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No doubt, food is delicious... but, where does it come from?

Often, when we think of food, we usually envision its place of origin; for example: milk, 
cheese and beef come from cattle. Rarely do we think of all the processes that our food 

undergoes between the place of origin (the farm) and the final destination (our household). 

In fact, pretty much all food and drink that we consume on a daily basis involves some type 
of processing before it reaches us! Yes, even organic foods are processed in some fashion. 

Processing occurs with numerous products, including: fresh produce, dairy products, meats, 
seafood, breads, pastas, beverages, and simple ingredients such as flour and sugar.

The reality is that the majority of products sold in a grocery store today have  
been through some type of “food processing phase” before it appears  

on the store shelf, freezer or refrigerator! 

Who is Processing Your Food? is designed to trigger curiosity and to shed light  
on the processing phases of our food, and the people who help transform the  

raw materials into a consumable product! 

Learn more about a generally overlooked industry and WHO is required  
to make these processes safe and successful!

The Story Behind The Name… 
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1.1 Sector breakdown

The Sugar and Confectionery Product Manufacturing Sector is defined by NAICS Code 3113 
(Sugar and Confectionery Manufacturing). 

This sector is comprised of groups of establishments primarily engaged in the manufacturing of 
sugar and confectionery products. The Sugar and Confectionery Product Manufacturing Sector is 
divided into four main sub groups which categorize the different types of sugar and confectionery 
manufacturing; they are: Sugar Manufacturing, Chocolate and Confectionery Manufacturing 
from Cacao Beans, Confectionery Manufacturing from Purchased Chocolate, and Non-Chocolate 
Confectionery Manufacturing.

Sugar Manufacturing (NAICS 31131)

This industry is comprised of establishments primarily engaged in manufacturing raw sugar,  
sugar syrup and refined sugar from sugar cane, raw cane sugar or sugar beets.

Excluding establishments primarily engaged in: 
Reducing maple sap to maple syrup (11199, All Other Crop Farming).• 
Manufacturing corn sweeteners (31122, Starch and Vegetable Fat and Oil Manufacturing).• 
Manufacturing table syrups from corn syrup; manufacturing starch-based dessert powders;  • 
and pasteurizing honey (31199, All Other Food Manufacturing).
Manufacturing artificial sweeteners, such as aspartame and saccharin (32519, Other Basic • 
Organic Chemical Manufacturing).

1.0 Introduction

The Food Processing HR Council (FPHRC) undertook a Labour Market Information 
Research Project of the Canadian Food and Beverage Processing Sector in order  

to assist firms to better forecast and plan for their business and HR needs. This report 
highlights the latest industry trends, detailed supply and demand analysis of workers, 

demographics, wage rates, age breakdown, recruitment practices, impact of newcomers  
to Canada, college/ university enrolments and more.

The objective of this sub-report is to focus on the Sugar and Confectionery Product 
Manufacturing Sector in Canada and to highlight its specific statistics and characteristics.

Most of the data presented in this document comes from Statistics Canada and  
the Employers Survey conducted in October–November 2010.
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Chocolate and Confectionery Manufacturing from Cacao Beans (NAICS 31132)

This industry is comprised of establishments primarily engaged in shelling, roasting and grinding 
cacao beans into chocolate cacao products and chocolate confectionery.

Excluding establishments primarily engaged in: 
Manufacturing chocolate and chocolate confectionery from purchased chocolate (31133, • 
Confectionery Manufacturing from Purchased Chocolate).
Manufacturing non-chocolate confectionery (31134, Non-Chocolate Confectionery Manufacturing)• 

Confectionery Manufacturing from Purchased Chocolate (NAICS 31133)

This industry is comprised of establishments primarily engaged in manufacturing chocolate 
confectionery from purchased chocolate.

Excluding establishments primarily engaged in: 
Manufacturing chocolate confectionery from cacao beans (31132, Chocolate and Confectionery • 
Manufacturing from Cacao Beans).
Manufacturing non-chocolate confectionery (31134, Non-Chocolate Confectionery Manufacturing).• 

Non-Chocolate Confectionery Manufacturing (NAICS 31134)
 
This industry is comprised of establishments primarily engaged in manufacturing  
non-chocolate confectionery. 

Excluding establishments primarily engaged in: 
Manufacturing chocolate confectionery from cacao beans (31132, Chocolate and Confectionery • 
Manufacturing from Cacao Beans).
Manufacturing chocolate confectionery from purchased chocolate (31133, Confectionery • 
Manufacturing from Purchased Chocolate).
Roasting, salting, drying, cooking or canning nuts and seeds (31191, Snack Food Manufacturing).• 

1.2 Sector Snapshot

Number of Establishments: 206 in 2009

Size: 4% of all food and beverage processing establishments in Canada

Location: Approximately 90% of sugar and confectionery processing in Canada occurs in Ontario, 
Quebec and British Columbia. 

Employment: 9,200 employees
89% of establishments have fewer than 100 employees
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1.3 Sector Profile

There were 260 establishments in the Sugar and Confectionery Product Manufacturing Sector  
in 2009, which comprised 4% of the Food and Beverage Processing Industry. While 89% employ 
fewer than 100 employees, out of the total 260 establishments, 11% are classified as medium  
to large organizations. Approximately one quarter of these establishments are classified as micro 
organizations, only employing 1 to 4 workers. Amongst the 10 main subsectors of the Canadian 
Food and Beverage Processing Industry, sugar and confectionery product manufacturing is ranked 
eighth in terms of number of establishments3. 

Ontario, Quebec and British Columbia are home to about 90% of all sugar and confectionery facilities 
within Canada. Major players in this sector are Lantic, Redpath Sugar, Hershey Canada4 and Nestlé.

Leading Companies:
Hershey • 
Mars Inc.• 
Nestle• 
Ferrero• 
Cadbury• 
Kraft• 

Sugar refining
Rogers Sugar Ltd.1

Also known under other trademark name Lantic Sugar Limited.• 
In the late 1990s Rogers completed a $40 million expansion.• 
In Alberta (Taber), Rogers has a sugar beet processing plant; which is the only plant to produce • 
sugar from sugar beets.

Confectionery processors
Ferrero

Italian confectioner Ferrero opened a manufacturing plant in Brantford in October 2006. In 2004 • 
construction began on the plant: Ferrero invested $250 million and the Government of Canada 
invested $5.5 million and $1.7 million for employee recruitment.
The plant employs 700 persons and services both the US and Canadian markets. • 

Trends
Foreign ownership in the sector is high as all of the major manufacturers have a plant in Canada.• 
“Canada is the only place in the world where the five major multi-national confectionery • 
manufacturers are located”.
Sugar-free confectionery is the fastest growing segment• 2. 

1 http://www.lantic.ca/about-us/overview.php?lg=en
2 http://www4.agr.gc.ca/AAFC-AAC/display-afficher.do?id=1171977485451&lang=eng
3  In terms of number of establishment, “Other Food Manufacturing-NAICS 3119” has been included as one of the 10 sectors, yet was not 

included in the ranking of the establishments by sector.
4 Information from 2009.
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The trade balance deficit for this sector has steadily declined from 2004 (197.6 million) to 2009  
(-565.3 million), however, for the first time in years it has seen an increase in 2010 (-429.9 million).

The total number of employees in the Sugar and Confectionery Product Manufacturing Sector was 
estimated at more than 10,000 in 2010, approximately 4.3% of the total industry’s workforce, and has 
decreased approximately 23% since 2004. The workforce within this sector has seen a larger decline 
in comparison with the industry as a whole, which has seen a 5% decrease in the same time frame.

Overall, the number of employees being paid by the hour and receiving a fixed salary have both 
generally increased between 2004 to 2007. Similarly, both hourly waged and salaried employees 
experienced a significant decline in the number of employees in 2008.

In 2008, the average total annual revenues for Small and Medium Sized Enterprises in the Sugar and 
Confectionery Product Manufacturing Sector was $497.6 thousand, 70.1% of these businesses were 
profitable, whereas 29.9% of firms failed to turn a profit5. 

1.4 Main Trends in the Sugar and Confectionery Product Manufacturing Sector

Manufacturing revenues for the sector increased from $3.1 billion in 1999 to $3.5 billion in 2008, 
or at an average compound annual rate of 1.1% per year. Between 2007 and 2008, manufacturing 
revenues decreased by 7.3%6.

Traditionally, many food products contain large amounts of sugar, therefore the gradual reduction 
of sugar intake in various food products is becoming a rising trend. Another prominent trend seen 
in consumption is the use of sugar substitutes and the improvement of ingredient quality (using 
higher quality ingredients). As chocolate is a commodity that can be fairly traded, there are ethical 
concerns about chocolate products and their origins. 

Food processors continue to manufacture products that meet the demands of retail distribution 
channels and health-conscious consumers. Often, such products are characterized by the reduction 
or elimination of ingredients that may be perceived as unhealthy, including sugar, which is strongly 
linked to diabetes. According to the results of the 2001 Tracking Nutrition Trends survey, 14% of 
consumers are trying to reduce their sugar intake, a proportion that is even lower than that of 
consumers trying to reduce their intake of sodium and fatty foods7. 

Irrespective of caloric intake concerns, there is a consumer shift toward seeking food products 
made with natural ingredients. Since many foods require sweeteners in their preparation,  
this new consumer trend presents opportunities for products made with sugar rather than  
artificial sweeteners. 

5 http://www.ic.gc.ca/cis-sic/cis-sic.nsf/IDE/cis-sic3113bece.html
6  Industry Canada (2011), “Manufacturing Production-Sugar and Confectionery Product Manufacturing (NAICS 3113)”,  

http://www.ic.gc.ca/cis-sic/cis-sic.nsf/IDE/cis-sic3113prde.html.
7  Agriculture and Agri-Food Canada (2009), “The Canadian Cane and Beet Sugar Industry”,  

http://www4.agr.gc.ca/AAFC-AAC/display-afficher.do?id=1248362081340&lang=eng.
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8  Quioc, Valérie (2011), «Remplacer le sucre blanc : sucre roux, miel, sirop d’érable»,  
http://www.suite101.fr/content/sucre-roux-miel-sirop-derable-dagave-leurs-vertus-sante-a23263 

9  Canadian Sugar Institute (2005), “Knowledge and Attitudes about Carbohydrates”,  
http://www.sugar.ca/english/healthprofessionals/consumerresearch.cfm

10  Business Insights (2009), Report: “Innovations in Confectionery: Key trends, growth opportunities and emerging markets”, 120 p.

Given the low nutritional value of refined sugars, a growing number of consumers are turning to 
completely natural sugars such as honey and brown sugar. Maple or agave syrup are also seen as 
popular ‘healthier’ choices as they have fewer calories and contain more vitamins and minerals8. 

More and more consumers are seeking out products containing fewer artificial flavours, colours  
and preservatives9.

In terms of chocolate, there is a growing demand for dark chocolate, which is perceived to be 
healthier. Consequently, there is a lower demand for milk chocolate. Origin and ethical concerns 
about the product (e.g. fair trade chocolate) are becoming increasingly important to consumers10.



Sugar Report8

2.1 Number of Establishments & Distribution by Region

The Sugar and Confectionery Product Manufacturing Sector consists of 260 establishments, which 
represents approximately 4% of all food and beverage manufacturing facilities across Canada.  
A large portion of these establishments, approximately 89%, employ fewer than 100 employees. 
This sector ranks eighth highest for the number of establishments, amongst the 10 other sectors 
within the Food and Beverage Processing Industry in Canada11.

Approximately 11% of organizations in the sector employ more than 100 employees, which  
is higher than industry average of 9.9%. 

Table 1:  Number of establishments (employers) in Canada by employment size:  
December 2009

Micro 
1-4

Small 
5-99

Medium 
100-499

Large 
500+

Total

Sugar and Confectionery 
Product Manufacturing 
(NAICS 3113) 

60 171 25 4 260

23.1% 65.8% 9.6% 1.5% 100.0%

Total Food and Beverage 
Processing industry

1,855 3,953 564 72 6,444

28.8% 61.3% 8.8% 1.1% 100.0%

Source: Industry Canada from Statistics Canada, Canadian Business Patterns Database, December 2009.

Like other sectors, sugar and confectionery manufacturing has a concentration of about 70% of its 
establishments located in Ontario and Quebec. A fair number of establishments are also present 
in British Columbia, with 17.7% of all sugar and confectionery establishments residing there, 
including Purdy’s Chocolates.

The Atlantic provinces, together with the territories, have the least presence from this sector, with 
less than 4% of all establishments residing there; although Ganong Bros. Ltd. is based in St. Stephen, 
New Brunswick. 

11  In terms of number of establishment, “Other Food Manufacturing – NAICS 3119” has been included as one of the  
10 sectors, yet was not included in the ranking of the establishments by sector.

2.0  Sugar and Confectionery 
Product Manufacturing 
Sector Presentation
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Table 2: Number of establishments (employers) in Canada by region: December 2009

Source: Industry Canada, from Statistics Canada, Canadian Business Patterns Database, December 2009.

Total Food  
and Beverage  

Processing Industry

7.8%

15.3%

3.8%

3.1%

2.4%

0.0%

5.7%

0.1%

32.4%

1.2%

25.0%

3.1%

0.1%

100.0%

500

989

242

202

155

1

369

4

2,089

76

1,609

202

6

6,444

Sugar and Confectionery 
Product Manufacturing 

(NAICS 3113) 

2.7%

17.7%

2.3%

1.5%

0.4%

0.4%

1.5%

0.0%

40.8%

0.0%

31.9%

0.8%

0.0%

100.0%

7

46

6

4

1

1

4

0

106

0

83

2

0

260

Alberta

British Columbia

Manitoba

New Brunswick

Newfoundland and Labrador

Northwest Territories

Nova Scotia 

Nunavut

Ontario

Prince Edward Island

Quebec

Saskatchewan

Yukon Territory

Canada
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Table 3: Number of establishments (employers) in Canada by type and region:  
 December 2009

Source: Industry Canada, from Statistics Canada, Canadian Business Patterns Database, December 2009.

Non-Chocolate 
Confectionery 
Manufacturing 
(NAICS 31134)

3

15

2

0

0

0

2

0

39

0

17

1

0

79

Confectionery 
Manufacturing 

from Purchased 
Chocolate 

(NAICS 31133)

2

18

2

1

1

1

2

0

44

0

46

1

0

118

Chocolate and 
Confectionery 
Manufacturing 

from Cacao 
Beans  

(NAICS 31132) 

1

12

2

0

0

0

0

0

14

0

16

0

0

45

Sugar 
Manufacturing  
(NAICS 31131)

1

1

0

3

0

0

0

0

9

0

4

0

0

18

Sugar and 
Confectionery 

Product 
Manufacturing 
(NAICS 3113)

7

46

6

4

1

1

4

0

106

0

83

2

0

260

Alberta

British 
Columbia

Manitoba

New Brunswick

Newfoundland 
and Labrador

Northwest  
Territories

Nova Scotia 

Nunavut

Ontario

Prince Edward 
Island

Quebec

Saskatchewan

Yukon 
Territory

Canada
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Out of the 4 subsectors identified under the Sugar and Confectionery Product Manufacturing 
Sector, Confectionery Manufacturing from Purchased Chocolate establishments are most 
prominent, occupying 45% of all facilities in the sector. Purchased chocolate manufacturers 
appear to be evenly distributed throughout Canada, seeing the typical concentrations in Ontario, 
Quebec and British Columbia.

The smallest subsector in terms of establishments is Sugar Manufacturing, only occupying about  
7% of all sugar and confectionery facilities. Amongst the 3 other subsectors, the Sugar 
Manufacturing subsector has the most facilities located in New Brunswick.

The Chocolate and Confectionery Manufacturing from Cacao Beans subsector occupies nearly  
one-fifth of all establishments in this sector, yet has no facilities in any of the Atlantic provinces  
or the territories.

2.2 Trade Balance

The trade balance deficit for this sector has steadily declined from 2004 (197.6 million) to 2009 
(-565.3 million), however, for the first time in years it has seen an increase in 2010 (-429.9 million).

Overall, the number of exports has slightly declined by 2% over the 7 year time frame between  
2004 to 2010; during the same time frame, imports have increased substantially by about 39%.  
As a result, the trade balance for the entire sector is experiencing a significant deficit. 

The largest deficit is seen within Sugar Manufacturing subsector; traditionally, this subsector has 
always imported significantly more than it has exported, creating a deficit. Despite the trade balance 
deficit, exports have proportionally grown since 2004.

The Chocolate and Confectionery Manufacturing subsector has also experienced a growth in exports 
since 2004. Similarly to sugar manufacturing, it is the only other subsector classified under the 
Sugar and Confectionery Product Manufacturing Sector to increase its exports over the past 7 years. 
Notably, the chocolate and confectionery subsector experienced a considerable drop in 2009, in 
which the trade balance went from a surplus of about sixty-eight million dollars in 2008, to a  
deficit of thirty-three million dollars in 2009. In the subsequent year, 2010, the trade balance 
bounced back to a surplus of about sixty-five million. 
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Table 4: Trade balances (in millions of Canadian dollars)

Sugar and 
Confectionery 

Product 
Manufacturing 

NAICS 3113

2004 2005 2006 2007 2008 2009 2010

Total Exports 1,706.9 1,645.3 1,574.8 1,449.9 1,531.1 1,404.2 1,672.4

Total Imports 1,509.3 1,521.2 1,669.4 1,619.8 1,869.8 1,969.5 2,102.3

Trade Balance 197.6 124.1 -94.6 -169.9 -338.7 -565.3 -429.9

Sugar 
Manufacturing 
NAICS 31131

2004 2005 2006 2007 2008 2009 2010

Total Exports 53.4 65.1 80.9 40.0 92.9 31.0 79.1

Total Imports 355.4 398.2 504.0 406.4 489.7 526.9 623.6

Trade Balance -302.0 -333.1 -423.1 -366.4 -396.8 -496.0 -544.4

Chocolate and 
Confectionery 
Manufacturing 
NAICS 31132

2004 2005 2006 2007 2008 2009 2010

Total Exports 588.1 544.1 529.8 530.5 590.4 504.9 619.5

Total Imports 497.0 471.0 453.1 459.1 522.1 538.2 554.4

Trade Balance 91.1 73.2 76.7 71.4 68.3 -33.3 65.1

Confectionery 
Manufacturing 

from Purchased 
Chocolate 

NAICS 31133

2004 2005 2006 2007 2008 2009 2010

Total Exports 397.8 360.7 322.3 304.2 286.7 289.2 348.7

Total Imports 336.8 338.1 372.8 402.5 464.3 497.7 526.1

Trade Balance 61.0 22.6 -50.5 -98.3 -177.6 -208.5 -177.4
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Table 4 (continued): Trade balances (in millions of Canadian dollars)

Non-Chocolate 
Confectionery 
Manufacturing 
NAICS 31134

2004 2005 2006 2007 2008 2009 2010

Total Exports 667.7 675.4 641.8 575.2 561.0 579.1 625.0

Total Imports 320.1 313.9 339.5 351.8 393.7 406.7 398.2

Trade Balance 347.5 361.5 302.3 223.4 167.3 172.4 226.8

Total Food  
and Beverage 

Manufacturing 
NAICS 311-3121

2004 2005 2006 2007 2008 2009 2010

Total Exports 19,698 19,025 18,136 18,403 20,547 19,268 20,750

Total Imports 14,649 15,360 16,532 18,040 20,316 21,151 21,031

Trade Balance 5,049 3,665 1,604 363 231 -1,883 -281
Source: Industry Canada, Trade Data Online, Canadian Industry Statistics (CIS), from Statistics Canada.

2.3 Number of Employees and Employment Status

This sector employs about 4% of the total industry’s workforce. As seen in Table 5, employment  
in the Food and Beverage Processing Industry has been steadily declining since 2004. Employment 
within this sector, over the past 7 years, has seen a significantly greater decline of approximately 
23% than that of the industry as a whole at about 5%.

Table 5: Table 281-0024 employment (SEPH), unadjusted for seasonal variation, by NAICS code

North American 
Industry Classification 

System (NAICS)
2004 2005 2006 2007 2008 2009 2010

Sugar Manufacturing  
(NAICS 3113) 13,993 14,411 13,879 12,990 11,716 10,980 10,764

Total Food  
and Beverage 
Processing industry 
(311 + 3121)

263,303 256,447 257,547 252,907 250,500 247,881 249,560

Source: Labour Statistics Division, Statistics Canada. 
Source: Statistics Canada. Table 281-0024 
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Table 6 observes employment amongst workers paid a fixed salary and paid by the hour, for the 
Food and Beverage Processing Industry and the Sugar and Confectionery Product Manufacturing 
Sector as a whole. 

Overall, both the number of employees being paid by the hour and receiving a fixed salary have 
generally increased between 2004 to 2007. Similarly, both hourly waged and salaried employees 
experienced a significant decline in the number of employees in 2008. The industry as a whole 
encountered a large drop in the number of employees in 2010. 

Employees who are paid a fixed salary have seen a minimal increase of 54 new workers from 2004 
to 2008. There was a significant growth of nearly one thousand new salaried workers in 2005, 
reaching a peak of 4,722 workers. Since 2005, the number of employees receiving a fixed salary  
has steadily declined with the loss of 330 jobs (approximately 8%) in 2008.

Employees who were paid by the hour have experienced steady growth between 2004 to 2007, in 
which the number of hourly waged workers increased by 583. In recent years, from 2007 to 2008 
there was quite a drastic drop of 819 workers, a 10% decrease.

Table 6: Employment (persons)

Salaried employees  
paid a fixed salary

2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 48,934 57,307 57,341 54,708 53,183 41,515

Sugar and Confectionery Product 
Manufacturing (3113) 3,785 4,722 4,633 4,169 3,839 F

Total food  and beverage  
processing (NAICS 311 +  
NAICS 3121)

55,905 63,583 65,668 63,434 .. ..

Employees paid by the hour  
by NAICS Code 2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 169,403 162,433 167,324 167,217 166,546 172,091

Sugar and Confectionery Product 
Manufacturing (3113) 7,579 7,697 7,927 8,162 7,343 F

Total food  and beverage  
processing (NAICS 311 +  
NAICS 3121)

188,425 178,799 181,502 180,291 .. ..

Symbol legend: ... Not available, F Too unreliable to be published
Source: Statistics Canada Statistics Canada. Table 281-0024
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According to the Employers Survey conducted for the FPHRC in 2010, approximately 87% of 
workers in the sector were employed on a full-time permanent basis. The Sugar and Confectionery 
Product Manufacturing Sector has the fourth highest average number of employees per 
establishment at about 84. 

The sugar and confectionery sector is less likely to employ workers on a part-time basis (seasonal/ 
contractual/ permanent), with only 5% of workers holding part-time positions. The remaining 95% 
of workers either hold full-time seasonal/contractual positions or full-time permanent positions. 
Such a concentration of full-time workers, indicates that there is likely a great deal of occupational 
stability and longevity provided in this sector. 

Figure 1: Type of employment by establishment (average)

Source: FPHRC, Employers Survey. 2010.
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The following table illustrates the average number of employees per establishment and the type  
of employment by this sector. 

Table 7: Average number of employees per establishment and type of employment by sector

Type of employment
Total Food and Beverage 

Processing Industry 

Sugar and Confectionery 
Product Manufacturing 

Sector

Average number of employees:

Full-time permanent 53.7 72.6

Full-time seasonal/contractual 11.5 6.8

Part-time permanent 3.7 2.4

Part-time seasonal/contractual 5.2 1.8

Total 74.0 83.6

% of employment:

Full-time permanent 72.5% 86.8%

Full-time seasonal/contractual 15.5% 8.2%

Part-time permanent 5.0% 2.9%

Part-time seasonal/contractual 7.0% 2.1%

Source: FPHRC, Employers Survey. 2010.
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2.4 Unionization

The level of unionization in the Sugar and Confectionery Product Manufacturing Sector is the 
highest unionization level in the entire Food and Beverage Processing Industry. A majority of 
organizations surveyed, just over one half, reported that their staff is unionized.

Notably, almost one quarter of establishments have large unions in which 75% to 100% of their 
workers take part. Nearly 40% of all sugar and confectionery organizations have a minimum of half 
of their staff unionized, which is significantly higher than the industry average of about 15%.

Figure 2:  What proportion of your staff is unionized?

Source: FPHRC, Employers Survey. 2010.

Table 8: What proportion of your staff is unionized?

Sector
Proportion of Unionization

None 1-24% 25-49% 50-74% 75-100% DNK/DNA

3113 Sugar and 
Confectionery Product 
Manufacturing Sector

46.7% 8.5% 6.0% 16.4% 22.4% 0.0%

Total Food and Beverage 
Processing Industry 75.1% 3.5% 5.0% 5.8% 9.1% 1.6%

Source: FPHRC, Employers Survey. 2010.
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2.5 Seasonal Foreign Workers

The use of seasonal foreign workers with a temporary work permit is moderate: 24.7% of 
organizations employ such workers. The Sugar and Confectionery Product Manufacturing Sector 
employs a higher proportion of seasonal foreign workers than the industry at large. 

Figure 3:  What proportion of your production workers are seasonal foreign workers with  
a temporary work permit? 

Source: FPHRC, Employers Survey. 2010.

Table 9:  What proportion of your production workers are seasonal foreign workers with  
a temporary work permit?

Sector
Proportion of Seasonal Workers

None 1-24% 25-49% 50-74% 75-100% DNK/DNA Mean

3113 Sugar  
and Confectionery 
Product 
Manufacturing 
Sector

75.3% 24.7% 0.0% 0.0% 0.0% 0.0% 1.3%

Total Food  
and Beverage
Processing  
Industry

84.1% 8.1% 0.2% 1.5% 0.4% 5.7% 1.7%

Source: FPHRC, Employers Survey. 2010.

1-24%
24.7%

None
75.3%

1-24%
24.7%

None
75.3%
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2.6 Facilities or Services in Aboriginal Communities

None of the organizations within the sector have facilities or provide services in Aboriginal 
communities. 

Based on the results of the FPHRC Employers Survey, the relatively small proportion of survey 
respondents indicated that they do not currently provide services or have facilities in Aboriginal 
communities. However, other organizations within the sugar and confectionery sector may provide 
services or have facilities in Aboriginal communities, which did not surface during data collection.

Given the small number of facilities and services currently provided in Aboriginal communities, 
this presents an opportunity for employers within this sector to further enhance their connections 
with the Aboriginal peoples. Building these connections will permit processors to increase their 
knowledge of, and interactions with, one of the fastest growing youth demographics in the country.

Figure 4:  Does your organization have facilities or provides services in  
Aboriginal communities?

Source: FPHRC, Employers Survey. 2010.

Table 10:  Does your organization have facilities or provides services  
in Aboriginal communities?

Sector
Answer

Yes No DNK/DNA

3113 Sugar and Confectionery Product 
Manufacturing Sector 0.0% 100.0% 0.0%

Total Food and Beverage Processing Industry 5.8% 89.1% 5.1%

Source: FPHRC, Employers Survey. 2010.

No
100.0%

No
100.0%
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3.1 Gender Composition of Sugar and Confectionery Product Manufacturing  
Sector Employees

The following tables demonstrate gender composition. This sector has the highest proportion of 
female employees in the Food and Beverage Processing Industry as a whole, with the most evenly 
matched gender composition (50.4% male vs. 49.6% female). There is a predominance of female 
workers in the Atlantic provinces and Manitoba. In Newfoundland and Labrador and in Prince 
Edward Island the industry is fully staffed by female workers.

Quebec and Ontario are the only provinces in which there is a dominant proportion of male workers 
within the sugar and confectionery sector.
 
Table 11:  Gender composition of the Sugar and Confectionery Product Manufacturing Sector

NAICS Code Males Females

311 Food Manufacturing 58.6% 41.4%

3113 Sugar and Confectionery Product Manufacturing 50.4% 49.6%

Food and Beverage Processing Industry (NAICS 311 + NAICS 3121) 60.1% 39.9%

Source: Statistics Canada. 2006 Census.

3.0  Sugar and Confectionery 
Product Manufacturing 
Sector Employee’s Profile
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Table 12:  Gender composition of the Sugar and Confectionery Product Manufacturing  
Sector by region

Province/Territory  Male  Female

Canada 50.4% 49.6%

Newfoundland and Labrador 0.0% 100.0%

Prince Edward Island 0.0% 100.0%

Nova Scotia 34.2% 65.8%

New Brunswick 43.8% 56.2%

Quebec 53.8% 46.2%

Ontario 52.6% 47.4%

Manitoba 32.1% 67.9%

Saskatchewan 40.0% 60.0%

Alberta 49.2% 50.8%

British Columbia 39.8% 60.2%

Yukon Territory N.A. N.A.

Northwest Territories* N.A. N.A.

Nunavut* N.A. N.A.

Source: Statistics Canada. 2006 Census.

3.2 Age Composition

Three quarters of workers within the Sugar and Confectionery Product Manufacturing Sector, fall 
into the 25-54 age group category, similar to other sectors in the industry. Older employees are 
found in a higher proportion in Prince Edward Island and Manitoba. Younger employees are found 
in a relatively higher proportion in Saskatchewan and Quebec.

When observing the statistics in the tables below, there appears to be extreme variations within 
the workforces of the Atlantic provinces, Manitoba and Saskatchewan. Cumulatively, there are 
approximately 20 establishments divided amongst these provinces, which must be taken into 
consideration when reviewing the results

Ontario, Quebec and British Columbia have the highest proportion of establishments from this 
sector (approximately 90%); therefore they are representative of the true age composition of the 
Sugar and Confectionery Product Manufacturing Sector.
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Considering the age composition within these three main provinces, there appears to be a high 
proportion of older workers, ages 55 and over. Consequently, these provinces may be challenged 
to meet their labour force needs within the next decade, as the baby boomers retire and the newer 
generations adopt their positions. Attracting and retaining a young workforce into entry level 
positions may become a growing challenge for these regions. 

Table 13:  Age composition of the Sugar and Confectionery Product Manufacturing Sector  
by NAICS Code

15 – 24 
years

 25 – 54 
years

 55 years 
and over

311 Food Manufacturing 13.0% 73.5% 13.6%

3113 Sugar and Confectionery  
Product Manufacturing 8.2% 75.5% 16.3%

Food and Beverage Processing Industry  
(NAICS 311 + NAICS 3121) 12.9% 73.6% 13.5%

Source: Statistics Canada. 2006 Census.

Table 14:  Age composition of the Sugar and Confectionery Product Manufacturing Sector  
by region

Province/Territory
15 – 24 
years

25 – 54 
years

55 years 
and over

Canada 8.2% 75.5% 16.3%

Newfoundland and Labrador 0.0% 100.0% 0.0%

Prince Edward Island 0.0% 50.0% 50.0%

Nova Scotia 1.8% 82.7% 15.5%

New Brunswick 4.2% 84.7% 11.1%

Quebec 11.9% 76.7% 11.4%

Ontario 7.3% 74.2% 18.5%

Manitoba 0.0% 77.8% 22.2%

Saskatchewan 33.3% 66.7% 0.0%

Alberta 6.3% 79.4% 14.3%

British Columbia 9.8% 73.8% 16.4%

Yukon Territory* N.A. N.A. N.A.

Northwest Territories* N.A. N.A. N.A.

Nunavut* N.A. N.A. N.A.

Source: Statistics Canada. 2006 Census.
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3.3 Employees’ Mother Tongue

Table 15 shows employees’ mother tongue. English is the mother tongue of 75.5% of employees 
in this sector, a slightly higher proportion than in the Food and Beverage Processing Industry as a 
whole. The proportion of French-speaking employees, most of whom are in the province of Quebec, 
is similar to the industry average.

Most provinces are predominantly English, and in some provinces English is the only Mother 
Tongue within the Sugar and Confectionery Product Manufacturing Sector, including Newfoundland 
and Labrador, Prince Edward Island, Nova Scotia, Manitoba, Alberta and Saskatchewan. For the 
most part, other sectors within the Food and Beverage Processing Industry, located in these same 
provinces, have an equal proportion of English speaking workers. 

Notably, this sector has a number of workers whose mother tongue is neither English nor French, 
about 2% as a whole; this may be related to the immigrant populations in the respective regions. 
British Columbia, has the highest proportion of workers (4.5%) whose mother tongue is neither of 
Canada’s official languages. 

Table 15:  Employees’ mother tongue in the Sugar and Confectionery Product  
Manufacturing Sector

English French
English & 

French
Neither English 

nor French

311 Food Manufacturing 68.3% 28.3% 0.9% 2.5%

3113 Sugar and Confectionery  
Product Manufacturing 75.5% 21.6% 0.8% 2.0%

Food and Beverage  
Processing Industry

69.1% 27.7% 0.9% 2.3%

Source: Statistics Canada. 2006 Census.
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Table 16: Employees’ mother tongue by region

Province/Territory English  French
English & 

French
Neither English 

nor French

Canada 75.5% 21.6% 0.8% 2.0%

Newfoundland and Labrador 100.0% 0.0% 0.0% 0.0%

Prince Edward Island 100.0% 0.0% 0.0% 0.0%

Nova Scotia 100.0% 0.0% 0.0% 0.0%

New Brunswick 97.3% 2.7% 0.0% 0.0%

Quebec 7.8% 89.3% 1.7% 1.2%

Ontario 94.4% 2.4% 0.7% 2.5%

Manitoba 100.0% 0.0% 0.0% 0.0%

Saskatchewan 100.0% 0.0% 0.0% 0.0%

Alberta 100.0% 0.0% 0.0% 0.0%

British Columbia 94.6% 0.0% 0.0% 4.5%

Yukon Territory* N.A. N.A. N.A. N.A.

Northwest Territories* N.A. N.A. N.A. N.A.

Nunavut* N.A. N.A. N.A. N.A.
Source: Statistics Canada. 2006 Census.

3.4 Immigrants and Aboriginal Peoples

Table 17 shows the proportion of immigrants and Aboriginal peoples in the Sugar and 
Confectionery Product Manufacturing Sector. The proportion of immigrants is substantially higher 
in this sector as compared with the industry as a whole (37.7% vs. 26.7%).

Table 17:  Proportion of immigrants and Aboriginal peoples in the Sugar and Confectionery 
Product Manufacturing Sector

Population Group
Total  

Immigrants
Immigrants 
2001–2006

Immigrants 
before 2001

Aboriginal 
peoples

All 
others

311 Food 
Manufacturing 27.8% 5.8% 22.1% 1.0% 71.2%

3113 Sugar and 
Confectionery Product 
Manufacturing

37.7% 6.3% 31.4% 0.3% 62.1%

Food and Beverage  
Processing Industry 26.7% 5.4% 21.3% 1.0% 72.3%

Source: Statistics Canada. 2006 Census.
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The highest proportions of immigrants are found in British Columbia and Ontario, followed by 
Manitoba and Alberta; similar to other sectors. Immigrants and Aboriginal people make up over a 
third of the entire sector’s workforce.

Some provinces do not employ any immigrants or Aboriginal peoples, including Newfoundland 
and Labrador, Prince Edward Island and Saskatchewan. The Atlantic provinces altogether tend not 
to have as many immigrant and Aboriginal workers possibly due to their location and the limited 
number of establishments in these provinces.

Table 18:  Proportion of immigrants and Aboriginal peoples in the Sugar and Confectionery 
Product Manufacturing Sector by region

Province/
Territory

 Total
 Immigrants

 Immigrants 
2001–2006

Immigrants 
before 2001

 Aboriginal 
peoples

All 
others

Canada 37.7% 6.3% 31.4% 0.3% 62.1%

Newfoundland 
and Labrador

0.0% 0.0% 0.0% 0.0% 100.0%

Prince Edward 
Island

0.0% 0.0% 0.0% 0.0% 100.0%

Nova Scotia 5.5% 0.0% 5.5% 0.0% 94.5%

New Brunswick 5.4% 1.3% 4.1% 0.0% 94.6%

Quebec 10.9% 2.1% 8.8% 0.0% 89.1%

Ontario 51.0% 7.7% 42.3% 0.2% 48.8%

Manitoba 17.9% 7.2% 10.7% 0.0% 82.1%

Saskatchewan 0.0% 0.0% 0.0% 0.0% 100.0%

Alberta 16.1% 4.8% 12.9% 0.0% 83.9%

British Columbia 53.3% 7.1% 46.2% 0.9% 45.8%

Yukon Territory* N.A. N.A. N.A. N.A. N.A.

Northwest 
Territories*

N.A. N.A. N.A. N.A. N.A.

Nunavut* N.A. N.A. N.A. N.A. N.A.

Source: Statistics Canada. 2006 Census.
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3.5 Average Earnings for Employees

The following Tables 19, 20 and 21 display average hourly earnings for employees paid by the 
hour, paid a fixed salary and weekly hours for employees paid by the hour. On average, 
employees within the Sugar and Confectionery Product Manufacturing Sector who were paid hourly 
earned $18.70 in 2008; overall there has been a moderate increase in the average hourly earnings 
since 2004, with fluctuations between 2004 to 2008.

Employees in this sector who were paid by the hour, in 2008, were paid largely the same as the 
Food and Beverage Processing Industry as a whole. In 2007, the Sugar and Confectionery Product 
Manufacturing Sector ranked fourth for highest paying hourly wages out of the 10 sectors; Grain 
and Oilseed Milling was the highest paying ($28.23) and Bakeries and Tortilla Manufacturing paid 
the lowest hourly wages ($15.61)12.

Table 19:  Average hourly earnings for employees paid by the hour, including overtime 
(current dollars)

North American Industry  
Classification System (NAICS)

2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 16.21 17.63 16.24 18.09 17.44 17.66

3113 Sugar and Confectionery 
Product Manufacturing 17.42 18.78 17.33 19.90 18.70 F

Food and Beverage  
Processing Industry (average) 17.44 18.80 17.75 19.97 18.14 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0030

Hourly earnings for salaried employees in the Sugar and Confectionery Product Manufacturing 
Sector, in 2008, are marginally higher than those in the Food and Beverage Processing Industry 
($32.36 vs. $30.27). Salary increased significantly between 2004 to 2006, peaking at $34.35 per 
hour in 2006, however it has been declining since.

Table 20:  Average hourly earnings for salaried employees (paid a fixed salary), including 
overtime (current dollars)

North American Industry  
Classification System (NAICS)

2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 25.53 27.52 31.54 29.90 29.62 27.81

3113 Sugar and Confectionery 
Product Manufacturing 27.44 29.56 34.35 33.12 32.36 F

Food and Beverage  
Processing Industry (average) 26.77 28.29 31.48 30.31 30.27 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0036
12  “Other Food Manufacturing – NAICS 3119” has been included as one of the 10 sectors, and was included in the ranking  

of the establishments by sector.
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The average number of weekly hours worked in this sector are similar to those worked in the Food 
and Beverage Processing Industry as a whole respectively about 35 hours.

Table 21: Average weekly hours for employees paid by the hour, including overtime

North American Industry  
Classification System (NAICS)

2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 36.3 36.4 37.0 36.7 35.3 35.1

3113 Sugar and Confectionery 
Product Manufacturing 35.9 35.4 36.1 35.7 35.2 F

Food and Beverage  
Processing Industry (average) 36.1 35.6 36.0 35.9 35.6 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0033
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4.0 Human Resources  
 Challenges

Results presented in this section come from the Employers Survey conducted 
in October-November 2010. With a relatively small number of respondents 

in this sub-sector, the survey results are indicative of trends and must be 
interpreted with caution.

4.1 Human Resource Challenges

According to employers in the Sugar and Confectionery Product Manufacturing Sector, health and 
safety at work is by far the most important challenge in the area of human resources in the Food 
and Beverage Processing Industry (very important: 64%), followed by labour costs, providing 
adequate compensation and/or benefits and aging of workforce. These results are consistent 
across the industry as a whole.

Figure 5: Is each of these a potential human resources challenge that may affect  
 your organization?

Source: FPHRC, Employers Survey. 2010.
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4.2 Human Resources Practices

HR Practices Currently in Use

In order to manage the human resources of their organizations, employers in the Sugar and 
Confectionery Product Manufacturing Sector use a wide variety of tools and in a greater proportion 
compared to that of the industry as a whole.

Job and task descriptions and non-monetary incentives/benefits packages are the most 
popular HR management practices used by approximately 80% of the organizations surveyed. 
Graduated retirement, career planning, and work enrichment programs seem to be practices 
that are not frequently utilized, with over half of the respondents indicating that these practices  
are not used at their organizations.

All organizations surveyed demonstrated an awareness of their current HR practices.

Figure 6:  Which of the following human resource management practices do you currently  
use in your organization?

Source: FPHRC, Employers Survey. 2010.
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HR Practices Important for the Future

Employers who did not use a given practice were asked to indicate which HR practices were 
important for the future human resources development of their organizations. Non-monetary 
incentives/benefits packages, new employee orientation programs and communicating 
salary scale/structure to employees/monetary incentives appeared to be of most interest to 
employers for future development.

While nearly 40% of organizations were not currently using new employee orientation 
programs, nearly half of those organizations indicated that new employee orientation programs 
will be an important developmental HR tool in the future.

Figure 7:  Would you consider this practice to be very important for future HR development  
in your organization?

Source: FPHRC, Employers Survey. 2010
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are benchmarked tools that are considered important for HR development within an organization:
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Incentive Programs – Attraction and Retention

Nearly one third of employers surveyed used incentive programs to attract and retain staff, which  
is noticeably lower than the industry average of 44%. When such programs are used, overtime pay, 
maternity/parental leave and employee assistance programs stand out (all respectively about 
88%), followed by competitive salaries (83%).

Figure 8: What incentive programs does your organization use to attract and retain staff?

Source: FPHRC, Employers Survey. 2010
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4.3 Recruitment

Occupational Perspective for Sector

For all of the occupations listed in the table below, at least one half of employers or more, expect  
the number of employees in each position to remain stable over the next three years. A quarter  
of employers expect the number of supervisors to increase, and about 20% expect an increase  
in the number of shipping and handling personnel and labourers.

There appears to be significant variation, in terms of perspective, on the stability of the workforce 
for many of the occupations; but all who responded indicated that more than half of the occupations 
in the sector would remain stable in the future.

Figure 9:  Perspective of the Sugar and Confectionery Product Manufacturing Sector for Each 
Type of Occupation

Source: FPHRC, Employers Survey. 2010
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Figure 10:  Ways to recruit employees in the Sugar and Confectionery Product  
Manufacturing Sector

Source: FPHRC, Employers Survey. 2010
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All organizations surveyed indicated that they will still be encountering hiring difficulties in the 
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the occupation in which most processors are having difficulties hiring for and it is expected to still 
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Figure 11:  For each of these occupations, are you encountering difficulties now in hiring 
qualified candidates?

Source: FPHRC, Employers Survey. 2010

Figure 12:  For each of these occupations, do you expect to encounter difficulties in hiring 
qualified candidates in the next five years?

Source: FPHRC, Employers Survey. 2010
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Recruitment to Fulfill Labour Needs

More than two-thirds of employers in the Sugar and Confectionery Product Manufacturing Sector 
have recruited or are currently recruiting people with no formal post-secondary education, 
students and new immigrants to fulfill their labour needs. Most employers also recruit workers 
laid off in other industries and people with disabilities. 

Over half of the respondents indicated that their organizations have not recruited Aboriginal 
peoples or people from visible minorities, either in the past or present, to fulfill their labour 
needs. This presents an opportunity for employers in the sugar and confectionery sector to hire 
from these two groups in the future, as both of these underrepresented groups are valuable  
human resources to the Canadian workforce. 

Figure 13:  To fulfill your labour needs, have you recruited in the past, or are you  
currently recruiting?

Source: FPHRC, Employers Survey. 2010
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4.4 Staff Development and Training

Tools Currently Used in Employee Development Plans

The majority of employers in the sector currently offer CPR or health and safety courses (about 
84%) to meet their employee development plans, followed by direct consultation (49%) and 
in-house seminars (40%). Other prominent training tools are further education/training and 
mentorship initiation. These results are globally consistent within the industry as a whole.

Approximately nine percent of employers surveyed, claimed that none of the tools listed in the chart 
below are currently used to meet their employee development plans; this percentage is slightly 
higher than the industry average of 6.4%.

Figure 14:  As an employer, which of the following tools do you currently use to meet your 
employee development plan?

Source: FPHRC, Employers Survey. 2010
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Beneficial Employee Development Tools for the Future

Looking forward, further education/training, direct consultation, off-site workshops/
seminars/conferences as well as fast-track bridging programs are at the top of employers’  
list with respect to meeting their employee development plan.

Approximately 13.5% of employers surveyed, claimed that none of the tools listed in the chart 
below, would be of use to them when meeting the needs of their employee development plans;  
this percentage is lower than the industry average of 8.8%.

Figure 15:  As an employer, which of the following tools would be of most use in the future  
to meet your employee development plan?

Source: FPHRC, Employers Survey. 2010
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further validating the interest of the sector to continue technology integration. Traditional HR tools 
appear to be of more interest than computer based tools.
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Training Budgets

Compared to 2009, the training budget for 2010 was generally similar (about 85%) for 
organizations in the Sugar and Confectionery Product Manufacturing Sector. Most of the 
organizations surveyed, indicated that their training budgets are not decreasing and one-tenth of 
the organizations claimed that they were increasing their budget for the coming year. The similarity 
or increase in training budgets and minor indications of training budget cuts, indicate positive 
progression and overall growing importance of employee training. In comparison to the Food  
and Beverage Processing Industry (24.3%), the Sugar and Confectionery Product Manufacturing 
Sector (10.8%) has fewer plans to expand its training budget.

Figure 16: Compared to 2009, is the training budget for 2010 bigger, smaller or similar?

Source: FPHRC, Employers Survey. 2010
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spent the equivalent amount.
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Table 22: Organizations’ budget for training last year

Budget Spent on Training
Total Food 

and Beverage 
Processing Industry

Sugar and 
Confectionery

Less than $5,000 36.9% 37.3%

$5,001 to $10,000 23.1% 19.9%

$10,001 to $50,000 17.1% 26.4%

$50,001 to $100,000 5.0% 12.5%

$100,001 to $500,000 3.4% 2.2%

More than $500,000 1.0% 0.0%

Included in the operation budget (internal) 2.7% 0.0%

DNK/DNA 10.8% 1.6%

Source: FPHRC, Employers Survey. 2010

Number of Employees and Hours Spent Training

Over the next three years, almost 30% of employers in this sector expect the number of employees 
who will be trained to increase, and just over two-thirds (71.5%) expect this number to remain 
stable. A majority of employers (63.7%) expect the average number of training hours per 
employee to remain stable, while about 23% expect this number to increase.

One of the trends seen in skills and learning within the Sugar and Confectionery Product 
Manufacturing Sector is a positive progression towards a trained workforce. This is observed through 
the anticipated training budgets for 2010; few plan to decrease the number of employees trained or 
the hours that they are trained for, and the funds to be invested in training each year. Decreases in 
estimated training time may be the result of new types of training available to employers.

Figure17:  Over the next three years, do you 
expect the number of employees 
who will be trained to increase, 
remain stable or decrease 
compared to 2010?

Source: FPHRC, Employers Survey. 2010

Figure 18:  Over the next three years, do 
you expect the average number 
of training hours per employee 
to increase, remain stable or 
decrease compared to 2010?

Source: FPHRC, Employers Survey. 2010
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Training Challenges

The primary training issues facing employers in the Sugar and Confectionery Product 
Manufacturing Sector are employee loyalty (retention after training) (33%), knowledge 
transfer to job performance (31.9%), and training cost (26.8%).

Notably, employee interest towards training appears to be a wide spread challenge throughout 
this sector, with approximately 70% considering this a high to medium challenge.

Figure 19:  To what extent is your organization faced with each of the following  
training issues?

Source: FPHRC, Employers Survey. 2010
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Training Topics 

Quality control, machinery operation & maintenance, and food safety are the top training 
topics for about 80% of employers in the sector. Food flavouring appears to be a much more 
prominent and wide spread training challenge in the sugar and confectionery sector than it  
does for the industry as a whole. About half of the organizations in this sector consider food 
flavouring to be a ‘very important’ training topic, whereas only 27% of the industry at large 
considers it as important.

Figure 20:  Is each of these a potential training topic in the food and beverage  
processing industry?

Source: FPHRC, Employers Survey. 2010
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5.1 The Sector and Trends

There were 260 establishments in the Sugar and Confectionery Product Manufacturing Sector  • 
in 2009, representing 4% of all food and beverage manufacturing facilities across Canada; 
almost 90% of these establishments have fewer than 100 employees. 

The trade balance deficit for this sector has steadily declined from 2004 (197.6 million)  • 
to 2009 (-565.3 million), however, for the first time in years it has seen an increase in 2010 
(-429.9 million). 

Food processors continue to manufacture products that meet the demands of retail distribution • 
channels and health-conscious consumers. Often, such products are characterized by the 
reduction or elimination of ingredients that may be perceived as unhealthy, including large 
quantities of sugar, which is linked to diabetes. 

Irrespective of caloric intake concerns, there is a consumer shift toward seeking out food • 
products made with natural ingredients. Since many foods require sweeteners in their 
preparation, this new consumer trend presents opportunities for products to be made with 
sugar rather than artificial sweeteners.  

Given the low nutritional value of refined sugars, a growing number of consumers are turning • 
to completely natural sugars such as honey; or perceived natural sugars, such as brown sugar. 
Maple or agave syrup are also popular ‘healthier’ choices as they have fewer calories and contain 
more vitamins and minerals. 

In terms of chocolate, there is a growing demand for dark chocolate, which is perceived to be • 
healthier. Consequently, there is a lower demand for milk chocolate. Origin and ethical concerns 
about the product (e.g. fair trade chocolate) are becoming increasingly important to consumers. 

The total number of employees in this sector was estimated at more than 10,000 in 2010, • 
approximately 4.3% of the total industry’s workforce. Employment within this sector, over the 
past 7 years, has seen a significantly greater decline of approximately 23% than that of the 
industry as a whole at about 5%. 

Approximately 87% of workers in the sector were employed on a full-time permanent basis. The • 
Sugar and Confectionery Product Manufacturing Sector has the fourth highest average number 
of employees per establishment at about 84.  

Overall the proportion of male and female workers is approximately equal (nearly evenly split); • 
but female workers are employed at a proportionally higher rate than the Food and Beverage 
Processing Industry as a whole. 

5.0 Conclusion



Who Is Processing Your Food? 43

The proportion of French-speaking employees in the Sugar and Confectionery Product 
Manufacturing Sector, most of whom are in the province of Quebec, is generally lower 
(approximately 22%) than in other sectors. 

The proportion of immigrants is substantially higher in this sector than that of the industry as a • 
whole. The use of seasonal foreign workers with a temporary work permit is also limited: 75.3% 
of organizations in the Sugar and Confectionery Product Manufacturing Sector do not employ 
such workers. 

Employers have recruited or are currently recruiting: people with no formal post-secondary • 
education, students and new immigrants to fulfill their labour needs. Most employers also 
recruit workers laid off in other industries.  

The level of unionization in the Sugar and Confectionery Product Manufacturing Sector is higher • 
than the food and beverage processing industry as a whole, with a mean value of 32% (vs. 13% 
in the industry as a whole). 

The level of unionization in the Sugar and Confectionery Product Manufacturing Sector is the • 
highest unionization level in the entire Food and Beverage Processing Industry. Almost one 
quarter of establishments have large unions in which 75% to 100% of their workers take part.  

On average, employees within the Sugar and Confectionery Product Manufacturing Sector who • 
were paid hourly earned $18.70, in 2008; there has been a moderate increase in the average 
hourly earnings since 2004. 

Hourly earnings for salaried employees in the Sugar and Confectionery Product Manufacturing • 
Sector in 2008, are marginally higher than those in the Food and Beverage Processing Industry 
($32.36 vs. $30.27). 

For all occupations, employers indicated that they are currently encountering hiring difficulties, • 
mainly for skilled workers and operators, labourers and supervisors. They also expect to 
encounter difficulties in the next five years. 

Employers in the Sugar and Confectionery Product Manufacturing Sector rely on the Internet, • 
employee referrals, résumé banks, ads in the media, co-op internship and apprenticeship 
programs, and personal contacts of managers to recruit employees.

5.2 Human Resources Challenges

According to employers in the Sugar and Confectionery Product Manufacturing Sector, health • 
and safety at work and labour costs are by far the most important challenges in the area of 
human resources in the food and beverage processing industry, followed by providing adequate 
compensation and/or benefits, hiring new employees and absenteeism/sick leave.  
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In order to manage the human resources of their organizations, employers in this sector use a • 
wide variety of tools and in a greater proportion compared to the industry as a whole. Job and 
task descriptions and non-monetary incentives/benefits packages are the most popular HR 
management practices used by approximately 80% of the organizations surveyed. 

Employers in the Sugar and Confectionery Product Manufacturing Sector who did not use a • 
given practice were asked to indicate how important they consider it for future human resources 
development in their organization. Non-monetary incentives/benefits packages came first 
(47%), followed by new employee orientation programs (44%) and communicating salary 
scale/structure to employees/monetary incentives (40%). 

Employers who did not use a given practice were asked to indicate which HR practices were • 
important for the future human resources development of their organizations. Non-monetary 
incentives/benefits packages, new employee orientation programs, and communicating salary 
scale/structure to employees/monetary incentives appeared to be of most interest to employers 
for future development. 

Nearly one third of employers surveyed used incentive programs to attract and retain staff. • 
When such programs are used, overtime pay, maternity/parental leave and employee assistance 
programs stand out. 

For all of the occupations, a minimum of one half of employers or more, expect the number  • 
of employees in each position to remain stable over the next three years. Yet, about a quarter  
of employers expect the number of supervisors to increase, and about 20% expect an increase  
in the number of shipping and handling personnel, and labourers. 

Looking to the future, further education/training, as well as direct consultation, off-site • 
workshops/seminars/conferences and fast-track bridging programs are at the top of employers’ 
list in the Sugar and Confectionery Product Manufacturing Sector to meet their employee 
development plans. 

Compared to 2009, the training budgets estimated for 2010 was generally similar (about 85%) • 
for organizations in the Sugar and Confectionery Product Manufacturing Sector. Most of the 
organizations surveyed, indicated that their training budgets were not decreasing and one-tenth 
of the organizations claimed that they were increasing their budgets for the coming year.  

Over the next three years, almost 30% of employers in this sector expect the number of • 
employees who will be trained to increase, and just over two-thirds expect this number to 
remain stable. A majority of employers (64%) expect the average number of training hours  
per employee to remain stable, while about 23% expect this number to increase. 

The main training issues facing employers in the Sugar and Confectionery Product • 
Manufacturing Sector are: employee loyalty, knowledge transfer to job performance, training 
costs and work scheduling/attending a course during work hours. 

Quality control, machinery operation & maintenance, food safety, and labelling are the top • 
training topics for employers in the Sugar and Confectionery Product Manufacturing Sector. 
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