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...Miihlhduser
Pflaumenmus
can boast a more
than 50% share
of the plum
butter market in
Germany?

...'Filinchen’ was
the pet name of a
childhood friend of
baker and pastry

cook Oskar Kompa,
who named the new
crispbread he developed
in 1956 after her?

...the Gessner
private brewery
in Sonneberg

is now being

run by the 14th
generation of the
same family?

...the bars of nougat
known as Viba

Nougatstangen owe
their shape to a cigar-
packaging plant?

Did you
know
that...

...each pack of
‘Heichelheimer’ is
stamped with the
distance travelled by the
potatoes from field to
factory, as well as with
the names of both their
variety and the farmer
who cultivated them?

...a patented method is
used to feed rapeseed to
the cows which produce
the unique premium
milk which goes into
HERZGUT's five varieties
of naturally spreadable
butter?

...Germany’s first
pasta-maker came

from Erfurt?




Economy

The food industry in Thuringia

Thuringia is the home of many quality products which are enjoyed throughout Germany. Our local
dumplings and original grilled sausages are of course our standard-bearers, but they are just two
of the many different kinds of food which are produced locally on a daily basis with a high level of
care and to the most exacting standards. Many of the more than 300* small and medium-sized
enterprises in the food industry are owner-operated companies with generations of history under
their belt. They benefit from famous traditional brand names, although these are constantly having
to reinvent themselves and cannot afford to rest on their laurels. But young companies and manu-
facturers are also making a name for themselves in the marketplace, demonstrating innovation and
energy in their response to contemporary trends. As a result, locally-produced food is proving to be
just as multi-faceted as Thuringia itself — a blend of tradition and modernity.

* Source: Calculation as per 2018, using figures from the company and technology database of LEG Thiiringen

— Fact

¢ ca. 180 companies with more
than 20 employees

+ more than 20,000 employees
» turnover in excess of Euro 4 billion

ca. 20% destined for exports




Employer

A meat-and-potatoes industry —

offering plenty of job opportunities in Germany’s heartland

Thuringia’s food industry is the state’s second-largest employer in
the manufacturing sector in terms of job numbers, which means
there are plenty of openings for skilled and managerial staff with

a range of specialisations — from purchasing to quality control and
sales. Whether it’s a question of management, administration, pro-
duction, craftsmanship or logistics, a good workforce is always in

demand and is nothing less than indispensable in the food industry.

Many businesses take on apprentices, who are almost certain to
be offered a job if they perform well and prove well-suited to the
work. In addition to the possibility of dual training, a dual course
of studies can also be completed with some companies. The
advantage of this form of apprenticeship is that trainees can be
involved in the company’s everyday operations from Day One, and
are able to apply their theoretical knowledge to practical situa-
tions. Thuringia’s food industry has proved a reliable employer.

Number of employees by sub-sector
Source: Thuringian Office for Statistics, status of 2018

6,491 4,502 2,772
manufacture of meat manufacture of
baked goods processing confectionery
(excl. long-life baked goods) (excl. long-life baked goods)

Fact

Apprenticeships (m/f/d) are
available in the food industry for:

brewers and maltsters, butchers,
chemical laboratory assistants,
confectionery technologists, cooks,
distillers, ecommerce clerks, elec-
tronics technicians for automation
technology, event management
assistants, food technology spe-
cialists, industrial clerks, industrial
mechanics, machine and plant op-
erators, marketing communication
specialists, mechatronics engineers,
milk technologists, office clerks,
retail clerks, specialist butchery
sales staff, warehouse clerks,
warehousemen

1,087
drinks
production



Quality

With lots of Thuringian goodness!

In Thuringia as elsewhere, a considerable effort is being made to optimise the regional supply chain
and secure the future of agricultural producers. That is why there is an aspiration to process more
raw ingredients from the Free State of Thuringia in the local area.

To reassure consumers that the raw materials processed in the manufacture of the product are actu-
ally of local origin, companies are able to apply for a quality mark for individual products: ‘Gepriifte
Qualitat aus Thiringen’ (‘Certified Quality from Thuringia’). This seal of approval guarantees that at
least 90% of the raw materials contained in the product originate from Thuringia. The Thuringian
Agency for Agriculture and Rural Areas is responsible for verifying that its strict quality criteria —
which exceed statutory food standards — have been met.

For more information, visit:

www.agrarmarketing-thueringen.de

www.regionalschmecken.de
Fact

Five different varieties of sausage
have been registered under the

European Union’s protected food
closely with the food industry and help ensure that food name scheme and awarded a PGI

Many Thuringian laboratories and institutes collaborate

security is monitored. Joint projects in the fields of re- (Protected Geographical Indication)
mark: Eichsfelder Feldgieker,
Thiiringer Rostbratwurst, Thiiringer
Rotwurst, Thiiringer Leberwurst and
food production which is both modern and efficient. Greussener Salami.

search, product development, quality supervision and new,
innovative processes form the basis for an approach to




Companies

Selected company profiles

AROMATIQUE GmbH
Spirituosenfabrik

@ Founded in 1876

0 Main product ‘Aromatique
Gewdirzbitter’, but it also
produces other bitter and
semi-bitter liqueurs as well as
fruit liqueurs

@ Workforce < 20

4] Neudietendorf, near Erfurt

BORN Senf & Feinkost GmbH

Founded in llversgehoven,
Erfurt in 1820

A broad range of delicatessen
products, from BORN mustard,
gourmet mustard, ketchup, vinegar,
mayonnaise and horseradish to
sauces and dressings

60% share of the Thuringian market

Workforce < 50

Production site in Bad
Langensalza, administration and
logistics in Amt Wachsenburg
(Erfurter Kreuz industrial park)




Erfurter Olmiihle
Werner Fischer GmbH

Founded in 1890
Manufacture, bottling and
sale of edible oils (cold-
pressed and table oils) and
linseed products

Workforce > 20

Erfurt

Administrative headquarters at
the historic mill in the city centre,
the company also operates health
food stores

Companies

EWU Thiiringer Wurst-

und Spezialititen GmbH
Founded in 1894

Production of fresh sausage,
original Thuringian grilled sau-
sage and various bottled pre-
serves made to its own recipes

Workforce > 50

Serba, Eisenberg




Companies

Lay Gewiirze oHG

@ Founded in 1920

@ Manufacturer of spices,
mixed spices, liquid
seasoning and marinades
for industrial clients

@ Workforce > 100

) Grabfeld OT Queienfeld
(since 2008)

NABA Feinkost GmbH

Founded in 1991

Production of organic
delicacies: spreads, soups,
sauces and stews,
private-label production for
top organic brands

Workforce > 100

Gierstadt (Gotha) and Berlin




Nordbrand Nordhausen GmbH

Founded in 1948

Largest supplier of spirits

in Germany by volume, with
sales of some 48 million
bottles per annum

Workforce > 100

Nordhausen

Leading brand is ‘Echter
Nordhduser’, part of the
Rotkappchen-Mumm group
since 2007

D O0——®

Companies

Vereinsbrauerei Apolda GmbH

Founded in 1887

More than fifteen different
beers and beer mixes

Workforce > 50
Apolda

Private brewery, multi-award-
winning, e.g. ‘Bier des Jahres’
(‘Beer of the Year’) and the
Super Taste Award, plus many
DLG gold awards




Cluster

Thiiringer Erndahrungsnetzwerk e.V.

The cluster Thiringer Ernahrungsnetzwerk e.V. is an association
of the Thuringian food industry. Founded in November 2011, it
now has about forty members from the fields of food production,
analysis and technology, and works alongside a large number of
partners and promoters of the food industry. The manufacturing
companies in the association generate an annual turnover of ca.
Euro 1 billion alone; they employ 3,500 people and thus account
for roughly one quarter of the total turnover of Thuringia’s food
industry. In order to boost the development potential of the indus-
try and improve general conditions in the areas of regional origin,
quality, innovation and exports, the association’s work focuses
primarily on networking and on internal and cross-cluster coop-
eration. Other priorities include political dialogue, the close inter-
relationship between business and science, a strengthening of the
skills base, brand communication and image building.

Ever since it was established, the association has received ongo-
ing support from Thuringia’s Ministries of Economic Affairs and
Agriculture.

Other links:

Free State of Thuringia & www.das-ist-thueringen.de | www.thueringen.de

Fact

What we do:

- promote innovation/
accelerate digitalisation

- facilitate networking
« develop the regional brand

+ generate growth/
strengthen businesses

« pursue the networking culture

More information

@ www.th-ern.net
4 info@th-ern.net
00 0049 36419283102

Landesentwicklungsgesellschaft Thiiringen mbH (regional development agency)

@ www.leg-thueringen.de | www.cluster-thueringen.de

Thiiringer Agentur fiir Fachkrdftegewinnung (agency for the recruitment of skilled workers)

@ www.thaff-thueringen.de
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