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OUR SUSTAINABILITY RATING

In 2017, Tradex Foods developed a system

100% Sustai
duced in our SINBAD Brands and Private Ratlng for 5??3“”““

Label production in order to thoroughly

to track every single pound of seafood pro-

_ _ Ly And now, for the fifth consecutive year,
assess the integrity of our sustainability
we are proud to announce that Tradex

policies. Foods achieved a 100% Sustainability
Rating Score again for all SINBAD

In this process, we also applied a sustain- Branded and Private Label seafood pro-

ability outlook algorithm that projected duction throughout 2024.

that our Sustainability Rating Score would

be 99.58% by the end of 2020. This means that 100% of all raw materials
used in the production of our SINBAD

By the end of 2020, Tradex Foods success- Brands (SINBAD, SINBAD Gold,

fully achieved its milestone goal of 100% SINBAD Platinum, SINBAD Platinum

Sustainability Rating Score. Ultra), and all Private Label seafood pro-
duction in 2024 used raw materials har-

vested from sustainable fisheries.
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METHODOLOGY

Tradex Foods uses guidance from the Marine Stewardship Council, Seafood Watch, and Ocean )

Wise to determine the sustainability status of raw materials. Every single pound of seafood we pro-

duce is accounted for and measured against their sustainability ratings, and then entered into our

inFINite™ Sustainability Production Tracker to produce a score out of 100 percent.
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SUSTAINABILITY POLICY

Tradex Foods is committed to responsible sourcing practices for all SINBAD Brands and Private
Label products. All raw materials are to be purchased MSC (Marine Stewardship Council) certified
whenever available. MSC certification is the primary sustainability standard used to ensure the integrity
of our seafood supply chain.

When MSC-certified materials are not available, a comprehensive evaluation of the source is conducted
to assess environmental impact and sustainability. In such cases, Tradex Foods relies on other globally
recognized sustainability benchmarks, including Seafood Watch, Ocean Wise, ASC (Aquaculture
Stewardship Council), and BAP (Best Aquaculture Practices).
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ETHICAL SOURCING

In addition to environmental sus-

tainability, Tradex Foods is firmly

committed to ethical sourcing.

We prioritize suppliers that uphold
fair labor practices, humane work-
ing conditions, and transparent
supply chains.

All sourcing decisions consider

social compliance and align with
international human rights stan-
dards to support the wellbeing of
workers and communities involved

in our supply network.



MSC CERTIFIED PRODUCTION

For our SINBAD Brands production, 86% of For our Private Label production, 94% used

raw materials used were MSC Certified. Al- MSC Certified raw materials, up from 92% in
though 14% of raw materials were not MSC the previous year. Although 6% of raw materials
Certified, they were still sourced from a sus- were not MSC Certified, they were still sourced
tainable fishery and/or sustainable aquacul- from a sustainable fishery.
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SINBAD BRANDS MSC CERTIFIED PRODUCTION PRIVATE LABEL MSC CERTIFIED

- 2024
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" In order for seafood to be MSC certified, the MSC Chain of Custody
needs to be carried forward all the way through from the fishing grounds to

its final destination in food service or retail.

This means the vessel harvesting the fish needs to be MSC certified,

as well as the fishing area.

Then, the raw material needs to be purchased as MSC by an MSC certified
processor in order to carry through the MSC Chain of Custody.

If the MSC Chain of Custody is carried forward by the processor, then the

product is able to move around the market as an MSC Certified product.

If an MSC certified processor does not purchase the raw materials as MSC
(even though the raw materials were MSC), then the MSC Chain of Cus-
tody breaks and the product can no longer move forward as MSC.
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SUSTAINABILITY BY SPECIES

Every species used in SINBAD Brands and Pri-

vate Label production in 2024 utilized raw ma- ATLANTIC COD 100%
terials from a sustainable fishery. Below is a 100%
breakdown of the species produced.
100%
100%
100%

For all SINBAD Brands production we scored

100% sustainable for Atlantic Cod, Catfish,

Chom Sa;mon, Haddock, Pacific Cod, Pacific
Jibus Pink Sals gn, P‘mk Slu-unp, Pollock,

PACIFIC COD

POLLOCK

YELLOWMOUTH ROCKFISH

YELLOWTAIL ROCKFISH

2024 SUSTAINABILITY RATING BY SPECIES - PRIVATE LABEL
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PRODUCTION BY FISHINGAREA ..

2024 SINBAD BRANDS 2024 PRIVATE LABEL
PRODUCTION BY FISHING AREA PRODUCTION BY FISHING AREA
A 5 0F AL g % OF ALL
SIﬁE&D BBBBBB Fﬁﬁﬂil_ﬂflﬂl % SUSTAINABLE % MSC ,.\'/‘: PRODUCTION % SUSTAINABLE % MSC

100% 100%

FAD 21 - CANADA 100% - FAO 27 - NORWAY 9%
FAD 27 - ICELAND 100% 100% DA 27% .
rnw-nmw 100% FAD 61- RUSSIA 8% 100% 100% -
FAD 27 - RUSSIA 100% 100% moe7-auskh ) 100% | 100%
FAD 67 - OREGON 100% 100% | o
CHINA (FARMED) 100%
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‘THE SUSTAINABILITY SECRET

_‘ ‘ The easiest thmg a seafood processor or supplier
: do to supply sustainable seafood isto pur-

resear-ch, kuiiwmg 1.00% we are fnlﬁllmg
sustainability requirements.

Purchasing MSC takes the guesswork out of ev-

erything. Purchasing MSC is good for business,
and good for the oceans.”
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- ROBERT REIERSON

Tradex Foods CEO & President



Having achieved a 100% Sustaina
Rating Score, we remain




Looking ahead, we're researching several forward-thinking sustainability initiatives, including:

Advanced Carbon Management:

Reduce and compensate for carbon emis-

sions from seafood transportation, and

strategies across our operations.

Sustainable Sourcing and Aquaculture:
Partner with suppliers and farms that
adhere to strict sustainability standards,
ensuring responsible fishing and

dqudc 111 ture Pl'?lCti CES.

achieve carbon neutrality through innovative

Innovative Packaging Solutions: Ex-
plore cutting-edge, fully sustainable pack-
aging technologies to minimize environ-
mental impact and

support a circular economy.

Energy Efficiency and Renewable
Energy:
Invest in energy-efficient technologies

and renewable energy sources to mini-

mize our environmental footprint.

By pursuing these initiatives, we aim to maintain leadership in

sustainability and set new industry standards.

Our vision is to foster an environment where sustainable seafood

production benefits both the planet and our communities.



Established over 35 years ago in 1991, Tradex

Foods is the leader in sourcing, processing, dis-

tributing and marketing of premium quality

frozen seafood supplying food service, super-
ets and retailers worldwide.
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