
R I C H  I N  T R A D I T I O N



Authentieke smaak 
met natuurlijk 
karakter

Authentic flavour 
with a natural 
character
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Maar wij bieden natuurlijk ook:

... en helpt de Marne met mosterd voor de maaltijd
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Al eeuwenlang geeft mosterd smaak, 

pit en karakter aan diverse gerechten. 

En niet alleen aan recepten uit de 

West-Europese keuken. De Chinezen 

gebruikten duizenden jaren geleden al 

mosterdzaad om hun eten smaakvol 

te maken. Nog altijd is mosterd een 

geliefd ingrediënt voor nagenoeg elke 

maaltijd.

Naast een klassiek product is mosterd 

ook een natuurlijke smaakmaker. 

Mosterdzaad vormt de basis voor 

dit natuurproduct. Dit groeit aan de 

bekende geelbloemige mosterdplant. 

Tegenwoordig vindt u deze planten 

in Nederland alleen nog terug in 

de noordelijke provincies. Een 

traditionele bereidingswijze van 

mengen, malen en rijpen geeft elke 

mosterdsoort zijn eigen kenmerkende 

smaak.

Since centuries, mustard is used to add 

flavour, character and zest to a variety 

of dishes. And not only to dishes of the 

Western European cuisine. The Chinese 

already started using mustard seed 

thousands of years ago to add flavour 

to their food. Until today, mustard is 

a favourite condiment to accompany 

virtually any meal.

Aside from being a classic product, 

mustard is also a natural seasoning 

made of mustard seed. Mustard seed is 

harvested from the well-known yellow-

blooming mustard plant. Nowadays in 

the Netherlands, this plant is only found 

in the northern provinces. Through an 

authentic process of mixing, grinding 

and maturing, each type of mustard 

acquires its own distinctive taste.



Meer dan een eeuw traditie 
Over one hundred years of tradition 

In 1895, the mustard factory De Marne was established in 
the region of the same name, in North-West Groningen. It 
was initially in the hands of three men: the agrarian Hegge, 
Mayor Leima, and schoolteacher Wiersum. Their main 
goal was to create employment. De Marne’s products were 
initially intended for the regional market, but soon enough 
the mustard gained name and fame far beyond the province 
of Groningen. The factory moved to the city of Groningen in 
1926, from where it could distribute its mustard throughout 
the country. Even Queen Wilhemina discovered this delightful 
mustard. Soon after she conferred on De Marne the right to 
display the royal coat of arms, as purveyor to the court. De 
Marne still carries the royal seal of approval  with pride and 
respect today. 

Diversity as strength
De Marne is happy to accommodate your wishes. We offer 
a wide range of recipes and packaging options. Even if your 
desired recipe is not a familiar one, we will work with you to 
create it. For example if you wish to have certain flavours, 
or mustard without any artificial additives, or in a special 
packaging. At De Marne we like to think with you about the 
best preparation and substitute flavourings. We can tailor the 
packaging to your wishes as well. You can have your product 
packaged in containers, tubs, flacons, jars and sachets, just 
as you prefer. In all we do, the very best quality is of course 
our overriding concern. To guarantee this quality we are 
certified at a high level by amongst others BRC and IFS.

In 1895 werd in de streek De Marne, in Noordwest-Gronin-
gen mosterdfabriek De Marne opgericht. Drie heren stonden 
aan de basis: landbouwer Hegge, burgemeester Leima en 
onderwijzer Wiersum. Voornaamste doel was het creëren 
van werkgelegenheid. In eerste instantie richtte De Marne 
zich op de eigen regio, maar al snel verwierf de mosterd 
naam en faam buiten Groningen. De fabriek verhuisde in 
1926 naar de stad Groningen om vanuit daar haar mosterd 
te distribueren over het hele land. Ook koningin Wilhelmina 
ontdekte de smaakvolle mosterd. Niet veel later verleende 
zij De Marne het recht om als hofleverancier het koninklijke 
wapen te voeren. Vandaag de dag draagt De Marne dit ko-
ninklijke stempel nog steeds met trots en eerbied.

Diversiteit als kracht
Bij De Marne is veel mogelijk. Zo vindt u bij ons een breed 
scala aan recepturen en verpakkingsmogelijkheden. Ook als 
uw gewenste recept nog niet bestaat, helpen wij u graag om 
dit te realiseren. Bijvoorbeeld wanneer u behoefte heeft aan 
specifieke smaakvarianten, mosterd zonder kunstmatige 
toevoegingen of in een afwijkende verpakking. Bij De Marne 
denken we graag mee over de beste bereiding en eventuele 
vervangende smaakstoffen. Ook qua verpakking leveren we 
maatwerk. U kunt uw product laten verpakken in containers, 
emmers, flacons, potjes en sachets, geheel naar eigen voor-
keur. Bij alles wat we doen staat uiteraard de beste kwaliteit 
voorop. Om deze kwaliteit te waarborgen zijn wij onder 
andere BRC- en IFS-gecertificeerd op hoog niveau.



Onze producten 
en verpakkingen

Our products 
and packaging

Your partner in quality assurance

Burgstraat 12 | 4283 GG  Giessen | 0183446305 | info@nutrilab.nl | www.nutrilab.nl

Wilt u een klein volume afnemen in potjes? 
Of een grote partij mosterd verschepen naar 
binnen- of buitenland? Bij De Marne kunt u 
elke mosterdsoort, in elke gewenste hoeveel-
heid en elke gewenste verpakking afnemen; 
van sachets van 4 gram tot bulkwagens 
van 25 ton. Hier ziet u onze brede product
range voor onder andere de retail, horeca 
en industrie.

Would you like to purchase a small volume, 
packaged in jars? Or do you wish to ship a 
large volume of mustard, either domestically 
or internationally? At De Marne you can 
purchase every type of mustard in every 
volume you like and in whatever packaging 
you wish; from sachets of 4 grams to bulk 
trailers of 25 tonnes. Here you see our wide 
product range for the retail sector, catering 
sector and for industrial processors.
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BURGLER TRANSPORT BV

RvA

Burgler Transport BV is gespecialiseerd in het transport van 
vloeistoffen ten behoeve van de levensmiddelensector, zoals 
mosterd, plantaardige oliën en vetten en vloeibare suikers en 
het transport van grondstoffen voor de diervoedersector. Burgler 
Transport BV heeft een kwaliteitsborgingsysteem volgens: ISO 
9001; ISO 22000 en GMP+ B4 en een Kosher certifi caat. 
Burgler Transport BV beschikt in Noordhorn over een 
geavanceerde tankcleaning met gestandaardiseerde 
reinigingsprogramma’s.

Burgler Transport BV is 
al meer dan 90 jaar de 

belangrijke schakel 
tussen opdrachtgevers 

en hun klanten!



Hoe maken wij 
onze mosterd?

How do we make our mustard?
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PORTENA LOGISTIEK Specialist in warehousing en distributie

Bij De Marne maken we mosterd volgens een 
jarenoud, authentiek recept. Daarbij hanteren we 
de volgende productiestappen:

At De Marne we make mustard according to an 

authentic, age-old recipe. It consists of the following 

production steps:

Mixing
We mix the ingredients in 
the mustard milling area, of 
course observing the amounts 
required for each particular 
recipe. We then optionally add 
other ingredients, such as 
honey for our honey mustard.

Mengen
In de mosterdmalerij men-
gen we de ingrediënten. 
Dat doen we uiteraard in de 
hoeveelheden die vereist zijn 
voor elke specifieke recep-
tuur. Eventueel voegen we 
daarna nog ingrediënten 
toe, zoals honing voor onze 
honingmosterd.

Maturation
The mixed ingredients are 
then left to mature, so that the 
flavours have ample time to 
develop and the ingredients 
can fully infuse the product.

Rijpen
De gemengde ingrediënten 
laten we rusten, zodat de 
smaken zich goed kun-
nen ontwikkelen en de 
ingrediënten volledig tot hun 
recht kunnen komen.

Grinding
The typical mustard taste is 
only achieved after we grind 
the seeds. We grind our mix 
of ingredients on stones in 
the milling area, just like in 
the past. 

Malen
De typische mosterdsmaak 
komt pas vrij wanneer we 
de zaden malen. We malen 
onze mix van ingrediënten op 
stenen in de malerij, net als 
vroeger. 

Second maturation
To fully bring out the flavours 
of the ground mustard, we let 
it mature for a second time. 
The unique mustard flavours 
released by the grinding now 
have all the time they need to 
truly develop to maturity.

Narijpen
Om de gemalen mosterd 
goed op smaak te laten ko-
men, laten we het een twee-
de keer rijpen. De tijdens het 
malen vrijgekomen unieke 
mosterdsmaak krijgt in een 
tweede rustperiode alle tijd 
om zich te ontwikkelen.



Storage 
We have ample room in our 
warehouse to store mus-
tard in its various packag-
ings. Through order picking 
we prepare our deliveries 
for transport.

Opslag 
In ons magazijn hebben 
we genoeg ruimte om 
alle mosterd in de diverse 
verpakkingen op te slaan. 
Via order picking maken we 
onze leveringen gereed voor 
transport.

Aan wie  
leveren wij?

To whom do  
we deliver?

De Marne levert zijn mosterd wereldwijd 

aan diverse afnemers. Daarin 

onderscheiden wij vier groepen:

RETAIL

•	 supermarkten

•	 groothandelsbedrijven 

EXPORT

•	 importeurs

•	 agentschappen

•	 direct naar de klant 

INDUSTRIËLE AFNEMERS

•	 producenten van sauzen, salades, etc. 

FOODSERVICE

•	 diverse horecaondernemingen

De Marne delivers its mustard to 

various customers worldwide. We can 

distinguish four different groups:

RETAIL 

•	 supermarkets

•	 wholesalers

EXPORT

•	 importers

•	 agents

•	 directly to the customer

INDUSTRIAL CUSTOMERS

•	 producers of sauces and salad 

spreads, etc.

FOODSERVICE

•	 variety of catering establishments

Schlüter & Maack GmbH
Schlüter & Maack Handelsges. mbH

Hanseatic Trading Blaase GmbH

Stadthausbrücke 12 • D-20355 Hamburg
www.schlueter-maack.de

Pulses
hue@sm1820.de • +49 (0)40-32 81 10-33

CoCoa
hg@sm1820.de • +49 (0)40-32 81 10-12

Nuts
hg@sm1820.de • +49 (0)40-32 81 10-14

Crystal sugar 
zucker@sm1820.de • +49 (0)40-32 81 10-23

Mustard seeds
senf@sm1820.de • +49 (0)40-32 81 10-33

HaNseatiC tradiNg 
info@hanseatictrading.de • +49 (0)40-89 80 71 43

CoCoa
Schlüter & Maack’s extensive sourcing ability of cocoa 
extends to africa, Middle/South america, asia and the 
Pacific region which are the main growing and sourcing 
regions for this commodity. German chocolate factories have 
benefitted immensely as a direct result of our company’s 
trusted commercial relationships with farmers, exporters 
and state plantations, as well as many european chocolate 
factories which are supplied with cocoa beans, cocoa butter 
and bulk cocoa. Furthermore, as a specialist for fine and 
flavored cocoa, Schlüter & Maack has an exceptional 
market position in the cocoa market.

ProCessiNg PlaNt
Schlüter & Maack possesses its own modern and highly 
efficient cleaning facility for mustard seeds and pulses in 
hamburg-Moorfleet. Featuring the latest in seed cleaning 
technology including new generation colour-sorters and 
metal-detectors, our facility has the ability to provide high 
purity. through this process we are able to ensure the utmost 
in product safety and quality to our customers. Our facility 
is FSSc 22000 certified and has been approved in various 
customer audits.

CoNNeCted WitH iNterNatioNal MarKets
Direct personal presence in production and sales markets is 
essential in order to operate effectively and efficiently with 
the frequently fluctuating markets. Backed by more than 190 
years of experience, we regularly supply our customers with 
timely information regarding market trends and significant 
developments. through close contact to our suppliers and 
regular inspections of the factories, we guarantee the constant 
compliance of quality standards to our customers. 
In addition, our qualified and experienced staff ensures prompt, 
accurate and smooth processing of all our international contracts. 
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Schlüter & Maack is a trusted supplier to the global in-
dustry and trade of raw agricultural commodities. Sourced 
from trusted partners in key producing countries around the 
world, our company excels in the sourcing and supply of the 
following products:

•  Pulse CroPs • Crystal sugar

• Nuts • Mustard seeds • CoCoa

S c h lü t e r  &  M a ac k offers a complete range of customer 
service – from sourcing, processing, packaging and shipping 
to a detailed quality control program. all this is backed by our 
190+ years of experience which also allows us to provide cost-
effective and responsible supply programs to our customers. 

Crystal sugar
Schlüter & Maack is a significant and independent distri-
butor of sugar to the German food industry, bakery’s craft and 
trade. Our customers have come to expect the consistent high 
quality of our products coupled with excellent logistics to ensure 
a seamless supply chain. 
Our product range includes next to classic granulated sugar, 
many other specialty sugars. through close and trusting re-
lationship with our producers in europe and overseas, which 
already last for decades, we can offer the following products in 
a different packaging:

•	White crystal sugar (various qualities)
•	cane sugar
•	Brown sugar
•	Bakery and dry fondant
•	coarse sugar (coated as well)
•	Icing sugar

all production facilities are ISO-certified and work with a valid 
haccP system.

Pulses
the Pulse Division of Schlüter & Maack has been an inte-
gral part of our company since the start of this past century. 
today Schlüter & Maack uses its extensive experience and  
contact base to purchase products globally, then clean and 
refine these products to meet each individual c  ustomer’s 
unique specifications. Our company is a long term supplier to 
the european canned food and packing industry. through our 
branch office located in regina, canada our North american 
pulses are sourced primarily at the farm level with our product 
range including the following:

•	White beans
•	Green lentils
•	Whole/split pears (Green and Yellow)
•	large white beans (Salad Beans) - various calibers
•	red kidney beans
•	coloured Beans (Pinto beans, Black beans etc.)
•	red split lentils
•	Du-Puy lentils
•	chickpeas

Mustard seeds
through the acquisition of rIcharD ZOellNer Gmbh in 
1998, the Schlüter & Maack group expanded its activities 
into the supply of mustard seeds and has become one of the most 
important partners to the european mustard and spice industry. 
Mustard seeds are mainly grown in North america and eastern 
europe – where close business relationships already exist as a 
result of our traditional pulse importing. the storage and special 
cleaning is carried out at our own modern plant in hamburg.
Our product range for Mustards is as follows: 

•	Yellow Mustard Seeds
•	Brown Mustard Seeds
•	Oriental Mustard Seeds
•	Organic Mustard Seeds
•	Deheated Mustard Flour

NutKerNels
Our customers can choose from a wide selection of various 
hazelnuts, almonds, walnuts, pistachios, cashew kernels, 
peanut kernels and Brazilian nut kernels.
Schlüter & Maack globally supplies all nut kernels in 
agreement with the accepted international quality standards 
or as well on basis of individual customer requirements.

Hazelnut kernels (Conventional and organic quality)
•	Various calibers (e.g. 13/15, 11/13, 9/11)
•	aBc’s (sliced, diced, meal and paste)
•	Natural, roasted, sterilized and/or blanched
•	all origins

Almonds (Conventional and organic quality)
•	Various qualities (sweet and bitter)
•	aBc’s (sliced, diced, slivered, meal and paste)
•	Natural, roasted, sterilized and/or blanched
•	Various origins

Walnuts (Conventional and organic quality)
- halves, broken, diced, meal
- caramelized walnuts
- Various origins (e.g. China, Eastern Europe, USA)

Pistachios (green, various degrees of colours)
•	aBc’s (diced, roasted, sterilized)

Cashew nuts (natural: whole or pieces in various sizes)
•	Various origins and qualities

Peanuts (natural, roasted and/or blanched)
•	aBc’s
•	Various origins and qualities

Apricot kernels (natural, sweet and bitter, blanched 
and/or debittered)
•	Various origins 

www.schlueter-maack.de
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CoCoa
Schlüter & Maack’s extensive sourcing ability of cocoa 
extends to africa, Middle/South america, asia and the 
Pacific region which are the main growing and sourcing 
regions for this commodity. German chocolate factories have 
benefitted immensely as a direct result of our company’s 
trusted commercial relationships with farmers, exporters 
and state plantations, as well as many european chocolate 
factories which are supplied with cocoa beans, cocoa butter 
and bulk cocoa. Furthermore, as a specialist for fine and 
flavored cocoa, Schlüter & Maack has an exceptional 
market position in the cocoa market.

ProCessiNg PlaNt
Schlüter & Maack possesses its own modern and highly 
efficient cleaning facility for mustard seeds and pulses in 
hamburg-Moorfleet. Featuring the latest in seed cleaning 
technology including new generation colour-sorters and 
metal-detectors, our facility has the ability to provide high 
purity. through this process we are able to ensure the utmost 
in product safety and quality to our customers. Our facility 
is FSSc 22000 certified and has been approved in various 
customer audits.

CoNNeCted WitH iNterNatioNal MarKets
Direct personal presence in production and sales markets is 
essential in order to operate effectively and efficiently with 
the frequently fluctuating markets. Backed by more than 190 
years of experience, we regularly supply our customers with 
timely information regarding market trends and significant 
developments. through close contact to our suppliers and 
regular inspections of the factories, we guarantee the constant 
compliance of quality standards to our customers. 
In addition, our qualified and experienced staff ensures prompt, 
accurate and smooth processing of all our international contracts. 
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Packaging
De Marne has its own 
packaging lines. We pack the 
mustard in for example jars, 
buckets and squeeze bottles.  

Verpakken
De Marne heeft zijn eigen 
verpakkingslijnen. Hier 
verpakken we de mosterd in 
onder andere potjes, em-
mers of flacons.
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Certos Holland BV
T +31 [0] 252 419 149 | E info@certos.nl | W www.certos.nl

◆ (De)palletisers
◆ Packaging machines
◆ Transport systems
◆ Industrial maintenance & Service
◆ Machine maintenance

0031 356949324 | www. vinkova.com

Food producenten,... bespaar op uw inkoop! 

www.the-pa.nl

TPA Ter Aar B.V.
De Strooplikker 20
2461 CW  Ter Aar

Postbus 94
2460 AB  Ter Aar

Tel. +31(0)172 600675 Mob. +31(0)6 20601635
Fax. +31(0)172 600872 E-mail: info@the-pa.nl

Dave Lieverse • Nieuwbouw
• Verbouw 
• Onderhoud 
• Renovatie 
• Restauratie

Wengeweer 59  9883 PV  Oldehove  tel: 06-512 86 507 
www.timmerbedrijfhvos.nl  info@timmerbedrijfhvos.nl 

•  Ook voor tekenwerk en 
bouwaanvragen

•  Vrijblijvende prijsopgave  
voor alle u bouwkundige 
werkzaamheden

De Marne
Van der Hoopstraat 21
9716 JL Groningen
The Netherlands

Tel.: +31 50 5770630
Fax: +31 50 5734540

info@marnemosterd.nl

www.marnemosterd.nl

	 facebook.com/MarneMosterd

	 twitter.com/MarneMosterd

adecco.nl

Over fl exibilisering van complete productieprocessen, bijvoorbeeld. 
Of het optimaliseren van uw secretariaat. Over de extra expertise van 
ervaren professionals, of effectieve methodes om contact te leggen met 
aanstormend talent. Over training, opleiding en loopbaanontwikkeling. 
Maar ook over energiek werkgeverschap, Het Nieuwe Werken en de 
toenemende betekenis van sociale media.

Bij Adecco Group Nederland vindt u alle HR-expertise onder één dak. 
Daardoor kunnen we op elke vraag snel en adequaat reageren. Met 
enthousiasme voor vernieuwing, maar zonder de werkelijkheid uit het oog 
te verliezen. De bevlogen realisten van Adecco, Ajilon, Badenoch & Clark, 
Modis en Lee Hecht Harrison gaan de dialoog graag aan. Met wereldor-
ganisaties, met lokale ondernemers.

Bij Adecco Group Nederland vindt u 
alle HR-expertise onder één dak.

Wij gaan de dialoog 
graag met u aan!
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The Adecco Group is the world’s leading provider of HR solutions. 

Helping people 
to better work, better life

Adecco Group is strong in the development and implementation 
of flexible solutions. We inspire individuals and organizations to 
work more effectively and efficiently, and create greater choice in 
the domain of work, for the benefit of all concerned.

R I C H  I N  T R A D I T I O N


