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Coffee = ~1.4 mln tons  

Cocoa and products = ~4,1 mln tons 

Sugar = 10.7 mln tons raw value 

Commodity Consumption Comparison 

Sources: USDA FAS 2012, Coffee  World Markers and Trade; USDA ERS  US Food 
Imports  3/29/2013;  
 



AND EAT IT SUSTAINABLY, TOO? 

Can we Have Our Cake… 



Sugar Is Everywhere 

Yet it is not a high priority  

AND 

Has significant challenges that require 
multi-sector and government intervention. 
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Sugar Use in the USA 



 

 

Where Does Your Sugar 

Come From? 



 

 

Domestic Beet: 4,446,000 (40.4%) 

Domestic Cane: 3,255,000 (29.6%)  

Import: 3,295,000 (30%) 

USA Sugar Sources (in metric tons from USDA) 



USA Import Sources (Source: USDA) 
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Sugar supply chain transparency? 



Major Sugar Cane Sustainability Issues 
 

 

Water Pollution 

GHG Emissions 

Human and Labor Rights 

Public Health Epidemic for Laborers 

 



ENVIRONMENTAL CHALLENGES 



Imports from Australia, Honduras, and Belize 

Australia 
6% 

Honduras 
1% 

Rest of the world 
93% 



Freshwater Pollution Run-off from Cane Fields 
Damages Global Treasures 





72% of the Great Barrier Reef is Gone 

 



Meanwhile in the Everglades…   
 

•Water pollution from sugarcane and other 
agriculture severely damages our National Park 
and a globally unique grassland 

•This is caused by the production of sugar cane, as 
well as other agriculture commodities. 



Photo from Nasa.gov 



Solutions 

• Implementation of Better Management Practices 

•Elimination of burning 

•Foster cross value collaboration and farmer to 
farmer support 

•   

 



CHALLENGING LABOR ISSUES 



US DOL/ILAB Worst Forms of Child Labor 
(2011 Report) 

•21 Countries Where The Worst Forms of Child Labor 
are Associated with sugarcane 

•  More evidence for some countries than others 

• “As much as 25% of the labor force in Paraguay is from 
child labor” 



Imports from Countries Listed in DOL/ILAB 
Worst Forms of Child Labor (2011) 

Countries with Evidence,
Indication, etc of Child Labor

Countries without Evidence of
Child Labor



Percent of Imports from Countries Listed by US DOL as Having 
Some Evidence, Indications, etc, of the Worst Forms of Child Labor 
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Interventions are Ongoing 

•Mexico - Commitment in Mexico to eliminate 
child labor. 

•Bolivia – The Guabira Sugarcane Cooperative 
launched its own initiative to eliminate child 
labor. Significant progress is being made. 

•Dominican Republic - USDOL $10 million grant to 
support eliminating child labor along with some 
reported investments made by one production 
company. 

 



Imports from the Dominican Republic 
 

 

218,908 tons of sugar 

~10% of imports 

~2.2% of all USA sugar 



Labor Issues Reported by Verite in the DR (a 
2012 study commissioned by US DOL)  

•Evidence of:  

‒ Physical confinement 

‒ Psychological compulsion 

‒ Induced indebtedness 

‒ Withholding and non-payment of wages 

‒ Physical violence against workers 

‒ Deprivation of food and shelter 

 



Dominican Sugar Cane Industry Commissioned 
Research That Disputes the Findings… 

• “…whether forced labor is still present in the 
sugar industry in the Dominican Republic is highly 
doubtful…  

 

 

 



Continued Findings 

•…Although we agree with the main finding on the 
prevalence of bad working and living conditions for 
sugar cane workers in the Dominican Republic, we 
strongly disagree with the main finding of the 
report that indicates the presence of forced labor 
in the sugar industry. Our main conclusion is that 
due to sampling and non-sampling errors, the 
survey results cannot be used to support policy.” – 
Bednarzik and Kern 2012. 

 



CAFTA-DR Complaint Filed with the US DOL 

•Alleging violations of Human and Labor Rights 

•  Currently under US Government Inter-agency 
review. 

•  Implications of the findings are unclear. 



Solutions 

•  Value chain engagement to assure that human and 
labor rights are assured. 

•Government agency engagement to work on systemic 
issues. 

•Assessment of living conditions and assurance that 
they are suitable. 

•Certification and beyond. 



Sugar cane production - a public health 
epidemic for laborers 

The case of CKDu 
 
 
 
Slides and data provided by La Isla Foundation           
(http://laislafoundation.org/)  
 
Contact:  hello@laislafoundation.org 

 

 

http://laislafoundation.org/
http://laislafoundation.org/
http://laislafoundation.org/


CHRONIC KIDNEY 
DISEASE and 
CHRONIC KIDNEY 
DISEASE OF 
UNKOWN CAUSE 



Average lifespan for cane cutters is 52 
 



Imports from 
Countries with 

Evidence of 
CKDu: 
54% 

Imports from 
Countries 
without 

Evidence of 
CKDu: 
46% 



Two Epidemics 

CHRONIC KIDNEY DISEASE and CHRONIC KIDNEY DISEASE OF UNKOWN CAUSE 
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Repeated  

Acute Damage  
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Dehydrated 

Sugar 
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Kidney 

Damage 

Current Investigations and Theories 

New Research: Metabolism of Sugar Under  
Heat Stress and Dehydration Causes Damage 

Plantation workers 
eat sugar cane 

throughout the day 
and are provided 4-8 

sugary electrolyte 
drinks 

American Heart 
Association 

recommends no 
more than 45 grams 

a day. Each 
electrolyte drink has 

18 grams 



The Way Forward 

Treatment 
and 

Prevention 

Civil Society 

Government 

Industry 

Media 

There is a 
solution 



Solutions review 

• Improved transparency 

•Company and third party audits to global 
certifications like Bonsucro 

•  Multi-sector engagement to deliver solutions 



Where does your sugar come from? 

What’s the impact? 

How will you act? 

What has been learned from coffee and cocoa 
that’s applicable to sugar? 

How will you be part of the solution? 

 



Sourcing Sustainable Sugar: Challenges and 
Opportunities 

Diane Stevenson 
Director of Sustainability 

CSC Sugar LLC, USA 

 



Challenge: Lack of Urgency Due to 
Adequate Supply 

• The current supply/demand balance features the largest surplus in the last 
15 years. Rabobank's preliminary projections for 2013/2014 point to a 
fourth year of surplus, estimated to be around 3.7 million tonnes of sugar, 
suggesting no near-term respite for international sugar prices. 



Challenge: 
Mismatch of Geographical Supply 

with Sustainable Demand 



Challenge: Food or Fuel? 
• The Renewable Fuels 

Standard, created by 
the 2007 Energy 
Independence and 
Security Act requires 
adding continually 
increasing volumes of 
renewable sources 
into the country’s fuel 
supply – growing from 
nearly 49 billion liters 
in 2011 up to 136 
billion liters by 2022. 
 



Challenge: Limited Supply of Certified 
Sugar 

• Bonsucro: 2.88% of global sugarcane surface 
certified.  

More than 23.7 million pounds of 
cane sugar was certified Fair Trade 
in 2011,  
OUT OF 175 MILLION TONS!!! 



Challenge: 
 Uncertain Demand 

Fairtrade’s share of the UK retail 
bagged sugar market is 42%, and will 
make sugar the biggest single Fairtrade 
product. 



The Challenge: Who Pays?  

The Consumer? 

The Retailer? 

The Food Processor? 

The Trader? 

The Mill? 

The Farmer?  



The Solution:  
Create Shared Value 

 



Change Doesn’t Just Happen 

 



A Changing World Created New 

Opportunities 

L100    L80    L60     L40     L10 

What color do you need? 

Reduced energy usage by eliminating 
concentration and crystallization steps 
 
Reduced waste water and effluent 
disposal by eliminating ion-exchange 
columns 
 



El Paso, TX 

Joplin, MO 

Chicago, IL 

Operating 

Trans-load 

Fairless Hills, PA 

Dallas, TX 

Los Angeles, CA 
 

CSC USA Liquid Sugar Operations - 2013 

Atlanta, GA 

Denver, CO 

New Canaan, CT 

Miami, FL 

Trading Desk 



SMALL PRODUCER ORGANIZATIONS 
Our mission is to connect disadvantaged producers and consumers, promote fairer 
trading conditions and empower producers to combat poverty, strengthen their position 
and take more control over their lives.  
 
The Fairtrade Premium is paid on top of the agreed Fairtrade price, and producers decide 
democratically how to use it. Typically they invest it in education, healthcare, farm 
improvements or processing facilities to increase income.  



The Mission: 
Bonsucro fosters the sustainability of the sugarcane sector through a 
metric-based third-party certification scheme, and by supporting 
continuous improvement for members. 
 
The Standard:  



Benefits of Buying Certified Sugar 

• Protect brand reputation by reducing the use of 
forced or child labor in the cane sugar farms and 
mills 

• Environmental benefits: land and water 

• Continuous improvement maintains adequate supply 
and reduces poverty 

• Brings transparency to the supply chain so we know 
how and by whom the sugar cane is grown, 
harvested and milled 



Challenge Breeds Opportunity 

Growing Commitment 

Constant Improvement  

Continuous Collaboration 

Clear Direction 
 

Communication 



 






















