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”INFORMING AND INSPIRING:  
SIMPLY CHANGE YOUR POINT  
OF VIEW.“ 

Beer gardens with a difference
Warmer weather brings an appetite for fresh, 
light summer dishes. On pages 4–5 you can 
discover how to give a modern, light interpre-
tation to beer garden classics like weisswurst 
in aspic. It’s an easy way to pep up your own 
product range.   

Innovative vinegar-oil combinations for  
light summer cooking 
The trend towards conscious eating remains 
strong. That is why creative ideas for salad 
buffets are essential, especially in summer. 
On pages 6–7 you will find some inventive new 
vinegar and oil compositions that can trans-
form conventional salads into unexpected 
journeys of flavour. 

The food market is in perpetual change. At RAPS we regularly 
research future trends. You will find our latest trend report for 
the year 2016 at www.raps.com

Changes in food law and the start of the high-selling outdoor season –  
we aim to bring you the latest themes and trends once again in this 
edition of RAPS Inside.

Simply change your point of view and rediscover tried and trusted 
recipes: this is the attitude with which we are approaching the subject 
of ‘light cuisine’ this year. Salads and classic beer garden dishes: with  
a few minor modifications, familiar things can be reinterpreted and new 
customers brought in. 

New food laws come into force in December 2016. Nutrition labelling 
becomes mandatory – so how will this law affect us all? Our food law 
expert reveals what the changes mean and how RAPS can assist you 
in the best possible way with this far-reaching issue.

Development was a major theme at ‘Truffle Hunt’, our new series of 
events. Many experts and butchers discussed the butcher’s business 
of the future and agreed unanimously: “We have the best job in the 
world – and we should be proud of it.” We don’t really have anything 
to add except to wish you lots of fun reading the new edition of INSIDE.

Sascha Thaens
Director Sales Management & Strategy
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INTERVIEWED: 
       KAI GRUNDER 
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Mr Grunder, your company has not only  
developed in an extraordinary way, it has 
kept growing and growing. How did that 
happen? 
It all started with our family butchery, where 
we also offered catering on a small scale. We 
rebuilt it in 1996, simply because our produc-
tion facilities were no longer up to date. We also 
had a retail outlet and supplied petrol stations 
with sandwiches and sausage products. So 
we were always quite diverse and open to new 
ideas and concepts. But the most important 
factor is probably that we remained loyal to 
local products and incorporated them into new 
things. Even today we still make products like 
mould-ripened salami, ham, venison salami 
for hotels and caterers at our old butchery. 

So your products play a big part. What do you 
look out for when you buy materials?
We are especially keen on local products. We 
don‘t buy meat from Argentina, we are supplied 
by local farmers. It’s part of our identity. We 
also stick with products that work well for us. 
For instance, we’ve been using RAPS garlic 
pepper for our spit roast for the past 23 years –  
a recipe which we still season and make in 
exactly the same way as we did back then at 
the butchery. It’s important to keep up with 
the times, but just as important to hold to 
good products and traditions. 

You value traditions a lot, so what would you 
never change in your kitchen?
One of our principles is to use as few additives 
as possible. Sauces and stocks are all freshly 
cooked here. The secret is to derive the sauce 
from the same piece of meat. We want the 
customer to taste the spit roast from which 

the sauce was made. It’s this flavour that has 
made us so popular. 

What’s the next step for you and what do you 
have planned for summer?
At our new Menschenhaus estate there is 
a beer garden with seating for 120 people. 
We’re opening the restaurant there in May. 
There will be various special events, themed 
buffets and barbecue evenings. Our beer 
garden will offer Francophile dishes such as 
tarte flambée, as well as real classics like pork 
knuckles and a range of salads. So it will be a 
mixture of light and hearty beer garden dishes 
made up of new recipes and old traditions. 

1. Be innovative 
Keep an eye on the market and the  
industry, be open to new things and 
make space for innovation. Diversity 
trumps stagnation. 

2. Buy regionally 
Long-standing links with local  
producers. Our menus are also  
based on local, seasonal products. 

3. Maintain traditions 
Sausage and ham from our own  
production. Develop and improve  
traditional recipes. The secret to 
the success of his bestsellers are 
hand-made sauces. 

4. Grow together 
The philosophy: grow together and stay 
loyal. Kai Grunder has been working with 
RAPS for 23 years. 

Kai Grunder’s principles:

Grunder Gourmet is a family-run business 
that has been going for more than 100 
years. Kai Grunder and his brother have 
continuously developed the basic idea of 
authentic, local products, while keeping 
up with developments in the industry 
and moving with new trends. Employing 
130 people, they currently run a hotel 
with adjacent catering and a beautiful 
old estate as an event location.



METHOD: 
Cook the beef brisket to our recipe (no. 5504251 in our database), 
allow to cool and cut it into cubes. Dissolve the CRISTALLFIX OZG 
and salt in hot stock or water. Pour a layer of aspic around 0.5 cm 
deep into a mould and allow to cool. Place in layer after layer of 
beef cubes and thawed, well-drained diced vegetables (celery, 
carrots, leeks), then fill with hot aspic. Cool to room temperature 
and then chill in a cold-room. 

INGREDIENTS:
55 kg   Beef brisket   

(cooked)
30 kg   WATER / UNSALTED 

STOCK
4.5 kg   1091787 CRISTALLFIX OZG

10 kg   FROZEN DICED  
VEGETABLES  
(BRUNOISE)

 0.5 kg  SALT

with a difference…

BEER GARDENS

COUNTER  
OF IDEAS

OUR
BEST

RECIPES

BEEF BRISKET IN ASPIC
Recipe number: 5505414

(makes 100 kg)
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You will find more delicious recipes in our recipe  
database at www.raps.com

The beer garden season has begun. Bratwurst in Hamburg, 
currywurst in Berlin or hearty pork knuckles in Munich, each 
region has its own beer garden classics. But with warmer  
weather comes an appetite for light, fresh summer dishes. That 
is why we have approached the beer garden topic with a light 
touch, picking up on the current consumer trend towards conscious 
eating and reinterpreting traditional dishes in a modern, fresh 
way. With just a few small alterations you can extend your own 
range creatively and appeal to a broader customer group. 

COUNTER  
OF IDEAS
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CRISTALLFIX OZG
PROD. NO. 1091787-001

Complete seasoning with aspic and a fine hint of vinegar.  
For clear aspics and firm cold cuts in jelly.

HERB DRESSING  
PROD. NO. 1037967-003         

Powder form salad dressing with an outstanding, 
fresh touch of herbs. 

CRISTIN 
PROD. NO.  1000328-004

Complete seasoning with aspic, without vinegar. For making cold 
cuts in jelly, plated aspics and brawn. No added glutamate.

YOU WILL FIND MORE DELICIOUS  

RECIPES IN OUR RECIPE DATA-  

BASE AT WWW.RAPS.COM

MARCUS VOLLMER 
SPECIALIST CONSULTANT 

TIPS FROM THE PRO

INSIDE

METHOD: 
Make a dressing using the water, BASIC SALAD DRESSING,  
CANOLA OIL and mustard. Remove the weisswurst from its 
skin and cut into slices. Halve the mini mozzarella balls, wash 
the pearl onions and allow to drain. Finely chop the parsley  
and cut the radishes and cucumbers into thin slices. Mix all  
the ingredients together with the dressing. 

INGREDIENTS:
35 kg  weisswurst
15 kg  mini mozzarella balls 
8 kg   silverskin onions  

(preservede)
10 kg  cucumber
13 kg  sliced radishes 

4 kg  mustard, sweet
10 l  water
2.5 kg  1093320 CANOLA OIL 
1.5 kg   1000974 BASIC SALAD 
1 kg  parsley

WEISSWURST SALAD
Recipe number: 5505522

(makes 100 kg)

OUR
BEST

RECIPES

Surprise your customers with an unexpected variation on 
aspic by creating a vegetable version without meat or, in true 
Bavarian fashion, use beef brisket to get them in Oktoberfest 
mood. RAPS CRISTALLFIX complete seasoning with aspic 
and a fine hint of vinegar will help you to make creative, firm 
aspics quickly and easily – without added MSG. Our RAPS herb 
dressing provides some additional freshness and flavour. 

Another beer garden classic is the good-old sausage salad. 
Combined with radishes and weisswurst, this traditional 
side dish can be turned into a varied summer meal. It won’t 
just please your customers, it will help you turn classics like 
weisswurst into exciting, new, tasty dishes. You will find this 
and many other creative recipes in our online recipe database.

1. To make it really easy to get the aspic out of the 
mould, line it with cling film before you pour in the 
first layer. Alternatively you can use high-quality 
vessels with a sealed closure, such as Elito Cups  
and Circle Cups. 

2. Think outside the box. Why not give a traditional recipe 
a modern spin and set a new trend of your own? For 
example: in place of the classic burger, use pulled 
pork from the smoker and put it on a bun.

3. Vegetarians are on the increase. To create a tasty vege-
tarian alternative, use a meat marinade such as MAGIC 
MANGO CHILI for pre-cooked carrots, or MAGIC ROSE-
MARY SEASALT for pre-cooked green asparagus, and 
put them out as grilled vegetables behind your counter. 
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The latest studies show that fresh, local cuisine is on the rise. 
Warmer weather means more crispy salads, light pasta meals, 
grilled fish and tasty skewered meat in many varieties. An average 
of three kilos of salad is eaten in Germany each year, and the 
most popular type remains the iceberg lettuce; but rocket 
and lamb’s lettuce have also found their way onto consumers’ 
plates. 

The trend towards conscious, nutritional food has increased 
demand for new, fresh, light types of dressing. That is why 
RAPS has steadily built up its range of special vinegar and oil 
variations over recent years. Fiery chili oil, aromatic sesame oil 
and fresh Mediterranean vinegar – all of them have one thing in 
common: they can be combined wonderfully and offer a delight-
ful addition to the classic salad buffet. 
 
High-grade oils and intriguing vinegar variations give salads, 
starters and Mediterranean dishes a fresh new lift. You can 
surprise your customers with your versatility and new dishes – 
to give you a genuine boost in the high-selling summer season. 

Our tip: unique vinegar-oil combinations from the RAPS range 
together with delicious toppings like nuts, flowers, pine-nuts 
and toasted bread. They uplift your salad buffet and make it 
even more attractive – light, delicious and in keeping with the 
latest trends. 

With fresh salad ideas and creative vinegar-oil variations 

THE SUMMER
WILL BE LIGHT!

CREATIVE CUISINE

NEW

MANGO VINEGAR PREPARATION 

SESAME OIL, ROASTED 
&

PEAR VINEGAR PREPARATION

CANOLA OIL
&

BALSAMIC VINEGAR TRUFFLES

BASIL OIL
&

CIDER VINEGAR

CURRY OIL
&
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Unusual vinegar-oil compositions make a feast out of any  
salad buffet. Ever tried cider vinegar with curry oil?

OUR
BEST

RECIPES

SUGAR SNAP AND SPROUT SALAD WITH  
ONTARIO STEAK STRIPS 

METHOD: 
Portion the rump steak, season with ONTARIO STEAK PEPPER 
and brown in CANOLA OIL. Cook until pink on the inside in a fan 
oven at 170°C / core temperature 56°C. Remove and allow to settle 
in tin foil. Wipe and wash the sugar snap peas and cut into pieces. 
Blanch briefly in boiling, salted water. Drain, cool in iced water and 
allow to drip dry. Rinse the sprouts and rocket in a colander and 
allow to drain thoroughly. 
For the vinaigrette, clean the chili and cut into fine rings. Stir 
together the vinegar, mustard, honey, salt and pepper, stir in the 
olive oil and add the chili and sesame.
Cut the meat into thin slices. Mix with the sugar snap peas, sprouts, 
rocket and vinaigrette, then serve. 

Recipe number: 000639 
(serves 10)

INGREDIENTS:
800 g rump steak
18 g   1694270-001 ONTARIO 

STEAK PEPPER
60 ml   1093320-004 CANOLA OIL 
500 g  sugar snap peas
150 g   sprout mix 

(e.g. alfalfa, radishes, 
lentil sprouts)

100 g  rocket
2  chili peppers
60 ml   1093193-007 CIDER 

VINEGAR

60 ml  1093191-004 RAS-
PBERRY VINEGAR 
PREPARATION

40 g  Dijon mustard
40 g  liquid honey
80 ml  1000399-004 OLIVE OIL 
30 g  sesame
4 g   1000815-001 BLACK 

PEPPER, cracked
5 g   1093625-001 COARSE 

SEASALT GRINDER 

SUMMER COUPLES THAT HIT IT  
OFF PERFECTLY 

CREATIVE CUISINE

PREMIUM VINEGAR AND OIL STAND  PROD. NO. 1093787-000

The practical and elegant RAPS 
premium vinegar and oil stand  
adds a touch of class to any buffet. 
With its black piano varnish bar  
and spring-loaded bottle closure,  
it isn’t just functional, it also boasts  
a quality design. 

FACTS AND FIGURES ABOUT SALAD AND 
VEGETABLES IN GERMANY 

7,727,000 tons of vegetables are consumed  
in Germany.

213,000 tons – the amount of regular and iceberg 
lettuce consumed in Germany.

24.8

2.6

kg of tomatoes is what the average German 
consumes. This makes the tomato Germany’s 
most widely consumed vegetable. 

kg of regular and iceberg lettuce is consumed 
by the average person. These are the most 
popular types of lettuce. 

Version 2014/15



OUR
BEST

RECIPES

CHICKEN WRAP WITH AVOCADO 

METHOD: 
1.  Season the chicken breast (diced) with PIMIENTO LIMÓN, fry 

until cooked through and allow to cool.
2.  Make the filling using the avocado (diced), TOMATE FORTALEZA, 

sweetcorn, onions (diced) and lime juice. 
3.  Spread the tortilla wrap with SANDWICH CREAM SHALLOT and 

lay the iceberg lettuce and tomatoes (diced) onto it. Spread on 
the filling you have made, and roll up.

4. Heat for ten seconds on a contact grill.

Rezeptnummer: 5505581
(Für ca. 10 kg Gesamtmenge)

INGREDIENTS
0.5 kg iceberg lettuce
0.5 kg tomatoes
2.5 kg tortilla wraps
0.5 kg  1696989-002 SANDWICH 

CREAM SHALLOT
3.0 kg chicken breast strips 
2.0 kg avocado

0.075 kg  1698975-001 PIMIENTO 
LIMÓN

0.05 kg  1699056-001 TOMATO 
FORTALEZA

0.6 kg sweetcorn (frozen) 
0.2 kg diced red onions 
0.05 kg lime juice
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MAGIC BRASIL  PROD. NO. 1698988-001/002

This seasoning oil adds a Brazilian touch to light meats (pork, 
poultry, veal) and fish dishes, and is also suitable for halal, kosher, 
vegan and vegetarian cooking.

TOMATO FORTALEZA  PROD. NO. 1699056-001

This Surf & Turf seasoning with paprika, tomato, onion, chili and 
lemon oil is especially suitable for meat and fish dishes, shellfish 
and seafood.

SALSICHA SMOKE & CHILI PROD. NO. 1699034-001

With chili, coriander, paprika, pepper and smoke flavouring, this 
preparation gives raw sausage a particularly spicy flavour. 

OLYMPICS 
IN BRAZIL

The Summer Olympics will be held in Brazil,  
South America, in 2016.

INTERNATIONAL

Sun, Samba, Summer Olympics: everyone’s talking about 
Brazil 2016. Use the opportunity and bring some Brazilian flair 
to your business.

Nutritional scientists confirm that light and above all varied 
meals are particular popular with consumers at lunchtime.  
So how about a few fresh, light athletes’ dishes for true Olympic 
fans or a spicy Brazilian theme week?

Brazilian cuisine is based around meat, grilled fish and spicy 
salsicha, with which they serve cassava, lots of fresh vegeta-
bles, aromatic herbs like mint, garlic and chili, rice and black 
beans. In true Rio style we’ve gathered together lots of creative 
ideas in our RAPS recipe database and developed some great 
new seasoning blends for an authentic Brazilian taste. Our 
piquant Surf & Turf seasoning is especially suitable not only 
for meat dishes but also for fish recipes. RAPS wishes you: Bom 
apetite!

MEET 
THE BEST
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TREND

Pick up on the trends at IFFA 2016 in Frankfurt

REDUCED SALT 
The WHO (World Health Organization) 
recommends a daily intake of 2000 mg 
of salt, but around 75 % of the world’s 
population consume more than twice 
that amount. 

Most salt is consumed in processed 
foods, especially bread, meat and 
sausages, and in ready-made meals 
too. That is why the trend is towards 
significantly reducing the salt content 
of foods. But nobody wants to compro-
mise on taste. RAPS has successfully 
responded to this with RapSolution 
SaltControl. This versatile seasoning  
agent produces a particularly well- 
rounded salt taste while enabling a 
30–40 % reduction of sodium in the  
end product.

CLEAN LABEL
People’s desire for healthy eating has 
permanently changed the way super-
market shelves look. Customers are 
buying healthy, active, sustainable and 
modern foods. Flavour enhancers and 
declarable additives are rejected by 
more and more people. 
Almost two-thirds of German consu-
mers consider it deceitful if products 
containing yeast extracts are labelled as 
‘free of flavour enhancers’ (statista.de,  
date: 2011). 

One way of replacing conventional fla-
vour enhancers without losing natural 
flavour is to use GLUTACLEAN ECO. 
This seasoning is a composition made 
of salt, herbs and spices, herb and 
spice extracts, leek and lemon juice 
powder, and is free of e-numbers and 
EU allergens. It helps customers buy 
with a clear conscience – and without 
compromising on taste at all. 

SEASONING EXTRACTS
As well as raw seasoning, extracts offer 
full flavour. With its TOP LINE products, 
RAPS offers an efficient alternative: 
seasoning based on standardised blends 
of natural raw materials and extracts, 
delivering dependable flavour. 

The seasoning extracts they contain 
are obtained using our high-end CO2 
high-pressure extraction process which 
works without any solvents. This means 
the full range of flavours contained in 
natural seasoning are retained. These 
extract blends have a much higher 
seasoning power than raw seasoning, 
so much less needs to be added. That  
in turn improves efficiency. 

RAPS PERFORMANCE FOOD MARKET
HALL 4.0, BOOTH NUMBER B50
IFFA.MESSEFRANKFURT.COM

7 TO 12 MAY 2016

The latest industry trends will be showcased in Frankfurt in May at the leading international meat 
processing trade fair, whose slogan is ‘Meet the best’. The IFFA is considered a major innovation 
platform for the meat industry, and experience shows that meat industry trends influence not 
only the industry itself but also butchers and kitchens. At RAPS we get to grips with these themes 
and respond quickly to major trends with innovative products and developments. Reduced salt, 
Clean Label, high-quality seasoning extracts – these are topics that no-one can ignore in 2016.

INSIDE



RAPS
INSIDE
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NUTRITION  
LABELLING

Nutritional labelling laws under the Lebens-
mittelinformationsverordnung (LMIV, Food 
Information Act) will come into force on  
13 December 2016.  
This means that, in addition to current man-
datory labelling such as ingredients, sell-by 
date and storage guidelines, the so-called  
‘Big 7’ will have to be listed on ready-packaged 
foods. Calorific value, fat content, proportion 
of saturated fatty acids, carbohydrates, sugar, 
protein and salt will all have to be listed in a  
table on packaged foods. There are a few 
exceptions such as pure herbs and spices, 
natural and synthetic flavourings and vinegar, 
since these products are usually consumed 
only in small quantities and their nutritional 
value is therefore of little consequence. These 
changes will affect any business that sells 
packaged foods. The only businesses that are 
exempted are small operations that produce 
less than 2.5 tons a week.

These new regulations pose a question to many 
companies: how do we get the information we 
need? RAPS food law expert Judith Hedrich can 
dispel your worries: “You don‘t have to have 
your products analysed individually. You can 
simply use the Federal Food Key from which 
you can obtain the details needed for your pro-
ducts. These figures have been collected over 
decades and are average values. There are 
also permitted tolerances defined by the EU 
Commission that still comply with food law. For 
example, the stated salt content can deviate by 
up to 20 % from what is actually in the product.”

nutritional values/Nährwertangaben/valeurs nutritionelles/voedingswaarde per 100 g

energy / Energie / énergie / energie 825 kJ / 194 kcal

fat / Fett / grasses / vetten 0 g

of which saturates /davon gesättigte Fettsäuren / dont acid gras saturés / 
waarvan verzadigde vetzuren 0 g

carbohydrates / Kohlenhydrate / glucides / koolhydraten 47 g

of which sugars / davon Zucker / dont Sucre / waarvan suikers 42 g

protein / Eiweiß / protéinens / eiwitten 0 g

salt / Salz / sel / zout 0.9 g

Judith Hedrich has been working at RAPS 
since 2008 and has headed the Food Law 
department with a staff of ten since 2011. 

Ms Hedrich, everyone’s talking about nutri-
tional labelling. Can you explain to us again 
exactly how RAPS is responding to this?
We’re assisting our customers as much as 
possible. In our RAPS recipe database we 
provide not only recommended declarations 
for all our products, but also nutritional values 
for around 4200 sample applications. This 
means our customers can obtain all of the 
necessary sales name, precise details of 
quantities, and of course nutritional values 
as well. Businesses can simply look up these 
figures easily and free of charge. It helps them 
stay on the safe side.

There are many other themes that fall 
within your remit aside from nutritional 
labelling. Would you like to give us a brief 
run-down?
One of the things we are responsible for is 
documenting all of the materials we use and 
process. For example, in our raw materials 

specifications we have around 1,100 produc-
tive raw materials, each from two different 
suppliers, which we manage and assess 
here. And in B2B our work includes providing 
information about internal procedures such 
as the HACCP concept (Hazard Analysis 
of Critical Control Points). This helps us 
to ensure that we only put safe foods into 
circulation, and that we monitor critical 
control points in the process and provide our 
customers with information in that regard. 

As a food law expert, are you yourself espe-
cially careful to look at how food is labelled, 
and do you avoid certain products because 
of that?
I do like to cook. What’s important to me is 
sustainability and a certain amount of local 
produce. I buy eggs from happy hens for ex-
ample. Now that it’s summer, I like to go to a 
beer garden after work and on the weekend 
and treat myself to a really nice light meal. 
My favourite is Obatzda, preferably the one  
a colleague friend of mine makes in summer 
and brings to us at the office from time  
to time. 

Answering questions about  
the ‘Big 7’ labelling laws
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PEOPLE
INSIDE

Successful first Truffle  
Hunt in Berlin

11

ADALBERT RAPS FOUNDATION 

The Adalbert Raps Foundation has been working for the needy in 
Oberfranken for many years. It works together with numerous well-
known welfare organisations like Caritas. This year it launched a  
new project for refugees in the Bayreuth area, providing them with 
comprehensive support in collaboration with Caritas. The Adalbert 
Raps Foundation also finances the training of voluntary German  
teachers who help refugees to integrate. 

HUNTING  
FOR TRUFFLES 

The first ever Truffle Hunt was held in Berlin 
from 3 to 5 April. This is a newly developed 
event at which butcheries of different sizes 
and representatives of large companies in  
associated industries can meet up and develop 
concepts for the butcher’s trade of tomorrow. 

“We noticed that more and more butchers 
were asking themselves where their trade is 
headed,” explains Frank Kühne, Chairman 
of the Adalbert Raps Foundation. “With our 
Truffle Hunt we wanted to show them what 
the butchery of the future might look like – 
and how businesses should prepare for it.” 

To achieve this we organised talks by leading 
thinkers in the meat industry, and people 
ranging from trainees all the way to seasoned 
master butchers met, talked together and 
exchanged ideas with experts like Christian 
Eggert of online supermarket Bonativo and 
Yannik Meurer of Gourmetfleisch.de. 

“I learned so much in those three days that I 
felt almost like an apprentice again,” recalls 
master butcher Max Esser from the Rhineland. 

“There are things I will be taking back to my 
business with me.” Markus Leggedör from 
Ostfriesland said about the Truffle Hunt: 
“This training event is at a completely new 
level – in terms of quality, but also in its 
supporting programme.” What he especially 
liked was the opportunity to talk to pioneering 
butchers from across Germany: “That was at 
least as valuable as the programme itself.”

“Butchers are the new rock stars!” – that was 
probably the most important message in the 
talk delivered by young visionary Hendrik 
Haase of butchery Kumpel & Keule. In his talk 
he encouraged butchers to be bold and to be 
proud of their trade. And people listened. “My 
father always said we had the best job in the 
world, but I used to disagree with him,” explains 
butcher’s daughter Christine Krammer from 
Pfaffenhofen. “But now I know for sure that 
he was right. We really do have the best job in 
the world – and we should be proud of it.”

STRONG TOGETHER – 
BIG ON INTEGRATION 



Consumers want more transparency and 
to know where their food comes from. This, 
combined with a longing for local produce, 
has for some years been fuelling a new trend: 
urban farming. It is a welcome and intriguing 
development, especially when it relates to 
aquaculture. 

An average of 56,000 tons of prawns are 
imported into Germany each year, most of 
them from thousands of kilometres away in 
South America and Asia; and many of them 
are treated with antibiotics. A company in 
Mecklenburg-Vorpommern is now taking  
a pioneering approach to producing fresh,  
untreated prawns. In the town of Grevesmüh-
len they have created a facility for breeding 
fresh, high-quality white tiger prawns without 
using any antibiotics at all. Instead, to help 
the prawns grow quickly, they use special 
feed and have the prawns closely monitored 
by marine biologists. Lots of space in the 

basins prevents cannibalism and salt and 
pH levels are regulated. The prawns swim 
in warm mains water at 28 degrees Celsius, 
into which 15 parts of seasalt are mixed per 
thousand parts of water. The water in this 
circulating system is cleaned and recycled. 
Some of it evaporates, and dirty water goes 
straight into the mains sewage system, which 
in turn provides the heat used to operate the 
farm. 

Production volume is a respectable 15 tons  
of white tiger prawns, a product which cur-
rently sells for €50 a kilogram to Michelin 
star restaurants like Sauvage in Berlin, and 
through the company’s own online shop – 
freshly chilled, but not frozen. 

Urban farming underlines a steady trend 
towards local, sustainable produce which is 
clear about its origins. This is something we at 
RAPS exemplify and support. 
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You can look forward to some fascinating articles about classic 
sausage varieties, autumn mushroom dishes and raw sausage in 
our next edition in Autumn 2016.
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