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Wholesale / Production  
Business Area
The Transgourmet Group expands in the foodservice 
segment and offers the full range of cross-channel 
services. Bell AG becomes the Bell Food Group, which 
continues to expand its expertise in the fresh and 
convenience segment through various acquisitions. 
The Chocolats Halba / Sunray production facilities are 
up and running. In Schafisheim, Europe’s biggest 
wood-fired oven becomes operational.

The Coop Group’s Wholesale / Production business area 
generated net sales of 13 billion francs in 2017, which is a 
gain of 6.2%. Adjusted for acquisitions, the business area  
grew by 4.9%.

Transgourmet Group

With subsidiary Transgourmet Holding AG, the Coop Group is active in the cash & carry and whole - 
sale supplies market in Germany, Poland, Romania, Russia, France, Austria and Switzerland. In 2017, 
the Transgourmet Group generated net sales of 9.1 billion francs from 142 cash & carry stores and 
wholesale supplies, which equates to growth of 6.3% year on year. The company was thus able to 
further consolidate its position as the number two in European wholesale. Transgourmet generated 
sales of 257 million francs from sustainable ranges in 2017. This was only possible thanks to excep-
tional commitment, as sustainable ranges are nowhere near as developed in wholesale as they are  
in retail, for instance.

Transgourmet continues to expand
The Transgourmet Group continued its growth in 2017, through acquisitions and by opening up new 
markets. In October, Transgourmet Central and Eastern Europe acquired all the shares in Russian 
company “OOO Targovy Dom Global Foods” with head office in Moscow. With a workforce of 250, the 
company supplies customers from the catering and hotel trade as well as canteens, and is the leader in 
its segment. Transgourmet Switzerland consolidated its position in Ticino when, as of 1 January 2017, 
it acquired the company Ipergros, complete with its customer base. In January 2018, Transgourmet 
Schweiz AG is acquiring the business activities of Polar AG in Reinach (Canton Basel-Landschaft), 
which will be independently continued under the Polar brand, and the business activities of Zanini SA 
and Vinattieri Ticinesi SA, which will be transferred to the newly established company Zanini Vinattieri 
SA. Transgourmet Central and Eastern Europe acquired Niggemann Food Frischemarkt GmbH in 
Bochum, effective 1 January 2018, in order to consolidate its expertise in the fresh produce delivery 
and collection segment. 

13.0 bn CHF

net sales in wholesale  
and production



38Wholesale / Production Business Area
Coop Group Annual Report 2017

Transgourmet broadens its beverages expertise
Transgourmet also further increased its lead as a beverages expert. In May, Transgourmet Germany 
entered the German beverages trade, when it acquired 70% of the shares in Team Beverage AG. With 
39 000 distribution points and system sales of over 1.5 billion euros, Team Beverage is one of the 
leading service providers and merchants on the German beverages market. By acquiring shares in  
Team Beverage, Transgourmet Germany also gained the online platform “Gastivo”, which offers digital 
services relating to culinary trends. Transgourmet Switzerland further consolidated its wine expertise 
when it acquired Weinkeller Riegger AG on 6 January 2017. The company, which has its head office  
in Birrhard, will continue to operate autonomously, supplying a range of nearly 1 000 carefully selected 
wines. Transgourmet Österreich concluded a licensing agreement with soft drinks manufacturer Keli 
and now bottles, markets and distributes Keli soft drinks and juices.

Transgourmet lays the foundation for the future with new building projects
Transgourmet undertook numerous real estate projects in 2017, laying the foundation for further growth. 
Construction work on Transgourmet’s ninth location in Austria began in Schwarzach, Vorarlberg on 
7 July 2017. With the new store, which is due to open in May 2018, Transgourmet Österreich is “building a 
bridge” to the west, further extending its almost complete regional coverage. A new, central location with 
a modern logistics centre was built at Transgourmet Germany, in Eichenau, Greater Munich. The Chieming 
and Schweitenkirchen branches will be integrated into the new distribution centre. A new building is under 
construction in Hamburg, of which Transgourmet will take up occupancy in March 2018, along with 
subsidiary Sump & Stammer. In Romania, the 22nd Romanian Selgros store is opening at the Bistrita 
location.Sustainability is also writ large in Transgourmet’s construction projects. Accordingly, the new 
site in Hamburg has been equipped with a CO2 cooling system and a photovoltaic unit. At Transgourmet 
France, 2017 saw the start of construction work on a new warehouse in Saint Loubès in the Bordeaux 
region. The construction project serves as a pilot for trialling a host of innovative environmental sys-
tems, including the recycling of rainwater for toilets, LED lighting with presence detectors and dimmers 
for the office area, sustainable refrigerants such as ammonia or CO2 and chargers for electric cars.

Expansion of foodservice activities at Transgourmet
Foodservice is of strategic importance for Transgourmet. Reflecting this, efforts to increase online 
expertise and expand services for caterers and restaurateurs took centre stage for the wholesale 
supplies and cash & carry company in 2017. Nowhere is this more apparent than in Transgourmet’s 
acquisition of German software company Gastronovi, with retroactive effect to 1 January 2017. The 
Bremen-based company, with a workforce of 40, specializes in complete IT solutions for caterers  
and restaurateurs and supplies checkout systems and systems for table reservations, supply chain 
management or marketing. Gastronovi is to be offered at all national subsidiaries in future. With its 
“Menu Manager”, Transgourmet Germany helps commercial kitchens design menus for contract 
catering, with over 10 000 recipes. The tool can be used for accurate budgeting, transparent controlling 
and up-to-date documentation. 

In 2017, Transgourmet France added “e-Quilibre Gourmet” to its innovative food management tool 
“e-Quilibre” for commercial caterers. The system works out the precise quantities for recipes, calcu-
lates the price of an individual portion and instantly provides information on nutritional value and 
allergens. Via an interface in the checkout system, which Transgourmet developed together with the 
start-up “Tiller”, “e-Quilibre” can also directly place orders with Transgourmet. Transgourmet Solu-
tions is another tool provided by Transgourmet France to make life easier for caterers and restaura-
teurs. Since 2017, the company has been offering the three service packages “Simplicité”, “Urgence” 
and “Expert”. “Simplicité” is a source of individual advice for caterers and restaurateurs on matters 
relating to optimization and digitalization, while the “Urgence” package provides capacity in emergen-
cies: Transgourmet Solutions organizes staff or equipment at short notice and delivers orders within  
a very short space of time. With the “Expert” package, caterers have access to services such as the 
“Tiller” systems and “E-Quilibre Gourmet” as well as open innovation services by start-up companies.

Transgourmet Österreich’s Cook2.0 studios provide professional advice for caterers and restaurateurs from 
chefs and stage “Cook’s Tables” information events. Regional cash & carry store mein c+c also offers an 
extensive service for caterers and restaurateurs in Austria, which includes everything from help with loading 
purchases into a vehicle, to an event service and a service for transporting chilled and frozen goods.
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Diverse online projects at Transgourmet
Transgourmet Germany and Transgourmet Switzerland introduced a new online shop, user-friendlier 
interfaces, clear structures and improved search functions in 2017. Customers now have the facility to 
view a summary of their orders, delivery notes and invoices in Transgourmet Switzerland’s online 
shop. The relaunch of Transgourmet Österreich’s website on 1 October 2017 ushered in the process of 
switching all of Transgourmet Central and Eastern Europe’s websites to a uniform style across all 
countries. 

Commitment to sustainable sourcing
In 2017 Transgourmet Germany implemented the “Sustainable Sourcing” guideline, which covers  
the use of critical raw materials such as fish / seafood and palm oil. The guideline is based on Coop’s 
sustainability guidelines and has been adapted to the operating conditions in the German wholesale 
sector. As part of its implementation, employees from Category Management and Purchasing received 
training and suppliers were informed about the new guideline in writing. Furthermore, Transgourmet 
called on suppliers to confirm compliance with the guideline in writing. The subsidiaries and foreign 
companies of Transgourmet Central and Eastern Europe were given the option of adopting Transgour-
met Germany’s guideline or devising their own. Transgourmet Österreich introduced the own-label 
sustainability brand Transgourmet Vonatur and also confronted the issue of sustainable sourcing:  
having switched to certified palm oil, since 2017 all new own-label brands at Transgourmet Österreich 
contain only RSPO-certified palm oil. In addition, fresh fish is MSC-certified. Transgourmet Switzer-
land expanded its range with sustainable added value, especially the Origine own-label sustainability 
brand. As well as a variety of dairy and food products, Origine pork was added to the range in 2017. 
Transgourmet France added the Transgourmet Origine products guineafowl, turkey, sea salt, lentils 
and Camargue rice to its range.

Transgourmet committed to sustainability in logistics
In 2017, Transgourmet Germany switched to all-electric refrigeration when purchasing new trucks, in 
response to rising demands for energy efficiency and climate protection. Transgourmet France began 
switching its truck fleet to all-electric refrigeration and, since February 2017, has been deploying a 
biogas-fuelled truck in the Midi-Pyrénées region to prevent noise and CO2 emissions. Going forward, 

Transgourmet France would like to obtain its own biogas 
from organic waste, by means of anaerobic fermentation, in 
order to run its trucks. In December 2017, a 16-tonne truck 
that runs on biodiesel was put into operation. Transgourmet 
Österreich replaced all 420 charging units for forklift trucks 
at its locations, a measure that reduced energy consump-
tion by 31%, from around 1 430 megawatt hours per year to 
just under 991 megawatt hours. The Austrian wholesaler 
also focused on providing advanced training for drivers, by 
offering e-training courses on efficient driving style. Fur-
thermore, since 2017 Transgourmet Österreich has been a 
partner in the “klima:aktiv” climate protection initiative. 

Social initiatives at Transgourmet
Transgourmet also undertook a number of social initiatives to promote sustainability in 2017.  
One example is Sustainability Week, which took place between 29 May and 5 June at Transgourmet 
Germany’s locations. By staging a wide variety of activities, Transgourmet promoted more sus-
tainable restaurant practices and contract catering with fairly traded products. Transgourmet France 
supports the “Tremplin” association, which helps school pupils with disabilities to embark on a 
higher academic career.

31%
reduced energy consump-
tion with new charging 
units for forklift trucks at 
Transgourmet Österreich
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Highlights from the national subsidiaries of the Transgourmet Group
The table below lists highlights from the year under review at the individual national subsidiaries and 
companies of the Transgourmet Group, along with a factsheet on each national subsidiary. For more 
information about the Transgourmet Group, visit www.transgourmet.com 
 

 
Transgourmet Central and Eastern Europe

Factsheet

Germany

   

       

• Majority acquired in Team Beverage AG
• Majority stake acquired in Gastronovi, a software provider for checkout system 

solutions for caterers
• Relaunch of the online shop 
• First e-truck in use
• Switchover to all-electric refrigeration when purchasing new trucks
• Standardization of Facebook presence of the Selgros cash & carry stores
• Implementation of a CO2 cooling system and a photovoltaic unit at the new 

Transgourmet Hamburg location 
• Sustainability Week for employees and customers, with a wide variety of 

activities aimed at “greener” restaurant practices and contract catering 
• Implementation of a guideline for sustainable sourcing
• Move to new location in Eichenau, Greater Munich, with a logistics centre:  

the Chieming and Schweitenkirchen branches will be integrated into the new 
distribution centre

• New building for Transgourmet and Sump & Stammer in Hamburg

Poland

       

 

• 20-year anniversary on the Polish market
• Opening of the 18th Selgros store including installation of a sustainable cold 

and heat recovery system (fourth wholesale store in Warsaw)
• New brasserie modelled on Frischeparadies in Warsaw IV 
• Land for further expansion secured in Siedlce, Slupsk (cash & carry) and Gliwice 

(food service)
• Implementation of collaboration with Markant in payment processing
• Further expansion of catering expertise

Romania

       

• Completion of the modernization of all Selgros stores
• Broadening of delivery activities
• Opening of the third small-format Selgros store (Bistrita); equipped with a 

modern CO2 cooling system and heat recovery system
•  Introduction of electronic labels in the Bistrita store
•  Continuation of the “Health begins on the plate” programme
• Introduction of a loyalty programme for private customers

Russia

       

 

• Opening of a cash & carry store in Tula
• 30% sales growth in supplies business 
• Construction work starts on the stores in Odintsovo and Selenograd
• Acquisition of 100% of the shares in a leading Russian hotel, restaurant and 

catering specialist “Global Foods”
• “Dual training as butcher” project in Russia in collaboration with the German 

Chamber of Foreign Trade
• LED lighting introduced in Altufjevo store and other new operations in  

Selenograd and Odintsovo
• Introduction of SAP SDM module in Purchasing

http://www.transgourmet.com
http://report.coop.ch/app/uploads/Factsheet_TG_CEE_EN.pdf
http://report.coop.ch/app/uploads/Factsheet_TG_CEE_EN.pdf
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Specialists

       

 
 

 

 

• EGV AG: Successful sales of fresh meat in the first full year of fresh meat market-
ing with Fleischmanufaktur Hildesheim and the integration of Der Milchbauer

• Continued positive sales trend for Frischeparadies Group and growth in the area 
of deliveries to the hospitality industry

• Positive results in the private customer business at Frischeparadies  
cash & carry stores 

• New concept: opening of a Frischeparadies with retail concession in the Selgros 
store in Fürth

• Sump & Stammer moving into new, modern building in 2018, with Transgourmet  
Hamburg

• 25% sales growth in the area of ocean cruises at Sump & Stammer 
• Sump & Stammer launches new website
• Transgourmet Seafood wins “Seafood Star 2017” in the categories “Street Food 

Products” and “Additional prize for most innovative product” at the fourth fish 
industry summit

• Transgourmet acquires majority in Team Beverage AG
• Transgourmet acquires majority in Gastronovi
• On 01.01.2018 Transgourmet acquires the Niggemann Food Frischemarkt 

GmbH in Bochum

 
    

Großhandelsgesellschaft mbH
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Transgourmet France

Factsheet

France

   

• Exclusive partnership formed with Vranken Pommery for the distribution of 
wines and champagnes

• Launch of Transgourmet premium distribution in Paris, Lyon, Nantes und 
Bordeaux

• Construction work commences on the new Transgourmet Aquitaine facility in 
June 2017

• Introduction of “e-Quilibre Gourmet” digital solution, to support food manage-
ment

• Certification to ISO 22000 for locations in Coulommiers and Aquitaine 
• “La Frégate” innovation centre for caterers and business models launched  

with a start-up to tap into new areas of business and culinary concepts  
for gastronomy experts

• Launch of the “e-move” campaign and signature of the Mobility Charter to 
promote internal mobility

• Introduction of first 7.5 tonne truck with a biogas engine and a 16-tonne truck 
fuelled by biodiesel

• Use of organic waste to produce biogas to fuel trucks
• Introduction of the sustainable Transgourmet Origine products guineafowl, 

turkey, sea salt, lentils and Camargue rice 
• Refrigerants in the warehouse refrigeration units at the new Aquitaine location 

switched to sustainable gases such as ammonia

Specialists

 

 

• Transgourmet Seafood range now available throughout France
• Eurocash renamed Transgourmet Cash & Carry
• Start of a novel cooperation partnership between Transgourmet Fruits & 

Légumes and production company Jardins de Pays in “outdoor cultivation”

     

 

http://report.coop.ch/app/uploads/Factsheet_TG_France_EN.pdf
http://report.coop.ch/app/uploads/Factsheet_TG_France_EN.pdf
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Transgourmet Österreich

Factsheet

Austria

   

• Construction commences on 07.07.2017 on the ninth Transgourmet location  
in Schwarzach, Vorarlberg

• Launch of own-label sustainability brand Transgourmet Vonatur
• Transgourmet Österreich is a licensee of the Keli brand
• First image campaign under the name Transgourmet Österreich
• Transgourmet Österreich is represented for the first time in Austrian cinemas, 

with a cinema ad
• MSC certification for fresh fish
• Charging units for forklift trucks replaced at all locations of Transgourmet  

Österreich; energy saving of 31%
• Since 01.01.2017, use of electronic pay slips to save paper and protect  

the environment

Specialists

 
 

•  Cook2.0 turns 10 years old 
•  Cook2.0 supplies 246 award-winning fine dining restaurants
•  Transgourmet Österreich becomes a Keli licensee
•  Java launches Cafemobile 
•  Refurbishment of mein c+c Hochsteiermark
•  Integration of Schlacher stores in Feldbach and Oberwart into mein c+c
•  Opening of the Trinkwerk depot in Spielberg
 
 
 

   

Transgourmet Switzerland

Factsheet

Switzerland

   

       

 

• Gains in market share in cash & carry as well as wholesale supplies 
• Construction work commences on the new building with regional warehouse in 

Kriens 
• Range expanded in the area of care, bakery goods and sustainability (own-label 

brand Origine)
• Own-label range expanded
• Takeover of employees, customer base and inventories of Ipergros as of 01.01.2017
• Takeover of employees, customer base and inventories of Polar Comestibles AG  

as of 02.01.2018
• Acquisition of Zanini SA and Vinattieri Ticinesi SA on 05.01.2018, which will  

be transferred to the newly established company Zanini Vinattieri SA

Specialists • Acquisition of Weinkeller Riegger AG with a range of almost 1 000 wines 
• Zanini Vinattieri SA acquires the business activities of Zanini, a well-known 

importer of Italian wines, and of Vinattieri, a producer of high-quality wines 
from Ticino

•  Expansion of fish range at Valentin Pontresina  

    

 

http://report.coop.ch/app/uploads/Factsheet_TG_Oesterreich_EN.pdf
http://report.coop.ch/app/uploads/Factsheet_TG_Oesterreich_EN.pdf
http://report.coop.ch/app/uploads/Factsheet_TG_CEE_DE.pdf



