
 

 

PAPA JOHN’S U.S. ANTIBIOTICS POLICY 

 

Papa John’s is very conscious of the importance of managing antibiotic use in agriculture to help to 

control antibiotic resistance, in conjunction with our ingredients suppliers and the U.S. Food and 

Drug Administration. In January 23, 2017, U.S. Food and Drug Administration (FDA) announced the 

full implementation of Guidance for Industry (GFI) #213, a significant milestone in national efforts to 

reduce the use of medically important antibiotics in food-producing animals. 

The goal of this guidance is to protect public health by phasing out the use of medically important 

antimicrobials in food animals for production purposes (e.g., to enhance growth or improve feed 

efficiency), and to bring the therapeutic uses of such drugs (to treat, control, or prevent specific 

diseases) under the oversight of licensed veterinarians. 

Under the Food and Drug Administration policy, antibiotics that have been designated “medically 

important” cannot legally be given to healthy animals to speed their growth. The policy requires 

producers of agricultural antibiotics to change labeling on the drugs to make clear they should not 

be used for growth promotion. 

We are supportive of the FDA’s efforts on this important issue and will continue to work with our 

suppliers to require their compliance with this guidance as well as with our own Clean Label and 

Gold Standard/Quality requirements. Papa John’s has always been committed to giving our 

customers the best ingredients and the best pizza possible.   We continue to make investments in 

our ingredients for our customers and you can be assured that we always serve pizzas with high 

quality ingredients. Papa John’s invests over $100 million annually in its products, research, and 

development initiatives as part of its Clean Label Initiative. We have an unwavering commitment to 

have the ‘cleanest' pizza ingredient labels among top national pizza chains and beyond.  We 

continue make improvements to our menu and ingredients like being the first national pizza delivery 

chain to announce: 

• the removal of artificial flavors and synthetic colors from our entire food menu; and  

• to provide customers with RWA (Raised without Antibiotics) grilled chicken toppings and 

poppers 

• Additionally, we are actively moving toward a conversion of our chicken wing supply to 

antibiotic free.  Currently, almost half our chicken wings are raised without human and 

animal antibiotics as well as fed a 100% vegetarian diet. We are committed to move to 100% 

antibiotic free chicken wings as soon as we have enough available supply. 

We continue to discuss animal welfare and antimicrobial stewardship policies with our suppliers, 

with a goal to contribute to the reduction in the use of antibiotics in farm animals to the absolute 

minimum. 


