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awakeningSPRING

 
Yes, I have to admit that I need the spring, the 
longer days, the bright and sunny early mornings 
that come with spring awakening. And the entire 
team of Paul M. Müller in Munich is currently look-
ing forward to the coming weeks. Our day starts 

early too, earlier than most normal office days. 
We get up early for our partners and we 
are wide awake already. We strive to ear-
ly identify the daily challenges and to find 
quick, streamlined solutions. We are going 
to face tough price and quantity negotia-
tions about tomatoes. We will be on site for 
them, at first in Italy. Strawberries are new  

 
 

 
 
 
in the product range of Paul M. Müller.  
Apropos on site, this edition includes an interest-
ing report about our tuna partners in Papua New 
Guinea and Ghana. We travelled to both coun-
tries – although they are not exactly situated just 
around the corner. Above that, further information 
on the subject foodstuffs: “smelling, touching, 
tasting” is the motto of Germany’s most famous 
“food savior” Raphael Fellmer. In his new Sirplus 
stores, he sells wonky carrots and cucumbers as 
well as foodstuffs that are past their BBD. A great 
story. I wish our readers a nice start into spring-
time and pleasant reading. 

„The great thing about spring is that it always comes  
when you need it most.“

Jean Paul

GOOD MORNING

The Internorga trade show in Hamburg is a must for the sector. Why? For 
boasting 1300 exhibitors, more than 96.000 visitors and being a true inspi-
ration. PMM Managing Director Thomas Schneidawind was there, of course, 
and investigated trends, met decision makers and several celebrity chefs 
such as Johann Lafer. This is an opportunity that must be taken.

Internorga!



DEBUT FOR
 
A premiere for Paul M. Müller – Egypt has 
reached the top position as strawberry produc-
er and we are there! As of now, PMM offers the 
varieties “Festival” and “Fortunia” from the Land 
of the Pharaohs. The wonderful taste as well as 
the firm consistency ideal for further processing 
convinced us. This is due to the high Brix content 
of 14 to 16 percent (slightly sugared). PMM has 
just expanded the range with two can sizes of the 
sweet fruits: strawberries in 425ml and 2650ml 
cans bearing our premium label ADRIA.
We think the development in Egypt might be of 
interest. The fertile country at the Nile wants to 
move closer to Europe, improves the logistics and 
has motivated workers, according to markets ex-
perts. The cultivation and the harvest of strawberry 
fields are very laborious. Above that, the straw-
berry season in Egypt starts in the middle of Janu-
ary already and ends in the middle of April. Addi-
tionally, Egypt is greatly expanding its capacities: 
the annual production increased from 30.000 t in 
2017 to 100.000 t in the last year and will presum-
ably reach 150.000 t this year. With this early start 
of the season, the country ranks ahead of Spain  

 
 
 
as well as of Poland and China. Egyptian straw-
berries are used for yoghurt and marmalade and 
as canned fruits.Spain is currently striving to keep 
up. Initially, bad weather delayed the start of the 
season a bit. Above that, the fresh fruit market 
took priority. It is getting warmer, however, and 
we expect that Spain offers higher quantities for 
the food industry (especially for sauces, concen-
trates and frozen products). According to insid-
ers, the quantity of the strawberries planted 
is about the same as last year. However, we 
anticipate slightly higher commodity prices, 
since the storages are empty and the demand 
of the end consumers is increasing. The 
prices will probably not decrease until 
the hunger of 
the fresh market 
is  satisfied. The 
can production 
starts at the end 
of May – at the 
same price lev-
el as in the last 
year.

strawberries

GAMBLING WITH

Dice game on the tomato market! In Italy, no one currently knows how the market will develop. The 
harvest is still in the starting blocks, price negotiations have not yet taken place. Nevertheless, PMM 
went there and wanted to learn at first hand what’s going on. Diced tomatoes are in short supply in 
the north; the south offers some peeled tomatoes in cans, but the market is not particularly busy all in 
all. According to market insiders there is hardly any activity, the customers’ demand is satisfied. We 
noticed during the visit in Northern Italy that there is rather a need for discussions about political and 
financial issues. Where is the proud nation heading? Nevertheless, we found out upon request that the 
producers apparently intend to impose higher prices for a ton of tomatoes this year. The price was 79 
to 80 Euro/t in 2018. The junior manager of the company Steriltom, Alessandro Squeri, expects a price 
of at least 85 Euro/t this year. The producers try to demand a higher price, since the profit margins 
have recently come under slight pressure, according to insiders. One thing is sure – the tomato price is 
extremely weather-dependent and the commodity price, as always, surely remains the most important 
factor of the total production costs. Most probably, the price changes in case of the additional costs 
for sheet metal for cans, energy, staff and cardboard packaging will be moderate this year. As usual, 
we will continue to closely follow the ongoing on the market and keep you current.

diced tomatoes



Our top suppliers in Northern Italy lie tucked away between Cremona, Mantua and Verona – Thomas 
Schneidawind talked to the export manager Linda Avigni of Casalasco, with the junior manager of Ster-
iltom, Alessandro Squeri, and with Davide Campri, owner of our exclusive partner Citres. Result: “We 
strengthened the cooperation with further new products and improvements of the production.” 

Everyone should know his partner well, in 
both private and business life. This is why 
Paul. M. Müller is on site. Even when the 
journey takes two days – PMM team mem-
ber Martina Schulke (picture with Skip Jack) 
travelled to Papua New Guinea (PNG, foto 
right) and visited the tuna provider RD Tuna. 
The experienced industrial manager exactly 
knows which areas require special atten-
tion. “The producer fulfills all international 
standards. This is the crucial criteria that 
must be guaranteed. Otherwise we would 
not establish cooperation.” Mrs. Schulke 
is not only happy about the kindness and 
hospitality of the employees and workers 
of RD, but also about the many positive 
impressions in general. “The people there 
were happy as well about the visitor from 
Europe. This is a sign of appreciation for all 
of them and also for us”, Mrs. Schulke said.  
The next journey to Cosmo Seafood in 
Ghana (foto left) was less time-consuming, 
but as rewarding as the first. “There are dif-
ferences regarding the procedures. How-
ever, the West Africans impress with their 
professional attitude and the compliance of 
the certified rules too”, she pointed out. Two 
exciting journeys which are important and 
will be continued. We think the pictures on 
that page speak for themselves.

EuropeVISIT FROM
 PMM 

on site .



BBD

No fear of the BBD. No, it is not a new ominous 
secret service. As known, it stands for best before 
date. Many end consumers put the BBD on a lev-
el with the use-by date (see also in the glossary 
on our website under U). This is fatal – a lot of 
food is thrown away just for precaution and mis-
understanding, although it is still eatable. This is 
not only a waste of money, but it is also ethically 
and ecologically questionable. A considerable 
amount of foodstuff is produced, proceeded, 
packed, transported, stored – and destroyed in 
the end. 

The Food and Agriculture Or-
ganization of the United Na-
tions (FAO) estimates that 
currently about one third of 
the food produced for human 
consumption in the world gets lost 
or is thrown away. This corresponds to 
an amount of 1.3 billion tons per year. An 
unimaginable amount given the fact that 
about 925 million people suffer from hunger 
and malnutrition, according to estimates of the 
FAO. Approximately 18 million tons of foodstuff 
are thrown away in Germany per year, according 
to the study. It is assumed that at least ten million 
tons are still eatable. Scientists of the University 
of Stuttgart closely investigated the problem with-
in the framework of a research project support-
ed by the Federal Ministry of Food and found out  
 
 
 

 
 
 
that a large part of the food waste (61 percent) is 
caused by private households, followed by large  
consumers such as restaurants and canteens as 
well as industrial companies (17 percent each). 
According to the research, the private house-
holds in Germany discard approximately 6.7 
million tons of food per year. On average, each 
German citizen throws away 81.6 kilograms per 
year. Given these facts, it is all the more impor-
tant to learn more about the best before date 
(BBD). The BBD on packed foodstuffs indicates 
the date by which the food item keeps its specific 
properties (e. g. smell and taste) when stored 

properly. Being correctly stored, 
food with expired BBD in its orig-

inal package is often still edible 
for weeks or even months. It is 
not automatically spoiled (see 
also in the glossary under B). 
Grocery stores are allowed to 
sell expired products. Howev-
er, they need to ensure that the 
product is in proper condition, 

for example by means of (lab) analyses. And they 
are not obliged to reduce the price. Nevertheless, 
this is common practice, since they want to sell 
those products quickly. The Managing Director 
of PMM, Thomas Schneidawind, says, “ADRIA 
products are always rapidly sold. With most of our 
products having a BBD of three years, we only 
have to worry about it very rarely.”

in «savior marts»
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Although we consider our sources as reliable, we assume no liability for  
the completeness and correctness of the information being shown.

After some quiet weeks until the beginning of 
March, we do now see an upturn in the transport 
sector. This refers to cargos from Hamburg. We 
expect that the available hold will decrease, due 
to the large transportation volume of plants and 
building materials. We have to expect a shortage 
of trucks at Easter (April 19 to 22). Those who 
plan early are on the safe side and we recom-
mend to place the orders in good time. This way, 
we will be able to master the two short 4-days 
weeks before and after Easter. 

Furthermore, we need to prepare for truck bottle-
necks at Easter in the matter of distance deliver-
ies from Italy and Spain. Shortly after the Easter 
holidays, Italy celebrates its national holiday at 
Thursday, April 25. Closely followed by the May 
Day. Many up/unloading stations are closed in 
the calendar week 17 of 2019 (April 22 to 26). 
Some offer a bridge (April 25/26). This also ap-
plies to direct deliveries via truck from Spain. 
Please plan a buffer for your orders. 

LogisticsEASTER

Easter and other holidays are going to challenge the logistics in the coming weeks. On this occasion, 
we take a glance to Hamburg and the routes in South Germany.

     Currently, a young Berlin company with the name SIRPLUS at-
tracts attention – it takes a stance against food waste and brings surplus 

food back into the goods cycle through the own so called “savior markets” and the online shop. 
“We want that the topic becomes mainstream”, Raphael Fellmer, the founder of Sirplus, explains. 
“Through the direct collaboration with producers and wholesalers, we are able to save a large quan-
tity of foodstuffs and offer it to the end consumer. This way, the topic makes its way into the center of 
society.” Foodstuffs with expired BBD as well as curvy carrots and cucumbers play important roles 
in this concept. According to Mr. Fellmer, it does not only im-
prove people’s perception of the value of food; it also makes a 
significant contribution towards more sustainability and climate 
protection. “Above that, we intend to find solutions and create 
awareness with the know-how gained and we want to motivate 
society, politics and economy to rethink”, he continues. Now, 
Sirplus has three stores in Berlin and strives to grow on a Euro-
pean level via franchising. 

We wish you a happy Easter. Get comfortably through the stressful 
days. Of course, we will assist and advise you and give the best 

possible support.

The team at PAUL M. MÜLLER GMBH


