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Shortly before the completion of this market report, we received important 
news on worldwide price increases for tinplate and sunflower oil, which we 
do not want to withhold from our readers. In Morocco, prices for the can 
material climbed by a good 9.5 %. In Turkey, prices even rose by more than 
30 % from September 2020 to January 2021 (applies almost equally to all four 
common sheet thicknesses between 0.18 mm and 0.30 mm). Some man-
ufacturers are already charging another 12.5  % more in the current month 
and have announced total increases of 20 % for the 2021 season. According 
to our information, a similar trend is expected for Thailand. The market for 
sunflower oil (SFO) is also going crazy. The reason is the current global pro-
duction shortage of around 5 million tons. As is to be heard, China now wants 
to buy up as much oil as possible and Argentina has thereupon decided 
on an export ban for SFO. The result is enormous price increases of up to 
40 % in Ghana and Italy, for example. Whereas sunflower oil could recently 
be purchased at a price of 950 to 1000 US dollars/mt, prices of around  

KEEP THE CANTEENS

many people are shouting loudly in these difficult times. Some 
car manufacturers and hospitals are apparently deliber-
ately going down this path with their large canteens, as PMM has learned. Their 
reasoning: canteens could be well ventilated, counters and tables disinfected more efficiently, 
and spacing better controlled. This means that the risk of infection is lower than when 
employees share sandwiches in meeting rooms or other break rooms. This sounds plausible to 
us. Also of note to us is an apparent revival of preserving jars and the tin can. Creative chefs 
and savvy restaurateurs have taken advantage of the lockdown period to stock their pantries 

with home-canned fruits and vegetables. And in some cases they sell these great 
products. Yes, many things are changing, including food law. For this highly 

topical PMM market report, we talked with experts about the new Nutri-
Score as well as the updated ISF Broker Version 3, which Paul M. Müller 
successfully passed. In addition, we again provide the latest market devel-
opments and background knowledge on artichokes and pineapples.

We hope you enjoy reading.

BREAKING NEWS
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ARTICHOKES ARE freezing
In Spain, the precious fruit is 
in danger of freezing. The pan-
demic seems controllable at the 
moment due to strict measures 
and controls, but snow and 
freezing cold keep the pro-
duction country in suspense. 
Especially smaller artichoke 
hearts are affected by frost, 
the larger ones can be peeled 

more generously if necessary. This is already dou-
bling raw material prices: currently between 70 
and 90 euro cents/kg (2020: 35 - 45 euro cents/
kg) are being called for. Overall, the yield in 2021 

will probably be lower, at 65,000 to 70,000 mt 
(2020: 75,000 mt) with the same acreage, market 
experts estimate. At present, only two factories 
are packing. In Egypt, prices are currently (still) 
between 30 and 35 euro cents/kg. The total harvest 
in 2021 is expected to reach the previous year's 
level. However, due to Corona, only half of the 
workers on the Nile are allowed to work the shift. A 
look at Peru reveals that we will have to wait and 
see; no seeds have been sown there yet. Stocks from 
the last harvest (except for quartered artichokes in 
bulk cans) do not exist. PMM works trustfully with 
long-term partners in all four countries of origin 
and can secure best qualities and prices.

PMM-Service

1350 US dollars/mt are now being charged for it. As we hear, some SFO sup-
pliers from Turkey are currently even asking for up to 1650 US dollars/mt. The 
steep price increase for canned sheet and SFO is likely to have a noticeable 
impact on the supply of basic items such as anchovies and canned tuna, but 
also sun-dried tomatoes.

Artichokes are one of the most exciting, 

healthy and popular vegetables. They are 

thought to have originated in the Arab region, 

but later the thistle plant spread around the 

Mediterranean. We source the best artichoke 

qualities from Spain, Italy, Egypt and Peru. 

There, they are usually still harvested by hand 

and then immediately processed (washing, 

blanching, peeling and cutting) and prepared 

for canning. This guarantees the freshness of 

the delicious artichoke hearts and the full 

strong flavor. Depending on the origin, the 

varieties vary mainly in consistency and color. 

The product is heated and comes as a whole, 

quartered or cut into the airtight can. The long 

shelf life of up to three years from production 

is a major advantage. This opens up a wide 

range of interesting possibilities for use in the 

kitchen. PMM offers two can sizes (425 and 

2650 ml) in best ADRIA quality (whole hearts, 

quartered or sliced) for the catering industry. 

It is important to know that different caliber 

sizes (25/30, 30/40, 40/50 or 50/60 caliber) 

indicate the size of the artichoke hearts. The 

larger the number, the smaller and more 

expensive the hearts. So this means that 

an ADRIA 2650 ml can of 50/60 caliber size 

includes at least 50 small artichoke hearts. In 

an ADRIA can (2650 ml) with caliber 25/30 it 

behaves accordingly. It contains at least 25, 

but even larger artichoke fruits, which, for 

example, in Greek cuisine are often filled with 

cream cheese. By the way: as a special offer, 

we have tins with artichoke pieces ("Carci-

ofini a spicchi") in the ADRIA assortment, 

which are recommended as a convenience 

product for the quick preparation of a pizza 

(pizza topping). When purchasing, it is also 

important to pay attention to the respective 

drained weight. Depending on the origin of 

the artichokes, it varies between 1350 g (Italy) 

and 1550 g (Spain). The drained weight is 

determined after heating the product and 

the resulting water loss. The correct indica-

tion on the label of the canned product is 

mandatory.
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Less pineapple, 

                         EXPENSIVE CANS
Pineapples are currently expensive, the raw material price in Thailand is between 6 and 7  

Thai Baht/kg. Currently, the industry is reaching between 5000 and 6000 t/day. Market 
insiders expect lower volumes from the end of January. More raw product should 

come only in April with the summer harvest. At the moment, it is not possible to 
predict in which direction production capacities and prices will head. And as 
mentioned at the beginning, the prices for tinplate in Thailand are also likely to 
rise significantly. A lack of labor - for example, workers from Myanmar are no 
longer allowed to enter the country due to the Coronavirus - is increasing the 
pressure on producers. Some market participants speculate on price reductions, 

because high freight rates and containers simply left standing at the origin could 
force producers to lower their prices in order to sell anything at all. PMM is mon-

itoring developments on a daily basis.

Incorrect labeling, deceptive claims or misunderstandings: What do Falk Glauner and Katja 
Teubner, food quality specialists from Florin (Willich/Germany), think about hot topics like 
Nutri-Score and IFS standards

INTERVIEW 

A bit of red, A LOT OF GREEN

PMM: Mr. Glauner, the new Nutri-Score 

nutritional label is expected to gain 

acceptance throughout Europe this 

year. What advantages do you see? Is the 

logo really well thought out?

Falk Glauner:

Nutri-Score is an attempt to reduce the 

whole range of nutritional values to a 

single number. Considering the multi-

tude of nutrients, something like this 

will always be a compromise - but in my 

opinion, it has already 

succeeded very well 

here.

Are there also points 

of criticism?

Of course, there is 

plenty of criticism 

from a wide variety 

of directions: The 

eco/organic faction 

complains that the "naturalness" factor 

does not play a role - which leads, for 

example, to fruit juices being in a worse 

position than Coca-Cola Light. But the 

fact is that fruit juices are sugar bombs 

and should be rated accordingly. For 

vitamins, you should eat "real" fruit, i.e. 

whole fruit. Nutritionists complain that 

vitamin contents are not taken into 

account. Yes, they are: indirectly through 

the plus points for fruits and vegetables. 

If we start assigning individual points 

to the various vitamins as well, the 

discussion will never end. I personally 

complain that the evaluation for vege-

table oils and fats is limited to rapeseed, 

olive and walnut oil. This gives me the 

impression of protectionism for the 

domestic economy, because I don't see 

why these oils should be more valuable 

than sunflower, corn germ or safflower 

oil.

Falk Glauner
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How does the end consumer cope with 

this?

I fear that the consumer will misunder-

stand. Red does not mean "dangerous, 

avoid at all costs", but only "consume 

less". Or to put it simply: a bit of red, a 

lot of green.

The Nutri-Score is also not intended to 

compare cornflakes with pasta salad. 

The comparison only ever takes place 

within a product group, for example 

between cornflakes and muesli. But 

here, too, there will certainly be points 

of criticism in the future, for example, 

simple unsweetened cornflakes will have 

a significantly better Nutri-Score than 

those that have already been processed 

with sugar/honey or similar - of which, 

of course, little will remain later on the 

kitchen table if the consumer then 

adds proper sugar. However, something 

like this would exist in all compa-

rable systems. Nutri-Score (or similar 

labels) should only be an aid; it cannot 

completely take the thinking out of the 

hands of the consumer.

Ms. Teubner, the International 

Featured Standard (IFS) Broker is a 

quality standard for intermediaries 

and importers in the food industry. 

What are the most important tests in 

terms of food safety?

Katja Teubner:

The IFS Broker for brokers and importers, 

like all IFS standards, is designed to 

ensure seamless food safety between 

manufacturers and retailers. Version 3 

has been under review since July 1. 2020, 

and holds some changes for companies. 

With regard to food safety, the second 

part has improved a great deal. In total, 

there are 84 updates in the already 

known requirements and 17 new 

requirements.  

A new subchapter is the topic "Food 

Fraud", which is already known from 

IFS Food 6. Here, brokers and importers 

are expected to perform a vulnerability 

analysis for all purchased products. This 

should identify risks that are significant 

to the product such as adulteration, 

mislabeling, and the like. Preventive 

measures must be identified to mini-

mize these discovered risks. The broker's 

suppliers must also carry out appro-

priate analyses and have implemented 

measures against food fraud, which is to 

be monitored by the broker.

What is the role of laboratories? Aren't 

they often also consultants...

Laboratories sometimes play an advi-

sory role here. While large commercial 

laboratories hardly ever find the time 

and are not competent in all areas of 

food safety because they have special-

ized in analytics, there are some smaller 

laboratories that not only provide their 

customers with analyses, but also with 

comprehensive technological and food 

law advice. Here, the focus is always 

on the customer with his very specific 

requirements. 

The food law, which is constantly 

changing, has to be constantly reviewed 

and applied in addition to the standards. 

We, Florin GmbH, have been supporting 

our customers with our know-how in 

these areas for over 45 years.

Thank you for the interview.

Dr. Katja Teubner



FREIGHT RATES

2021: VIRTUAL TRADE SHOW YEAR

in "absolute turmoil"

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

We have started 2021 in good spirits and 
want to take you with us. But we are 
also convinced that trade shows will be 
more important than ever as an industry 
meeting place. This year, however, 
they will be more virtual. PMM is fully 
committed to this. The curtain falls on 
our first online trade show appearance 

on January 31. Come along! And 
keep checking our brand-new 
News Blog on our website: We 
report there quickly and compe-
tently from our industry and are 
of course also represented on all 
social media channels.

Freight rates in the container business are 

exploding and there is no relief in sight. 

Logistics professionals are currently in 

despair because it is almost impossible to 

get reliable information and figures. "We 

are shambling from day to day," moan 

even experienced trade professionals. 

Shipping companies are currently unwill-

ing to give long-term rates. Price jumps 

from recently 1000 US dollars to 5,000 

and even 7,000 US dollars for shipping a 

40-foot container speak a clear language. 

In addition, the conclusion of annual 

contracts with shipping companies is a 

matter of the past; at present, contracts 

of more than 14 days are considered long, 

according to large and well-connected 

logistics companies.

PMM wanted to know more and asked 

the experts: until Chinese New Year 

(11.-17.2.2021) and even after that, we 

cannot expect a market calming, the 

market experts believe. On the contrary 

- it will go even further up in the course 

of the year. The market is "in absolute 

turmoil," explains an insider. And this 

is not only due to the global pandemic 

situation, but also due to "mismanage-

ment" by ship owners in terms of empty 

equipment in the last year. The massive 

increase in "blank sailings," mainly taking 

out or diverting shipments, especially in 

the second half of 2020, is now taking 

revenge, she says. On the route from Asia 

to Europe, a "huge mountain of goods 

has piled up". We recently reported on 

the loud accusation in the industry that 

ship owners are currently looking to get 

rich on the expense of the traders. This 

affects everyday goods in the non-food 

sector and, of course, canned food, for 

which demand has risen. Some observers 

predict that the level of freight rates could 

move into areas where importing canned 

goods is no longer worthwhile. As a result, 

some fear that some products may soon 

no longer be available. We cannot rule out 

a market shakeout or supplier concentra-

tion. There are plenty of examples in other 

sectors. In the short term, however, price 

increases are likely to follow at all retail 

levels, which will ultimately affect the end 

consumer too, regardless of how long the 

retail chains are.
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