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~ IN A YEAR DEFINED BY DISRUPTION,

TRADEX FOODS DEMONSTRATED THAT
SUSTAINABILITY IS NOT A FAIR-WEATHER

I R A D E x COMMITMENT - IT IS A RESILIENT, OPER-
k ATIONAL STANDARD THAT CAN BE

» UPHELD EVEN UNDER THE MOST CHAL-
i LENGING GLOBAL CONDITIONS.”
R .~ - ROBERT REIERSON
L3 & Tradex Foods President & CEO
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OUR 2025 SUSTAINABILITY RATING

Amid a year defined by disruption and extreme supply constraints, we
are proud to announce that Tradex Foods achieved a 100% Sustainabil-
ity Rating Score - for the sixth consecutive year, for all SINBAD Brand-

ed and Private Label seafood production throughout 2025.

This means that 100% of all raw materials used in the production of
our SINBAD Brands (SINBAD, SINBAD Gold, SINBAD Platinum,
SINBAD Platinum Ultra), and all Private Label seafood production in

2025 used raw materials harvested from sustainable fisheries.
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HISTORY OF THE TRADEX FOODS SUSTAINABILITY RATING

In 2017, Tradex Foods developed a system to track every single pound of seafood produced in  —
our SINBAD Brands and Private Label production in order to thoroughly assess the integrity of '
our sustainability policies.

In this process, we also applied a sustainability outlook algorithm that projected that our Sustain:_‘ :
ability Rating Score would be 99.58% by the end of 2020.

By the end of 2020, Tradex Foods successfully achieved its milestone goal of 100% Sustainability

Rating Score and has sustained this achievement in every subsequent year.
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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 produce is accounted for and measured against their sus-
tainability ratings, and then entered into our inFINite Sustainability Production Tracker to

produce a score out of 100 percent.




MSC CERTIFIED PRODUCTION

For our SINBAD Brands production, 88% of
raw materials used were MSC Certified, up
from the 86% in the previous year. Although
12% of raw materials were not MSC Certified,
they were still sourced from a sustainable

fishery and/or sustainable aquaculture.

SINBAD BRANDS MSC CERTIFIED PRODUCTION

2025
FISHERY SUSTAINABLE
(BUT NOT PURCHASED MSC)

SUSTAINABLE AQUACULTURE

HOW MSC CERIIEI.GAI ) ‘E'
"THROUGHOUT-THESUPPLY.

For our Private Label production, 100% used
MSC Certified raw materials, up from 94% in
the previous year.

PRIVATE LABEL MSC CERTIFIED PRODUCTION

2025
100%

FISHERY SUSTAINABLE | 0
(BUT NOT PURCHASED MSC) 0%

SUSTAINABLE AQUACULTURE ‘
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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 certi-
fied 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
Custody breaks and the product can no longer move forward as MSC.
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2025 SUSTAINABILITY RATING BY SPECIES
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Every species used in SINBAD Brands and Pri- SINBAD .. _

vate Label production in 2025 utilized raw ma- —

terials from a sustainable fishery. Below is a _
breakdown of the species produced.
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100% SUSTAINABILITY v ..
. e
For all SINBAD Brands production we scored
100% sustainable for Atlantic Cod, Atlantic _ 100%
Halibut, Catfish, Chum Salmon, Flounder, — 100%
Haddock, Pacific Cod, Pink Salmon, Pink _ 100%
Shrimp, Pollock, Sockeye Salmon, Tilapia, _ 100%
0
Swai.
Cw

2025 SUSTAINABILITY RATING BY SPECIES -

SINBAD BRANDS
i
o % SUSTAINABLE
FLOUNDER 100%
For all Private Label production we scored .
100% sustainable for Flounder, Haddock, Pa- s 100%
SfCCoG i PACIFIC COD 100%
POLLOCK 100%

2025 SUSTAINABILITY RATING BY SPECIES -
PRIVATE LABEL



PRODUCTION BY FISHING AREA

& 2025 SINBAD BRANDS
- PRODUCTION BY FISHING AREA

| 100% 100%
[ 6% 100% 100%
| 100% 86%
100% 98%

100% 100%

100% N/A

100% N/A
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