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Introduction from The Food Trust 
 
Providing access to nutritious and affordable food is the guiding principle for all of our work at The Food Trust.   With 
our public and private partners, the Trust has already brought new fresh food markets to underserved areas.  The 
advocacy of The Food Trust and other community leaders, notably Representative Dwight Evans, resulted in the 
creation of the Fresh Food Financing Initiative (FFFI) in 2004, the nation’s first state-level program targeted 
specifically at increasing the number of supermarkets to meet the public health needs of underserved communities.  
The Food Trust, together with The Reinvestment Fund and The Greater Philadelphia Urban Affairs Coalition, has 
formed a public-private partnership with the Pennsylvania Department of Community and Economic Development to 
implement this initiative.   
 
While FFFI provides financing for infrastructure and build-out costs associated with grocery store development, many 
store projects face challenges that extend beyond development financing.  Supermarket operating models and 
merchandising programs require more space than ever before (median supermarket size in 2007 was 47,500 square 
feeti).  With considerations for parking, loading docks, and ingress/egress, typical supermarkets require four to five 
times the amount of land space as selling space to operate.  Unfortunately, most underserved communities do not 
contain the 5 or more acres of contiguous parcels of land necessary to accommodate the spatial needs of a full 
service supermarket.   
 
Another obstacle lies in the increased cost of operations.  The cost of energy for supermarkets is second only to labor.  
Energy prices have spiked over the course of the decade; for the Philadelphia MSA, kilowatt electricity costs increased 
by 26.9% since 1998 while utility gas prices increased by 78.3%ii.  With the elimination of rate caps as the result of 
deregulation of electric utilities, energy costs are projected to continue this upward trend in the future.  For older 
supermarkets and smaller grocery stores that are prevalent in underserved urban communities, the cost of operating 
with inefficient, antiquated mechanical systems and infrastructure place additional pressure on the balance sheet, 
eroding an already razor-thin profit margin.   
 
The Green Supermarket Initiative, a project of The Food Trust, examines and promotes building and operating 
strategies that focus on energy-efficiency, high performance, and sustainability strategies that lower grocery store 
development and operating costs.   

The first phase of the initiative includes three components – the prototype, the policy, and the pilot.  ReVision 
Architecture, the author of this report, conceptualizes a prototype sustainable grocery store, complete with a 
comprehensive list of technologies and strategies designed to enhance building and systems performance while 
lowering costs over time.  In addition, The Food Trust will recommend public policy action steps that help foster a 
development environment conducive to the proliferation of sustainable grocery stores in underserved communities.  As 
a first step, Romano’s Grocery, a small scale neighborhood grocery in North Philadelphia, was redesigned and 
retrofitted to demonstrate the efficacy of sustainable development and operation of grocery stores in underserved 
communities here in Philadelphia. Romano’s will hopefully serve as a model for other underserved communities. 
 
With funding available for store development in underserved areas, these strategies will enable grocery store 
operators to lock in energy savings today that will improve their bottom line and provide sustainable access to healthy 
food for communities for years to come. 
 
 
      
                                                 
i Food Marketing Institute - http://www.fmi.org/facts_figs/?fuseaction=superfact 
ii United States Department of Labor, Bureau of Labor Statistics - http://www.bls.gov/ro3/apphl.pdf 
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Report Background 
 
The goal of this report is to provide easily accessible sustainable design approaches, with an emphasis on energy 
savings, for grocery stores of all different sizes in the Mid-Atlantic region.  The fact that the recommendations are for 
the Mid-Atlantic is important to note as the energy strategies are geared for this particular climate: mixed-humid with 
both a cooling and heating season.  Additionally, the report was assembled with a slant towards urban development 
with many examples from the Philadelphia area, as this is both more sustainable and where there is the most need for 
markets, particularly in lower income neighborhoods.  However, it should be noted that the recommendations 
typically apply to all store developments; urban or not. Considerations have been provided for existing buildings, 
adaptive re-use, and new construction.  As the primary audience for this report are store operators who deal with tight 
profit margins, particular attention was paid the bottom line impact and cost benefit of various strategies.  Others 
expected to be reviewing and using this report are real estate developers, policy makers and the design community. 
 

 

The key components of this report include: 
• Factors that impact design decisions for food store operators 
• Conventional food store design practices in this region 
• Recommended prototype, energy efficient systems for stores 

of differing sizes  
• Illustrations of sustainable recommendations in a prototypical 

store layout 
• Matrix of green strategies along with select detailed take-

away sheets 
• Links to additional resources and case studies 

 
 
The crux of the report is the matrix of recommendations which is a menu which various strategies can be selected 
depending on the users needs.  While the matrix emphasizes energy and bottom line savings, it also covers strategies 
that have beneficial environmental and social impacts.  Items that required more description are marked with an 
asterisk denoting an additional page of information. 
 
In developing the report, Re:Vision Architecture worked closely with Roy Rosenbaum and his team of grocery store 
experts at Rosenbaum Design Group Architecture and Engineering (RDG) in Lake Success, New York  and Jeff Harris, 
Principal Engineer with Integrated Holistic Design in Lancaster, Pennsylvania.  The Food Trust’s Green Supermarket 
Initiative Advisory Group also provided valuable input and feedback that shaped this report.   
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Grocery Store Design Factors 
 
This section outlines some of the key factors that tend to drive how grocery stores are designed.  For the purposes of 
this report the term “grocery store” is used to apply to small, medium, and large store types; where it is relevant, the 
report will differentiate for these types.  

 
• Corner Stores are small neighborhood food 

stores of 5,000 sf or smaller; 
• Grocery Stores are midsized stores averaging 

+/- 25,000 sf; 
• Supermarkets are large stores greater than 

45,000 sf.  

 
 
In the grocery business, profit margins are extremely low, on average a 1% profit margin is the norm.  Therefore, 
design decisions tend to support top line sales, margins, and productivity.  Practically speaking, design strategies 
should not be perceived to hinder these key considerations.  
 
Consumers typically choose where to shop based on location, convenience, and 
merchandising.  Most shoppers are looking for "Trip Assurance" and to some extent in 
higher end stores, social activity and "grab and go" prepared services.  Carry-out and 
home delivery is increasingly becoming a larger part of the equation.  Urban stores can 
provide less choice in a smaller space, but they still need to operate as a full service 
store. The smaller footprint strategy tends to be more successful for independent 
operators as they have more merchandise flexibility than chain stores. 

Trip Assurance = 
One Stop Shopping 
= Convenience 

 
Store location, layout, and merchandising decisions are driven by the need for 
products to be easily visible and accessible; however, considerations will differ 
on a store-by-store basis depending upon the operator type (co-op, 
independent, chain) and whether the store operator owns or leases the store.  

Co-ops, independents, and operators who own their buildings typically have more flexibility to push beyond the typical 
design mold. 

"If you can't see it, 
you won't buy it” 

 
On average, stores make physical changes every seven years. Urban stores with more traffic get more wear and tear 
than suburban stores.  Stores change along with shifts in area demographics and, as appropriate, with trends in 
system improvements. 
 
Refrigeration, significantly drives the design of the store. It also accounts for 50%-60% of power loads.  Water, which 
is needed primarily for wash down of support areas, is another prime requirement.   Supermarkets use upward of 
1500 gallons of water per day.  
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As with most commercial facilities, the availability and layout of parking are important considerations, as are loading 
and deliveries.  If a store is expecting a regional draw, some parking must be provided; independent operators or 
neighborhood stores can more likely survive with little to no parking in urban locations. In general, urban stores have 
a greater floor area ratio of the higher margin perishable goods (produce, dairy, prepared foods, meat, fish) as 
compared to larger, non-urban stores. As a result, they tend to have more deliveries of these items.  Store operators 
prefer delivery areas to be separate from shopper parking and access; however, this is not always possible in urban 
locations. 
 
The above information is meant to provide some overarching guidelines, not necessarily unbreakable rules, when 
designing grocery stores; every operator will have different needs and customization in their operations. The 
recommendations in this report provide both innovative opportunities for early adopters in the field as well as 
common-sense strategies that are rapidly becoming more common as energy and building costs escalate and 
alternative technologies become more cost accessible. 
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Site Design:  Alternative Transportation 
 
Strategy:  Select a site near public transportation and develop project site to encourage additional access beyond a 
single passenger car. 
 
Relevant Store Scale/Type:  S,M,L/New & Adapted 
 
Initial Cost:   

1. Site improvements for drop off and integrated site design for alternative transportation modes. 
2. Bicycle Racks. 

 
Return on Investment:   

1. Immediate savings if reduced parking provided. 
2. 1-7 years for additional customer base to offset site improvements. 

 
Operator Benefits:   

1. Brings in more customers.   
2. Urban areas have reduced parking requirements which reduces the first-cost and on-going cost of parking 

areas. 
 
Technical Considerations: 

1. Consider the following strategies:  site selection near public transportation; provide bike parking; covered bus 
shelter integrated with site design for buses and shuttles; parking spaces for car share programs and drop 
off/pick up areas for cabs; locate bike share as a hub on site. 

2. Locate stores in Transit Oriented Developments. 
 
Suggested Providers:   

Philly Car Share  www.phillycarshare.org  
ZipCar/FlexCar  www.zipcar.com
Bike Share Philadelphia http://bikesharephiladelphia.org/home/
SEPTA http://www.septa.com/

 
Product/Manufacturer Suggestions, Resources & Examples: 
Transit Oriented Development (See Appendix for additional sources): 
http://www.philaplanning.org/plans/tod.html  
http://www.thestar.com/article/216684  
 
Philadelphia Green Transportation Policy: 
http://www.phila.gov/green/LocalAction/PlanElements_Transportation.html  
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Energy Efficiency - Building Design Strategies: Comprehensive Day Lighting Strategy  
 
Strategy:  Strategically locate windows and skylights to reduce the amount of artificial lighting needed during the 
day. 
 
Relevant Store Scale/ Type:  S,M,L/New 
 
Initial Cost: 

1. Cost of skylights and additional windows.  
 
Return on Investment:   

1. Use of daylight can save $.30/year for each square foot of 
daylit floor area, not to mention increased sales. 

 
Operator Benefits:   

1. Having natural daylight reduces the need for artificial light 
and associated costs.   

2. Enhances the stores appearance and attracts customers. 
3. Numerous studies have shown that daylight increases length of customer visit and volume of sales. 
4. Enhances staff satisfaction and productivity. 
5. Reduced lighting reduces cooling loads. 

 
Technical Considerations: 

1. Preferred natural light is from the south and north.   
2. Use high performance and diffuse glazing for skylights so space is not receiving direct beam light. 
3. Evenly distribute lights from above; consider vertical glazing such as clerestories because the light and heat 

are easier to control. 
4. Produce areas should not receive any direct day light. 
5. Special care should be given to designing skylights and windows so as not to increase cooling loads. 
6. Use of daylight sensors on artificial lighting to automatically reduce lighting loads. 
7. Use light colored finishes for floors, ceilings and walls to help reflect and distribute light throughout the space. 

 
Product/Manufacturer Suggestions, Resources & Examples:  
Solatube Skylights http://www.solatube.com/  
Sun-Dome http://www.sun-dome.com/
Bristolite www.bristolite.com  
Velux www.veluxusa.com  
 
Article on daylighting in supermarkets: 
http://www.archlighting.com/industry-news.asp?articleID=670546&sectionID=1306  
 
Lighting Design Guidelines, including daylight, in Retail Stores: 
http://www.designlights.org/downloads/skylighting_Retail.pdf  
http://www.designlights.org/guides.html  
 
Daylight and Retail Report: 
http://www.h-m-g.com/downloads/Daylighting/A-5_Daylgt_Retail_2.3.7.pdf  
 
Giant Supermarket Example: 
http://www.solatube.com/commercial/cs_geg.php  
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Water Efficiency: Rainwater Collection and Reuse 
 
Strategy:  Collect rainwater on-site and air conditioner/refrigeration condensate to be used in water based cooling 
and heating equipment, for toilet flushing, and for irrigation if needed.  
 
Relevant Store Scale/Type: M-L/New, Adapted, Existing 

 
Initial Cost:   

1. Cisterns, filters, treatment chemicals, and piping. 
 
Return on Investment:   

1. Return is typically reached in twelve years with examples as little as four years. 
2. Tank sizing is critical for determining payback. 

 
Operator Benefits:   

1. Reduces municipally treated water utility bills. 
2. Helps meet and exceed local storm water regulations. 

 
Technical Considerations:  

1. Need to consider freezing conditions; ideally locate cistern below grade or on the interior. 
2. Discuss use of minimally treated rainwater with local officials and health department to determine an 

appropriate level of treatment.  
 

Product/Manufacturer Suggestions, Resources & Examples: 
Environmental Building News Alternative Water Sources: 
http://www.buildinggreen.com/auth/article.cfm/2008/4/29/Alternative-Water-Sources-Supply-Side-Solutions-for-
Green-Buildings/  
 
The Texas Manual on Rainwater Harvesting: 
www.twdb.state.tx.us/publications/reports/RainwaterHarvestingManual_3rdedition.pdf  
 
Case Study: Sam’s Club, Fayetteville, AR: 
http://walmartstores.com/FactsNews/NewsRoom/6699.aspx  
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Materials and Resources / Environmental Concerns:  Refrigerant Selection  
 
Strategy:  Use refrigerants that are more environmentally friendly; those that are non-ozone depleting and minimize 

global warming impacts. 
 
Relevant Store Scale/Type: S,M,L/ Most applicable for New and Adapted but Existing store should consider 
refrigerant selection when upgrading Refrigeration and HVAC systems. 

 
Initial Cost:   

1. Some of the more environmentally friendly refrigerants. 
 
Return on Investment:   

1. Environmentally friendly refrigerants should pay for themselves in the first 1 to 3 years.   
 
Operator Benefits:   

1. These refrigerants tend to be more energy efficient. 
2. They typically improve system design and maintenance. 

 
Technical Considerations: 

1. Just as CFC refrigerants have been taken out of production, HCFC refrigerants are also scheduled to be 
removed from production in the future. 

2. Primary refrigerant recommendation:  R507, a nonflammable fluid, featuring no ozone-depletion potential 
3. As a two-phase secondary coolant for secondary loop systems, carbon dioxide would be a valuable option for 

a deep freeze coolant (frozen foods) which has no ozone degradation potential and negligible global 
warming impact. It is universally available, uses very little energy for pumping, has excellent transport 
properties and has low costs.   

4. For the medium-temperature cold secondary loop, propylene glycol is recommended. 
5. As a warm secondary fluid for heat rejection, ethylene glycol is recommended. This fluid presents certain 

environmental risks, but they are minimal compared to the risks associated with common refrigerant leakages. 
 
Product/Manufacturer Suggestions, Resources & Examples: 
The GreenChill Advanced Refrigeration Partnership: 
This is an EPA cooperative alliance with the supermarket industry and other stakeholders to promote the adoption of 
technologies, strategies, and practices that reduce emissions of ozone-depleting substances (ODS) and greenhouse 
gases (GHGs) and increase refrigeration system energy efficiency. 
http://www.epa.gov/ozone/partnerships/greenchill/
 
Advanced Refrigeration Technology: 
http://www.epa.gov/ozone/partnerships/greenchill/alttechnology.html  
 
Refrigeration Technologies Studies: 
http://www.arb.ca.gov/cc/commref/adv_supmkt_ref_syst.pdf     
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Waste Management/Recycling: Use and Compost Organic Waste 
 
Strategy:  Use immediately ripe produce in salad bars and other kitchen food prep; compost organic waste for use 
on site or by other local organizations/community gardens. 
 
Relevant Store Scale/Type: S,M,L/New, Adapted, Existing 
 
Initial Cost:   

1. Compactor/collector and workstation collection containers. 
2. Biodegradable lining bags, which are suggested for compost compactors. 
3. Staff and management training is needed on the use and compost of organic waste. 

 
Return on Investment:   

1. Composting saves $40/ton compared to the costs of trash disposal systems. 
2. Disposal costs are now at $80 to $100/ton of waste and rising.  Stores that use and compost organic waste 

can save dramatically.  Supermarkets that compost even 5 to 10 tons of waste per week have been known to 
save $10,000 to $20,000/year. 

 
Operator Benefits:   

1. Using and composting organic waste will reduce refuse fees. 
2. Re-using ripe produce increases profit. 
3. When using a compactor for compost, compactor units store more material in less space. 
4. Compost enriches soils and does not end up in landfills, therefore playing a valuable role in preserving 

natural resources. 
 
Technical Considerations:  

1. Composting systems require additional staff coordination. 
2. Needs to be designed not to attract vermin. 
3. Consider using industrial pulpers or water extractors with organic waste to minimize size and weight and then 

use/sell/give away for fertilizer. 
4. Companies interested in composting have the choice of using a compacting system or a tote collection 

system. 
 

Product/Manufacturer Suggestions, Resources & Examples: 
Save money by composting article: 
http://www.jgpress.com/archives/_free000544.html
 
Supermarket Composting handbook: 
http://www.mass.gov/dep/recycle/reduce/smhandbk.pdf
 
Innovative Public – Private Recycling Partnership in Massachusetts 
http://www.astswmo.org/files/meetings/2005SWConference/Wolfe.pdf
 
Solid & Hazardous Waste Education Center 
http://www4.uwm.edu/shwec/publications/newsletters/pdf/December2006.pdf
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Waste Management: Comprehensive Recycling Strategy 
 
Strategy:  Recycle cardboard and any metal, glass and paper products used by store.  Return/reuse any wood 
pallets.  Provide area for consumers to drop-off recycling, particularly cardboard and plastic bags or items which are 
not typically picked up residentially by the City.  Reduce use of packaging. 
 
Relevant Store Scale/Type: S,M,L / New, Adapted, Existing 
 
Initial Cost:   

1. Tipping costs. 
2. Staff and management training. 

 
Return on Investment:   

1. An average supermarket that recycles 8,900 tons of organic waste and 26,200 tons of cardboard/year has 
the potential to save $45,000/year. 

2. Recycling organic materials reduces disposal costs.  The average cost for trash disposal is over $80/ton, 
whereas recycling costs about $60/ton. 

 
Operator Benefits:   

1. Recycling reduces fees and provides instant savings. 
2. Good PR 
3. Attracts customers. 
4. Reduces landfills and environmental impact. 

 
Technical Considerations:  

1. Requires additional storage space for containers and staff coordination and education for garbage 
separation.  

2. Consider how items are packaged and ways to reduce packaging, such as bulk sale of items. 
3. Some packaging can be re-sold inexpensively as storage containers. 
 

Product/Manufacturer Suggestions, Resources & Examples: 
Article on supermarket savings through recycling: 
http://www.epa.gov.epaoswer/osw/conserve/2005news/02-food.htm
 
A Guide to Waste Reduction at Shopping Centers: 
http://www.epa.gov.epaoswer/osw/conserve/onthego/documents /amrguide/amrguide.pdf
 
WasteCap – Supermarket Recycling Organics Initiative: 
http://www.wastecap.org/wastecap/Programs/sroi/Overview%20of%20Startup%20Costs%20&%20Svngs.pdf
 
Article on encouraging recyclable choices in supermarkets; Greening the Grocery Store: 
http://www.designobserver.com/archives/entry.html?id=37924  
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Advanced Technologies: CHP Systems or Cogen 
 
Strategy: CHP (combined heat and power) Systems are those that provide simultaneous cooling, heating and power 
generation, also known at Cogeneration or Cogen.  In supermarket applications, microturbines integrated with a 
double-effect absorption chiller convert waste heat to provide cooling in summer, heating in winter, sub-cooling for 
refrigeration, power for electrical needs, and dessicant regeneration. 
 
Relevant Store Scale/Type: L/New 
 
Operator Benefits:   

1. Provides high efficiency cooling, heating and power, providing  energy savings. 
2. Extremely efficient as compared to conventional refrigeration options. 
3. Integrates HVAC with Refrigeration for greater efficiencies. 
4. Uses waste heat. 
5. Provides power continuously on site, reducing dependency on the power grid and helping minimize power 

interruption for higher productivity. 
6. Uses no ozone depleting fluorocarbons and has ultra low C02 emissions. 

 
Initial Cost:   

1. Initial costs are significantly higher than conventional systems 
 
Return on Investment:   

1. Reduces utility bills up to 50%. 
 
Technical Considerations:  

1. A Cogen system has the capacity to significantly lower operating costs.  However, with its high first costs as 
compared to conventional systems, it is currently cost prohibitive for all but larger supermarkets with high 
operating costs. 

 
Product/Manufacturer Suggestions, Resources & Examples: 

UTC Power Pure Comfort 240M 
www.utcpower.com  
 
ElectraTherm 
www.electratherm.com  
 
Applying a Microturbine/Desiccant CHP System to a Supermarket: 
http://www.cdhenergy.com/presentations/ASHRAE%20Anaheim%202004%20Supermarket%20Microturbine-
Desiccant%20System.pdf  
 
Examples:  
Waldbaum’s Supermarket, Long Island, NY: 
http://www.chpcentermw.org/rac_profiles/Northeast/Waldbaums_CHPProjectProfile.pdf  
 
A&P Fresh Marekt, Mount Kisco, NY: 
http://files.harc.edu/Sites/GulfCoastCHP/CaseStudies/APFreshMarketMountKiskoNY.pdf  
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Appendix: Additional Resources, References & Case Studies 
 
General Green Grocery Store Guidelines and Resources 
http://www.betterbricks.com/SubHomePage.aspx?ID=2  
 
Energy Efficiency Opportunities Supermarkets 
Energy Efficiency Opportunities:  Big Box Retail and Supermarkets: 
http://files.harc.edu/Sites/GulfCoastCHP/MarketAssessments/EnergyEfficiencyOpportunitiesBigBox.pdf  

American Council for an Energy Efficient Economy’s Online Guide to Energy Efficient Commercial Equipment: 
http://www.aceee.org/ogeece/ch1_index.htm  

Refrigeration and Thermal Test Center – Research Projects – Supermarkets: 
http://www.sce.com/RebatesandSavings/DesignandEngineering/RTTC/ResearchProjects/SupermarketSummaries/    

IEA Annex 26: Advanced Supermarket Refrigeration/Heat Recovery Systems: 
http://www.ornl.gov/~webworks/cppr/y2003/rpt/117000.pdf  

Improved Supermarket Refrigeration and Heat Recovery System: 
http://findarticles.com/p/articles/mi_m5PRC/is_2_112/ai_n24998201  

Advances in Supermarket Refrigeration Systems: 
http://www.arb.ca.gov/cc/commref/adv_supmkt_ref_syst.pdf  

Green Chill Advanced Refrigeration Partnership: 
http://www.epa.gov/ozone/partnerships/greenchill/  
 
Energy Efficient Retrofits for Supermarkets and Malls 
http://www.oee.nrcan.gc.ca/publications/commercial/m144-23-2003e5.cfm?text=N&printview=N  
 
Water Conservation Opportunities in Supermarkets 
http://www.aquacraft.com/Download_Reports/Calfed_Report.pdf  
 
Philadelphia Parking/Transportation Policy 
http://www.amlegal.com/nxt/gateway.dll/Pennsylvania/philadelphia_pa/thephiladelphiacode?f=templates$fn=defau
lt.htm$3.0$vid=amlegal:philadelphia_pa

Local Action Plan for Climate Change: 
http://www.phila.gov/green/LocalAction/PlanElements_Transportation.html  
 
Transit Oriented Development 
Neighborhoods Now Transit-Oriented Development: 
http://www.neighborhoodsnowphila.org/transit/  

Transit-Oriented Development Plans: 
http://www.philaplanning.org/plans/tod.html  

Plan Philly: Building for transit-based living: 
http://www.planphilly.com/node/2848  
 
See also Loblaw Superstores case study links below.
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           A Project of The Food Trust         
 
 
Case Studies/Examples 
Acme, Philadelphia, PA: 
http://www.progressivegrocer.com/progressivegrocer/content_display/supermarket-industry-
news/e3i2ebcd68bdc5ad9af909e516137e0c50c  

Loblaw Superstores, Canada: 
http://www.energymanagementcanada.com/index.php/Features/Loblaws-cool-moves.html  
 
http://cetc-varennes.nrcan.gc.ca/fichier.php/codectec/En/2005-025/2005-025e.pdf  
 
http://www.canadianarchitect.com/issues/ISarticle.asp?id=70668&story_id=CA109520&issue=09012001&PC  
 
PCC Natural Market, Redmond, WA: 
http://www.edcmag.com/Articles/Feature_Article/BNP_GUID_9-5-2006_A_10000000000000322535  
 
Shaw’s Supermarkets, New England: 
http://www.climatebiz.com/sections/case_studies_detail.cfm?LinkAdvID=41827&Section=The%20Business%20Case  
http://www.cleanair-coolplanet.org/documents/CorporateCaseStudy.pdf  

Stop & Shop, Foxboro, MA: 
http://www.cleanair-coolplanet.org/information/pdf/StopShop.pdf  

Sam’s Club, Fayetteville, ARK: 
http://walmartstores.com/FactsNews/NewsRoom/6699.aspx    
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