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Tradex Foods Introduction

Tradex Foods is a global supplier of quality,

fresh frozen seafood.

Tradex Foods...

Serves processing, food services and retail clients in North
America and throughout the world.

Sells and distributes approximately 45 million pounds of
frozen seafood per year.

Offers a range of premium Sinbad food services and retail
products in addition to quality packer label wholesale
products.

Carries North American inventories in strategic distribution
centers for selected core items

Buys in bulk directly from boats in Alaska, meaning we are
able to offer the finest quality seafood in the world at
competitive prices.

With Alaskan and Chinese supply, deals only with plants
certified by Tradex inspectors.

Employs buyers in China to certify plants and inspect
product.

Delivers an end-to-end range of logistics services, from
vessel to processor to your warehouse.

Unique to the industry, offers research-based value added
products such as weekly market updates and technical
product sheets for buyers.




Tradex Foods  Logistics Services

Tradex holds inventory for core items in major US ¢ ities and maintains a
multi-layered distribution network to serve the rem ainder of North America.

Examples of Tradex Logistics Services

Hold core items in inventory in
‘ Boston, Chicago, LA, Norfolk and
Seattle.
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Move product to retail stores
‘ through a North America-wide
distribution network.

‘ Supply major regional seafood
distributors throughout the USA.




Tradex Foods Sustainability

Tradex buys from fisheries accredited by leading su stainability brands such
as Marine Stewardship Council and Monterey Bay Aqua  rium.

Monterey Bay Seafood Watch

Core Tradex Species MSC Certification of Classification of Product
(CatCh area, gear type) Flshery (Best Choices / Good Alternatives / Avoid)
Cod, Pacific (AK, longline) Yes Best Choice

Cod, Pacific (AK, trawl) Pending Good Alternative
Halibut, Pacific (AK, longline) Yes Best Choice
Pollock (AK, trawl) Yes Best Choice
Salmon, Pacific (AK, net, troll) Yes Best Choice
Salmon, Pacific (BC, net, troll) Pending Best Choice

Soles, Pacific (AK, trawl) No Good Alternative

Sources (accessed February 6, 2008): http://www.msc.org/html/content 484.htm

http://www.msc.org/html/content_491.htm

http://montereybayaquarium.com/cr/SeafoodWatch/web/sfw_regional.aspx




Tradex Foods Sustainability

The MSC has certified Tradex’s chain of custody, al  lowing it to sell qualified
products bearing the MSC logo.

Tradex Foods’ MSC Certification

Registration code: SF-C-1035

Issue date: June 14, 2004

» Alaska salmon
» Alaska pollock
Certified fisheries:  US North Pacific halibut
* US North Pacific sablefish

» BSAI Pacific cod, freezer longline




Tradex Foods Economic Integrity

Tradex Foods is a member of the National Fisheries Institute (NFI), a leading
seafood industry group, and a signatory to its Econ omic Integrity Initiative.

What is the NFI1?

“The National Fisheries Institute (NFI) is the nation’s leading
advocacy organization for the seafood industry. Its member
companies represent every element of the industry from the fishing
vessels at sea to the national seafood restaurant chains...”

Economic Integrity commitment

“...As a leader in the seafood community, | am committed with my
NFI peers in the industry to conduct myself and my business in an
honest and trustworthy manner. My company’s commitment to my

' . NFI peers and customers is:
For more information

*That our products are correctly labeled for weights and counts.
Visit www.aboutseafood.com to learn about the NFI.

*That our products are correctly labeled for identity and that

. . . species are not substituted in any manner.
Download NFI's Economic Integrity Initiative from

http://tradexfoods.com/NFI Economic Integrity Initiative.pdf. *That our products are correctly labeled for the country of origin.

*That our products adhere to all other labeling laws...”

Signed by Tradex Foods on October 2, 2007




Tradex Foods Sinbad

Quality product in attractive Sinbad packaging will generate repeat sales to
your customers, and improve your profitability.

Sinbad: Premium Quality Seafood from Tradex

Sinbad retail bag

» Sinbad has a fresh, recognizable orange
and blue branding.

» Tradex buys 100% net weight seafood for all
of its products, whether Sinbad or third party
brand product.

» Tradex backs all of its products with a full
satisfaction guarantee.

* Inspection reports available on every order.

» Finding delicious seafood in attractive,
unique packaging, your customers will
demand quality Sinbad products by name
and color.

* Pull-based demand for Sinbad products
improves your bottom line.

Sinbad box design




Tradex Foods Sinbad Retail Products

Sinbad retail bags are designed to be eye-catching, functional and

informative.
The Sinbad Retail Line

* Tradex offers four attractive 1-Ib
Sinbad retail bags:

Pacific cod
Pacific salmon
Pollock
Tilapia
* On each Sinbad bag, you will find:

Aresealable zipper to preserve
freshness

\ Des_criptions of the product and its
\ origin

Clear window to view the product
— Tasty, easy-to-prepare recipes
| — Thawing instructions for ease of

o— | preparation
Nutrition information for managing
o diets
~——— Color-coded borders and text to

differentiate between Sinbad

’\ products

— COOL-compliant labeling




Tradex Foods Sinbad Food Services Products

Sinbad food services products offer full weight, de licious frozen seafood that
customers will demand by name and packaging color.

Sinbad Food Services

» Tradex sells only 100% net weight product.

* Restaurants can count on a consistent number
and size of servings from every box.

* Processors can count on full weight products
with minimal water loss.

» Your customers will return for the quality Sinbad
product and demand the orange box.

» Tradex offers food services products in six core
species:
Halibut
Pacific cod
Pacific salmon
Pollock
Sole
Tilapia
» For fillets / portions of Alaskan species Tradex

offers both single-frozen Alaskan and twice-
frozen Chinese options

» We are continually expanding our product line to
meet our customers’ demands.
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Tradex Foods  Seven-Step Quality Control Process

Tradex Foods has developed an industry-best quality control process for its
entire vessel-to-plate chain of custody.

Tradex Foods’ Seven-Step Quality Control Process

To ensure our quality standards on our high-volume, multi-
stage supply chain, Tradex has developed a comprehensive
guality control process.

Instead of performing a one-off inspection prior to receipt of
product, Tradex inspectors follow our orders from raw
material to the final loading phase.

This process eliminates down-the-line hassles for both
Tradex and its customers.

It also provides full traceability for the product, satisfying a
growing trend in the industry.

Tradex’s industry-best quality control process allows our
customers to buy with the confidence that they will
consistently receive premium quality frozen seafood.
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Tradex Foods Harvester Accreditation

Tradex has more than 15 years of experience buying top quality raw material
direct from harvesters in Alaska and BC.

Step 1: Harvester Accreditation
@ Har
vest
er
Acc
redi

tati
on

» Tradex Foods buys raw material only from established,
accredited suppliers.

* We have more than 20 years of experience buying direct
from harvesters in Alaska and BC.

» During this time we have short listed the dependable,
quality suppliers, using either our own experience or the
company’s reputation in the industry.

» Tradex uses an informal probationary period to evaluate
each new harvester relationship, during which time we
conduct business on a deal-by-deal basis and scrutinize the
inspection reports on every order.

* Once we are satisfied that the harvester can consistently
deliver quality product we adopt a more regular order
pattern, although we continue to inspect every order as a
precaution.
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Tradex Foods Plant Accreditation

Tradex certifies each of its suppliers’ plants with a rigorous, standards-based
accreditation process.

Step 2: Plant Accreditation
@ Pla

nt
Acc
redi
tati
on

» Before purchasing product from a new processor, Tradex
performs a thorough, standards-based accreditation of the
supplier’s plant(s).

 If the plant achieves a solid passing grade, Tradex
proceeds.

 If the plant scores a marginal pass/fail grade, Tradex may
suggest potential upgrades to the plant owner. If the owner
implements these upgrades, Tradex will reassess the
plant’s grade.

 If the plant fails the inspection Tradex will not deal with the
supplier.

» Standards in the accreditation include: adequacy of HACCP
plan, adequacy of record keeping, water / ice safety,
cleanliness of food contact surfaces, adequacy of sanitation
equipment and procedures and sanitation history.
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Tradex Foods  Raw Material Inspection

Top quality finished products are produced only fro m top quality raw
material.

Step 3: Raw Material Inspection
@ Raw

Mat
erial
Insp
ecti
on

» To ensure a top quality finished product Tradex insists that
its suppliers use only top quality raw material.

» Tradex inspectors evaluate every shipment of raw material
destined to be used for a Tradex order.

» Raw material inspections use a thorough set of standards
developed through Tradex’s extensive experience buying
and selling headed and gutted (H&G) and whole round
product.

» In particular inspectors looks at chain of custody
documentation, consistency of sizing and conditions of
handling.

* Inthe event that a shipment of raw material fails to meet
Tradex’s standards, we will not proceed with the order.
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Tradex Foods  Processing Inspection

Our inspectors monitor every Tradex order in person , from start to finish.

Step 4: Processing Inspection
@ Pro

ces
sing
Insp
ecti
on

* In general if Tradex has accredited a plant, it possesses the
equipment, expertise and processes necessary to produce
top quality products.

« We will also have checked that the raw material used was
of high quality.

» Accidental or deliberate deviation from the plant’s standard
procedure are therefore the only remaining quality variables
in production.

» To control for these variables Tradex inspectors observe the
production run in person from beginning to end.

At this point most production cycles run without incident, but
this step helps Tradex prevent any “take it or leave” it
surprises.

15



Tradex Foods  Finished Product Inspection

We avoid potential hassles for our customers and ou rselves by inspecting
every order of finished product produced for us.

Step 5: Finished Product Inspection

@ she
d

Pro

duc
t

Insp
ecti

* Inspection of finished product is the focal point of Tradex’s
quality control process.

* We inspect product against a variety of standards, such as:
* Net weight of boxes
* Net weight of a sample of pieces
» Conformity with stated sizes
* Quality / percentage of glaze
e Quality of handling and cutting
* Presence of nematodes (worms)
» Our inspectors document and photograph all findings.

» They will also often perform a cook test on the product.
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Tradex Foods  Container Loading

Tradex inspectors observe the loading and sealing o f containers to prevent
any last minute tampering.

Step 6: Loading
®

Loa
din
g

» To prevent anyone from altering our shipment after we have
Seal # 790F9562G inspected and approved it, Tradex inspectors follow it from
the supplier’s plant to the port.

* There, they supervise its loading into containers for
shipment.

* Once loading is complete the Tradex inspector personally
affixes a unique seal to the container.

» Tradex staff in North America can thereby detect if the
container has been opened since its departure from the
country of origin.

» Spot inspections by government health agencies are the
only reason the seal could be broken.

17



Tradex Foods

Final Inspection Report

Tradex produces a detailed inspection report, inclu ding photos, that we offer
to all prospective customers.
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Step 7: Final Inspection Report

Raw
Mat
erial
Insp
ecti
on

4
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During shipment of the product, Tradex’s inspectors prepare
the final inspection report and send it to the head office in
Victoria, Canada.

This report condenses the data so far collected on the
product, from its chain of custody through to the inspections
of raw material, processing and finished product.

Tradex offers copies of this inspection report to all potential
customers for the product.

We have a sample inspection report available in the Our
Services section of our website or at:

http://tradexfoods.com/Sample Tradex inspection report.pdf

Please contact us with any questions or comments about
Tradex’s quality control process.

18
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Tradex Foods  Sample Inspection Report

INSPECTION REPORT

Goods declared : Chum Salmon Portion I@F &L 140-160g;
Quantity declared :  4000cs;

Supplier D XXXXXX

P.O. No. declared as : 00000

Date of Inspection APR.09, 2007

Place of Inspection: Plant of XXXXXX

1. Summary of findings

» Products are in normal condition

* No weight shortage found

» Light glazing for fillet protection at about 4%

e Size fit for 140-160g, judged from cooking and evadraining during glaze-off
* No STPP added

» Package was normal 1x5kg Sinbad master carton vihishme as befc

e Color of portion is at 13+

e These are normal products suitable for shipping.

2. Condition of the Cargo and Cold Store

» All the cargo was stockpiled on wooden palletX’8XXXX cold store.

e The master cartons were put on the wooden pailétizen put on steel frame.
» The cold store was found in normal condition.

» Average temperature of the cold store: -1€.0At the time of inspection)

3. Packing
» About 5kg chum salmon portions were put in onagparent bag and sealed with adhesive tape, then poe Sinbad master carton.

4. Visual Check
» 10cartons were randomly chosen from the stockpile.

20



Tradex Foods  Sample Inspection Report

a) Weight
» After checking gross weight of each carton andwedght of frozen fillets with glazing. About 100@9um salmon fillets sample was deglazed with rumpnin
water to check glaze percentage and calculatedabkazed net weight per carton.

Carton Sample Sample Glaze Net Weight Gross Weight Calculation Net Weight Per
No. Frozen Net Deglazed Percentage Per Carton Per Carton Deglazed Carton
Weight Weight (%) (kgs) (kgs) Net W (kgs)
(kgs) (kgs) Per Carton
(kgs)
140-160G 1.250 1.210 3.20 5.235 5.725 5.067 5
A
B 1.070 1.035 3.27 5.305 5.800 5.131 5
C 1.120 1.058 5.54 5.345 5.835 5.049 5
D 1.09¢ 1.03¢ 5.3¢ 5.53( 6.02( 5.23: 5
E 1.287 1.206 6.29 5.430 5.920 5.088 5
F 1.111 1.047 5.76 5.320 5.815 5.013 5
G 1.120 1.061 5.27 5.380 5.955 5.094 5
H 1.257 1.213 3.50 5.236 5.734 5.052 5
| 1.272 1.209 4.95 5.360 5.875 5.09 5
J 1.239 1.195 3.55 5.516 6.018 5.320 5
Ave 1.182 1.127 4.67 5.340 5.819 5.096 5
Formulae:

(Glazed weight — Deglazed weight)/Glazed weight az8|Percentage
Calculated Deglazed Net Weight per carton=FNW 0fa8Glaze Percentage)
FNW: Frozen Net Weight per carton
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Tradex Foods  Sample Inspection Report

b) Physical characteristics

» Two portions were chosen at random from each carton to sleiinavater and perform visual checking piece by piece.
» Salmon portion color is 13+

* The texture of portions is 4-5. ( texture was divided from3 2to 5, 1 is the loosest and 5 is most firm).

» After checking on candling table ( normal daylight lampyf parasites were found in 10kg samples on surface.

* No bone was found in samples.

» Seldom tail in the products, width of all tails are over 6cm.

- ©) Cooking test

» Two portions were chosen randomly from samples defrost@dok. Fillet is too big to cook, cut portions and put in pldten put in microwave cooker for
210 seconds.

* No dehydration

» Portions have normal texture

* No special odor

» Fishy smell is strong

* No chemical taste

* Normal color 13-15

5. Remarks
» Photos of inspection are attached.
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Tradex Foods  Sample Inspection Report Photos

Finished products in cold storage

Selected samples — 10 cases total
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Tradex Foods  Sample Inspection Report Photos

Gross weight

Net weight: 5.235KG
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Tradex Foods  Sample Inspection Report Photos

Single weight

Sample for glazing test
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Tradex Foods  Sample Inspection Report Photos

Deglazing

Deglazed portion
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Tradex Foods  Sample Inspection Report Photos

Deglazed weight

Width of portion (smallest one =
6.5cm, most are over 8cm)
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Tradex Foods  Sample Inspection Report Photos

Parasite check

Cooked portion
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