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EDITORIAL

Dear
readers,
Every day sees us shipping steel
and molasses, transporting animal
feed and cereals or delivering oleochemicals and ores across all continents. This has been our business
for nearly 75 years now.
But this year is different. Supply chains
are highly dynamic and volatile, and are
currently being greatly challenged by a
virus. It is therefore even more important
than ever to have reliable partners at
one’s side, partners you can trust even in
uncertain times. We at CREMER are doing
our best around the clock globally to
ensure our deliveries to our customers on
every continent remain as reliable as ever.
This CREMERmag edition is also about
reliability. Come with us to India and
get to know one of our oldest trading
partners. Travel with us to the USA and
find out more about the everyday life of
the truckers that transport our goods.
Or follow us to Brazil to explore our new
CREMER Oleo site. Fancy an entertaining
journey through our world?
I hope you enjoy these fascinating articles!
Yours,

Dr. Ullrich Wegner, Chief Executive Officer
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INSIDE CREMER

Marcel Straßburg heads the New
Ventures and M&A team at CREMER:
“Our joint aim is to establish the Lizza
brand as a synonym for healthy,
sustainable and, above all, tasty
low-carb nutrition.”

Food-Startup
Lizza

FROM FOOD
TRUCK TO
DOUGH
FACTORY

6
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Low-carb, gluten-free, vegan and
100% organic: What the Frankfurtbased food startup Lizza has introduced to the market is healthy and
tasty. This dough producer became
part of CREMER at the beginning of
2020. CREMERmag looks back to the
start of Lizza and takes a look into
the future.
Low-carb doughs made in Germany:
The food startup Lizza produces pizza
bases, toasties, pasta and baking mixes
for bread and cakes in Neu-Isenburg near
Frankfurt am Main. What started out as
a food truck has developed within five
years into a dough factory employing
over 40 people. CREMER took over the
majority share in the food startup at the
beginning of 2020. The primary person
responsible at CREMER for the company:
Marcel Straßburg who is evaluating new
market opportunities for CREMER as
Head of New Ventures and M&A.

INSIDE CREMER

It all began with a green-coloured food
truck: That sales truck is still underway
today as a promotional vehicle at fairs
and events.
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“We are delighted to enter the consumer food market for
the first time with Lizza,” said Straßburg. “With our longterm expertise in food production and our global trading
network, we can optimally support Lizza’s success and help
to continue expanding this business”.
The common aim: To establish the Lizza brand on the market as a synonym for healthy, sustainable and, above all,
tasty low-carb nutrition. “The continuous expansion of the
product portfolio, intelligent marketing, a particular strength
in e-commerce and, of course, the delicious products themselves, will contribute to this.”

FROM THE FARMERS MARKET TO TV
Lizza was founded in early 2015 by two former bankers,
Marc Schlegel and Matthias Kramer. The founders began
selling their linseed pizza “Lizza” at farmers markets and
festivals out of their green-coloured food truck. But the
demand for their low-carb pizza grew. So, they set up their
own dough production and started selling their pizza
bases via an online shop.
Lizza gained national recognition in autumn 2016 during an
appearance on the TV show “Die Höhle der Löwen” where
startups can present their business ideas to potential investors. Lizza impressed both Frank Thelen and Carsten
Maschmeyer. Over 20,000 orders were placed within just
a few hours and the small company went on to achieve a
million Euro worth of sales in their first business year.

RAPID DEVELOPMENT
Supermarkets also became aware of Lizza and Lizza is now
available in over 5,000 supermarkets across all Germanspeaking regions. Products can be purchased in, amongst
other places, Kaufland, REWE and EDEKA in Germany,
SPAR in Austria and COOP in Switzerland. Having started
out as an e-commerce business, Lizza is now generating
nearly half of its sales in the stationary food retail sector.
Within just a few years, the original Lizza pizza has been
joined by a full range of low-carb breads and bakery goods
that are enjoyed primarily by health and fitness fans at all
times with every meal.
A growing fan community is buying gluten-free and highnutrient Lizza products. Lizza has over 160,000 followers
on Facebook and Instagram. Currently, the number of orders
amount to well over 100,000 per year.

GROWING TOGETHER
The Cremer Holding already operates a company spe
cialized in food production that is active across Europe:
Nordgetreide GmbH & Co. KG. Nordgetreide specializes
in the gentle processing of maize, wheat, barley and rice
into food products. It produces premium quality breakfast
cereals and mill products for leading companies in the food
retail trade and food industry.
“Lizza’s portfolio serves the growing markets of healthy and
sustainable foods, and we already have a position in this
market with Nordgetreide – a perfect
symbiosis”, said Marcel Straßburg.
CREMER trusts in the highly motivated
Lizza team. “Lizza will retain all the
freedom required to achieve the jointly
agreed goals”, underlined Straßburg.
“We will further provide Lizza with all
the necessary resources offered by the
global CREMER organization.”

The Lizza founders Marc Schlegel (left) and
Matthias Kramer (right) in front of their food truck.
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Close cooperation: The Lizza founders Marc Schlegel (left)
and Matthias Kramer (right) work hand in hand with Ronald Goldbach,
Managing Director at Nordgetreide (center), and the Hamburg colleagues
Marcel Straßburg (2nd from left) and Andreas Bahlsen (2nd from right).

» Lizza’s portfolio serves
the growing market of
healthy and sustainable
foods, and we already
have a position in this
market with Nordgetreide
– a perfect symbiosis. «
Marcel Straßburg, Head of New Ventures and M&A

More than 250 packages containing Lizza products are
dispatched every day from the factory in Neu-Isenburg to
Germany, Austria and ever more EU countries.
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CHICAGO
Illinois

NEW
ORLEANS
Louisiana

STABLE, RELIABLE,

GLOBALLY
NETWORKED
How CREMER organizes its supply chains
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INDONESIA

How do products get to the customer? This task is the supreme
discipline in an internationally active trading company like
CREMER. Raw material producers, suppliers, internal departments, brokers, forwarding agents, shipping companies and,
last but not least, the purchaser – supply chains are complex
structures that need to be reliably planned, coordinated and
organized. This is what Supply Chain Management takes
care of. CREMERmag will give you a look behind the scenes

The story starts the year after the end of
the second world war. The world lay in ruins.
People had hardly anything to eat, food was
rationed, bottlenecks were everyday occurrences. This was the year, 1946, that Peter
Cremer began trading in cereals in Hannover,
Germany. He exchanged typewriters, playing
cards, writing paper, peas or even baskets
for cereals. He then transported the valuable
grains – using horse-drawn carriages and

of this challenging area.

CREMERMAG 03

11

WORK & BUSINESS

railway wagons, all that was available at that time – to the
cities where food was a scarce resource. This is how Peter
Cremer laid the foundation stone for his trading company
and created the first CREMER “supply chain”.
Today, nearly 75 years later, the trading network of the
family business spans the entire world. From steel and
minerals via oleo-chemicals, molasses and cereals right up
to laundry scents and animal feed – CREMER buys, refines
and sells raw materials on the international world markets.
Every year, around 70 ships set sail on behalf of CREMER.
Approximately 2.5 million metric tons of freight are transported in this manner. Products also reach warehouses or
customers in railway wagons, trucks or airplanes.
“Our aim is to be reliable and competitive in order to offer
our customers the best possible service”, said Robert Bruns.
He heads PROLINE Shipping in the Hamburg headquarters.
When Peter Cremer founded the Befrachtungskontor in
1969, the shipping department PROLINE handled the coordination of ship transports and bundled their expertise
regarding shipping logistics.

HIGHLY DECENTRALIZED
SUPPLY NETWORK
CREMER also places great stock in decentralized structures
with regards to the organization of their Supply Chain Management. This is where the proven philosophy of the family
business is applied, i.e. that each of the 60 companies acts
as a “business within the business”.
This means that colleagues in a wide range of departments
and countries take care of order processing and logistics
for their respective products, and also take care of the individual requirements of their customers. Each company
organizes their own supply chains. In turn, all threads lead
back to the Holding, so that a dense and strong supply network results across the entire company.

EXPERTISE ACROSS
ALL CONTINENTS
Just in Peter Cremer North America (PCNA) alone, there
are around 20 employees involved in Supply Chain Management for this American subsidiary. Ole Dirksen runs this
area as the Vice President of Services & Contract Manufacturing. With his team, he ensures that everything runs
smoothly from purchasing and sales, via production planning, right up to processing and logistics.
“The advantage of our decentralized structure lies in having
in-house experts around the world with whom we can

12
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No continent too far, no time too short:
CREMER transports around two and a half million
metric tons worth of freight by ship every year.
The ships range from coasters with approx. 500 t
load capacity to Postpanamax ships with
approx. 95,000 t load capacity.

WORK & BUSINESS

» Our aim is
to be reliable and
competitive in order
to offer our customers
the best possible
service. «
More than 40 years of logistics expertise:
Robert Bruns has headed the CREMER shipping
department in Hamburg since 2008.

directly process orders” said Ole Dirksen. “If, for example,
we need to obtain raw materials from Asia for our American market, Nemy Canete and his team in our office in
Singapore purchase them in south-east Asia and then we
work together on shipping them to the USA”.

BY SHIP, RAIL AND ROAD
While CREMER usually implements overseas transport
by ship, raw materials are usually transported across continents in trucks or, less frequently, in in railcars. This also
applies within the United States of America: Cincinnati
serves as the central CREMER hub for the USA. This is
because the city in the state of Ohio is favorably located
centrally so that the complete East Coast and Midwest can
be rapidly supplied. Cincinnati has an airport, railway lines
that link the East and the West Coast, plus the Ohio River
which flows directly past the company premises of Peter
Cremer North America.
Cincinnati also lies outside the hurricane belt. “This makes
our location so attractive, amongst other things. We can
therefore hold safety stocks here in the large tanks for
various customers until the hurricane season has passed”,
explained Ole Dirksen.
CREMER works with numerous shipping companies. “Around
80 trucks a day are loaded/unloaded here on the company
premises”, said Dirksen. Processing trucks usually takes

CREMERMAG 03
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Digitization in logistics:
Computer-controlled production lines
in Cincinnati.

Ole Dirksen is Vice President of Services & Contract
Manufacturing at Peter Cremer North America
and is responsible, amongst other things, for Supply
Chain Management.

» We operate offices around
the world that work closely together
and have long-term experience.
CREMER is therefore an important
contracting partner that is highly
respected in this branch. «

14
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around an hour. At least 10 trucks a day leave the business
premises in Cincinnati to deliver the laundry scent beads
produced on-site to customers from the East to the West
Coast of the USA via distribution centers.
PCNA also rents around 100 railcars, each with a capacity
of approximately 80 tons. These huge railway wagons
are mainly used to transport liquid raw material such as
glycerin, fatty acids or fatty alcohols across the country.
Approximately fifty railcars a month are handled at the
Cincinnati site.

TRUSTWORTHY CUSTOMER
RELATIONSHIPS
Customers want a reliable and stable supplier network. “This
is precisely what we offer around the world”, said Robert
Bruns, who has been working for 12 years in the family
business. Long-term cooperations with mid-sized companies
and large groups ensures a high level of trust. “It’s CREMER.
So, it’s going to work” – this is a phrase often heard in customer meetings.
“At the moment, we are counted as one of the top partners
globally in the supply chain sector, particularly for internationally established companies in our branch”, said Ole
Dirksen. “As we operate global offices that work closely
together and have long-term experience, CREMER is an
important contracting partner that is highly respected in
this branch”.

Production, packaging and delivery:
CREMER produces laundry scents for the
international market in Cincinnati and
Wuxi (China).

FORWARDING AGENT IN
THE COMPANY NETWORK:

KÖNIG TRANSPORTE
The Deutsche Tiernahrung Cremer (DTC) company is
the leading feed producer in Germany and is part of
CREMER. DTC delivers feed to traders and livestock
owners across Germany from 14 factories.
A DTC subsidiary – the König Transportgesellschaft
mbH – takes care of reliable deliveries. As part of a
strong logistical network organized by DTC and HaGe
Logistik GmbH, this forwarding agent – headquartered
in Könnern (Saxony-Anhalt, Germany) and Höltinghausen (Lower Saxony, Germany) – delivers several

thousand tons of feed, cereals and raw goods annually
across Europe to and from Germany, Poland, Denmark
and the Netherlands.
Around 40 company trucks, designed for feed transport,
and including silo multi-compartment vehicles, blower
trucks and walking floor vehicles, and a wide network
of permanently subcontracted vehicles, are used daily
by CREMER.
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Every day, dozens of trucks travel from
A to B around the world for CREMER.
They transport steel, molasses, oleochemicals or cereals to customers, or
transport raw materials to the production facilities where the family business

ON

THE ROAD

produces laundry scents or other products. So, what does a normal working
day look like for a trucker? We would
like to introduce two truck drivers
from different parts of the world: Mike
Jones in the USA and Nguyen Duc from
Vietnam.

MIKE JONES has fuel in his blood. Even
as a child, he was fascinated by the huge
truck driven by his uncle. He inspired Mike
to become a trucker himself. At 14, Mike
used to pump fuel for customers in the
school holidays. At 18, he got his truck driving license and then he went on to enjoy
his passion. The best thing to Mike about
his job is that he continuously meets new
people and doesn’t have to work in an office. He enjoys fishing and spending time
with his family in his free time. He has
been transporting goods across the USA
for CREMER for 16 years now.
CREMERMAG Mike, looking back, what
advice would you give the next generation
of truck drivers?
Mike Jones Trucking is more than a job,
It’s a way of life. Patience and good work
ethics will equal success. Be courteous to
people around you as they don’t understand the difficulty of driving 40-ton truck
and trailer. Trucking can be very rewarding.

16
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PROFILE
NAME: Mike Jones
COUNTRY: USA
JOB: Lead Driver at Lewis Transport
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NGUYEN DUC travels many different routes across Vietnam for
CREMER. He started working as
a trucker at 22 and has now been
trucking for over 20 years. His day
starts at 7AM. Normally, he does
tours that allow him to return home
in the evening to his family. But,
if he does have to stop overnight
somewhere, he usually parks with
other truckers so that they can talk
and exchange stories. It can get very
hot in Vietnam, so Nguyen is pretty
happy to have air conditioning in his
truck – and a radio to liven up his
trucking days.

PROFILE
NAME: Nguyen Duc
COUNTRY: Vietnam
KILOMETERS PER YEAR: 200,000 km
VEHICLE: Mitsubishi Fuso Canter 10.4
ENGINE: Daimler 4D37 100

CREMERMAG Do you have a favorite route that you
love to drive?
Nguyen Duc Driving to the Mekong Delta is the best
because the road is easy to drive, and I can bring home
very delicious fruits and other specialties like freshly
caught fish, rice wine and tasty sweets.

CREMERMAG 03

17

INSIDE CREMER

Work? Study?

BOTH!
Why CREMER
places such value
on dual study courses

18
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Working and studying at the same
time – is that possible? Yes, with a
dual study course. This way, young
professionals can obtain practical
experience in addition to academic
knowledge. CREMER has been offering the possibility of doing a dual
study course in Hamburg for the past
year now. Julia Brel is a personnel
specialist and responsible for training
at CREMER. CREMERmag spoke with
her and with Annika Bruhse, one of
currently three dual course students
in the company.
CREMERMAG Ms Brel, CREMER has
already been training their own apprentices
for decades. Why the dual study course now?
Julia Brel We are hitting the nail on the
head with dual studies. Increasing numbers
of young people are getting their Abitur
(entrance qualification for university) and
would like to continue studying. They want
more input that is possible in an apprenticeship. We can offer them both, with a combination of studies and practical expertise
within the company.
We have already been training Hamburg
business administrators for years now.
However, we want to prepare our new
employees even more for work in an internationally active company. This is easier
to implement with the dual study course,
which also results in an internationally recognized Bachelor or Master’s degree.
We have also made the experience that
many of our apprentices would like to continue studying after their apprenticeship.
Of course, we would also like to keep them
with us as long-term employees. Finding
good people in the market is difficult. It
makes sense to us therefore to train our own
new professionals and then keep them here.

Personnel specialist Julia Brel (left)
and dual course student Annika Bruhse (right),
talking to CREMERmag.

» CREMER appeared
to be very modern
and open for new
ideas. Simply, very
positive. And that is
why I applied. «
Annika Bruhse

CREMERMAG 03
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This is why it is important for CREMER to
implement the dual study course.
CREMERMAG Annika, how did you
find out about the dual study course at
CREMER?

Julia Brel is convinced:
“It makes sense to us
to train our own
newcomers and then
keep them.”

Annika Bruhse Initially, I was looking in
general at dual study courses. I rapidly discovered the Hamburg School of Business
Administration (HSBA), which I found very
good right from the start. The HSBA offered
a study placement exchange where you could
meet various companies in a sort of “speeddating” event. That is where I met Julia Brel
and the CREMER personnel manager Maren
Böden. We had a very nice talk and I was
subsequently invited to an interview.
CREMERMAG Did you already know
anything about CREMER?
Annika Bruhse No, after I heard about
CREMER for the first time, I researched them
on the Internet and had a look at their websites and their social media channels. The
company appeared to be very modern and
open for new ideas. Simply, very positive.
And that is why I applied.
CREMERMAG What is the difference
between the dual study course and the
training courses that one can complete at
CREMER?

» We are hitting the
nail on the head with
dual studies. «
Julia Brel
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Julia Brel In Hamburg, we train wholesale
and export clerks, with an emphasis on
foreign trade. The apprentices go to the
vocational school two days a week and then
work the rest of the time in the company.
Dual course students complete a Bachelor
of Business Administration with us. Half of
their studies are carried out at the HSBA,
where they study in blocks of 10 to 12 weeks.
They then work up to three months at a time
in the company. Additionally, depending on
the degree program, a part or even the complete course at the HSBA is held in English.

INSIDE CREMER

» We try, where
possible, to
offer the dual
course students
practical training
abroad. «
Julia Brel

This optimally prepares the young people for daily working life in a globally
active company like CREMER.
CREMERMAG What effect does the international orientation
of CREMER have on the dual study course?
Julia Brel We try to offer the dual course students practical training abroad.
During the practical phase, we try wherever possible to send them to one
of our international sites so that they can experience international aspects
as soon as possible.
CREMERMAG Do you already have a plan where Annika will
be going abroad (once it is possible, of course)?
Julia Brel It is important to us that the students get to know a branch
office where also production takes place. We produce laundry scents in
the USA and China. So, this is a possible destination for Annika. You get a
completely different impression of a company when you don’t just stay
in the offices.
CREMERMAG Annika, would working abroad be a possible option
for you at some time?
Annika Bruhse For a certain amount of time, definitely. I spent a year
abroad in Oklahoma after the 9th class and my course is also internationally orientated. I can certainly imagine it for a period of two or three years.

The CREMER youngsters support
cross-company projects such as the
relaunch of the intranet.
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Every four weeks, CREMER's Managing
Director Dr. Ullrich Wegner invites the
trainees and dual course students to
have a talk.

CREMERMAG Ms Brel, what does
the perfect applicant for the dual study
course look like to you?
Julia Brel We are looking for young people
who are motivated. They don’t have to be
perfect and they don’t need to be A-grade
students. What is important is that they are
eager to join our company, want to create
added value and are reliable.
CREMERMAG Annika, you have been
with CREMER for nearly a year now.
How did you experience the past months?
What are your tasks?
Annika Bruhse My tasks are versatile and
varied. At the moment, I am in the Oleo
department in the Operations unit, i.e. in
Processing. This is where the purchase and
sales contracts come in. I set up sales or
purchase deliveries, organize transport and
create analysis certificates. I can directly
experience how the process works – from
contract completion to customer delivery.
As we have numerous international customers, communication is mainly in English.
When we have time, we also receive crosscompany projects. At the moment, I am re-
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DUAL STUDY COURSE AT CREMER
› EDUCATION:

Bachelor International Management/
Bachelor of Business Administration
› ACADEMIC DEGREE: Bachelor of Science
Hamburg School of
› UNIVERSITY:
Business Administration (HSBA)
DURATION:
3
years
›
Abitur (university entrance qualification)
› PREREQUISITE:

› LOCATION:

Hamburg

searching the content for our new social intranet with my fellow student, and we will also be maintaining that content. It is very enjoyable.
I’ve also been through several university phases. The course is very
demanding and I am happy after every completed test (laughs).
CREMERMAG What feedback do you get from the departments
about the dual course students?
Julia Brel Our colleagues are enthusiastic about this concept and can
see the added value of keeping someone longer term in their department. The practical phases usually last up to three months. This makes
it possible to really plan with the students and to integrate them more
strongly in projects.
CREMERMAG What have you enjoyed the most so far in your work?
Annika Bruhse I really like customer contact. It is particularly satisfying
when customers receive their goods and then order something again.
I’m also getting more used to using the telephone. I was very nervous at
first. I can remember my first telephone call from Finland which I should
have just put through. But, because I was so new, I wasn’t quite sure
how it worked. In the end, all my colleagues were standing around me
while I was holding the phone in my hand (laughs). I think it is great that
you can start working independently so rapidly. And even when I made

INSIDE CREMER

a mistake, no one has taken my head yet
(laughs). The atmosphere between the colleagues is very comfortable and I feel very
good here.
CREMERMAG How do you get to work?
Annika Bruhse I am still living with my
parents, so I travel for 25 minutes with the
regional train to Hamburg main station.
CREMERMAG Having CREMER located
directly opposite the main station is clearly
a great advantage.
Julia Brel Yes, it is a real luxury, because
you can basically walk out of the main station straight into our office. Many of our
employees commute and are happy about
their direct route to work.

On foot around the Alster: Annika Bruhse often
spends her lunchbreak together with other students of the
family company at the nearby Alster lake in Hamburg.

CREMERMAG What other benefits
does CREMER offer its students?
Julia Brel We pay 100% of the course fees.
That is not always a matter of course. We
also provide the students with a laptop. This
means they always have their computer with
them even when they change departments
or go to university.

» I’ve
experienced a
lot of support
here. I always
find an open
ear if I have any
questions. «
Annika Bruhse

Our apprentices and dual course students also profit from the same advantages as all other employees: They get a free public transport ticket,
they can have free language courses during working time, we have a company pension scheme and supplementary company health-insurance.
Plus, all employees have access to free beverages and fruit.
CREMERMAG Would you recommend a dual study course at CREMER?
Annika Bruhse Well, so far, yes (laughs). I’ve experienced a lot of support
here. I always find an open ear if I have any questions. I often go for lunch
with the other apprentices. And university is a lot of fun, even though it is
very demanding.
We have a meeting with Dr. Ullrich Wegner, the managing director, every
four weeks. We can ask him questions; he wants to know how we are doing
and always has a lot of interesting things to say. That the management
always has so much scheduled time for their students is not something
I’ve heard about from fellow students in other companies.
CREMERMAG How will the dual study course continue at CREMER?
What are the plans for the future?
Julia Brel We will continue to focus on dual course students. We won’t
have any apprentices in the new training year, just students. The concept
works for us. We provide very diverse business administration expertise,
give students early practical experience and place them in the sales,
controlling or personnel departments. This means they will be capable
of working in numerous company departments in the future.
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They established the
friendship between the
two families: Peter Cremer
and Behram Dubash in
Lugano, 2007.

LUGANO
2007

Family get-together
in Lugano, 2007:
Julia and Anna-Maria
Cremer, Bahktawar
Dubash, Peter Cremer,
Thomas Cremer,
Behram and Tushad
Dubash (from left).

CANNES
2013

Indian wedding in Cannes, 2013:
Bakhtawar Dubash, Larissa Cremer,
Sabine Cremer, Amelie and Anthony
Cremer, Stefan Cremer and Sudha
Dubash (from left).

Stefan Cremer and his wife Sabine,
together with Tushad Dubash,
in Cannes, 2013.
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» A family
is like a tree.
The branches
grow in all
directions, but
the roots hold
everything
together. «

A FAMILY
STORY
CREMER has been working with the
Indian family Dubash for over fifty years now.
Two families, closely connected for half a century: The Cremer family
in Hamburg and the Dubash family in Mumbai have known each other
since the 1960s. What started out as a business connection has developed into a close family friendship that has continued over generations.
The running gag of the Dubash family is “No wedding without the
Cremers”. Find out here what connects these two families and how
everything began.

MUMBAI 2016

In Mumbai, 2016, at the wedding of Tushad Dubash:
From left to right: Ahrend Pergande, Norbert Bunge and his
wife, CREMER employee Michael Jester’s son, Tushad Dubash,
Michael Jester, Anthony Cremer and his wife Amelie, Larissa
Cremer, Thomas Cremer and Darab Dubash.
The Cremer and the Dubash families, 2016 in
Mumbai, together with Cremer employees
Ahrend Pergande (front left), Michael Jester
and Norbert Bunge.
CREMERMAG 03
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LONDON
2019

50 years of friendship:
In September 2019, the
Dubash and Cremer
families celebrated 50
years of friendship in
London.

London, 2019: A warm reunion between two families
who’ve known each other closely for a long time.
Four generations met up last year to celebrate the
50th anniversary of their getting to know each
other. The Indian Dubash family and the German
Cremer family have been friends since the end
of the 1960s.
Numerous weddings and baptisms have been celebrated together, while, at the same time, joint business transactions have been further developed and
expanded over the same period. However different
the two families may appear at first glance, their
conduct and their identical outlook on the world
unifies them both: They have the same values, are
heartfelt entrepreneurs and base all their actions on
long-term and trustworthy collaboration with their
employees, partners and customers.

THE BEGINNING
Everything started in 1969. That year, Peter Cremer,
who founded the family business under the same
name in 1946, met the Indian businessmen Darab
and Behram Dubash. After Cremer had already been
successfully trading with cereals, feedstuffs and
other agricultural products, he began focusing on
molasses. India was already an important exporter
of this syrup, which is produced from sugarcane.
The Dubash brothers traded in molasses and Cremer
started buying from them. Their business collaboration rapidly developed into a closer relationship.
Society, culture and business life in India was still
very different back then from that in Germany and

26

CREMERMAG 03

Europe. Peter Cremer therefore decided that Darab
Dubash and his brother Behram should represent
the CREMER company as their agents in India. That
was the start of a successful collaboration that still
bears fruit today.
Six generations in the Dubash business have been
active so far in India. The great-great-grandfather
of Behram and Darab Dubash founded their first
company in 1810. The Dubash family business has
always been at home in ports. They operated several
stevedoring companies that dealt in the loading and
unloading of ships, and the stowing of bulk goods
in containers. At some point, they also added trade,
shipping companies and real estate businesses.

THE FUTURE
Ports still connect both families. Molasses and steel
exported from India are loaded onto ships that set
off for Europe and Asia. The Dubash company takes
care of all CREMER business in India from purchasing and processing to shipping.
The latest generation has now taken over. Until his
early death in 2016, Peter Cremer’s son Stefan had
a very close friendship with Darab Dubash. Darab’s
son Arvind, and Behram’s son Tushad Dubash, also
maintain close contact with the German family members and the children of Stefan Cremer, who now
also work in the CREMER family business. And so,
the foundation was laid in 1969 for a strong relationship that still continues today.

WORK & BUSINESS

Tushad Dubash was educated at the Cathedral and 
John Connon School, Mumbai, and Eton College (UK).
He subsequently obtained a Bachelor of Science degree
in politics and economics from the University of Bath
and a master’s degree in law from the University of Bristol.
In 2007, he returned to India and currently sits on the
boards of a number of group companies.

CREMERMAG in
conversation with
Tushad Dubash
Director, DBC Group

"OUR RELATIONSHIP
WILL BE EVEN
STRONGER TEN
YEARS FROM NOW."

The Dubash family has been active
and successful in numerous business
sectors in India for six generations
now. Tushad Dubash took over from
his father, Behram, a few years ago.
Behram and Darab Dubash and
CREMER founder Peter Cremer set
up a partnership in 1969 that is still
successful today. CREMERmag spoke
with Tushad Dubash about his personal
and business links with the Cremer
family, traditions and the future.

CREMERMAG Your family and the
Cremer family have been working together
for decades. Please tell us something about
how it all started.
Tushad Dubash Our family’s core business for decades was stevedoring. It was
through that business that we first came
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into contact with Peter Cremer fifty years ago. Of course,
this was way before my time when my father Behram and
uncle Darab ran the day-to-day business of the companies.
They were approached by CREMER to do the stevedoring of
their vessels. From then, a relationship was built and the
comfort levels must have been extremely high, as in due
course we were asked to become agents. Since then, there
has been no turning back.
CREMERMAG What is the collaboration with CREMER
like today?
Tushad Dubash Today, our main concentration is on exporting of molasses, where we work in close coordination with
Ahrend Pergande, as stable a hand as one can get in this
business. We are successfully operating our terminal at
Jaigard around 300 km south of Mumbai. In the past, we
also did a lot of meal and grain trading, mainly soya meal, but
that has decreased considerably. For around 10 years now,
we have been exporting steel, and CREMER has become
a well-known name amongst all Indian steel producers.

CREMERMAG What does an ordinary working day look
like for you? Are you involved in day-to-day business with
CREMER?
Tushad Dubash India is famous for its late working hours –
we start late and end late. And, when not at work, we spend
most of our time in Mumbai’s traffic. Our CREMER business
is extremely important to us. The entire team at Agri
Brokers/Trans Impex, led by the extremely dependable
Rajan, sits on the same floor as us, only a few yards away.
Rajan is in touch with all our colleagues in Hamburg, Singapore and elsewhere on a daily basis, and I must say he could
well be one of the oldest associates of the CREMER Group.
We are constantly in and out of each other’s offices, keeping
an extremely close watch on the happenings.
CREMERMAG How has your collaboration with
CREMER changed in the past decades?
Tushad Dubash By the very nature of the business, the
collaboration changes with the crop. Some years we do
extremely good business in one commodity, whereas, in the
next year, there may not be business in that commodity as
the crop may have failed. This could be as a result of monsoon effects or change in government policies. However,
the advantage that India has, is that it is so vast a country
that it is as if it is made up of several smaller countries,
each having their own topography and climate. This means
that, if an opportunity is lost in one part of India, it is created elsewhere. It is therefore imperative that we stay alert
and aware of the changing trends, and ensure that we pick
up opportunities wherever we find them.
CREMERMAG What makes your collaboration with
CREMER special?
Tushad Dubash What is special about this relationship is
that, at its core, we are two families who have similar ideologies and business ethics. This is probably why our business
relationship has endured such a significant amount of time.
For us in India, it is extremely exciting to work with so many

Headquarters of the Dubash family:
The Darabshaw House in Mumbai,
located in the pulsing business quarter
Fort, was built in colonial times.
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» The Cremer
network, which has
grown so much in
the past decade,
has opened up
new avenues for
us to explore
different markets
and businesses. «

talented and energetic colleagues from different parts of
the world. The CREMER network, which has grown so much
in the past decade, has opened up new avenues for us to
explore different markets and businesses.

Cremer’s eyes and ears in India is a
responsibility and privilege we take
extremely seriously.
CREMERMAG Are you in personal
contact with the Cremer family?

Tushad Dubash Yes, very much so. In
fact, only last year both families got together in London to celebrate the 50th
anniversary of both the business and
family relationship. 50 years is a long
time and it is unique that a relationship
has lasted so long, and continues to
thrive, especially in the fast-paced world
we all live in now. We were delighted
that Thomas, Anthony, his wife Amelie,
and Larissa were able to make it. It was
a very special evening that we will all
remember and cherish. My parents,
Behram and Bakhtawar, and uncle and
aunt, Darab and Sudha, had also been
a part of the 90th birthday celebration
of Mr Peter Cremer.
We have another lovely anecdote between our families – we have all had
Cremer’s attending our weddings.
Peter Cremer attended my uncle’s wedding in 1972, Stefan,
Thomas and the family attended my cousin’s wedding in 1997,
Stefan and his family were at my sister’s wedding in 2013, and
Thomas, Anthony and Larissa were at my wedding in 2016. It
seems a Dubash cannot marry without a Cremer present!

CREMERMAG Two family businesses, two continents:
What do the Dubash family and the Cremer family have
in common? And what is the difference?

CREMERMAG Looking to the future: Where do you
see your two companies in ten years?

Tushad Dubash I think it’s absolutely as you say, our
commonality is that we are both families and somewhere
down the line two parallel relationships have been formed
– business and a personal friendship, aside from the fact
that we have similar ideologies and ethics. The Cremer
family is now in its third generation in the business and
we are now in the sixth generation, since our founding
in 1810. Business cycles change, people change, but as
long as we hold on to our core values and adapt to the
changing times, the business relationship shall always
endure. Doing business in Germany is extremely different to doing business in India, as I am sure many at
CREMER have now grown to understand. Therefore, being

Tushad Dubash As with all family-owned enterprises, the
future can only be secure if we maintain the fine balance of
upholding the core family values and constantly adapting
ourselves to the changing professional working environment. CREMER has transformed itself since our relations
began 50 years ago – it is now a diversified behemoth. I am
absolutely confident that, with the strong leadership it
has, CREMER will continue to grow, and I am as confident
that Agri Brokers and the Dubash family will be watching
over their interests in India as closely as we have done
in the past. I am certain that we will continue to remain
true to our values and that our relationship will be even
stronger 10 years from today.
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INDIA

is an important
market for our
molasses business
Car tires, animal feed, baking yeast: Molasses are one of the
most versatile of raw materials. CREMER has been trading with
this brown sugar syrup for over 60 years. Ahrend Pergande
manages the global molasses business in his role as Business
Unit Manager.

CREMERMAG Mr Pergande, what connects you to India
and the Dubash family?
Ahrend Pergande CREMER has been buying molasses in
India for 45 years. When I took over the molasses business
at CREMER in 1985, I was working with the Dubash's from
day one because their company acted as our agent in India
to initiate and implement the business, and to represent
our interests locally.
I travel to India at least once a year to develop new business
or to expand existing business. We search for new molasses
suppliers, look at sugar factories that we might cooperate
with, inspect ports and tanks to see how loading could be
implemented. The Dubash’s are always great hosts who try
to fulfill your every wish, who immediately resolve issues
and who are very welcoming and attentive.
CREMERMAG What does the CREMER molasses business
with India look like?
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Molasses is a viscous, dark-brown
sugar syrup formed as a by-product
of sugar production from sugar cane.
CREMER has been buying molasses
in India for 45 years.

Ahrend Pergande Molasses are produced from sugar cane.
After Brazil, India is the second largest grower of sugar
cane in the world. While Brazil converts the majority of
their sugar cane into ethanol, India is the biggest sugar
producer globally. Molasses are a by-product during sugar
production.
We export around 400,000 tons molasses from India every
year. That is approximately a third of the total molasses
volume that CREMER handles. We ship the molasses from
India to Europe and Asia on tankers. There, they are used,
for example, to produce feed materials, baking yeast or for
fermentation.
CREMERMAG What does your collaboration with the
Dubash’s look like?
Ahrend Pergande We work together with Agri Brokers and
Trans Impex. Both are companies owned by the Dubash
family. In addition to the Dubash’s, Govind Rajan is one of

PEOPLE & CAREER

our most important contacts in India. He has always been
part of my CREMER life and has been in business even
longer than I have. Rajan is part of our team. We telephone
and correspond on an almost daily basis. He keeps us up to
date on current market data, the weather and how harvests
are developing. As our agent in India, he takes care of purchasing, managing and shipping of the goods, etc. We can
always rely on him and his team.

Ahrend Pergande Our collaboration, developed over
decades, facilitates numerous business decisions due to
the mutual trust that has built up over the years. This is
particularly important in a land like India, where political
decisions can have a very big impact on trade. Over the
years, we have also developed personal relationships. For
instance, I was invited to three Dubash family weddings.
In contrast to Germany, Indian weddings can last three
to five days and there are often over a thousand guests.

CREMERMAG What is so special about such a long-term
and intensive collaboration with a partner like the Dubash
family?
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Anthony Cremer is a third-generation
Cremer. We talked to him about the special
characteristics of his friendship with the
Dubash family.

COMMON
VALUES AND
SUCCESSES
CREMERMAG When did you get to know the Dubash family?
Anthony Cremer Actually, I’ve known the Dubash family all my life.
As far back as I can think, I remember them. My memories mix
together stories that I heard from my family and actual encounters.
My father, Stefan, and the ‘Dubashis’ met up regularly – a custom
that we are also upholding.
I have clear memories of the Dubash family attending the baptism
of my little sister Larissa. That was in 2003. We deepened those
bonds personally in our generation at the weddings of the Tushad
and Ria siblings, as well as on Arvinds birthday.
We also enjoyed “family time” together outside of the official programs – something that has always been important to our families.
One highlight was a trip taken by my wife and I to Ibiza to celebrate
the tenth anniversary of Tanja and Arvind with ten closest friends
and the children.
CREMERMAG What is so special about this family friendship?
Anthony Cremer You can choose family! What started out as a
win-win business rapidly turned into a warm friendship between the
two families. Rooted on common business values and successes,
the years have turned this relationship into a family bond because
it is one that is dear to our hearts.
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Anthony, the grandson of
Peter Cremer who founded
the company, has known the
Dubash family all his life:
“To me, India is the Dubash
family and the Dubash family
is India.”

PEOPLE & CAREER

» The kind and caring
manner shown by
the Dubash family
is unique. «

Anthony Cremer,
together with his sisters
Larissa and Leonie, who
also work in the family
business.

We not only work hand in hand in the business, trusting
each other, we are also happy to further invest in this
relationship – whether through building up businesses
together or through private activities.
We invite each other to private and business occasions
because it is a pleasure to spend time together. I see our
dealings with each other as extraordinarily interested, kind
and caring. Despite having numerous guests and obligations, the Dubash family is always personally involved in
ensuring we have all we need. Who else manages that over
the generations?
CREMERMAG What connects you personally to India
and the Dubash family?
Anthony Cremer To me, India is the Dubash family and
the Dubash family is India. I gained access to this impressive country with its amazing culture and exotic customs
through them. To me, all my contacts with India are connected with them.
Thanks to their generosity and openness, I have become
familiar with the places, habits and customs of this culture
that would otherwise have been hidden from me. And I am
not just talking about postcard motifs, but also about in
timate insights into areas that are special and spiritual to
the Dubash family. The kind and caring manner shown
by the Dubash family is unique and reflects the magic of
India to me.
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I GREW
UP WITH
STEEL
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CREMER has been active in the international steel trade for
nearly 30 years now. Over 20 traders buy and sell this material
in our offices around the world, from Hamburg to Shanghai to
Singapore. One of these traders is Melanie Zimper. She works at
the Hamburg head office and is the only female CREMER steel
trader in Europe. CREMERmag spoke to her about her career,
the steel business and funny things that happen on trips.
CREMERMAG Ms Zimper, how long have you been working for
CREMER and what are your tasks?
Melanie Zimper I've been here for over seven years and I deal with
buying tinplate and cold-rolled material, primarily from China, and selling
to customers in Europe and Russia. We offer our customers a full-service
package: From buying and financing right up to customs and delivery, we
take care of the entire process. We buy based on the back-to-back principle. That means we only buy from the suppliers once we know the delivery
volumes and have a deal with the customer. We do not have a warehouse
for stocking steel.

» We offer our customers
a full-service package:
From buying and financing
right up to customs and
delivery, we take care of
the entire process. «
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» From China via Europe
to the USA – my business
trips have already taken
me to almost twenty
countries. «
CREMERMAG What is the steel used for that you buy?
Melanie Zimper I sell mainly tinplate to my customers
and that is used for spray cans, food cans, crown caps,
paint and varnish cans, party kegs, etc.
My colleagues also buy steel for shipbuilding, construction
or roofing. Cold-rolled material is often used for the manu
facturing of drums. Galvanized material can be used for
profiles and solar power systems. Pipes are also part of our
business. They are used for gas and water lines, for water
wells, sand filling and solar power systems.
We predominantly obtain our steel from China. When it
comes to buying steel in China we are strongly supported
by our colleagues from the Shanghai office.
CREMERMAG How did you get into the steel trade?
Melanie Zimper I practically grew up with steel. The material has accompanied me since my training. I learned about
wholesale and international trade at a specialist wholesaler for sanitation and air-conditioning. During my training,
I spent a lot of time in the pipe department that sold articles to plumbing companies and retailers.
After I moved to Lübeck for private reasons a few years
later, I joined the international trade unit of a stainless
steel wholesaler. Five years later, I moved on to Hamburg
and sent my application to CREMER. At that time, they
were looking for someone to build up their market in
Europe. And I thought: I can do that!
CREMERMAG The focus is on international trade at
CREMER. Which regions do you deal with?
Melanie Zimper I look after customers throughout
Europe and in Russia. Our suppliers come mainly from
China, Turkey, Brazil, Korea, Taiwan and India.

36

CREMERMAG 03

CREMERMAG So, you probably travel a lot.
Where do your travels take you (if travel restrictions
due to the Covid-19 pandemic are not an issue)?
Melanie Zimper Yes, I travel a lot. About a third of my
working hours are spent “on the road”. My business trips
have taken me to almost twenty countries so far, including
Belarus, China, the USA and Scandinavian countries. Next
on the list, when travel is possible again, will be Greece,
Romania, Bulgaria and Hungary.
CREMERMAG How long are you away each trip?
Melanie Zimper If I am visiting customers in Germany
or Europe, the trips usually last two to three days. Trips
to Asia can last up to weeks.
Trips to China usually involve auditing new factories with
customers, i.e. to check whether the steel quality meets
customer requirements. This is a normal procedure for
tinplate as it is a very sensitive product used for making
cans for food or baby food.
Our trips to China are organized by our office in Shanghai.
Our colleagues at the Chinese office, Olive, Joey or Jamie,
very helpfully accompany us when we are under way
with our customers. It is extremely valuable to be able
to travel with locals as many people do not speak English
and we would not even be able to buy a train ticket in
Chinese.
CREMERMAG It is often said: “People who travel
have a lot of stories”. What was the funniest or most
unusual thing that you have experienced so far on
your business trips?
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Cooking for friends:
Also in her private life
Melanie Zimper likes the
varied Asian kitchen.

Lunch with Chinese suppliers and
colleagues from the Shanghai office.
China is one of the most important
supplier markets for steel.

Hiking in the
Zion National Park
in Utah (USA):
Melanie Zimper is
also passionate
about traveling in
her leisure time.

Whether visiting customers
in Moscow, snorkeling in Belize
or in front of Hawaii's dream
backdrop – Melanie Zimper
lives in CREMER's tradition
"At home in the world".
The Big Apple: Melanie Zimper
is particularly fond of New York.
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Melanie Zimper The most unusual things usually happen
to me in China (laughs). I was once stranded at the airport
in Shanghai with my Chinese colleague. The plane could
not start because of the bad weather and we had to sleep
overnight at the gate.
Another time we were traveling with the high-speed train
and missed our station. It took an hour to get to the next
station and then we had to wait another hour for the return
trip. Our visit to the factory took place almost four hours
later. You can travel through half of Germany in that time.
And Chinese food also poses a challenge sometimes.
I’m not really a picky person and I always try everything
once. Fish eyes, duck brains, starfish, soft-shelled turtles
or chicken feet – I’ve survived them all. But when I was
sitting down to eat some fish and all the Chinese people
at the table were looking at me with great respect, I knew:
Something was fishy here. I found out really fast when I bit
into the fish and got loads of tiny spines in my tongue. The
Chinese laughed and I had to spit the fish out into a napkin.
Even though the blowfish is seen as the most delicate of
fish – it wasn’t really to my taste.
CREMERMAG That sounds like your working
day is pretty diverse. Do you actually have “normal”
working days?
Melanie Zimper I normally get to the office about 7.30,
make a cup of coffee, air the office and that is usually it for
the normal part of the working day (laughs). Apart from

that, every day is different. The day includes telephone
calls with customers and suppliers, offers, acquisitions,
the development of new business ideas and so on.
Peak time in the tinplate business usually starts towards
the end of the year because customers start looking at
stocking up for the coming season in the new year.
CREMERMAG For the next season? Why is tinplate
a seasonal business?
Melanie Zimper Tinplate is used primarily to make cans
for food production and crown caps. Can manufacturers
usually start ramping up their production in March/April.
The cans need to be at the filling companies when the
summer fruits and vegetables are ripe, so that beans,
peas, gherkins, cherries and other fruit and veg can be
canned. Our customers therefore need the material by
April in order to deliver the finished cans in time.
Our business is also very weather-dependent. Bad summers mean less vegetables and fruit, and therefore less
need for cans. In contrast, a hot summer means that
beer consumption increases and there is a greater
demand for crown caps.
CREMERMAG In your opinion, what skills does
a steel trader need to have?
Melanie Zimper I think you need a large portion of persistence. Never giving up and maintaining contact with people

DID YOU KNOW…?
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›

CREMER founded its steel unit
CREMER Steel in 1992. Since
then, the steel business has
grown steadily. After Hamburg,
offices were opened in Shanghai
and Singapore.

›

Tinplate can be delivered as sheets
or coils. It is extremely thin with a
thickness of 0.1 to 0.5 mm.

›

Crown caps always look identical.
They normally have twenty-one teeth.
The uneven number ensures that the
crown cap not jams when opened.
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helps greatly in achieving aims in our sector. This includes
projecting a friendly, but confident presence. It sometimes
feels like the customer will hang up 48 times before buying
something after the 49th call.
CREMERMAG What do you like the most about your job?
Melanie Zimper Nice colleagues around the world, traveling and the personal contact with my customers. Our longterm contacts have set up a feeling of closeness and trust,
so that our businesses with each other are pretty much on
a friendly level.

Melanie Zimper I also need a lot of action in my leisure
time – whether I’m snorkeling, hiking or cooking for
friends, and I’m happiest when I’m doing something,
organizing something or actively participating. Traveling
is my greatest passion, not just when working, but also
privately. I love long distance trips and I love to be underway with my friend or with a group of people.
My friend and I are great USA fans. We took a sabbatical
last year and spend a month on the West Coast of the
USA and on Hawaii. But our favorite place is and remains
New York. I also started running last year and took part
in my first half-marathon this summer.

CREMERMAG What do you do when you’re not
actually selling steel?
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At home all
over the world
AROUND THE WORLD
What once took root in Hamburg has
now spread around the world. From the
Americas via Europe to Asia – CREMER is
present on all continents. Our employees,
spread around the world in our 60 companies, work within an efficient network
and in close cooperation with each other.

This is what characterizes CREMER: An
international family
company, rooted
in Hamburg and at
home around the
world.

JOINVILLE
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HAMBURG

AROUND THE WORLD

TEAM
JOINVILLE
26° 18' 15.869" S 48° 50' 46.979" W
Joinville is the largest town in
the southern Brazilian state
of Santa Catarina and many
of its half million inhabitants
have German ancestors.
Joinville is now home to the
new CREMER Oleo office in
Brazil. The young team of
ten enthusiastic people in
Joinville handle the trade
and export of oleochemicals,
particularly glycerine and
lecithin. CREMERmag would
like to introduce you to our
newcomers from the south
of Brazil.

GABRIEL SCARELLO
DE AZEREDO
The internationalist

Gabriel’s journey at CREMER officially
started in August 2019. And, for an
internationalist, it has undoubtedly
been a great learning experience to
work in a company of global level
with so many different cultures.
He studied International Relations
and has worked in the biodiesel and
oleochemicals market since 2010.
At CREMER Oleo Brazil, he works in
the commercial unit, responsible
for all purchases of oleochemicals.
In his spare time, Gabriel likes to
play paddle tennis and other sports,
enjoys reading a good book and loves
hanging out with friends.
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GIOVANA SCHWINGEL
The dynamo

Since October 2019, she has been
part of the CREMER Oleo Brazil team,
responsible for logistic operations.
Andressa loves to travel, read, bake
cakes, try new foods and spend time
with family and friends.

RAFAEL LARSON

soccer team – yet another passion
of mine (even though we are in the
National fourth division).”

CAROLINA ALMEIDA
DE SOUZA
The intern

The family man

Giovana started working with glycerin
in 2016. During her studies in international relations, she also studied
foreign trade in Belgium.
She knew that she wanted to follow
an international career. And, as soon
as CREMER’s glycerin project in Brazil
started, she was “in”, supporting the
sales and operation teams. Besides
working on her master’s degree in
strategic business administration,
Giovana also enjoys cooking, working
out, going to the beach and hanging
out with friends and specially family.

ANDRESSA CARDOSO
The logistics expert

Andressa has a degree in logistics.
After working for many years in the
tax sector, she started managing the
loading of oleochemicals from factories to customers and ports in 2018.
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Rafael is Brazilian, from Joinville
naturally, and passionate about it
too. He graduated in foreign trade at
Univille College, University of Joinville.
He has worked in the export/import
sector since 2013, gaining a lot of
experience in this field, growing professionally and enjoying his work.
At CREMER, Rafael is responsible for
export documentation and customer
service, dealing directly with final
importers and customers, with local
authorities, such as Chambers of
Commerce, and with freight agents
and shipping companies.
Rafael lived in the United States of
America for almost 5 years, where he
matured as person, getting to know
a new language, culture, people and
places. He is married, with a 3-year
old son called Nicolas.
Rafael likes to spend his free time
with his family at home or traveling
down to the shore. Rafael also loves
sports, specially soccer. “In my beloved city, I recommend you come and
watch Joinville Esporte Clube in the
Arena Joinville Stadium – our local

Meet our intern Carolina Almeida
de Souza. She supports exports and
logistics, and has been part of the
CREMER team since February 2020.
Carolina has easily adapted to operations. She graduates this year in
foreign trade and has produced an
article focused on glycerin and its
effects on the world market. “I feel
that CREMER's team is like a glove
on my hand. I love what I do and I
am learning how to be a better professional every day”. Carolina is a cat
lover, likes running outdoors, and
sings karaoke.

ACCÁCIO RODRIGUES
The nature-lover

AROUND THE WORLD

JÉSSICA MUCHALOWSKI
DA SILVA
The world fan

Accácio Rodrigues started working
for CREMER Oleo Brazil in November
2019. He worked in the tax sector
since 2017 after finishing his studies
in business administration. Professionally, he is focused on results, is
motivated by new challenges and
always does his best.
He enjoys being in contact with nature very much and, in his free time,
he likes going to waterfalls and to
the beach with family and friends.
He also likes sports, and running is
his favorite activity.

HELENA PIRES UMLAUF
The powerhouse

Jéssica started working for CREMER
Brazil operations after she graduated with a degree in foreign trade
at Univille University in Joinville.
She’s proud to be part of CREMER's
family where she can put in practice
all her studies and improve daily.
In her spare time, Jéssica enjoys
good books and films. For her,
the whole world is her home, and
learning about new cultures and
travelling are her favorite hobbies.

sions. With MBAs in Marketing,
Business Management and in Corporate Governance and Risk Management, João has experience encompassing more than 15 years in the
soybean complex and oleochemical/
biodiesel sector. He accepted the
challenge offered by Christian Falk
and Roberto Echeverría Botero from
the CREMER Oleo headquarters
in Hamburg to lead the young and
promising team handling the trading
and industrial growth strategy within Brazil. João is a father of two energetic boys (João Artur Son (6), Pedro
Henrique (2)), loves being with
friends, running, listening to loud
music and making an authentic
“Gaucho Barbecue Style”.

GENARO TORETI
The China expert

JOÃO ARTUR
MANJABOSCO
The head of Brazilian operations

Helena started working at CREMER
in June 2020. She already knew she
wanted to pursue an international
career during her first year studying
foreign trade. As soon as she started at CREMER, the team gave her
great support and welcomed her
with open arms. Besides working
at CREMER and going to college
in the evening, Helena also enjoys
cooking, working out, going to the
beach, going out with friends and
especially staying in with her family.

João is the head of the Brazilian office
and is passionate about his work. He
studied mechanical engineering, but
always worked in commercial divi-

Genaro is the latest addition to the
team. He started in August 2020 at
CREMER Oleo Brazil as a Commercial Analyst. Genaro has a Bachelor’s
degree in Chinese studies from
Macao (China) and also studied
international relationships. He has
always wanted to work in an international field and is looking forward to the challenges that await
him at CREMER. When not at work,
he loves to read or meet up with
his friends.
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MIRANTE DE JOINVILLE
The Joinville Viewpoint (Mirante de
Joinville) is an essential program for
those visiting Joinville, as it allows
a beautiful panoramic view of the
city. Daily, thousands of people will
practice sports and go up the hill, a
delight for sports lovers, especially
hiking, running and cycling.
From there, you will have a 360-degree,
250 m high, view of the city. Located
in Morro da Boa Vista, the Viewpoint
is a structure almost 15 m tall, and can
hold up to 40 people at a time.
Get to the top of the Mirante by stairs
or also by elevator, which enables
access to wheelchair users and those
with some mobility difficulties.
The Morro offers yet another point of
contemplation, slightly smaller, which
was named “Janela do Mirante”
(Window Viewpoint). From
there you can access the trail
that surrounds the area filled
with Atlantic forest.

JOINVILLE
DO
FRANA
NCI
S

With over 210 million inhabitants, Brazil is the most populated country in South America
and one of the top ten countries
in the world with the most
people. CREMER Oleo Brazil
(COBR) is headquartered in Joinville, one of the largest cities in
the southern Brazilian state of
Santa Caterina with over half a
million inhabitants. The metropolis is worth a visit. Our local
colleagues have put together a
list of sights you shouldn’t miss.
Take a journey with us.

JARIVATUBA

JOÃO
COSTA
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R
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biggest Dance Festival in the world –
Festival de Dança de Joinville – also
takes place here.
COMPLEXO CENTREVENTOS
CAU HANSEN
Inaugurated in 1998, this Complex
is an Arena for concerts and great
artistic-cultural shows, sports competitions, fairs, exhibitions and various
events. It seats about 4,900 people
seated.
In addition to the Arena itself, the
Juarez Machado Theater, the Alfredo
Salfer Convention Center and the
Expocentro Edmundo Doubrawa are
all part of the Complex.
Since 2000, it houses one of Joinville’s greatest points of pride:
the Bolshoi Theater School, the
only branch of the famous Bolshoi
Theater outside of Russia which has
trained many artists.
Countless artists, dancers, champions and established athletes have
already stepped onto the Centreventos Cau Hansen stage, a space
that nobly became one of Joinville’s
postcards. The main finals of the

ESTRADA BONITA
Located 20 km from the entrance to
Joinville in the State of Santa Catarina, Estrada Bonita is a small 6 km
road with the natural charm of European regions in Brazil.
There, small colonies of immigrants
who arrived here from the last century
sell homemade regional products, such
as jellies, cookies, cheeses, molasses,
breads and sweets.
The architecture of the houses on
Estrada Bonita is German-style, with
well-kept gardens and beautiful plant
fences. On the way, you can visit the
Rural Museum, which houses old tools
and utensils used in family farming.
In the region, you can take tractor
or buggy rides and fish at sites that
offer “fish and pay” services, as well
as barbecue kiosks. The route ends on
the banks of the Bonito River, where
restaurants offer lunch and colonial
coffee at weekends.

COMPLEXO CENTREVENTOS

MUSEU NACIONAL

RUA DAS PALMEIRAS

RUA DAS PALMEIRAS
Rua das Palmeiras is a landmark in
the center of Joinville. It is certainly
the main stop for photos by tourists
visiting the city.
The first 56 palm trees were planted in
1873. Today there are 89 imperial palm
trees that frame Rua das Palmeira,
which connects the main street in the
center of Joinville, Rua do Príncipe,
with the Immigration Museum, former
headquarters of the administration
of the colony Dona Francisca, the territory on which the town of Joinville
was built in 1851.
In 1865, the Procurator of the Crown
Federico Brüstlein assumed the position of representative and attorney for
Prince François Ferdinand d’Orléans,
the prince of Joinville.
Brüstlein wanted to impress the prince
and princess when they came to visit
their lands in Brazil and ordered the
seeds from the imperial palm trees that
were planted in the Botanical Garden
of Rio de Janeiro to be brought from
Rio de Janeiro to make a beautiful palm
tree street for the royal family to pass
and appreciate. When the 56 palm
trees were just over one meter tall,
they were transplanted to the place
they now occupy.
MUSEU NACIONAL DE
IMIGRAÇÃO E COLONIZAÇÃO
Another must-see destination for visitors is the National Immigration and
Colonization Museum, which opened
in 1961 with the aim of exhibiting and
collecting objects and documents relating to the immigration and colonisation process in the south of the
country. Currently, all properties that
are part of the Museum of Immigration and Colonization comprises an
area of about six thousand m² and
offer a step back in time, especially
regarding German colonizers, who
have a very strong connection to the
Joinville culture.
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Gabriel Scarello de Azeredo,
Giovana Schwingel and João Manjabosco
work for CREMER Oleo in Joinville.

João Manjabosco heads
the young team in Brazil

CREMER
OLEO BRAZIL
came to stay

Founded in 1973, the company Peter Cremer do Brazil LTDA has always
been an important trade and logistic partner in the global CREMER network.
Now, CREMER has opened a new unit in Brazil for oleochemicals. We talked to
João Manjabosco, Strategic Commercial Manager at the young Brazilian unit of
CREMER Oleo and spoke with him about his work and his colleagues.
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» All these synergies
from the three companies
Deutsche Tiernahrung
Cremer, Possehl Erzkontor
and CREMER are the key
to success of this project. «

CREMERMAG What was your career path like until
you came to CREMER?
João Manjabosco Well, I graduated as a Mechanical
Engineer with an emphasis on agricultural machinery. But
I was always looking for a more commercial perspective
than industrial itself, particularly because I did three
MBA’s in commercial skills. Since then, I dedicated my
career to the soybean complex segment, from production
to processing. After a few years holding a head position
at a big biodiesel business unit, I decided to explore a
little more of the downstream oleochemicals segment,
especially glycerin. This is where my career path met up
with CREMER. As a global player in this segment, it
seemed natural to help this movement, together with a
young and enthusiastic team, to provide support for the
planning and growth of the CREMER Oleo Brazil strategy.
CREMERMAG What is your exact function at CREMER?
João Manjabosco I am currently responsible for all the
CREMER Oleo Brazil unit, including trading and development, as well as for the industrialization and value-added
strategy in the region. Brazil is a land of opportunities,
especially in the agribusiness chain, and we are here to
try to capture all these potentials and link them to the
synergies of the group.
CREMERMAG. What does a normal day look like for you?
João Manjabosco Getting up early, as a typical “early bird”,
dropping my two lovely boys João Artur Son (6) and Pedro
Henrique (2) at school and then going to my office in Joinville City. Hours and hours of calls and e-mail exchanges
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The young team around
João Manjabosco works together
in a friendly and enthusiastic
manner.

with many clients spread over 60 countries. We do business, have meetings at the office with the team, and during
all this, we drink a lot of coffee for support (laughs).
At night, a one-hour run followed by a good glass of wine
with my wife Ana Carolina finishes the day. Or maybe not,
because it is then morning in Asia, so I do a quick check
on current negotiations via Whatsapp/Wechat.
CREMERMAG How many people work in the
Brazilian office?
João Manjabosco Today, we have 10 people working
directly on Brazil operations in Joinville City. But we also
count on from the Deutsche Tiernahrung Cremer and
Possehl Erzkontor teams from the Campinas office to
make everything happen. All these synergies from the
three companies are the the key to success for this project.
We would not grow so fast without them. If we consider
them as well, more than 20 people from CREMER and its
subsidiaries are involved in this unit.

PEOPLE & CAREER

João Manjabosco
is a mechanical
engineer with
several MBAs. He is
responsible for the
activities of CREMER
Oleo in Brazil.
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» The possibility to talk to, learn about and
access many different cultures everyday
is something unique. «
50
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» Even being a young operation, we already
are in the lead regarding exports from Brazil
of crude and refined glycerin. «

CREMERMAG What exactly does the office in Brazil
take care of?
João Manjabosco We currently handle the export trading
of oleochemicals from Brazil, specially glycerin and lecithin.
Even being a young operation, we already are in the lead
regarding exports from Brazil of crude and refined glycerin.
Despite that, we have more milestones to reach, i.e. the
focus on more added-value products along the chain, and
we cannot do that without a process of industrialization.
In the end, more than just doing business, our goal in the
Brazil office is to increase the presence of CREMER in the
region and keep growing in a sustainable and recurrent
way, taking advantage of all opportunities that being in
such a global and traditional company as CREMER brings.
CREMERMAG What do you like most about your job?

Focus on glycerin: After just one year on
the market, CREMER Oleo Brazil has
taken the lead in the export of raw and
refined glycerin from Brazil.

João Manjabosco The possibility to talk to, learn about
and access many different cultures everyday is something
unique. In my job here, I have the chance to experience the
impact that a global network has on my everyday life, dayby-day, and I try to absorb the best thing about each culture.
Last, but not least, the flexibility and flat structure of the
group is also something very differentiated. This also means
we can work locally, but think globally.
CREMERMAG What are the three best things about
an international company like CREMER?
João Manjabosco The opportunities that a big company
like CREMER can give you; the credibility of being well
received by any client we contact: “Oh, if it’s CREMER it’s
good”; and also the tranquility of working with a traditional and sustainable company that values the whole
team, supporting them to keep growing and improving
every day. I am sure that our mascot Piet is thinking about
changing his home to Brazil, when CREMER Oleo Brazil
came to stay (laughs).
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CREMER Moments
What do we do at CREMER
and what inspires us? We would
like to share some impressions
from the past twelve months
with you here.
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Mascot Piet visiting
the Lizza production.

This is the way to work:
A new chill-out room at
CREMER Hamburg.

A great reason to celebrate:
CREMER Oleo Brazil is one
year old!
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The Vietnam office is now decorated with
a portrait of the founder Peter Cremer
and his sons, Stefan and Thomas.
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COOKING TOGETHER.

Who owns the ugliest Chris
Our “Ugly Sweater Contes tmas sweater?
t”
the USA via Germany to Vie around the world from
tnam and China.

Virtual meetings
replace real meetings:
Working during the
covid-19 lockdown.

As proud as Punch: Young CREMER
colleagues publish their own
“CREMER Trainee magazine”.

Goaaaal! We took part in the
“Handelskammer Hamburg Cup” final.

Giving something back: The colleagues at
Peter Cremer North America helping out in
the charity organization Ronald McDonald
House in Cincinnati.

CREMER colleague
Damian Krueger in an
interview with the Chinese
television broadcaster.
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AND
FINALLY
Did you know that we invest in start-up initiatives? 
Or that our glycerin is used in works of art? We would like
to tell you here about some almost unknown facets of
the CREMER world.

GLOBALLY CONNECTED
Information exchanges, networking, working together on projects: 
We are upgrading our intranet to an even more powerful and interactive
version. It will become our new, virtual home for all employees – across
all borders and CREMER companies.
And all our colleagues who work in production, but do not have a PC
workstation, will have easy access to our social intranet for the very
first time. They will
be able to access all
content and create
their own contributions via an app.
Our new intranet
already has a name:
CREW – CREMER
Remote Employee
Workspace.

GLYCERIN GOES ART
The artist Oliver Hein, who lives in Munich and Brighton,
recently completed his latest project: A cube-shaped
light installation called “Lichtwürfel”. The main role in
this work of art is played by our glycerin. Oliver Hein
used it to create magical color switching inside the cube.
The cube is located in front of a kindergarten in Munich.
While the children play around the cube, they can see
how the colors change and magically blend together
inside the cube.
As a thank you for the donated glycerin, Oliver Hein
created a small light cube for us; it can be seen in our
Hamburg office.
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BUSINESS
MODELS OF
THE FUTURE
We invest in the future and are participating
as a partner in the Next Commerce Accelerator
(NCA) program. This acceleration program
was set up 2017 in Hamburg for start-ups with
trade-related business models. It is aiming to
become Europe’s leading, independent acce
lerator for e-commerce, advertising and technology by 2024. Up to 100 founder teams will
be supported.
CREMER CEO Dr. Ullrich Wegner: “CREMER's
roots lie in trade. It is therefore natural for
us to support start-ups in this sector with
our extensive expertise. At the same time,
we want to offer founders the possibility of
testing interesting prototypes at an early
stage with us as a sparring partner.”

