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In 2010, CSC Sugar asked the food industry a simple question. Where did you color specifications come
from? Why do you use water white liquid sugar in food products, where less refined, more sustainable,
less costly and more natural options are available?

Innovative companies quickly saw the benefits of Sugaright and our line of darker colored liquid sugar
options quickly became the new standard in the dairy industry.

When bakers were asked to remove HFCS and other GMO corn syrups from their formulations,
Sugaright once again was there to fill the needs of the industry. Today, Sugaright supplies the largest
baker in North American out of all 5 of our US based refineries.

And other bakeries are now looking at their color specifications, and making the necessary changes to
make Sugaright a cost effective and sustainable option for their sugar needs.

So how do we do it?

As Sugaright expands its capacity to produce liquid sugar, today’s changing world demanded
that we take a careful look at how our production methods would contribute to energy use and
wastewater. To help our customers meet their sustainability commitments, we implemented an

innovative multi-pronged production and distribution strategy.

Sustaining the environment forms the core of our line of Sugaright liquid sugar products,
available in a range of colors. No longer just “one size fits all”, food manufacturers now have an
“eco-friendly” choice. Our Selective Separation process uses only a fraction of the energy of a

traditional refinery and produces only minimal wastewater effluents:

Data from different refineries indicate that almost 50% of the energy in a refinery is used

in the evaporation and crystallization of the liquid sugar into granulated sugar.


http://www.sugaright.com/

Sugaright has eliminated the crystallization step to significantly decrease the energy use
per ton needed to refine sugar.
Energy Benchmarking of the plants in the 2011 year has established that Sugaright uses

only 15% of the electricity of a traditional refinery (11 KWH/ton vs 45 KWH/ton).

Typically, an ion-exchange decolorization plant, handling 1,000 tons of melt per day, will
generate a total of 250-300 cubic meters of regeneration and rinsing effluents. Both the
resulting high color and high chemical oxygen demand (COD) usually prevent
straightforward disposal of process effluents.

Additionally, the evaporators and vacuum pans needed to increase sugar concentrations
from 62 to 67.5 degrees Brix require a significant amount of condenser water and more

energy. With the exception of our low ash product for the beverage industry, the Sugaright Selective
Separation process eliminates these steps associated

with extra wastewater and energy.

To fulfill our commitment to be more environmentally and energy conscious, Sugaright microrefineries
are located in strategic regions, close to food manufacturing centers. In 2014,

Sugaright opened their newest plant in Covington, TN to supply Unilever’s largest ice cream
manufacturing facility. In 2019, we opened a new facility in Harrisonburg to be closer to

one of our major customers to minimize truck miles. And in 2022, we moved our Ft. Worth refinery to
Dallas to further minimize truck miles to a major customer.

With the supply chain and trucking issues prevalent in 2022, this strategy has proved to be the RIGHT
one for the industry.

As the US largest importer of raw sugar into the US, we are logistics experts at moving sugar by
ship, rail and truck. Our expertise gives us the opportunity to use the most efficient combination
of vehicles to transport bulk raw sugar and refined liquid sugar into the US and delivered to our

customers. Transport by ship has the lowest energy usage per ton/km. When practical, rail is



used to replace transportation by truck and trailer.

Sugaright’s continued success depends upon finding new innovative ways to sustain our
environment, the people in our company and communities, and our business.

Make reductions wherever practical in our consumption of energy, fuel, water and materials by:
*Building new plants that are more energy-efficient

eReducing energy consumption in existing plants

*Minimizing water use while still maintaining the highest standards of sanitation and food safety
in the industry

eReducing fuel use and emissions through fleet modifications, training, and optimization of

loads, routing, and delivery schedules

Every Sugaright plant has the goal of eliminating as much waste as possible. Depending on the

geographic location, waste from the filter press can be recycled for non-food or animal use.

In partnership, Sugaright is committed to helping its customers meet their sustainability metrics.
Sugaright works closely with local utilities to find ways to minimize energy demand and usage.
Sugaright meets all federal and local requirements at our facilities both in the US and in Mexico
for safe and non-discriminatory labor practices.

We are committed to a policy of no conversion of natural habitats and preservation of high conservation
value areas.

All Sugaright facilities have a designated safety expert to minimize on-site injuries to its

employees.

Sugaright has relationships with Fair Trade International, Bonsucro and Sedex to help encourage

sustainable sugar milling: environmentally, economically and socially.

Fair Trade and Bonsucro were established to promote fair wages for farmers, to encourage



environmentally friendly agricultural practices, and to promote economic viability.

We support the non-conversion of HCV and natural habitats. We encourage our suppliers to reduce and
eventually eliminate the burning of cane in the fields. And we expect all suppliers to respect community
land rights.

Sugaright holds these values as important for all of our shareholders from the farmer to the end
consumer. And we motivate our joint ventures and third party suppliers to support these initiatives as
well through preferential sourcing of raw ingredients from certified members of Bonsucro and mills
purchasing sugar cane from FT certified small growers.

In 2012, Sugaright became Fair Trade Certified through FLO-CERT INTERNATIONAL and has
bought and sold Fair Trade Certificates resulting in over $3.5 Million in premium payments to
small growers in Costa Rica and El Salvador.

In 2016, Sugaright received Non-GMO Verification at our refineries.

In 2017, Sugaright became Bonsucro Chain of Custody certified and has supplied major
customers with Bonsucro certified sugar to help them meet their goals of assuring an ethically
sourced supply.

Since 2021, over 25% of the liquid sugar sold by Sugaright was either Fairtrade or Bonsucro Certified.
Due to on-going conversations with our supplier mills on the importance of Bonsucro
Certification, several of them have put in the investment of time and resource to close gaps and
achieve certification.

The Sugaright Director of Sustainability holds an appointed position on the Fairtrade FLOCERT

Supervisory Board and an elected position on the Bonsucro Membership Council. These roles give
Sugaright a voice to ensure these standards meet the needs of all of its stakeholders from farmer to mill
to trader to end-user.

A Sugaright ESG Policy Handbook was published in 2021.

An Environmental Handbook, Human Rights Statement and Supplier Code of Conduct was published in
2022 and we successfully completed several SEDEX pilar 4 audits.
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