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”Those who only defend  
what they have achieved will not win the future.“

Ex-Eon CEO Johannes Teysse

Thomas, have you read? The trade press reports that 
the economy will take off in the summer. 

Yes, I've skimmed through it, Fabian. I'm writing our new 
market report for May. I think the spring awakening is 
good for all of us. And soon, yes, the outdoor spaces of 
the restaurants might reopen. I think it's coming along. 

Some countries are already leading the way. In any 
case, we are optimistic about the future, aren't we 
Thomas?

Of course, Fabian, always. That's why we've been issuing 

our international PMM market reports and PMM 
specials - appreciated by our customers - for a good 40 
years. After all, we are the original, don't forget that. 

Sure, what's it about this time? 

We report on crop and price trends for tomatoes, peaches 
and peppers. Above that, we have a top interview with a 
partner producer from Italy and tell how a restaurateur 
navigates through the crisis.

Great Thomas, highly topical! This can really only be 
the original!

Thomas SCHNEIDAWIND Helmut Fabian KRETSCHMER
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BREAKING NEWS

PEACHES: Raw Material in Short Supply

TOMATOES: Good mood

HOT PEPPERS:  Supply Safe

Freak weather (heat in March, frost in April) in France, northern Italy and Spain 

is ruining the harvest season for wine and fruit. And most recently, 

there were even hailstorms in Greece. Market experts expect up to 

60  % lower yields of raw produce.

Spain and Italy are also already reporting significantly lower harvest 

volumes of peaches and apricots. Prices are therefore likely to rise 

significantly - also because fresh fruit exporters will access the scarce 

raw material for the canning industry. Many offers have been with-

drawn. Reliable prices will probably not form until early June. Now some importers are 
already getting nervous. We are not! As a reliable market participant, PMM can rely on its 

long-standing contacts with suppliers.

Tomato sowing in Italy (two weeks late) is now in full swing. Although 

unusual frost has also destroyed some seedlings in northern Italy, the 

mood is nevertheless good among farmers and producers, insiders tell 

us. Markets are sold out, warehouses are empty and all market participants 

expect good prices for themselves. In northern Italy, the area under cultivation is 

growing by 5 %; in the south, production is expected to be even greater. The small can 

is more in demand than ever and thus production utilization in factories for all types of 

tomatoes will reach new records this year. One downer is the significant price increase 

for drums and pallets (+45 %) as well as cans (+8 %), card-

board packaging (+7.5 %) and - as previously reported by 

PMM - sunflower oil for sun-dried tomatoes. Further-

more, Portugal also reports rising demand but higher 

costs in 2021. 

The supply of hot peppers, bell peppers and of our popular sun-dried tomatoes 

2400 ml in the new PP jar from Turkey is secured, although the sowing has been 

delayed by two weeks in some cases due to weather conditions (rain) and the 

cultivation of industrial tomatoes has decreased by 20  %. Accordingly, har-

vesting is almost 14 days later this season. The new current shutdown in 

Turkey (until May 17) causes some logistical problems, even if the food industry, 

export and tourism are exempt. 

Nevertheless, our manufacturers are in good spirits to be able to cope with 

this. However, we are seeing higher material prices (tinplate up to 25 %, card-

board 25 %), still high vinegar prices, and increased labor costs (10 %). Overall, 

we probably have to expect a higher price level. High inflation and enormous 

currency turbulence will keep us on our toes as importers. But here, too, we are 

relying on our top contacts and a skillful negotiating instinct.
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DESIRE FOR Capers...
The anticipation of precious capers and their deli-
cious uses in the kitchen is growing. Starting in 

June, the delicate fruit will 
be harvested again. Market insiders expect 
that the harvest volume in the upcoming 
season 2021 will be between 18 - 20,000 mt 
and thus be able to meet global demand.  First, the still-closed 
flower buds - the pea-sized capers we know - are picked by hand. 
The smaller they are, the more flavorful they are. If they stay on, the 
larger caper berries or fruits are picked after they have blossomed, 
usually in August.

Fancy more of it?  We took a look over the shoulders of Sebas-
tian and Ferdinand Zinner from Wirtshaus Zinners in the south 
of Munich in their kitchen. Gourmet chef Sebastian Zinner has a 

great tip for gourmets: fried capers. Sebastian swears by the Mediterranean aroma 
that the original side dish spreads - especially when the capers are deep-fried. Try it and dis-
cover a new variety of flavors. Fried capers go great with Vitello Tonnato, on small tapas, as 
a side dish with salmon or tartar and much more. By the way, the two Zinners, professional 
restaurateurs and PMM partners, are defying the current crisis by offering new delicious 
lunch and Sunday menus every day for pick-up or via delivery service, but also by providing 
schools and kindergartens with great healthy daily meals. For PMM, Sebastian whipped 
up another "Tuscan bread salad with fried capers and buffalo mozzarella." Delicious.  
That is encouraging.

caper busch

https://paulmmueller.com/en/glossar/#capers-calibres
https://zinners.de/wirtshaus/
https://paulmmueller.com/en/glossar/#capers-calibres
https://paulmmueller.com/en/glossar/#capers-calibres
https://paulmmueller.com/en/glossar/#capers-calibres
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New packaging, new labels, new recipes: The northern Italian producer of vegetable specialties 
in jars, Citres, is not resting on its laurels, but is currently stirring up the market with inno-
vative ideas and projects. PMM spoke exclusively with the Citres managers Mariangela Bellé 
(Marketing) and Davide Compri (Owner).

INTERVIEW 

Vegetable Specialist Citres:  
THIS IS HOW INNOVATION WORKS

PMM: Mariangela, what's new this 

season?

Mariangela: We are currently redesigning 

the labels on the glasses to keep our 

style fresh and modern. We are using the 

latest generation of transparent labels 

that can be easily removed. The transpar-

ency and minimalist design make them 

easy for customers to see and emphasize 

our commitment to quality. We want to 

stand out on the shelves, but above all, 

we want to do more for the environment.

After all, environmental sustainability is 

our top priority and that means more 

than just waste separation. We are always 

looking for optimal solutions in terms of 

consumption and environmental protec-

tion. In doing so, Citres wants to involve 

the customer and encourage him to 

behave ecologically. The easy removal of 

labels means that no traces of glue are 

left behind. The customer has a clean, 

octagonal glass that can be used, for 

example, as a pen container, candle 

holder or flower vase.

However, our commitment to label recy-

cling goes even further: Citres applies the 

liner recovery system, a siliconized paper 

backing that supports the label. Thanks 

to this system, what would normally be 

labor waste becomes recyclable paper 

and silicone that can be used in construc-

tion and in many industrial processes. 

This ambitious project places us among 

the few companies in the world that 

recycle and reuse these materials. As for 

products, we will launch three new prod-

ucts in June 2021. These are made from 

high-quality ingredients and the prepa-

ration emphasizes the natural taste.

When it comes to packaging, Citres is 

also a pioneer, offering its products in 

containers made of polypropylene (PP) 

instead of glass. What is the advantage?

Davide: Yes, we have developed a line of 

products as PP packaging that provides 

professionals in bars, restaurants and 

pizzerias with a container that does not 

break, is easy to open, easy to transport 

and re-sealable. It guarantees taste and 

preservation quality. The products are 

pasteurized and have a shelf life of 36 

months - the same as in the jar.

Our range with polypropylene includes 

14 products in 2300 g format and eleven 

in 1000 g format. We have also devel-

oped two new recipes recommended 

for cooking in a charcoal oven: sliced arti-

chokes in 2300 g format and filleted dried 

tomatoes in two packaging units (2300 

and 1000 g).

Davide Compri and Mariangela Bellé.

https://paulmmueller.com/wp-content/uploads/video/citres/Video%20Produzione%20Citres_ENG_small.mp4
https://paulmmueller.com/wp-content/uploads/video/citres/Video%20Produzione%20Citres_ENG_small.mp4
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Mariangela, your products promise 

convenience, but also great taste. How 

well do the two go together?

Mariangela: Simplicity is the best recipe. 

With this logic, we have achieved very 

good results so far - both in the field of 

canned oils and sweet-and-sour products. 

It's about revitalizing a rather monoto-

nous market. Thus, we offer easy-to-use 

recipes that facilitate kitchen work and 

preserve flavors. Preference is given to 

recipes based on freshly processed vege-

tables, as well as the use of iodized salt 

and vegetables that are not represented 

on store shelves. With this approach, we 

have seen constant growth in sales and 

turnover, which continued in 2020.

Despite difficult times, quality should 

never be sacrificed in the commercial 

kitchen. What are the basics or perennial 

favorites from Citres?

Davide: In our sweet and sour line - a Citres 

specialty that offers an alternative to 

vinegar products - the Giardiniera range, 

made with fresh vegetables, stands 

out for its very good sell-through. 

Its crispness and natural 

flavors speak in its favor. 

In the oil sector, 

our easy-to-use 

dried tomato 

fillets make 

us stand out as an ideal partner in the 

world of catering and street food. Thanks 

to the low acidity values of our Pesto alla 

Genovese, this product ranks right behind 

tomatoes at number 2 on the bestseller 

list.

What has been the craziest recipe 

request so far?

Davide: We work with so many coun-

tries, we get really unusual requests. The 

recipes that we worked the longest to 

put together optimally were the ones for 

the Salsa Alfredo for the U.S. market, the 

mango pesto and the beetroot pesto. 

These are unusual recipes with an 

interesting color and flavor effect.

We thank you 

for the inter-

view.

In this spirit, we wish all PMM partners and friends an enjoyable May.

Your team from Paul M. Müller.

Pure tomato love - our own new "Salsa pronta" from ADRIA 
Premium directly from Italy turns out to be a hit in the catering 
trade. Try it too! We are able to deliver and have already created 
something new: our "PEPERONATA" as an ADRIA Premium 
product. This is how passion tastes in the kitchen!

Obwohl wir die von uns beanspruchten Quellen als verlässlich einschätzen, übernehmen wir für die Vollständigkeit 
und Richtigkeit der hier wiedergege benen Informationen keine Haftung.

PMM-Service

Already filleted dried tomatoes are urgently 
needed in professional gastronomy. Citres and 
PMM have them on offer!

https://paulmmueller.com/en/shop/tomaten/ital-salsa-di-pomodoro-speziata-tagliata-a-pezzi-85-9-brix/
https://paulmmueller.com/en/shop/gemuese/ital-peperonata/
https://paulmmueller.com/en/shop/gemuese/ital-peperonata/
https://paulmmueller.com/en/shop/tomaten/ital-salsa-di-pomodoro-speziata-tagliata-a-pezzi-85-9-brix/
https://paulmmueller.com/wp-content/uploads/video/citres/Video%20Produzione%20Citres_ENG_small.mp4

