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HOT

In our January market report, we discussed the pros and cons 
of open canteens in times of pandemic. Quite rightly, as the great 
response showed. PMM did not let up and asked, what is the real 

situation regarding the opening of the catering 
trade from a medical and socially relevant point of view? We received 

very interesting answers from competent individuals. A hot potato, 
but absolutely worth reading.

Our new column is also worth reading. We start with an inter-
esting analysis of the question, whether the time of cheap food 
is over. As you can see, our love of the industry means that we 

always remain curious and once again provide you 
with the most exciting market report.
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Trend Reversal
It may be a provocative thesis, but I am 
certain that the time of cheap food is over. 
How do I arrive at this assumption? Quite 
simply: because we are currently experi-
encing an upheaval - not only in Europe, 
but globally - with epochal implications 
for our industry as well. Triggered by a tiny, 
analog (!) natural phenomenon that we 
can only get halfway under control with 
analog means such as facemasks, keeping 
our distance and a lot of patience - even 
with all the digital sophistication and 
conceit we like to display. We are forced 
to decelerate, to show calmness, overview 
and composure - don't panic.

At the same time, we are finally develop-

ing a new appreciation for our resources. 

This brings me to our industry, the world of 

food. I am sure that rethinking and coun-

teracting can no longer be stopped. 

The pandemic and its consequences show 

us very clearly how fragile markets as well 

as cherished economic rituals and price 

structures are. 

The cost of labor from harvesting to pack-

aging and manufacturing (including 

maintenance and modernization) in the 

producing countries is rising. Material, 

transport and freight costs are also rising. 

Our column.
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We reported early 
and in detail on the 

“explosion” in the international container 
business worldwide. 

New trends such as "food rescuers" (e.g. 
Sirplus, which we were also the first to 
report on exclusively two years ago), food 
products without packaging – all this is 
leading to a new appreciation of food, 
which is raising awareness of price. For 
good, sustainably produced food, whether 
organic or conventional, a higher and 
thus fairer price will have to be paid in the 
future. I firmly believe that this will soon be 
the common consensus worldwide. 

Because people have been able to spend 
less for a good year, pent-up demand is 
likely to put upward pressure on prices 
in the short and medium term. Supply 
will be tight, already last year there were 
hardly any reserves from previous harvests, 
such as tomato products. I think that these 
shifts are of a longer-term nature and will 
subsequently push up the price level.

Now the specter of inflation is reappear-
ing. The upward trend in consumer prices 
is accelerating once again. Last month, 
they rose by 1.3% in Germany compared 
with January 2021. Since February 2020, 
the inflation rate had slipped from 1.7% at 
the time to -0.3% at the end of 2020. Now 
the trend is reversing. The president of the 
German Bundesbank, Jens Weidmann, is 
already warning of an inflation rate of 3% 
by the end of this year. U.S. star economists 
also fear higher inflation rates of up to 2.5% 
in the United States. After a wave of selling, 
yields on U.S. (but also German) govern-
ment bonds are currently rising. Investors 

are dumping the securities because they 
fear demonetization.

As is generally known, inflation refers to 
the devaluation of money, i.e. the fall in the 
value of money. In other words, consum-
ers and companies notice this devaluation 
through an increase in the price level of 
end products such as consumer goods (e.g. 
food) or capital goods (such as machinery, 
which further increases manufacturing 
costs). 

Whether it is the new supply chain law, 
higher packaging fees, customs duties, bad 
debts or even concentration on the manu-
facturer and buyer side - there are many 
other factors that are likely to be driving up 
prices. And we don't yet know how the real 
costs will develop after the shutdown. 

Therefore, I believe that economic, but 
also moral and ecological reasons, as well 
as the psychological effects of economic 
activity, clearly speak for the fact that the 
time of cheap food is over. 

The enlightened and informed consumer 
in the Western world is now prepared to 
pay a reasonable price for consumer goods 
produced and traded in a socially fair and 
economically just manner - above all food.

The importer's task will be more than ever 
to recognize these interrelationships, to 
maintain an overview from origin to deliv-
ery, and to look ahead. 

Risks must be identified, defined and 
mitigated in order to be able to offer our 
market partners satisfactory and practica-
ble solutions. This is the basis of our daily 
business as a globally operating specialist 
over generations.

Thomas SCHNEIDAWIND
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BREAKING NEWS

Turbulent I: PEPPER
Due to weeks of heavy rainfall in India 
between December and January, the 
harvest volume of green pepper (see also 
our extensive pepper glossary) is expected 
to be up to 20 % lower. Originally, a total 
quantity of around 60,000 mt was assumed 
(based on processed black pepper). The 
green pepper feedstock matured too 

quickly, and prices have already 
shot up by 20 % since Decem-
ber (from a low level). Our local 
experts expect prices to tighten 
in the longer term. However, PMM 
is stocked with sufficient green 
pepper in brine (850 ml) in ADRIA 
quality.

https://paulmmueller.com/en/glossar/#pepper
http://https://paulmmueller.com/en/glossar/#pepper
https://paulmmueller.com/en/glossar/#pepper
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Why conviviality, eating and drinking is good for the psyche and why open gastronomy also 
brings advantages, especially in this difficult pandemic situation, explains Munich psychia-
trist and institute director Dr. Sebastian Friedrich in an interview with PMM. A real plea in a 
heated discussion.

INTERVIEW 

Open Gastronomy HELPS!

PMM: Dr. Friedrich, the possible opening of 
hotels, restaurants and cultural institutions 
too early is hotly disputed. Do you think, 
for example, that regulated gastronomy 
would be preferable to clandestine meet-
ings in the privacy of one's own home?

Dr. Friedrich: At the moment, I observe 
customers picking up their to-go meals 
and consuming them standing up and on 
park benches in public spaces. Or they take 
the food with them and consume it in the 
office in places where no hygiene concepts 
are guaranteed. This way, you do not 
achieve what the lockdown was supposed 
to achieve and you do not obtain measure-
able results. If you reopen the restaurant 
business, you can rely on safety concepts 
and distance rules that provide a certain 
level of protection and are verifiable.

This reduces the risk. Of course, you have 
to set clear rules for the restaurateurs and 
check their compliance. As soon as you 
don't check something and rely on volun-
tariness, regulations are exhausted and/or 
circumvented. That is absolutely human. I 
advocate opening up restaurants and retail 
- if everyone involved follows the rules. 
Superspreading events don't take place 

in half-empty drugstores, but at private 
parties, in clubs or at après ski.

How much "shutdown" can humans 
tolerate as social beings?

In general, a shutdown is difficult for 
everyone; but you have to look at the 
different social classes and age groups 
separately. I, for example, have settled into 
the shutdown quite well, but I also have 
enough space at home. People who live 
through the Shutdown in cramped condi-
tions are in a much more difficult situation 
and have to do much more. I think the 
reason for the relaxations in the lockdown 
is not least that parts of society are no 
longer able to endure it.

It is particularly hard for young people. 
For them, a year of lockdown without 
friends and other social surroundings is an 
immeasurably long time and very difficult 
to endure.

What effects do you notice in the social 
environment?

When I see old movies today in which 
people shake hands, I find it discon-
certing. For younger people, for whom the 
pandemic period is comparatively long, it 

Turbulent II: TOMATOES
Tomato products are desperately sought 

after, but the markets are almost sold out. 

Raw tomatoes are up to 12% more expensive 

in Italy, Spain and Portu-
gal. Insiders also know that 

with the upcoming harvest 

from 2021, some contracts 

from 2020 still have to be ful-

filled.  Higher material costs 

are also causing can prices 

to rise. Organic produce is 

apparently already fully sold out in in the 

U.S.; the country is the largest consumer 

of organic tomatoes. Experts 

expect overall tight 

availability in 2021, 

but PMM is well 

stocked around 

tomato products 

(bulk containers) 

- of course in best 

ADRIA quality.
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might be even stranger. I think there will 
be a generation Corona that has adapted 
some behaviors. The perceived private 
space has increased for everyone. People 
feel safer when there is more distance, 
and they automatically keep a little more 
distance.

Will we instinctively avoid large crowds in 
the future?

I think that large crowds will put us off for 
a long time. I don't know when I'll go to a 
club or a crowded bar next time. The longer 
we consciously avoid large crowds, the 
more normal this behavior becomes for us. 
It should take a long time before we will 
again allow many people around us and 
feel comfortable in their presence.

What should the catering industry be 
prepared for?

To fewer seats per square meter for a longer 
period of time. Perhaps the restaurant trade 
also has to prepare itself for the fact that 
there may be a lockdown with temporary 
closures every now and then.

And what will happen to a mass event like 
the Munich Oktoberfest?

I'm pretty sure it will be canceled this year 
as well. I don’t know of a safety, hygiene and 
spacing concept that could fit that. Only five 
people per table? And how do you regulate 
the entrance and exit? None of that works! 
If the Oktoberfest can hopefully take place 
again in 2022, we will have to think carefully 
about how. After all, the whole world meets 

there and Corona will be around for even 

longer.

But can you perhaps also 

take a positive view of the 

whole crisis?

Yes, I can! If you have to 

reduce your social life, 

then suddenly time is 

freed up for other things. I 

don't want to give up this 

freedom completely, and it 

will stay that way. But you 

mustn't forget that many 

people have experienced 

a lot of negative things 

during this time. For them, 

this last year has been very 

difficult.

It may sound banal... but how important 

are eating and drinking in conviviality for 

the psyche at all?

I don't think it's banal at all! Many positive 

aspects are combined at the dining table: 

we communicate, come to rest, nourish 

ourselves and enjoy. The encounter of 

eating, drinking and socializing should not 

be underestimated. With my patients who 

live alone, I observe that they no longer 

really experience the joy of eating. Espe-

cially when eating, you need company to 

feel pleasure. This aspect is very important 

for the psyche.

Thank you for the interview!

Dr. Sebastian Friedrich

Easter LOGISTICS
Logistics experts take note: Easter this time is already on the first April 
weekend (4/2/21 Good Friday and 4/5/21 Easter Monday). During 
the four-day weeks before and after Easter, there are limited 
loading possibilities, so we ask you to order and plan early.

The PMM team wishes all partners  
a relaxing holiday season.

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


