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“No pleasure is fleeting, for the impression it leaves behind is permanent.”

Johann Wolfgang von Goethe
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the die is cast. We are 

moving but stay in 

Oberhaching near 

Munich. Our new 

headquarters is very 

close to the old one, but 

it feels like the dawn of a 

new era - after 28 years at 

the Kolping ring 16 and 63 

years after the founding in 

Munich-Straßlach in 1956. 

Besides, intermediately, 

we had a location directly 

in Munich at Münchner 

Straße 1, still known by 

the veterans of our busi-

ness. And now, we look 

forward to the new, 

sun-flooded and intel-

ligently partitioned 

premises offering many nice details. The 

relocation puts us in a positive mood and 

we want to convey this to the customers, 

partners and friends of Paul M. Müller who 

are essential for our success. We believe 

that this will give our fruitful cooperation 

additional momentum. That’s not all. As 

promised, we present two new colleagues. 

Last but not least, we offer, as usual, highly 

topical market analyses, an interesting 

interview and a preliminary report on the 

ANUGA trade show which is celebrating its 

100th anniversary this year. 

P.S. We are celebrating the “Day of the Can” 

at 25 August 19. No joke, it 

indeed exists! You can look 

forward to our next PMM 

Special.

ALEAE IACTAE SUNT (lat.):



CLOSE LOOK ON  Peaches...
from Greece. As regards the current harvest, 

we expect a moderate price increase 

between 3.5 and 4 percent. PMM knows 

the reasons: higher wage and energy costs, 

a price increase of cans and sugar (in total 

app. 6 %) as well as the hailstorms which 

stroke the country at the end of the frost 

period (PMM report of May). Our on-site 

investigation revealed that about 45.000 t 

of peaches are not suitable for processing. 

Another 10.000 t have stains but can be 

used for concentrates and puree fortu-

nately. Originally, we expected a crop size 

of 320.000 t for all industries. Currently, 

the weather is favorable with temperatures 

of 36/37 °C. However, the variety Katerina 

(subtype of Yellow Cling) is very small this 

season and that means that the yield of 

one kilogram of raw fruits is very poor, 

since small peaches cannot be used for 

the production of slices and bits. We are 

currently observing that some farmers try 

to sell green peaches, but they had to take 

them back. Fruits from the last crop (only 

in 1kg standard range) are limited and of 

questionable quality. Industry experts hope 

that the main variety Andros will be bigger 

and better. The first loads of peaches from 

the new harvest were delivered at the end 

of July. Apparently, traditional countries of 

origin such as Italy and Spain increasingly 

fail to deliver but import from Greece too. 

And China does almost exclusively demand 

the variety Katerina. For this reasons 

and also due to the weather 

conditions mentioned 

above, we recom-

mend to order 

now – particu-

larly those who 

focus on quality 

instead of a 

low price. Our 

PMM sales team 

is always gladly at your 

disposal.
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Bean Seeds IN THE GREEN ZONE
Good news – the supply with beans is guar-

anteed. There are still surpluses of kidney 

beans and Bianchi di Spagna from 2018 

available and the harvest size of 2019 is 

expected to reach the same level as last 

year. Kidney beans from China are prob-

ably slightly cheaper than last year, since 

the farmers planted more seeds. Whether 

China will be able to beat the prices 

of the US beans, remains to be seen. 

In 2018, the prices of Chinese beans 

were higher than the prices of beans 

from the USA. Presumably, the new US 

crop will be shipped as late as the end 

of October and we have to wait until the 

beginning of December for the beans from 

China. In case of chickpeas from Italy, the 

surpluses of the previous year are able to 

compensate the decrease in seeds sowed 

(-30%) and the thus lower crop size in 2019. 

The Italian chickpeas of this 

season have quality defects 

due to the rain (spotted 

grains). The same applies to 

beans from Argentina.

https://paulmmueller.com/en/team/


Tomatoes: THE DISTINCTION IS IMPORTANT
At 25 and 26 of July, the harvest of the round 

tomatoes for the can production finally 

started, yet one week later than usually. We 

repeatedly reported about the reasons (too 

dry at first, then inundation). The produc-

tion continues until September. The round 

tomatoes are used for tomato puree, pizza 

sauce, tomato pulp, Passata or Polpa Fine. 

The prices settled on a slightly higher level, 

compared with the market report of July 

2018, but we are not concerned, as we focus 

on quality instead of low prices.

By the way, the Italian law forbids using 

round tomatoes for Pelati (Italian word for 

peeled tomatoes). Some purchasers 

buy round tomatoes, since they can 

save 40 cents per kilogram. Genuine peeled 

tomatoes are plum tomatoes of the type 

Roma or San Marzano. For PMM, quality 

is a non-negotiable aspect, therefore we 

don’t always insist on the lowest prices. Our 

peeled tomatoes are exclusively made from 

Roma tomatoes. We owe this our brand 

ADRIA as well as the private brands of our 

loyal customers.

- two new employees: Caroline Simpson 

who we enticed away from the media 

industry where she made 

a name of herself as 

marketing expert. As of 

now, she supports us 

with her know-how 

as Assistant to the 

Management as 

well as in the areas 

purchasing and 

sales. She says, 

“The food sector is interesting for 

me, since it is a permanent subject of trends. 

Again and again, new state-of-the-art prod-

ucts and variations are brought onto the 

market. Food is a very important topic for 

each of us after all.” Just like pasta – our 

new colleague is a great fan of noodles; and 

from now, she will always be within reach 

of excellent canned tomatoes. Our second 

new employee is Janka Streckova who was 

born in Slovakia. 16 years ago, she moved 

to Munich. “I had to start from the scratch 

and needed to learn German. I have always 

been interested in numbers. I worked for 

Ikea, among others, as accounting clerk. 

Above that, I like to organize journeys,” 

she says. Well, then she is now exactly 

where she belongs to. 

She supports us with all 

matters around settle-

ment as well as with 

the worldwide travel 

planning. We are all 

very happy about 

the new PMM 

team members.
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Janka Streckova

We proudly PRESENT
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INTERWIEW 

   What does...?

PMM: Mr. Schmidpeter, you can now look at 

the sector and Paul M. Müller from a certain 

distance. Do you feel still close to them? 

Gerhard Schmidpeter

Of course, I am still in contact with my former 

colleagues and I still take interest in what 

is happening at Paul M. Müller. The news 

of the PMM Market Reports are not merely 

information for me; I am still concerned with 

some topics, for instance, the announce-

ment “there is a lack of olives” in the Market 

Report of July. I still sympathize with my 

colleagues, when I hear something like 

that. I know what this statement means for 

PMM. “Pauli” was and is an extremely custo-

mer-oriented company and situations like 

that are quite distressing for the persons in 

charge. On the other hand, these are also the 

moments when I am glad to be no longer 

actively involved in the business.

How does your daily life look like now?

I am allowed to deal with more profane 

things now, such as to fully make use of the 

season pass of the nearby skiing resort. In 

summer, I tend the vegetable garden and 

follow my motto, “Give me some cycling 

clothes, a bicycle and mostly dry weather 

and I am the happiest person in the world”.

Do you have some tips for young colleagues?

No. I think the young colleagues read the 

signs of the times very well and act accor-

ding to the situation. They do this better than 

a person who starts every second sentence 

with, “in the past, we used to do it….”. The 

modern times are more fast-paced than ever, 

the demands of everyday life almost change 

every few minutes. Young people are better 

in dealing with this than people in the age 

of retirement. Personally, I am very pleased 

to see how the company positions itself for 

the future and how it has changed over the 

last two years; and also how innovative the 

team of Paul M. Müller is. I am certainly quite 

proud to be a part of the company’s history.

When did you open your last can?

My wife does normally do this, but I still have 

a look on the can code to see whether I am 

still able to identify the producer.

Thank you for the interview and your time.

...Gerhard Schmidpeter do who retired one and a half year ago after 
working 41 years at Paul M. Müller with power of attorney? How is life 
without PMM? We wanted to know that and called him. Read yourself 
what he told us.

Gerhard Schmidpeter
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Although we rate the sources we use as being reliable, we cannot accept 
any liability for the information provided here being complete or correct.

The team of PAUL M. MÜLLER  
wishes you a month full of pleasures!

Customer service has always been 

extremely important for us: in August, 

we are available at all public holidays, no 

matter whether only in Augsburg (August 8, 

2019 - Friedensfest) or only in some German 

Federal States (August 15, 2019 - Assump-

tion Day). The PMM “emergency hotline” for 

each kind of orders or special requests is 

open during these days. Do not hesitate to 

call us if you need personal advice or if you 

want to place a bulk order.

– THIS REMAINS OUR SECRET

Sought-After Commodity CAPERS
Attention: the prices for capers are rising 

this season. According to our information, 

the pickers are not motivated, as the prices 

fell in the last season (although they had 

been on a satisfactory level initially). The 

business is not profitable and the pickers do 

only get the minimum wage – no wonder 

that the harvest yields are poor. In this 

context, it is important to know that caper 

shrubs usually grow wild (low maintenance 

costs) but the plucking is a tedious task. 

Caper pickers can achieve about 5kg per 

day in the best case. Capers grow around 

the Mediterranean; however, the main 

suppliers are Uzbekistan and Kyrgyzstan 

(Central Asia). PMM obtains 

the best quality from 

there.

TASTE THE FUTURE
KÖLN • COLOGNE
05. - 09.10.2019

– and invite you to 

participate (5 – 9 

October 2019 

in Cologne). 

Where? At the 

usual spot, hall 2.1, booth 

B-028. At the same location as the 

Waren-Verein der Hamburger Börse. The 

ladies and gentlemen from the marketing 

and management of Paul M. Müller are 

gladly at your disposal there. Of course, we 

congratulate the ANUGA on its impressive 

anniversary. With almost 7.500 exhibitors 

and 170.000 trade visitors from all over the 

world, it is not without reason then world’s 

leading trade fair for food and catering.

100 YEARS OF ANUGA –  
WE ARE CELEBRATING TOO

Messestand Paul M. Müller

https://paulmmueller.com/en/glossar/

