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NEW ZEALAND'S TOTAL SEAFOOD INDUSTRY IS TINY FROM
A GLOBAL PERSPECTIVE

- New Zealand
<0.4%

Rest of World

Source: FAO 2015



GLOBAL FISHERIES PRODUCTION
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I'T BEGINS

AND ENDS
WITH OUR
CUSTOMERS



TURNING OUR
FOCUS TO FOOD



INVESTED IN GROWTH AND ADDRESSED NON PERFORMING
AREAS

Increase in Admin Expenses
e Investing in new structure, new IT platform

Exiting IPS (Tuna Fishing in South Pacific Islands)
e Halved the loss from the IPS business in 2015

Impaired Australian Fishing Quota
e Insufficient quota to be economic

Shut Christchurch Mussel Operation
e Poor mussel growth and supply, integrated into Havelock plant

New Corporate Identity
e Rebranding and public relations
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UNCOMPROMISING
CARE CREATES THE
SANFORD DIFFERENCE
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SANFORD

FINEST UNCOMPROMISING
SOURCE CARE
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BEAUTIFUL
-NEW ZEALAND -
SEAFOOD
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BUILDING THE SANFORD BRAND
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www.sanford.co.nz

SALT IN
Facebook o OUR VEINS

Twitter €@
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http://www.sanford.co.nz/
http://www.facebook.com/sanfordlimited
http://www.facebook.com/sanfordlimited

PRECISION SEAFOOD HARVESTING: CREATING A BETTER FISHERY

PGP between 3 fishing companies
and Plant & Food Research

Ongoing trials within the inshore and
offshore sectors

Encouraging results indicating
significant flesh quality and
environmental benefits

https://www.youtube.com/watch?v=0eSFjLxyUi0



https://www.youtube.com/watch?v=oeSFjLxyUi0

SPATNZ

Opening of new hatchery for
Greenshell mussels in Nelson
in April 2015

Enabling selective breeding
and predictive supply of spat

http://www.spatnz.co.nz
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http://www.spatnz.co.nz/%23best-friends
http://www.spatnz.co.nz/

KOREAN CHARTER VESSELS

GHOONGWON o o

P/ FISHERIES CO,. LTD.

Improved quota utilisation

Working conditions aligned with
NZ requirements

Transparency

Longstanding relationships

SANFORD



HEALTH & SAFETY

Compliance Manager

TH|NK5' el

Health & Safety Coordinators at
all sites

MOSS Certification across the
fleet

Awareness creation

SANFORD



FRESH VS. FROZEN

1. ‘Focus on Fresh’

2. Frozen

> Increasing ‘Added Value’

> Decreasing ‘Commodity”

Sanford Greznshel™ Mussel powder is produced from
specially selected and freshly harvested Greenshel™
Mussels, Moderm low temperature process technologies
ensure the nutritional value is maintained.

For joint health and mobility.
Supports connective tissue.

Sanford Limited, 22 Jellicoe Street,
Freeman's Bay, Auckland 1010, New Zealand.
+64 (9) 379 4720, www.sanford.co.nz
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GREENSHELL|S
MUSSEL
POWDER

(¥) TESTED - PREMIUM QUALITY JOINT &

() 100% NATURAL PADGESS MOBILITY
SUPPORT

120 x 500mg CAPSULES DIETARY SUPPLEMENT
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— WHOLE —
FRESH FROZEN

SNAPPER

PAGRUS AURATUS

YIvaz mIN Toaianvaa -

EW ZEALAND =

- N NSHELL‘ e T Lo ’ K = FROZEN at 545 -
S{USSELS i . SCAmpl

onN THE WALF SHELL ‘a 3 St

Directions (for adults): Take 2 capsules daily,
preferably with meals,
Store in a cool dry place away from direct sunfight.

Supplement Facts
Ameunt per Serving
Greenshel™ mussel pawder 1000mg

Take only a5 dirscted. Fo
taking any med
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HERE’S HOW IT ALL
COMES TOGETHER:

OUR VISION

To be the best
seafood company

OUR PROMISE e in the world
TO CUSTOMERS |

At Sanford we passionately
care every step of the way, .-
from sea to serving, I " HOW WE'LLDOIT
about delivering beautiful ' /
New Zealand seafood.

Uncompromising
care — with extra
servings of passion
and integrity
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