-natural and gluten-free with no added nitrates or nitrites, and has no artificial ingredients. Patrick Cudahy's
All Natural Uncured Black Forest Thick Cut Bacon is crafted to meet consumer demand for cleaner, leaner and
minimally processed meats without sacrificing the taste of robust, hardwood smoked flavor.

"Patrick Cudahy is always looking for innovative ways to make flavorful products, while carrying on the tradition
of quality and value our consumers expect," said Bud Matthews, senior vice president, Smithfield Foods. "There
is simply no replicating the look, feel, and texture of uncured, naturally smoked bacon, and we're excited to add
this premium Black Forest bacon to our portfolio that we know our consumers will enjoy with their families and
friends."

Patrick Cudahy is now offering All Natural Uncured Black Forest Thick Cut Bacon in 20-ounce packages at select
grocery stores throughout Wisconsin. The product delivers the delicious and one-of-a-kind taste food enthusiasts
have come to count on from Patrick Cudahy's other offerings, such as Sweet Apple-Wood Smoked Bacon and
other smoked meats.

For more information about Patrick Cudahy please
visit www.patrickcudahy.com or www.Facebook.com/PatrickCudahyMeats.

Patrick Cudahy is a brand of Smithfield Foods.

About Patrick Cudahy

For more than 125 years, families throughout the Midwest have known the name Patrick Cudahy as one they
can count on for quality, value and for the unmistakable flavor of Sweet Apple Wood. Our product line includes
fully cooked and traditional bacon, bacon pieces and toppings, dry sausage, pepperoni, ham, deli and sliced
meats.

About Smithfield Foods

Smithfield Foods is a $14 billion global food company and the world's largest pork processor and hog producer.
In the United States, the company is also the leader in numerous packaged meats categories with popular
brands including Smithfield®, Eckrich®, Nathan's Famous®, Farmland®, Armour®, John Morrell®, Cook's®,
Kretschmar®, Gwaltney®, Curly's®, Margherita®, Carando®, Healthy Ones®, Krakus®, Morliny®, and
Berlinki®. Smithfield Foods is committed to providing good food in a responsible way and maintains robust
animal care, community involvement, employee safety, environmental and food safety and quality programs.
For more information, visit www.smithfieldfoods.com.
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