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I have always been fascinated of the tradition 
to set up a maypole. On the first of May, South  
German and Austrian municipalities and villages 
vie for the title of the place with the nicest, highest 
and most beautifully decorated maypole. Some-
times, local jesters steal it and demand ransom 
afterwards – this is part of the custom. Most impor-
tant, however, is to celebrate together independ-
ence and self-confidence – a nice tradition in our 
latitudes already since the 16th century. There are 
similar traditions and customs in other countries 
and on other continents. We are committed to tra-
dition as well at Paul M. Müller. However, we don’t 
erect a maypole; we recruited new employees.  
 

 
 
 
A self-evident tradition for us: promoting the next 
generation, opening up opportunities for young 
people and keeping up with the latest develop-
ments. And we are celebrating this the entire  
month of May. Besides, the Waren-Verein der  
Hamburger Börse (Trade Association of the  
Hamburg Stock Exchange) is celebrating too 
(see report). But no reason to worry. We won’t stop 
working hard, because the season for peaches 
and apricots is about to start and tomatoes are 
currently sprouting. And there are further inter-
esting and actual topics in our new market report 
– from data protection to cooling chains.

„People working with each other add up their potentials, people 
working for each other multiply their potentials.“

Steffen Kirchner, mental coach for professional athletes

https://paulmmueller.com/en/
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Eager to learn and full of energy – this is recruiting à la PMM! We are presenting four  
new employees who bring along good humor and know what they want.

introduce…

For example Laetitia Schrezenmeier, only 18 years old, with the inten-
tion to study biology or/and food technology. She already took charge 
of our weekly tastings and feels very comfortable in the department of 
quality assurance. And Anna Schimmelpfennig (21) who has always 
been interested in knowing where the tomatoes on her pizza come 
from. “We don’t pay enough attention to our foodstuff”, the student of 
business psychology says. The versatile course of study opens up a 
broad field of activity at PMM and gives a different angle of vision on 
the products. Our new Director IT, Florian Stadlmayr (25) is searching 
for the right perspective too. “It is a challenge to exactly display the 
complexity and the fast pace of the food trade in the world of IT”, the 
native of Hamburg says. We are sure that the North German with a 
penchant for photography will easily meet the challenge. Otherwise 
we wouldn’t have hired him. 
The fourth new team member is Franz Hartl (34), an experienced sales 
professional. “I am a very communicative person and like to work hard”, 
the business economist and hotel specialist reveals. According to 
him, this is determined by genes – his family managed a large inn once. 
We are not only pleased about the four new employees, but also about 
being able to further decrease the PMM team’s average age of 34.
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PMM: Dr Melnikov, which significance does 
the Waren-Verein have today? 
Melnikov: The total imports of the products man-
aged by the Waren-Verein amount to approxi-
mately 10 billion euros today – with a rising ten-
dency. This is due to the fact that the import of 
food plays an important role, from raw materials 
for the processing industry to the end product for 
retail. We have been well-established among pol-
icy makers and public authorities as competent 
contact partners already for decades. We bring in 
our know-how and actively represent the interests  

 
 
 
 
 
 
 
of our members.
What do you consider the most urgent chal-
lenges? 
Apart from changes in the food legislation on na-
tional and European level, the biggest challenges 
are the high standards of food safety and con-
sumer protection, the high quality requirements 
as well as the worldwide development of the 
markets. The Waren-Verein acts as strong part-
ner and considers itself a service provider for its 
members and as intermediary towards authorities 
and politicians. 

networked
Trade barriers, customs legislation, product knowledge and food safety – these are the challenges for 

the Waren-Verein der Hamburger Börse founded in 1900 as association for the promotion of 
Hamburg‘s trade in colonial produce. Paul M. Müller was able to take a look behind 

the scenes and talked to CEO Dr Helena Melnikov.

Laetitia Schrezenmeier Anna Schimmelpfennig

Franz HartlFlorian Stadlmayr



What kind of support, which benefit do you of-
fer new members? 
Our members benefit from the network and the 
expertise of the Waren-Verein. We provide gener-
al information as well industry-specific and prod-
uct-related information. We offer competent and 
individual advice in case of possible problems 
or specific questions. Additionally, our members 
have access to a broad range of training cours-
es and the opportunity to exchange information, 
thanks to our regular seminars and work-shops. 
Thank you!

The Young Leaders, a brand new section within the Waren-Verein, are the young spearheads of the 
Waren-Verein. Fabian Kretschmer, CEO PMM, is vice chairman of the Young Leaders. He explained, 
“Of course, we discuss the digital requirements in our industry and, for example, whether the various 
new start-ups, often selling their products from the garage, are dangerous and how we have to react in 
this respect”. PMM sales manager Eduard Kekel is a Young Leader too. “It is very interesting for me to 
learn that other importers have the same issues with products such as dried fruits, frozen food or honey 
as we canners. Many issues are similarly urgent across the businesses. It is all the more important for 
me to establish a vast network throughout Germany, in order to be able to communicate with like-mind-
ed colleagues on an equal footing”, he said.

Meeting point Anuga (f.l.t.r.): Fabian Kretschmer, 
Dr Helena Melnikov and Eduard Kekel.

GREEN LIGHT FOR

Spain: there will be price in-
creases, but it is still too early 
for concrete forecasts. The start 
of the season was successful 
on the Iberian Peninsula, de-
spite slight delays (rain in Ex-
tremadura). However, almost 
all tomato seedlings were set at 
the end of April (also in Anda-
lusia); the growth of the young 
plants could only be delayed by 
cold temperatures. The stocks 
of the weak harvest year 2018 
are low. There are hardly any 
canned goods (diced toma-
toes) left. Therefore, market ob-
servers expect price increases 
of canned tomatoes, also due 
to the fact that the packaging  

 
 
 

 

costs have increased by more 
than 5% over the last four years 
(tinplate alone increased again 
by 4% this year). Above that, it  

 
 
is expected that the wage costs 
will rise by 2% in 2019. Howev-
er, this development must be 
regarded against the backdrop 
of a low-price level. Italy: the 
negotiations are closed in the 
North and an agreement was 
found on the basis of 86 euros/
ton (an increasing of about 8 
% compared to the last year). 
In the South the negotiations 
are still ongoing it will be cer-
tainly followed the north Italian 
trend. The drought problem 
is less serious than last month 
since especially in the north 
there have been remarkable 
rainfall in the last week and the 
situation is still to be monitored. 

tomatoes, yet…



FRESH

Seemingly, there is 
no longer any danger 
of night frosts in Greece. The 
peach trees are in well condition, the crop size  
is approaching the prior-year level. There are 
only few remainders left and unsold from the 
last production. All parties involved continue to 
wonder whether and how the threat of an esca-
lation of a trade war between USA and China 
affects canned fruits and the export. Apricots: 
the harvest in Southern Greece is expected to 
be as good as last year with small fruits. In the 
north, the harvest was slightly harmed by hail.  

 
 

 
Most likely, this has a negative effect on canned 
apricots. Buyers and sellers are still negoti-
ating the commodity prices of both products.  
We expect the first reasonable offers at the be-
ginning of June. However, we assume that the 
prices of cans, sugar, energy and wages will 
increase for both products. In case of a good 
crop, we expect a moderate price rise of ap-
proximately 2% at the end. 

peaches

@

Thus, the 
expected output 

is about 2.5 million mt again 
in the north and 2.4 million 
mt in South and Central Italy.  
According to our information, 
South Italy still has stocks of 
the previous year amounting to 
almost 35%. All in all, a market 
recovery in the most important 
European cultivation regions 
(Italy, Spain, Portugal, France 
and Greece) would be prefera-
ble. The prices of the last three 
to four years did not cover the 
costs, together with grow-
ing effort (sowing, fertilization, 
 
 

maintenance, personnel). Farm-
ers and producers are not hap-
py. In case of a high-quality 
product such as a tomato, no 
matter how it is offered, all parts 
of the value chain should be 
content. At Paul M. Müller, we 
really do believe that it should 
be possible to sell good quality 
for a slightly higher price. Above 
that, the quantity of raw com-
modities will reach 600.000 mt 
at maximum, probably rather 
520.000 to 550.000 mt in China 
this year, according to our in-
formation. It points towards the 
fact that the stocks from the last  
 
 

year’s harvest will be fully ex-
hausted already before the end  
of May, after years of surpluses. 
In 2018, the output of raw com-
modities was still 750.000 mt 
and there were leftovers from 
the previous crop. Due to the 
reduced crop size and the lack 
of inventories, China expects 
a tense season. The current 
commodity prices are already 
clearly higher than during the 
same period in the previous 
year. Now, we do have benefits 
from our excellent contacts and 
our safe hand in making early 
deals.

Now, almost one year after the introduction of the EU General Data Protection Regulation 
(GDPR) we can summarize that the changeover went smoothly. The register required for 
the proof of the processing of personal data is implemented and we have an external data 
protection officer. Additionally, all our operations run via a computer center with servers 
in Germany. In short, we take the protection of your data very seriously. We don’t have 
Whatsapp on our company mobile phones, for example. In general, we think that the GDPR 
makes an impact on the protection of personal data. We are supposed to regard the GDPR 
as a great step in the right direction and a big opportunity for citizens and companies.



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

May is a merry month for us and we hope for you too. 
We wish you continuing success with your business.

The team at PAUL M. MÜLLER GMBH

COOLING CHAIN:

Hello, my name is Sisa. I am an anchovy and come from Peru. Sisa means “the immortal” in Aimara, 
one of our national languages. And I do feel like that. Currently, I am in a can, cozily situated into a 
mixture of oil and salt. I received a generous amount of salt so that the silly microorganisms cannot 
harm me. More precisely, I am on a ship to Hamburg for several weeks. It is pleasantly cool here, per-
manently between 5 and no more than 12 degree Celsius. I really like that, since it helps to keep the 
level of histamine low. Above that, the can could inflate if it gets too warm. Next, it goes from the quay 
directly to the cold storage at the port in a refrigerated truck, also at exactly 5 to 12 degree. My friends 
are familiar with the guys there and with the warehouse keeper. Besides, I am travelling on behalf 
of Paul M. Müller. I really trust these people – they installed a small temperature logger registering 
all temperature peaks in my surroundings, no matter where I am. It raises an alarm as soon as the 
fluctuations are too strong. This is funny, because, in such a case, the warehouse manager shows 
up immediately and regulates it. If at all! Just in case! However, the professionals there are all very 
competent and always ensure consistent freshness. This also applies to the refrigerated trucks of 
Nordfrost delivering me to the retailer or consumer. Even in January when it is cold outside, PMM 
only uses these refrigerated trucks. This is luxury and absolutely safe.

 
 

Addendum PMM:
We know Sisa too and we do anything for her well-being and the one of the end 
consumer. This is, by the way, an EU regulation and our highest priority. In order to 
achieve this, the cooling chain must not be interrupted, each movement must be precise 
during the reload and we specifically developed information flyers and instruction leaf-
lets in six languages. Nevertheless, our customers have to face a challenge too – the 
warm season is coming and it is also important to correctly handle the storage and de-
livery at the locations of our customers. Therefore, please heed the instructions on our 
leaflet and inform the according contact persons on site to ensure that the quality of 
our anchovies remains high when used in kitchen later.

the journey of Sisa

 Danke, dass Sie sich für ein Produkt aus unserem Hause entschieden haben. Qualität 

und Service sind unser Leitspruch und haben daher höchste Priorität.

Bitte beachten Sie: Um den exzellenten Inhalt der Konserve vom Hersteller zum Kunden bei 

diesem Produkt zu gewährleisten, muss eine konstante Lager- und Liefertemperatur eingehal-

ten werden.

Dieser Artikel ist kühlpflichtig und bei + 5 °C bis + 12 °C zu lagern und zu transportieren.

Wenn Sie dies beachten, haben Sie und Ihre Kunden ein hochwertiges Produkt in den Händen.

	 Thank	you	for choosing a product from our company. Quality and service are our motto 

and therefore have the highest priority.

Please note: In order to ensure the excellent contents of the canning from the manufacturer 

to the customer with this product, a constant storage and delivery temperature must be main-

tained.

This product is refrigerated and must be stored and transported at + 5 ° C to + 12 ° C.

If you take this into account, you and your customers have a high-quality product in their hands

 Merci d‘avoir choisi un produit de notre société. La qualité et le service sont notre devise 

et ont donc la plus haute priorité.

Remarque: pour garantir l‘excellent contenu de la mise en conserve du fabricant au client avec 

ce produit, une température de stockage et de livraison constante doit être maintenue.

Ce produit est réfrigéré et doit être stocké et transporté entre + 5 ° C et + 12 ° C.

Si vous en tenez compte, vous et vos clients avez entre vos mains un produit de haute qualité.

 Grazie per aver scelto un prodotto dalla nostra azienda. La qualità e il servizio sono il 

nostro motto e quindi hanno la massima priorità.

Nota: al fine di garantire l‘eccellente contenuto della confezione dal produttore al cliente con 

questo prodotto, è necessario mantenere una temperatura di conservazione e di consegna 

costante.

Questo prodotto è refrigerato e deve essere conservato e trasportato a + 5 ° C a + 12 ° C.

Se si tiene conto di questo, voi e i vostri clienti avete un prodotto di alta qualità nelle loro mani

 Gracias por elegir un producto de nuestra compañía. Calidad y servicio son nuestro 

lema y, por lo tanto, tienen la más alta prioridad.

Tenga en cuenta: Para garantizar los excelentes contenidos de enlatado del fabricante al 

cliente con este producto, se debe mantener una temperatura constante de almacenamiento 

y entrega.

Este producto está refrigerado y debe almacenarse y transportarse entre + 5 ° C y + 12 ° C.

Si toma esto en cuenta, usted y sus clientes tienen un producto de alta calidad en sus manos

 Köszönjük hogy cégünk termékét választotta. A minõség és a szolgáltatás a mottónk, 

ezért a legfontosabb prioritás.

Kérjük, vegye figyelembe: A gyártó által az ügyféllel kötött termék konzerválásának kiváló tar-

talma érdekében állandó tárolási és szállítási hőmérsékletet kell fenntartani.

Ezt a terméket hűtve kell tárolni és szállítani + 5 ° C és + 12 ° C között.

Ha ezt figyelembe veszi, Ön és ügyfelei kiváló minőségű termékeket kezelnek.

https://paulmmueller.com/wp-content/uploads/2019/05/PMM088-Beipackzettel-Sardinen-web.pdf

