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What is the Code of Conduct?  
The Code of Conduct sets out the (minimum) standards that we ask our suppliers to respect and 
adhere to. These standards are at the heart of Union Direct Trade. The first version of our Code 
of Conduct was developed as part of our membership of the Ethical Trading Initiative (2003). In recent years, we have been developing Union Direct Trade and based on the experience gained, lessons learned and input provided by others actively involved in sustainable development we 
have further evolved our code of conduct.  
 
The core of our code of conduct continues to address workers’ rights, as promoted by the Ethical Trading Initiative (ETI). Additionally, we have carefully reviewed all coffee relevant certifications and have implemented key certification standards 
 
The Code of Conduct is based on: 

 The Ethical Trading Initiatives (ETI) Base Code 
 International Labour Organization (ILO) Conventions  
 UN Conventions 
 Coffee Certification and Verification programs; we have derived and adapted several 

certification standards found equally under Fairtrade International, Fairtrade USA, 
Rainforest Alliance, 4C, Root Capitals Scorecard and/or Utz Certified.  

The five sections in our Code of Conduct are: 1) Commitment 
2) Quality, Productivity, Traceability, & Transparency 
3) Management Systems 4) Respect for Human & Labour Rights 
5) Respect for the environment 

Scope of our Code of Conduct 
Union’s Code of Conduct applies to all coffee producers we source from. The Code is inclusive and covers any type of production facility. Including the farm, central processing stations such as 
wet mills, micro-mills or coffee washing stations, the dry mill and the exporting facility. If the services are sub-contracted, Union Hand Roasted will hold our own supplier responsible for 
compliance.    



   
  



Our commitments to you – Union Direct Trade 
At Union Hand-Roasted coffee, we are committed to Ethical Trade, we comply with legal and 
ethical standards and we expect our suppliers to do so. 
Our partners can expect from us: 

1. Working in partnership to offer assistance to our suppliers in raising their awareness 
about ethical trade. 

2. Commitment to excellence at every stage of the coffee supply chain. Coffees we source 
will be roasted and presented in their best condition.  

3. Environmental responsibility in all our activities through to delivery to the consumer. 
4. Minimum guaranteed floor price of USD 1.95. / lb. F.O.B. for coffees scoring 84+ (SCAA 

sensory score). 
5. Price premiums for farmers producing exceptional quality with exceptional sustainability 

ethos (economic, environmental, social). These are determined on the basis of cupping 
results and audits.  

6. Contracts are negotiated pre-harvest (1-6 months in advance), depending on the 
producer’s preference. 

7. Contracts are negotiated with a fixed price 
8. Pre-finance is offered by Union Hand Roasted Coffee either directly or working with pre-

finance agencies (Root Capital, Shared Interest) on a producer’s request. 
9. Long term relationships: are created to develop stable commitments to producers1.  
10. On time payment: will take place within 10 working days after receiving original 

documents, unless otherwise is agreed. 
 
  

                                                
1 Supplier termination policy 
UHRC aims to operate responsibly and professionally in its relationships with suppliers. At all times we will act with integrity and aim 
to be fair, honest and open.  
 UHRC operates a two-year supplier evaluation policy. During this period the commercial viability of the relationship will be established. 
In the course of this period UHRC will carefully assess coffee quality and flavour profile and how they fit with our requirements. We 
will also evaluate the supplier's ability to comply with our Code of Conduct. Regular, constructive feedback will be provided to the suppliers.  
 
Our supplier termination policy is a separate document  



What we expect from you – Union Direct Trade 
We expect you to comply with legal and ethical standards 

1. Increase your awareness of ethical trade  
2. Commit to excellence at every stage of the coffee supply chain.  
3. Commit to our Code of Conduct and verification process by accepting planned and 

unplanned audits and provide the necessary information on request. 
4. Assurance to achieve a high level of quality and productivity in all your activities 
5. Traceability and transparency in all your activities  
6. Data recording, management and systems, to support productivity of high quality coffee 

and efficient business transactions. 
7. Respect for Labour standards and Human Right for farmers and their workers. 

This means: 
 Conditions of employment meet (inter) national legal standards 
 No forced labour 
 Freedom of association and the right to collective bargaining is respected 
 Safe and Hygienic working and living conditions 
 No child labour 
 Payment of a living wage 
 Working hours are not excessive 
 No discrimination is practiced  
 Regular employment is provided 
 No harsh or inhumane treatment is allowed 

 
8. Respect the environment to produce coffee that maintains eco-systems. 

 We commit to these principles and ask our suppliers to adhere to these when conducting business 
with us. We recognize that many of our suppliers operate in different legal and cultural 
environments and implementing these requirements may be challenging. We encourage 
suppliers to initiate communication and engage with us if compliance with these standards can 
only be partially achieved. By accepting this Code, suppliers commit to behaving in accordance 
with the values described in sections below. 
For Producers organizations or smallholder cooperative, the management is responsible for 
communicating the Code of Conduct to their smallholders and is responsible for compliance. 
  



Union Hand Roasted Code of Conduct 
 
Section 1: Commitment  
 
1.1 Audits will be permitted on your premises and subcontracted premises and information will be 
provided on request 
1.2 A contact person must be appointed for all matters related to the Code of Conduct 
1.3 Our suppliers shall monitor their compliance with our Code of Conduct and maintain the 
necessary documentation to substantiate compliance as well as with applicable legislation. The 
Supplier shall notify us of areas of non-compliance and planned corrective actions. 
1.4 The management is responsible for communicating the Code of Conduct to their suppliers 
(farmers) and is responsible for compliance.  
Section 2: Quality, productivity, traceability and transparency 
 
2.1 Coffee lots assigned to Union, will be stored to ensure easy identification. Export bags should 
be marked with our Union logo that we will provide.  
2.2 Producer is committed to maintain and improve the quality of their coffee.  
2.3 Processes are documented to control quality from cherry to green export grade coffee.  
2.4 Records should be kept specifying the amount of coffee before and after the stage of 
processing. 
2.5 The producer takes measures to optimize yield and farm efficiency.  
2.6 Tools used to define the weight or volume of harvested product are calibrated at least once a 
year. Measures are taken to assure measurements are accurate and true.  
Section 3: Management systems 
 3.1 Producers keep a record (in collaboration with UHRC) of non-compliance against the Code of 
Code 
3.2 If a Corrective Action Plan (CAP) is established producers keep records on the progress and 
implementation of the planned activities.  
3.3 Producers keep UHRC informed on improvements  
3.4 Producers have records of main cost and income on coffee production and related activities 
(processing, exporting etc.) 



3.5 Producers have records of trainings provided for themselves and their workers.  
3.6 Record of conversion cherry / parchment ratio. 
3.7 Record of conversion parchment / green ratio. 
3.8 An accurate and updated overview of all workers (permanent and temporary) is maintained 
including: 
1. full name, 
2. gender 3. date of birth 
4. date of entry and period of contract 5. wages and payment 
 
3.9 Records (receipts, invoices) should be kept for coffee sourced from producers (either 
members, neighbours, etc.). Presented documents should record: 
1. Date coffee was received 2. Names of buyer and seller 
3. Unit of measure (volume or weight) 
4. Price per unit paid to producer 5. Quantity bought or sold 
6. Type of coffee (cherry, parchment or green). 7. Total volume and Price 
8. Date producer was paid 
9. If applicable, second payment (amount and date)  
3.10 Coffee farmers are encouraged to contribute as far as possible to the local economy and 
rural development. These contributions are documented and available on request. 
Section 4: Respect for human and labour rights 
 
4.1 Conditions of Employment 
 
4.1.1 All workers are aware of their rights and duties, responsibilities, salaries and work schedules 
under law. 
4.1.2 Conditions of employment, including wages, either meet or exceed the following standards: 
sector regulations, Collective Bargaining Agreements that are in place with the employer and 
official minimum wages for similar occupations. 
4.1.3 Other conditions of employment (e.g. sick leave, additional types of leave, statutory benefits) 
exceed, or are in line with national law. 
4.1.4 All permanent workers have a legally binding, written contract that clearly describes the 
terms of hire and safeguards workers from loss of pay in the case of illness, disability or accident. 
Workers may terminate the contract at any time in order to prevent debt bondage. 



4.1.5 All permanent workers have received a copy of the contract or at minimum, have free access 
to the original, signed contract. 
4.1.6 In case of dissolution of the contract, the notice period is identical for employer and worker. 
4.1.7 The employer has specified wages for all functions. 
4.1.8 For remuneration based on production, quotas, or piecework, the pay rate allows the worker 
to earn the proportionate minimum wage or relevant industry average (whichever is higher) during 
normal working hours. The method of calculation is transparent and available for workers. 
4.1.9 Payment is made in legal tender, that is, cash or cash equivalent (check, direct deposit). 
4.1.10 Payments are made to workers directly and on time, according to an appropriate payment 
schedule that is monthly or biweekly. The payment schedule has been communicated to workers. 
In-kind payments are not allowed, except in regions where they are legally permissible, agreed 
upon by both parties, and documented, including a definition of the value of the goods. 
4.1.11 All workers receive pay slips regularly. Pay slips provide a clear account of wages earned, 
allowances, bonuses, overtime payment, and all deductions in detail. This Information is also 
available upon request. 
4.1.12 The employer provides the worker with access to a proper appeal mechanism if 
discrepancies in payment are found. 
4.1.13 For permanent workers: sick leave caused by work (e.g. an accident) is not deducted from 
annual leave. 
4.1.14 The employer provides workers with vacation time that meets or exceeds national or local 
law 
4.1.15 For permanent workers: Maternity leave is at least 8 calendar weeks on full pay for 
permanent full-time workers. Accrued annual leave is not counted toward workers' maternity 
leave, but may be added to it. At least 6 weeks of maternity leave should be post pregnancy.  
4.1.16 Workers (full and part time) are not penalized for taking maternity leave, and are 
guaranteed to return to the same or higher position at the same or higher pay rate at the end of 
the maternity leave. 
4.1.17 Breastfeeding breaks during work time are granted for at least 6 months after birth. 
4.1.18 The employer complies with local law regarding the provision of health insurance and 
social security benefits, including pension and disability insurance, to workers. In cases where 
permanent workers are not legally entitled to health insurance benefits, the company provides 
Private Health Insurance or comparable health services. 
4.1.19 Payments of social security and/or health insurance provisions are made on time. 



4.1.20 The employer provides timelines and measures to provide all permanent workers with the 
benefits of a provident fund or pension scheme and disability insurance. 
4.1.21 The employer aims at undertaking all contracting of seasonal workers directly rather than 
through a contractor except under exceptional circumstances. 
4.1.22 Where a labour contractor is used, the contractor has declared in writing that it adheres to 
national law, ILO conventions and this Code of Conduct. 
4.1.23 The employer is responsible for ensuring that the contractor has complied with the Code 
of Conduct and is responsible for providing evidence of this. 
4.1.24 Contract workers, local and migrant, permanent and seasonal workers receive equivalent 
wage and overtime provisions for equal work performed. 
4.1.25 Salary deductions are only permitted as agreed by national laws, as fixed by a Collective 
Bargaining Agreement or where the employee has given written consent 
4.1.26 When salary deductions are made for services provided by the employer, they do not 
exceed the actual costs incurred by the employer. 
4.1.27 Wage deductions are not used as a disciplinary measure. 
4.1.28 The employer maintains a register of all terminated contracts with details on 
circumstances/reasons for termination. 
4.2 No forced labour 
4.2.1 There is no kind of forced labour, including bonded labour, contract substitution, loans with 
excessive interest rates, passport confiscation, involuntary prison labour or any restrictions on 
freedom of movement. 
4.2.2 Workers are not required to lodge "deposits" or their identity papers with their employees 
and are free to leave their employer after reasonable notice 
4.2.3 The levying of recruitment fees on workers for employment and migration is prohibited, 
whether internal or cross-border. 
4.2.4 Employment is not conditional on the employment of the spouse. Spouses have the right to 
work elsewhere. 
4.3 Freedom of association and the right of collective bargaining are respected.  
4.3.1 The employer recognizes in writing (and makes known to workers), and in practice, the right 
of all employees to establish or join an independent workers' organization of their own choosing 
that is free from interference of the employer, and the right to collective bargaining. 
4.3.2 Neither workers nor their representatives are discriminated against or suffer other 
repercussions because of freely exercising their right to organize or because of their membership 
or participation in legal activities in their workers’ organization. 



4.3.3 Workers representatives are not discriminated against and have access to carry out their 
representative functions in the work-place. 
4.3.4 Where the right of freedom of association and collective bargaining is restricted under law, 
the employer facilitates, and does not hinder, the development of parallel means for independent 
and free associations and bargaining. 
4.3.5 Management ensures the right of workers to gather to discuss workplace grievances without 
fear of reprisal or other negative consequences. Facilities are provided on request to enable the 
representatives to carry out their functions. 
4.4 Safe and hygienic working conditions 
4.4.1 A safe and hygienic working environment shall be provided, bearing in mind the prevailing 
knowledge of the industry and of any specific hazards. Adequate steps shall be taken to prevent 
accidents and injury to health arising out of, associated with, or occurring in the course of work, 
by minimizing, so far as is reasonable practicable, the causes of hazards inherent in the working 
environment 
4.4.2 The employer has implemented a written health and safety (H&S) policy intended to identify 
and minimize workers' occupational risks. 
4.4.3 The H&S policy is based on a documented risk assessment. 
4.4.4 The company has appointed a Health and Safety Officer that maintains complete and 
updated records on workers' illnesses, accidents, first aid healthcare and other healthcare 
provided, and actions taken for improvements. This officer may have other responsibilities in the 
company (e.g. HR).  
4.4.5 Workers shall receive regular and recorded health and safety training, and such training 
shall be repeated for new or reassigned workers 
4.4.6 Workplaces, machinery, equipment and worker transportation are equipped with adequate 
safety devices, and are safe. 
4.4.7 A maintenance and repair system is put in place to ensure a safe, clean and hygienic 
environment at all times. 
4.4.8 Risk areas and potential hazards are clearly identified by warning signs in all relevant 
languages, which include pictograms. 
4.4.9 Storerooms of agrochemicals are locked and accessible to appointed trained persons only. 
4.4.10 All areas where pesticides are applied are signaled. Warning signs regarding re-entry are 
posted in relevant languages and symbols. The signals are explained to workers 
4.4.11 Only trained and authorized personnel are involved in the preparation of chemicals. 



4.4.12 Appropriate equipment and gear, including personal protection equipment are available, 
well maintained and clean. Clearly visible signage of PPE required and phonenumber in case of 
intoxication should be clearly visible. Workers handling hazardous chemicals are provided with 
adequate personal protective equipment of good quality and in good condition at the employer’s 
expense. Workers must always use such equipment and never take it to their homes. The 
employee is responsible for safe handling and use of agrochemicals. 
4.4.13 Workers handling any potentially hazardous chemicals are given free medical 
examinations regularly by a physician of their choice (according to risks and levels of exposure). 
For workers exposed to organophosphates and carbamates, cholinesterase examinations must 
be carried out every six months or as stipulated by law, whichever is more frequent. 
4.4.14 Regular training for workers engaged in any potentially hazardous work is provided, and 
workers are informed of the specific risks to mental, reproductive, or neurological health 
4.4.15 First aid kits are available and accessible at all processing locations. 
4.4.16 First-aid kit use register 
4.4.17 Accidents are recorded in an accident log register. The register contains at least: 
1. The name of the person injured 
2. The date 3. The place where the accident took place 
4. A description of the accident 
5. Type of injury 5. How the accident was handled (e.g. first aid was given and due to the severity of the injury 
worker was transported to nearest health care provider)  
4.4.18 The employer provides medical care for all workplace injuries and illnesses and pays for 
recovery to any work-related illnesses or injuries, as well as lost wages during recovery time. 
4.4.19 Potable drinking water is clearly labeled and easily accessible to all workers during their 
working period. 
4.4.20 Drinking water is analyzed at least every six months when water purity has been identified 
as a risk. 
4.4.21 Access to clean toilet facilities and potable water, if appropriate, sanitary facilities for food 
storage shall be provided at reasonable distance of the workspace 
4.4.22 Sanitary facilities are provided separately for men and women (toilets, washing facilities 
and where necessary for those applying agrochemicals or for workers that live on farm property, 
showers), and are in proportion to the number of workers (minimum proportion is 1:25). If national 
or local regulations are above this standard, the national/local regulation applies. 
4.4.23 The sanitary facilities are clean and hand washing facilities are next to the sanitary facilities. 



4.4.24 All indoor workplaces have sufficient lighting, heating and ventilation for work to be carried 
out in the context of local weather conditions. 
4.4.25 Fire exits, escape routes, firefighting equipment and fire alarms are provided for all 
buildings on farm property. 
4.4.26 Escape routes for all buildings on farm property are marked and unobstructed, allowing 
safe exit during emergencies. Exit doors are not locked while workers are inside and workers are 
allowed to remove themselves from dangerous situations. 
4.4.27 New workers receive an initial training and all other workers are given at least annual 
trainings in evacuation procedures pertinent to their working areas. Residents of worker housing 
and children in day-care or school located on farm property also receive training in evacuations 
4.4.28 Electrical equipment, wiring and outlets are placed, grounded and inspected for 
overloading and leakage by a professional on a regular basis. 
4.4.29 Persons under the age of 18, disabled people, persons with incapacitating mental 
conditions; persons with chronic, hepatic or renal diseases, persons with respiratory diseases, 
and pregnant and nursing women only perform work that is appropriate to their physical capacity 
and that does not imply a health hazard. 
4.4.30 Workers will have access to cool and ventilated places to rest and have lunch 
4.4.31 Farm shall ensure workers only need to carry bags of coffee within reasonable distance 
4.4.32 Fire-extinguishers are placed and workers are trained on how to use them. 
1. In the living accommodation area 
2. In the wet-mill 3. In the dry-mill 4. In the office 
5. In any other place deemed necessary  
4.5 Safe and hygienic living conditions 
(For farms which provide workers accommodation, either permanent, casual or seasonal workers) 
4.5.1 Accommodation, where provided, shall be clean, safe, and meet the basic needs of the 
workers 
4.5.2 Sufficient space 
4.5.3 Separate accommodation for single mothers 
  4.5.4 Place is clean, ventilated and where firewood or coal is used, cooking shall take place 
outside the living/sleeping area. 
4.5.5 Appropriate construction material, adequate maintenance and safe from hazards and 
pollution. 



4.5.6 Toilets - When there are less than 100 workers, the number of toilets required, are 1 toilet 
for every 25 men and 1 toilet for every 15 women. Whenever the number of workers is above this 
number, there will be an additional toilet for every other 30 workers. These will be separated into 
single sex toilets. If national or local regulations are above this standard, the national/local 
regulation applies. 
4.5.7 Showers & washing facilities - Facilities for personal hygiene must be provided and there 
must be at least one sink for every 25 workers. They must be kept in good clean condition and be 
separated into single sex areas. If national or local regulations are above this standard, the 
national/local regulation applies. 
4.5.8 Kitchen facilities outside living/sleeping area 
4.5.9 Living area contains a clean, shaded, safe place to eat and rest 
4.5.10 Workers have access to potable drinking water 
4.5.11 Fire exits, escape routes, firefighting equipment and fire alarms are provided in the living 
area.  
4.5.12 Electrical equipment, wiring and outlets are placed, grounded and inspected for 
overloading and leakage by a professional on a regular basis in the living area.  
4.5.13 Escape routes in living area are marked and unobstructed, allowing safe exit during 
emergencies. Exit doors are not locked while workers are inside and workers are allowed to 
remove themselves from dangerous situations in the living area. 
4.5.14 When workers live on the farm (either permanently or temporarily activities should be 
promoted for the prevention of disease, like vaccination, orientation in aspects of personal 
hygiene) 
4.6 No child labour 
4.6.1 There shall be no child labour 
4.6.2 Policies and procedures are in place to ensure that children below the age of 15 (or below 
the working age defined by national law, if higher) are not employed or allowed into production 
areas. 
4.6.3 The employer ensures that workers undertaking task likely to jeopardize their health, safety, 
development or morals of young people ((e.g. handling chemicals, working night shifts), are at 
least 18 years of age (or the age of legal adulthood as defined by national law, if higher). 
4.6.4 The employer ensures that working does not jeopardize schooling or the social, moral or 
physical development of young persons under the age of 18 (or the age of legal adulthood as 
defined by national law, if higher). 
4.6.5 All children under the age of 15 (if legal national school age is above 15 this applies) are 
attending school. 



4.6.6 For cultural and socio-economic reasons, children under the minimum working age referred 
by national laws are allowed to help their parents (light child work). If children of the farm owners 
help their relatives with farm work after school or during holidays, it is ensured the work is 
appropriate for their age, the work does not jeopardize the child’s social, moral or physical 
development and does not constitute a hazard to the child’s health, they do not work long hours 
and/or under dangerous or exploitative conditions, and their family provide supervision and 
guidance. 
4.6.7 Children below the work minimum age referred by national laws, living permanently or 
temporarily on the farm, should participate in educational program comparable with the formal 
school system 
4.6.8 Educational programs for workers ‘children who are at school should be promoted 
4.7 Payment of a living wage 
4.7.1 Wages and benefits paid for a standard working week meet, at minimum, national legal 
standards or industry benchmarks standards, whichever is higher. In any event wages should 
always be enough to meet basic needs and to provide some discretionary income. 
4.7.2 Workers should receive wages in legal currency. Compensation in kind may be agreed upon 
with the employee or worker without creating any form of dependency and in accordance with 
national law and legislation. 
4.7.3 Where in-kind payments (e.g., food) are legally permissible, in-kind payments are agreed to 
by the employee and the employer, and itemized in writing by product, quantity, average price, 
and frequency of distribution. 
4.7.4 If in-kind payment is legally permissible, it cannot exceed 30% of the wage.  
4.7.5 Piece rate payments are monitored to ensure that the total salary paid is at least equivalent 
to national or sector minimum wages (whichever is higher) and proportional to wages paid to other 
workers for equivalent working hours.  
4.7.6 Seasonal piece-rate workers receive the same benefits as other workers (e.g. housing, food, 
transport, hygiene) 
4.8 Working hours are not excessive 
4.8.1 Working hours comply with applicable law and industry standards. 
4.8.2 Overtime complies with applicable laws and industry standards 
4.8.3 Overtime is voluntary and is not required on a regular basis 
4.8.4 Workers are not denied employment or discriminated against for not being able or willing to 
work overtime 
4.8.5 Overtime is compensated at a premium rate in accordance with national or local regulations, 
where applicable. This rate is agreed to in writing before any overtime hours are worked. 



4.8.6 Even under exceptional circumstances, workers do not work more than 14 consecutive 
hours in a 24-hour period. 
4.8.7 Working hours, excluding overtime, shall be defined by contract, and shall not exceed 48 
hours per week 
4.8.8 Even under exceptional circumstances, the total hours worked in any seven-day period shall 
not exceed 60 hours. 
4.8.9 Overtime does not exceed 12 hours per week, unless exceptional circumstances apply 
(where it is not defined by national or local law, overtime is any work performed after an eight-
hour day). 
4.8.10 Employees should allow at least one day of rest for every six working days. Or where 
allowed by national law, two days off in every 14-day period. 
4.8.11 Overtime work shall be demanded only in exceptional circumstances over a short-time 
period due to the business cycle, notably during the harvest season. Overtime should be 
compensated according to national law and legislation. 
4.8.12 Exceptional circumstances for over-time (only for a limited time period) have been 
communicated to and agreed to by workers. Documentation of this agreement shall be kept in an 
auditable format. This applies to all workers including temporary and seasonal workers. 
4.8.13 Rest periods lost during exceptional circumstances are offered to workers within 3 months. Workers may choose whether or not to take those rest days. 
 4.8.14 Even under exceptional circumstances, workers receive at least 24 consecutive hours of 
rest after 18 days. 
4.8.15 Employees who have worked at the farm for more than one year should have a period of 
paid leave. 
4.8.16 Meal and work breaks are stipulated and respected. Workers are given one unpaid, 30-
minute meal break for every 5 hours worked, and an additional 15 minute, paid rest break for 
every four hours worked. 
4.9 No discrimination  
4.9.1 There is no discrimination, particularly on the basis of race, colour, gender, sexual 
orientation, disability, marital status, family obligations, age, religion, political opinion, union or 
worker's representative bodies, national extraction ethnic or social origin or any other condition 
that could give rise to discrimination, in: recruitment, promotion, access to training, remuneration, 
allocation of work, termination of employment, retirement or other activities. 
4.9.2 Same rights and obligations should be conceded to woman and men 
4.9.3 Women participate in training and awareness raising sessions. 



4.9.4 Measures are taken to facilitate women’s' participation in training and awareness raising 
sessions. 
Measures should include:  
 Clear communication to women about the sessions 
 Conducting sessions at times when women can attend  
4.9.5 Behaviour, including gestures, language, and physical contact that is of a sexually abusive, 
coercive and threating nature must be prevented. 
4.10 Regular employment is provided 
4.10.1 All positions that are of a regular nature are directly staffed with permanent workers; legal 
obligations are not avoided through the excessive use of time-limited employment contracts. 
4.10.2 Obligations to employees under labour or social security laws and regulations arising from 
the regular employment relationship shall not be avoided through the use of labour-only 
contracting, sub-contracting, or through apprentice schemes where there is no real intent to impart 
skills or provide regular employment, not shall any such obligations be avoided through the 
excessive use of fixed-term contracts of employment 
4.10.3 An overview of the employer's labor needs is produced each year, indicating the periods 
in which non-permanent workers will be needed. 
4.10.4 Time-limited contracts or any subcontracting are only issued to non-permanent workers 
during peak periods and/or in the case of special tasks and/or under exceptional circumstances. 
4.10.5 Temporary workers who are employed for a period of more than 90 working days of 
uninterrupted service have a legally binding and signed contract with job description that is 
accessible to workers. 
4.11 No harsh or inhumane treatment is allowed 
4.11.1 Physical abuse or discipline, the threat of physical abuse, sexual or other harassment and 
verbal abuse or other forms of intimidation shall be prohibited. 
4.11.2 A procedure is in place for submitting and addressing complaints. This procedure is 
accessible for: - all workers, - buyers and suppliers, and - anyone who wishes to file a complaint 
related to issues of compliance with the Code of Conduct. 
4.11.3 Workers are able to talk about workplace grievances with management or employer with 
no fear of reprisal 
4.11.4 The procedure should allow for complaints to be submitted anonymously, addresses 
complaints in a clear and timely manner, - ensures no one will be penalized for submitting a 
complaint, and does not interfere with other recognized complaint or grievance mechanisms (e.g. 
judicial, collective agreements). Complaints and the corrective actions taken are adequately 
documented. Records of complaints from the government in case of (alleged) violations are made 
available to the auditor. 



Section 5 Respect for the environment 
 
5.1 Site Selection 
5.1.1 When planting a new coffee plantation area, the production site should be checked against 
any pollution risk and protected against those through adequate measures when necessary. 
5.1.2 Grow coffee in area where you have permission to do it. 
5.1.3 Grow coffee on land on which you have a title or rental agreement. 
5.1.4 Do not expand coffee plantations in protected areas nor in any part of intact natural forest. 
5.1.5 Be aware of the origin of the plant material and give preference to one that has been tested, 
certified and released by an accredited institution. 
5.1.6 Map of the farm is available. The map includes: 
1. Location of each production plot, roads, buildings, and infrastructure 
2. Streams, water bodies and water sources 3. Natural ecosystems, management designation for all natural ecosystems 
4. Abutting land uses, including protected area and; 5. Tabulation of the total farm area, total production area, and total area of natural ecosystems  
5.2 Agrochemicals 
5.2.1 Materials on the UTZ Certified Red Pesticide List and Unacceptable Pesticides list are not 
used on Union Direct Trade Crops. 
5.2.2 The use of materials on the UTZ Certified (Amber List) is minimized, and carefully monitored. 
Where possible alternatives are sought. 
5.2.3 An up-to-date and complete list of fertilizers and pesticides that can be used and stored is 
available on request. 
The list of agrochemicals (storage) includes: 
1. brand names and active ingredients 2. specific protective equipment and training required to apply the products. 3. what to do in case of intoxication. 
 5.2.4 An up-to-date and complete list of agrochemicals applied is available on request 
Application records include at least: 1. date of application (day/month/year), 
2. product brand name, 3. quantity or volume applied (per hectare, field, tree, etc.) 
4. plot reference, 
5. method of application and equipment used, 6. re-entry time according to the label instructions, and 
7. operator name. 



 5.2.5 Empty pesticide containers are rinsed 3 times with water. Rinsing water is disposed of 
properly, or returned to the application equipment tank for later use in a spray mix, and containers 
are perforated. 
5.2.6 Empty pesticide containers and obsolete pesticides are handled by a collection, return, 
and/or disposal system (organized by government or a supplier). They are stored, labelled, and 
handled adequately and securely until they are collected. 
5.2.7 Pesticides and inorganic fertilizers are stored: 
1. In their original container or packaging, 2. In accordance with label instructions 
3. With an indication on the crops they are used for 4. in a way to avoid spillage (e.g. liquids are placed on lower shelves or stored separately), 
5. securely in a location not accessible to children (e.g. locked), and 
6. away from harvested product, tools, packing material, and food products.  
5.2.8 Facilities for handling, diluting and storing inorganic fertilizers and pesticides must be: 
1. Dry and clean 
2. Well ventilated and sufficiently lit 3. Structurally secure, and 
4. Equipped with non-absorbent material 5. A sound roof and impermeable floors 6. Shelves with non-absorbent and fire resistant material 
7. A system to retain spillage 8. Clear, permanent warning signs close to access doors, 
9. visible safety warnings, explanation of pictograms, symptoms of intoxication, and first aid information for each product stored, 10. A visible emergency procedure, and 
11. An eye-washing area  
5.2.9 Inorganic fertilizers and pesticides are transported safely to prevent spillage. They are never 
transported together with coffee. 
5.2.10 For farmer groups: you must provide training to members and workers on: 
Integrated Pest & Disease Management 
1. The monitoring of pests and diseases  
2. Alternative ways to control pests and diseases    3. Preventive measures against pests and diseases  
4. Measures to avoid that pests and diseases build up resistance to pesticides For large farms: You must have a written policy on all above or records that show integrated pest 
and disease management is part of the farming system" 
5.2.11 For all farms and groups: you must provide training to members and/or workers on: The 
risks of handling of pesticides and other hazardous chemicals and on how to handle them 
properly. 



1. How to properly store pesticides and hazardous chemicals especially so these cannot be reached by children available by the manufacturer.  
2. Containers should be labelled indicating contents, warnings, and intended uses (preferably in the original container when possible) · 
3. How to handle accidents and spills when preparing and applying equipment. 4. How to properly handle and dispose of empty containers, including triple rinsing and puncturing containers 
5.  Intervals of time when people are not allowed to enter a sprayed area or field without any personal protection  
6. How to understand the product label and other safety instructions made 
7. How to use a Material Data Safety Sheet (MDSS)  
5.2.12 If used, herbicides are only one element of an integrated strategy against weeds, and are 
only used in spot applications. 
5.2.13 Return non-harmful organic material from the farm to the field if not used for any specific 
activity, either directly or after processing (composting). 
5.2.14 Have vegetative cover all year long (intercropping, nitrogen binding leguminous, mulching). 
5.2.15 Identify and map areas prone to soul erosion or areas already affected by soil erosion. 
5.2.16 Prevent soil erosion. 
5.2.17 Controlled fire-use to clear land for coffee cultivation is not permitted. 
5.2.18 Fertilization should be done according to leaf and soil analysis. 
5.2.19 Minimize pesticide use (including: fungicide, insecticide and nematicide use) as far as 
possible. 
5.3 Water 
5.3.1 Minimize the volume of water used in wet-processing via the application of efficient 
technologies and recycling of water 
5.3.2 No discharge of untreated waste water into natural superficial water 
5.3.3 In central wet mills and wet mills of estates, a water quality analysis and monitoring program 
is implemented. 
5.3.4 Water analysis is conducted at least once per coffee season and includes an analysis of 
water samples before and after treatment. 
5.3.5 The analysis takes into account the nearby water sources of where the wet-mill is located 
and the risk/area of contamination, and serves to further improve, where possible, the water 
treatment system in place. The analysis indicates at least: 
1. chemical oxygen demand (COD), 2. pH, 
3. sedimentable solids 



4. flow rate.  
Monitoring includes: 

1. comparison of results from before and after treatment, 
2. comparison with results from previous year(s), and 3. comparison with applicable national or local regulations. 
4. Corrective actions are taken based on the results.  

The records and monitoring program are available. Records include the: 
1. date(s) of the analyses, 2. results and corrective actions, and 
3. responsible person for the monitoring system  

5.4 Biodiversity 
5.4.1 Plant, maintain or restore buffer zones adjacent to waterways, preferably with native species 
5.4.2 Protect threatened or endangered species and habitats, e.g. through adequate measures 
that prevent hunting and collection of threatened flora and fauna 
5.4.3 Protect areas of high ecological value located on and around the farm, such as streams, 
wetlands and forest, via the minimization of human intervention and the implementation of 
measures for conservation. Such areas need connecting in order to create biological corridors 
that enable the migration and the exchange of species 
5.4.4 Make use of shade trees of different, preferably native species that are compatible with 
coffee production. Alternatively establish or maintain significant forest areas as ecological 
compensation 
5.5 Greenhouse gases 
5.5.1 Mitigate and minimize greenhouse gas emissions 
5.5.2 Apply fertilizer on the basis of soil/leaf analysis 
5.5.3 Strive to reduce the use of non-renewable resources of energy and increase the use of 
renewable sources of energy  
5.5.4 Use firewood only if it is unavoidable and comes from well-managed sources like shade 
trees, specific (fast growing) trees planted for this purpose or reforested areas, or from pruning 
residues only. Don't use firewood from natural forest 
5.5.5 In central processing facilities where non-renewable energy is used you must keep records 
of energy consumption, take measures to use energy more efficiently and replace non-renewable 
sources by renewable ones as far as possible. 
5.6 Waste 
5.6.1 The farm/we-mill shall continuously reduce, reuse and recycle the quantity of waste and by-
products of the harvest and processing that it generates 



5.6.2 Central coffee processors and service providers return or make available to coffee farmers 
the organic matter from coffee if economically feasible 
5.6.3 The farm shall always be clean and free from waste  
5.6.4 Rubbish bins shall be placed in strategic points on the farm 
5.6.5 Assure availability and functioning of septic tanks or other alternatives and appropriate 
means for the treatment of human excrements 
5.7 Animals 
5.7.1 Union Hand Roasted is against animal processed coffee and does not source nor intend to 
source in this in future animal coffee. Processing animal coffee means using the interference of 
animals with coffee to modify the quality of the coffee (e.g. by forcing or allowing animals to eat 
coffee beans and extracting the coffee beans from the faeces). 
5.7.2 There are no animals held captive and used for processing animal coffee.  
5.7.3 There are no endangered animals (birds, monkeys etc.) held captive for tourism purposes 
5.7.4 All animals on the farm either used to support coffee production (carrying) or held for security 
(dogs) or consumption purposes should be in healthy conditions and correctly managed with 
welfare standards suitable for that animal 
5.8 GMO 
5.8.1 Genetically modified coffee trees may become available in the future. Public acceptance of 
GM coffee would be a pre-requisite before any introduction. They could be cultivated if they demonstrate advantages for consumers, the environment and farmers and are sustainable in 
principle with Union’s Code of Conduct. Genetically modified trees should be used in accordance with (inter)national laws and regulation.   



APPENDIX LIST OF PROHIBITED PESTICIDES  
 

 Coffee relevant pesticides - Red List - 71 pesticides of which are 5 
coffee relevant 

 
# 

Name of active 
ingredient of 

pesticide 
CAS 

number Acute Toxicity Known Carcinogens 

      
Who 
1a 

Who1
b H330 EPA IARC EU GHS 

1 
Carbofuran 
 1563-66-2   x x       

2 
Paraquat dichloride 
 1910-42-5     x       

3 Terfubos 
13071-79-
9 x           

4 Triazophos 24017-47-8   x         
5 Zeta-Cypermethrin 

52315-07-
8   x         

 
 Unacceptable list - 25 pesticides of which 3 are coffee relevant 
 

# 
Name of active 
ingredient of 

pesticide 
 

CAS 
number 

 
International Conventions 

POP PIC Montreal 
1 Aldicarb 116-06-3  x  
2 Endosulfan 115-29-7 x x  
3 Methyl bromide 74-83-9   x 

 
 
  



APPENDIX 2 LIST OF PESTICIDES THAT SHOULD BE AVOIDED OR 
MINIMIZED AS FAR AS POSSIBLE 

 
Yellow List 

  
# Name of 

active 
ingredient of pesticide 

CAS 
number Pobable Carcino

gens 
Chronic Toxity Environmental Relevance Acute 

Toxicity 
Known 

Carcinogens 

      

E
PA 

IA
RC 

M
uta 

Re
pro 

E
DC 

B
io a
c
c 

Very 
persistent 
in 
water, soil 
or 
sediment 

Very 
toxic to 
aquati
c organ
isms 

To
xic for 
be
es 

W
HO 
1a 

WH
O1b 

h3
30 

E
PA 

IA
RC 

E
U G
H
S 

1 
Abamectin 
 

71751-
41-2                 x     x       

2 
Aluminum 
phosphide 

20859-
73-8                 x             

3 
Carbaryl 
 63-25-2 x       x       x             

4 
Carbendazi
m 

10605-
21-7     x x x                     

5 
Chlorantrani
liprole 

500008-
45-6             x x               

6 
Chlorothalo
nil 

2921-
88-2 x                     x       

7 Chlorpyrifos 
52918-
63-5                 x             

8 Deltamethrn 60-51-5         x       x             
9 Dimethoate 

330-54-
1         x       x             

10 Diuron 133855-98-8 x       x                     
1
1 

Epoxicanaz
ole 

122-14-
5 x       x                     

12 Fenitrithion 1200068-37-3         x       x             
1
3 Firpronil 

91465-
08-6                 x             

14 Lambda-cuhalothrin 121-75-5         x       x     x       
1
5 Malathion 

801801
7         x       x             

16 Mancozeb 52645-53-1 x       x                     
1
7 Permethrin 

2312-
35-8 x       x                     

18 Propargite 153719-23-4 x         x   x               
1
9 

Thiamethox
am                   x              

  



CODE OF CONDUCT: ACKNOWLEDGEMENT 
I acknowledge that I have received a copy of the Union Hand Roasted Coffee Code of Conduct  
(Version December, 2016).  
It has to be recognized that many of the principles embodied in the Code of Conduct are end-goals. 
Therefore, acknowledging receipt of this document does not assume 100% compliance.  
Name of Farm / Coffee Cooperative / Association: 
____________________________________________________________________________________ 
 
Authorized Signature____________________________________________________________ 
Print Name____________________________________________________________________ 
Position_______________________________________________________________________ 
Date__________________________________________________________________________ 
Please sign and return this form to: 
Pascale Schuit Union Hand Roasted Coffee 
Unit 2, 7a South Crescent 
London 
E16 4TL 
United Kingdom 
 
Pascale@unionroasted.com 
TEL: +44 (0) 207 474 8990 
FAX: +44 (0) 207 511 2786  


