..;...- ANNE of Green Gables Chocolates
[Chocolater s

Peter McLaughlin / President & Owner

Kym Taal/ Sr. Manager of Sales & Marketing

S|At27H

HIEL

RBSPBERRY CORDIAL
..Ijust love bright red drinks!..."
Anne Shirley

A raspberry-flavored sparkling craft soda that is a Prince Edward Island favourite.
Featured in the book Anne of Green Gables this drink was introduced in PEI in 1996.
Raspberry Cordial is non-alcoholic soda and contains no artificial flavours or colours.
A refreshing drink for all ages.
Sold in 355 ml glass bottles by the case of 24 bottles/case.

Anne loved bright red drinks and we know you will too!

RASPBERRY CORDIAL STATS

LAUNCHED IN 1996

peter@annechocolates.com

fAIOIE www.annechocolates.com
kym@annechocolates.com

15 Milky Way, Unit 10, PE C1E 3S1

1999, &7t MZ| M (Anne of Green Gables) 0l Al &S ZOF A& Z2|0|YH X 225 T=HY
L|ct.

RI|ofl= BEf A F2FAP[Q1 1908 AT S HIFO 2 ot THX|, Z2SI 9H2{H, X253 5=
HHAOH, 1996 A= 2H0| = STot= 2t2M|2| AL|BS M HEJASLICE O MF2 2h=H|2| St
FUEAMSY SEE AUS FELEMAS T AL ACH, Hlea BRI EL A= 3T

OHE RFetLiC).

i) A7) 255142 02 ANNE A 2212 9HO| Q351D TAt 4243 IRt LIkt HIZBZOR Ag] Yo
£ shxJ510] PEI Z2J0]] 57H0| 2| DE T XX YA A2 25D USLICH

- otX2H|2| ALY I 2T E ALCH(355ml)

* COW ZH|O|E A (X223 FE 2UXE)

« epA KB

No BN 4&3U A7t DZo2 LIS A R

HES S2OHAIH DAL T B2 FE E 2elstel o= A LT HEZEA00XtE

MILK CHOCOLATE COVERED

—___POTATOCHIPS ___

CROUSTILLES AU CHOCOLAT
AULAIT

Raspberry
NO ARTIFICIAL FLAVOURS OR COLOURS Cdl-‘{i"
ONLY 110 CALORIES PER 355 ML BOTTLE



http://www.annechocolates.com/
https://drive.google.com/drive/folders/1h4xA767J5y5bSdjwIMIStutLkwb1mEDp

Lobster Fishers of Prince Edward Island
LOBSTER Marketing Board (Lobster PEI)

PRINCE EDWARD ISLAND s

Charlotte Campbell / Executive and Marketing Director

Ol I charlotte@lobsterpei.ca HAIOIE www.lobsterpei.ca

e 420 University Ave Suite 101, PE C1A 7Z5

maIA oS 9S OFUME ZHAE| 01219l DS $2] (Lobster PEN= T2l A 0SS O 0|
m3|0|2i2 YAEQ| UK E 0[] 98 20161 T2IA 0f|=9|= 0}UzHE | ZHAE 0fielS o] 3
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NFH, Y, XSS Y422 of=lE T2IA O E/|= OFRFHE HAEE= T M| 2820 = AH|XS
ofiA| At USLICH

HEZ2H HHLICE ZEIA O =2 = OtUEOf| A A 4tEl Z2[0|YH FZ2MSC IS HAE NIF
(B2 4F S et HEl ®S

rot

2L ETH No x| £E 501 =27} Asia, China, Europe, the Middle East, USA



http://www.lobsterpei.ca/
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Louisbourg Seafoods Ltd.

Derrick Kennedy / Sales Director

Shawn Xu / Sales Manager

OlmI &

F4

LI EAY

HEZELM

derrick.k@louisbourgseafoods.ca

. HIAIO|E www.louisbourgseafoods.ca
shawn.x@louisbourgseafoods.ca

3 Commercial Street, Louisbourg, NS B1C 1B5

20|AHT AR L LHIATAN] 57H2| IHE AJAS B Q3T YO, BE AR HA0fA]
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L 0I5| S HEIC DHHAM AP

« AL EELE'I*E-I (Snow Crab Clusters)
CHAel o] 20 YR S80I e B2 HEZ2 ots e 2
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No izl A&=0l 2} C.hlna, France, !taly,Japan, Philippines,
Singapore, Spain, USA

T S|Atof thioh o B2 YEE &Hlohd &= UFLICH P [ F=n] PN



http://www.louisbourgseafoods.ca/
https://drive.google.com/drive/folders/1O6pKn2XE_9HlKmVgeCK5CnpP2-ObiPK4

MeGrawr ,_sm/;mJ

McGraw Seafood

Robbie Graham / Marketing & Sales Manager
Jake Augustine / General Manager

robbie@mcgrawseafood.com
ol ) 5 fAOIE www.mcgrawseafood.com
jake@mcgrawseafood.com
FL 3313 rue Principale, Tracadie, NB E1X 1G5
W2 A|FEE= BRC 2SS 22 FNLICE CHAM QU 249 X|J | 212 (First Nations) £
SiAE Ot PNE AR T3, BIAE, 2 ED|4, A0, AR E S0 HASHEC=E 7#43—6“-“1}.
BIALA 1973H0]| AZIE| 7 2008 LA|LIET (Elsmogtog)% Ol ZEH|Of| QIAEI K| AL T4
st B oot 4| S8 0| FLich B0 2 fE 2009 O|Af2| K| 22 L= 2 OfFHC|of S|
0102 1502] 20l o1£lxron71| < S8 B W QISLIC SIAR 0o UAEIET BS

M| JHZOfl XHEXHE|Of X|GAt=|of| 2= °"\'—|Ef.

. AioqEH_OE:II_)I'\_

YA HE
HiE2 e L
- Y EnOly: Y= s 3 B
Bl Yes M &35 3%t China, Japan, South Korea, USA
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http://www.mcgrawseafood.com/
https://drive.google.com/drive/folders/1Y0krItF8solmlLK1zu3k-j1saYy7nkOf?usp=sharing

True North Seafood Co. Ltd.

Charlene Hancock/ Int’l Marketing and Business Development Manager

Ojml&
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SlAr27H

HEZ2NM

Brett Cooke / Director of Global Supply

charlene.hancock@cookeaqua.com

YAIOIE www.truenorthseafood.com
brett@cookeaqua.com

874 Main St, Blacks Harbour, NB E5H 1G6

E= LA NECE M| A0 715 AQ SHAHS 72191 23 FABIAF (Cooke Inc.)2] UHUOE
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http://www.truenorthseafood.com/
http://www.truenorthseafood.com/
https://drive.google.com/drive/folders/1KyDMF4i1m8dYp2ODPhm4itrTI-HSluRF

B/ HE

Whitecap International
WHITECAP Seafood Exporters

Susan Luscombe / Director Global Sales

OlmI &
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sluscombe@whitecapseafoods.com HIAIOIE www.whitecapseafoods.com

64 Airport Road, St. John’s, NLA1TA 4Y3

S0|=2 QIEILIM 2 2007400 AT 22 T2|0|2) A2 25 7(U0=, BN, YAR X
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Australia, China, France, Indonesia, Italy, Japan,
Yes S AS0l 27} Malaysia, Netherlands, New Zealand, Philippines,

Portugal, Singapore, Spain, Taiwan, UK, USA,
Vietham



http://www.whitecapseafoods.com/

@ ATLANTIC

Beef Atlantic Beef Productsinc.
Russ Mallard / President

PRODUCTS INC.
Bruce Andrews / Vice President

SHYAt/ Fg

Rmallard@abpi.ca
ol @by ) HIALOIE www.abpi.ca
Bandrews@abpi.ca

FL 95 Train Station Rd, Albany, PE Canada COB 1A0
Atlantic Beef Products Inc. (ABPI)= JHLICH Z2IA O EQ|E OfUHE = HHL|0f /K|St FHLIC Q1
J& Q5 (Establishment #443)2 22 ANJ| MF IS HX| LI CHA R FHLICH X|0f| A STt 18t
RIS AN Its A|ME, X[ L] Z4t 501 Y FAF HAXSat 21 USHA =6t IS, SHLICE O]=,
UES IASH T AIHO| IFE 210|E S35t USLICH

SIALLH SiXf CHotR = HEo| = S0l EXIE XIg Z0|0, £fH 2025'FH0]| = ot=2 2T WE5H0] 042
AlE K5 U QA 2E DY E2t DI-YE 71X HE U[SLICEL 52! EXH=oixl 113 0] &F B2tEl HEHO|H, \
%|F 012 7|Ck2| 2 UELICE
=5 SHO|A = JHLICH 2| MA S St S HE|0|LH MX0| 7} 551, 3 2tE2 SoHdE HIE
=& Mef OLSBHL|EE
® _|_J_'_j|

HEAMN Prince Edward Island Certified Beef™, Blue Dot™, True Beef™ S| XX HHES

2Rt eH, 210 ¢S, CHE |, BiaE ST HE Yt &

sIALEAY No i f~ES01 F7} USA, Japan



http://www.abpi.ca/

1. Ocean Tech/3] ¥ 7| <=

1.1. Aspin Kemp and Associates Inc.

AKA

Energy Systems

23 Brook Street, Montague,
PE COA 1RO, Canada

Martin Simic

Director — Strategy
martinsimic@aka-group.com
www.aka-group.com

s

AKA Energy Systems is a technology-driven energy systems integrator
specializing in innovative power solutions for both marine and land-based
applications. With deep expertise in electrical, mechanical, and
automation engineering, as well as in-house manufacturing and global
field service capabilities, AKA enhances system reliability, reduces
emissions, and lowers operating costs. The company designs, builds, and
commissions hybrid propulsion systems, energy storage, and energy
management solutions, currently deployed on over 130 vessels
worldwide. On land, AKA develops microgrids and hydrogen/e-fuel
production systems to support remote communities, industrial sites, and
ports. Through its EcoFusion Testing Labs, AKA also offers rapid
prototyping and validation testing for clean tech innovations. AKA has a
strong export track record, delivering systems and services across Asia,
Europe, the United States, the Middle East, South America, and the
Caribbean.

M,
Ho
o
M

o
2

2

AKA ol L] 2] A] 2~ El = (AKA Energy Systems)<= 3l &F

St 4 A &£FAHAE A

ANFA A28 T 7IddUTk A7), 714, A

A A Az 2 =22 dF A

HHE O &2, AKA & Al =E1o] A=A S A7) 1, &<

G H &S Y S ALE stol BE| & 3 A 28 o YA A %
e o

oft 4
Lot
2
Ry
i

Ad

o

it

ol

rir

N

>
2 of\ o
o ot m>

Mo 2 1o

=
P>

N g
o,
.=

°
=
o] kel A8H AL dFU T S okl A= ol A AHg],
A TR RS A ek Ak vtel AR E gl A /AR
A A 2SSk al QY k. B3, AFALS] EcoFusion Testing
Labs & &3l FHH A A& A% A& TREES] A% H HS

“Brinc

A Edwar % 1+l
NOVASCOTIA  BRIAOWitk 2@ [sand Ne‘”fo‘{%dla“d Canada

= Labrador


mailto:martinsimic@aka-group.com
http://www.aka-group.com/

1.2. Kraken Robotics

KRAKEN

ROBOTICS

189 Glencoe Dr. Mount
Pearl, St John’s, NL AIN 4P6

Roland Leyte

Business Development Manager
roland.leyte@krakenrobotics.com
www.krakenrobotics.com

Kraken Robotics is a leading developer of advanced underwater sensing,
power, and robotic systems, dedicated to transforming subsea
intelligence for safer, more efficient, and sustainable marine operations.
The company’s innovative solutions include Synthetic Aperture Sonar
(MINSAS, MPSAS), the KATFISH actively stabilized towed sonar system,
pressure-tolerant underwater batteries, and seabed survey services for
the energy sector. Kraken’s SAS technology enables simultaneous high-
resolution imaging and bathymetric mapping with exceptional area
coverage rates. The KATFISH system further enhances data quality
through intelligent stabilization and motion compensation. Kraken
exports its technologies and services to clients in the US, UK, EU, Indo-
Asia Pacific (1AP), and Australia.

A2kl 2 B Y 2 (Kraken Robotics)= it =5 AlA, A8 Al 2= 2
2R 7SN AR 7IH e R, B bdstal a-& 4ol X &
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mailto:roland.leyte@krakenrobotics.com
http://www.krakenrobotics.com/

1.3. SubC Imaging

, } S U b c Kraken Robotics is a leading developer of advanced underwater sensing,
‘k‘ Imag ' ng power, and robotic systems, dedicated to transforming subsea
intelligence for safer, more efficient, and sustainable marine operations.
327 Memorial Drive, The company’s innovative solutions include Synthetic Aperture Sonar
Clarenville, NL A5A 1R7 (MINSAS, MPSAS), the KATFISH actively stabilized towed sonar system,
pressure-tolerant underwater batteries, and seabed survey services for
Charlene Hounsell, Manager of Sales the energy sector. Kraken’s SAS technology enables simultaneous high-
charlene.hounsell@subcimaging.com resolution imaging and bathymetric mapping with exceptional area
www.subcimaging.com coverage rates. The KATFISH system further enhances data quality
through intelligent stabilization and motion compensation. Kraken
exports its technologies and services to clients in the US, UK, EU, Indo-

Asia Pacific (I1AP), and Australia.
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2. Bio/Life Sciences/¥} o] 2. /A ™ 3} 8}

2.1. Affinitylmmuno

@ ffinit
mmuno

747 Brackley Point Road,
Brackley, PE, C1E 1C4

Amir Zuccolo

Director of Quality
azuccolo@affinityimmuno.com
www.affinityimmuno.com

Affinitylmmuno Inc. is a biotechnology company specializing in custom
products and services for the research community, with a focus on
biological drugs. Backed by over 20 years of experience in the biotech and
pharmaceutical sectors, the company serves clients in academic, clinical,
and contract R&D, supporting activities such as generic drug
characterization, clinical trials, and biopharmaceutical development.
Affinitylmmuno offers ready-to-use ELISA kits for monitoring
pharmacokinetics and anti-drug antibody responses to monoclonal
antibodies and produces custom polyclonal antibodies in rabbits and
chickens. The company also provides tailored method development and
validation services in compliance with ICH guidelines and regulatory
standards. Affinitylmmuno exports its products and services to clients in
the European Union (particularly France and Germany), the United States,
United Kingdom, India, China, Japan, and South Korea.

Affinitylmmuno  Inc.= A EEZE  QokEe FTHE T AT
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mailto:azuccolo@affinityimmuno.com
http://www.affinityimmuno.com/

2.2. HealthEMe Inc.
N

HealthEMe

1791 Barrington Street, Suite 402,
Halifax, NS B3J 3K9

Ashwin Kutty
President
hello@healtheme.ca

Faten Alshazly

CEO
hello@healtheme.ca
www.healtheme.ca

HealthEMe is an innovative healthcare company offering a self-help
digital solution for chronic illness management, originally focused on
mental health and now expanding into breast cancer and gastrointestinal
conditions. Designed to support patients before, during, and after clinical
interventions, HealthEMe delivers personalized, evidence-based care
that bridges gaps during critical deterioration phases and care transitions.
The platform is adaptable across healthcare, education, pharmaceutical,
and insurance sectors, combining administrative expertise with medical
insight to improve patient outcomes. Recognized as one of Canada’s top
10 most innovative businesses, HealthEMe is commercially active in Nova
Scotia and Ontario. Internationally, it has conducted trials in Mexico and
forged strategic partnerships in the U.S. and Australia, while actively
pursuing collaboration opportunities with large companies and university
hospitals in East Asia to integrate its solution with wearable and home
care technologies.
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2.3. Myomar Molecular Inc.

0 U, MYOMAR

A/

1344 Summer Street, Suite
209, Halifax, NS B3HOAS8

Ryan Marshall
Coo
rmarshall@myomarmolecular.com

Rafaela Andrade

CEO
rpandrade@myomarmolecular.com
www.myomarmolecular.ca

A
) New &% Nouveau

Myomar Molecular is a biotech start-up pioneering a personalized, non-
invasive solution to monitor, predict, and assess muscle degeneration
through a first-of-its-kind urine-based biomarker test. By identifying a
unique panel of molecular markers linked specifically to muscle health,
Myomar provides a precision tool that enables early detection and
individualized recommendations to improve quality of life and disease
management. This groundbreaking approach sets a new standard for
objective muscle health monitoring. Myomar has begun exporting its
technology to the U.S., marking its entry into international markets.
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3. Manufacturing (Wood Products)/A| =% (2 A A=)

3.1. JMN Enterprises

2515 rte 205, Saint-Francois-de-
Madawaska NB E7A 1R1, Canada

Daniel Beauregard-Long
Vice President Sales
danielbl@jmncanada.com
www.jmncanada.com

s

NOVA SCOTIA

JMN is a Canadian, family-owned manufacturer of premium, sustainably
sourced wooden kitchenware and barbecue accessories, established in
1998. All products are handcrafted in Canada by skilled craftspeople using
high-quality woods such as maple, cherry, and walnut. The product range
includes kitchen essentials like cutting boards, butcher blocks, serving
trays, sushi and charcuterie boards, and knife blocks, as well as BBQ items
such as grilling planks, scrapers, and smoking wood. JMN supplies both
branded goods to national retailers and private label products to partner
brands. The company exports to the U.S., Germany, the UK, and Japan,
reflecting its strong international reach.
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mailto:danielbl@jmncanada.com
http://www.jmncanada.com/

3.2. Larch Wood Enterprises Inc.

117 Bridge Rd, Margaree,
Cape Breton, NS BOE 2A0

Liam O’Rourke
General Manager
liam@Ilarchwoodcanada.com

Ben Webster

Owner
info@larchwoodcanada.com
www.larchwoodcanada.com

s

Larch Wood Canada is a premier Canadian manufacturer of handcrafted
end-grain cutting boards, butcher blocks, and custom wood products
made from sustainably harvested Eastern Canadian larch. Based in Cape
Breton, Nova Scotia, the company is known for its exceptional
craftsmanship, sustainable practices, and elegant design. With a diverse
product line featuring over 30 unique SKUs, Larch Wood’s cutting boards
are prized for their durability, striking grain patterns, and natural
antibacterial properties—making them ideal for both home and
professional kitchens. The company exports to the United States, Europe,
South Korea, Japan, and China, with strong market traction in South Korea
and growing interest in Japan. To meet rising international demand, Larch
Wood is expanding its manufacturing capacity and actively seeking to
deepen relationships and explore new growth opportunities abroad.
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4. Educational Institutions/ 2.5 7] 3%

4.1. College of the North Atlantic (CNA)

* @

GLOBAL

cha

Collage of the North Atiantic

1 Prince Philip Drive, St.
John’s, NL A1C 5P7

Elizabeth Vincent
AVP International
elizabeth.vincent@cna.nl.ca

Elizabeth Winney

elizabeth.winney@cna.nl.ca
www.cnha.nl.ca

s

College of the North Atlantic is one of Atlantic Canada’s largest post-
secondary institutions, offering over 100 diploma, certificate, advanced
diploma, and applied degree programs across diverse sectors including
natural resources, engineering technology, industrial trades, oil and gas,
mining, safety, applied research, and TVET development. With decades of
experience aligning education with industry needs, CNA provides
curriculum development, tailor-made training, technical assistance, and
consultancy services globally. The College has successfully contributed to
major educational reform projects in South America, Asia, Africa, and the
Caribbean by partnering with governments, institutions, NGOs, and
private sector entities. Key international initiatives include aviation
maintenance programs in Antigua, heavy-duty mechanic and solar PV
programs in Guyana, food sustainability in Jamaica, TVET capacity
building in Africa, curriculum development in China, and more than 20
years of campus operation in Qatar.
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4.2. Faculty of Business Administration, Memorial University

]\ll!\lllllill'll

UNIVERSITY

FACULTY OF BUSINESS
ADMINISTRATION

15 Paddy Dobbin Drive, St.
John’s, NL A1A 4V3

Chansoo Park
Professor
cpark@mun.ca

Dr. Tom Cooper,
Professor
Tcooper@mun.ca
www.mun.ca

s

NOVA SCOTIA

Memorial University’s Faculty of Business Administration, the province’s
sole AACSB-accredited business school, prepares globally competitive
graduates through innovative programs and strong international
partnerships, emphasizing hands-on learning, ethics, and leadership
development. Dr. Park, with over 11 years of academic experience at
Memorial and 8 years of industry experience in South Korea—including
multinational consulting and marketing—specializes in East Asian global
strategy, international joint ventures, knowledge transfer, and cross-
cultural business practices. He also offers executive coaching and country-
specific business insights, enhancing the faculty’s expertise and global
reach.
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4.3. Faculty of Engineering, Memorial University

] kIA I ! \lA IOI :l I.I |

UNIVERSITY

230 Elizabeth Avenue, St.
John’s, NL A1C 557

Rocky Taylor

Associate Dean, Research
(Interim) & Professor
rstaylor@mun.ca
www.mun.ca/engineering/

s

NOVA SCOTIA

Memorial University is Newfoundland and Labrador’s only public
university and a global leader in research and innovation focused on harsh
environments, ocean technology, clean energy, artificial intelligence, and
sustainability. With campuses in Canada and the UK, MUN offers
comprehensive academic programs and world-class R&D support,
specializing in ice and harsh environment engineering, ocean and clean
technology innovation, and energy systems research. The university
supports the full innovation lifecycle — from ideation to
commercialization — partnering with SMEs, start-ups, and industry to
develop cutting-edge solutions for local and global markets. MUN’s
globally recognized infrastructure includes the Harsh Environment
Research Facility (HERF), the Launch innovation hub, and partnerships
with the NRC and C-CORE. Their expertise drives advancements in polar
logistics, clean wind-hydrogen energy, Arctic defence, autonomous
systems, and subsea sensing—contributing to sustainable development
and enabling international collaboration across academia, industry, and
government.
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4.4. University of Prince Edward Island (UPEI)

UNIVERSITY
; of Prince Edward
550 University Ave,
Charlottetown, PE C1A 4P3

Marc Richard

Manager of Partnerships and
Innovation
mrichard@upei.ca

Marva Sweeney-Nixon

Associate VP Research & Dean of
Graduate Studies
msweeney@upei.ca
www.upei.ca/research

UPEI, the province’s only university, is a center for research, innovation,
and industry collaboration focused on solving global challenges. Through
five signature research areas—sustainable development, environmental
stewardship, healthy communities, healthy animals, and innovation in
society—UPEI develops practical, scalable solutions in fields such as clean
tech, climate resilience, Al, diagnostics, and advanced manufacturing. Led
by the Faculty of Sustainable Design Engineering, UPEI engages industry
through applied R&D, graduate programs, and commercialization
support. The upcoming Master of Cleantech Leadership and
Transformation (MCLT) will contribute to net-zero goals by training global
cleantech leaders. The Office of Commercialization, Industry, and
Innovation (OCII) facilitates IP protection, startup development, and
strategic partnerships, actively promoting UPEl's innovations in
biomanufacturing, Al, cleantech, and smart agriculture. UPEI collaborates
globally through co-development, licensing, and consulting to drive
economic growth and position PEl as a hub for sustainable innovation.

T o9 EolddE OISt (UPE)E 7 Wl Frddgk oist
=22 A& s 4st7] 918 AT, 4L A 9 Y FAAY
A& 7hssh N, B RS, sk ¥ 5
S 210l 2k Al A Al A dokE o, 3
AFA 5 (A, I 7<=, Hd Ax 5 g LofolA] A&
G led £FHE ATHT Ay 2
(Faculty of Sustainable Design Engineering) & %
AT7HEHR&D), tiehd TR, AYPst AdESE F
Aoz ek & MAdE AA FA7E dd4 2 A
A (ML) 22 ZAA7E gus skl dAlE (Net
Zero) I3E @Al 71T AUt 7lsARd 34k - S A1 (ocn)
A BE, 28 EY &4, A4 FEUHS T3l ABAZE,
A, AAVE, 2vtE w9 EokelA upel o 4 Tes
2 0 7 T 13kl Q5 vk UPEl = -5 Tl glo]l A, AL E S
S WAe sdaE, A% Asd S A=
o ToldWEE

= A2 4 ek ot e

o>,

o

f

C
EO
a2 rir ofl
12 olo 1o O
oo £ | B

[kl ot ¢ o
o2

>

“Brinc

3 A Edwar % 1+l
NOAROTIA  BiRNvieK  sh b vedoundnd Canadi

= Labrador

15


mailto:mrichard@upei.ca
mailto:msweeney@upei.ca
http://www.upei.ca/research

	슬라이드 1
	슬라이드 2
	슬라이드 3
	슬라이드 4
	슬라이드 5
	슬라이드 6
	슬라이드 7
	슬라이드 8
	슬라이드 9
	슬라이드 10



