HACCP canada.

Hazard Analysis and Critical Control Points
Retail Food Certification

LETTER OF CERTIFICATION
1 June 2026

This letter serves to verify that Certification Number LOG187217 , Midland Transport
Ltd., located at 100 Midland Drive, Dieppe, NB E1A 6X4, Remains in Full Affect having

met all criteria for HACCPCanada Certification of multi-temperature transportation of food
and food-related products by maintaining an Active HACCP-Based Food Safety System
centered on industry standards which fully meets or exceeds the Food Safety Codes of:

- Provincial Health Regulatory Authorities

- Canadian Food Inspection Agency — Food Safety Enhancement Program (FSEP)
- Health Canada — HACCP Protocols

- World Health Organization — (Codex Alimentarius)

The Required Prerequisite Programs at these Premises Include:

1) An Active HACCP-Based Food Safety System for Food Transport Multi-Temp.
2) A Hygiene Policy.

3) All Pertinent Staff Food Safety Trained.

4) A Successful Maintenance Verification Audit (see attached report).

HACCPCanada Certification is effective pursuant to the Terms and Conditions of
Certification and continues to remain valid through the next Maintenance Verification Audit

scheduled for 1 September 2026.

HACCPCanada Foodsafety Inc., an arm’s length auditor and certifying body, consistently
and frequently monitors the process at this trucking company throughout the year by
reviewing its HACCP Implementation and other supporting documentation.

Sincerely,

Skye ﬁussen, C.E.O. HACCP canada.
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