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“Responsibility as a
guarantee of enjoyment
with a good conscience.”
For over half a century, customers have counted on Micarna’s high animal
welfare and product standards. A tradition and a commitment. Especially for us,
as we have always aimed at becoming role models in the industry. A commitment that our 3000 employees have taken on with conviction over the past
year: together, we have processed 166’555 tonnes and generated sales of
1.7 billion Swiss francs.
A pioneering role, and one that we aim to continue with in the future. With our
strategic orientation, we aim to secure a sustainable future for the Micarna
tradition. After the 2018 analysis phase, we are now moving forward together,
laying the foundation for the future orientation of our company with our
2019 transformation process. We look forward to continuing on this path
together with you in the future.

Albert Baumann
Head of Segment

For the head of segment Albert Baumann,
sustainable food means innovative packaging. An example are selected organic
specialities in the new Hybric packaging.
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The financial year
in figures
Company figures

Slaughter rates

Sales 2018

166’555 tonnes

Sales 2017

164’159 tonnes

Revenue 2018
Revenue 2017

Labels and brands
at a glance

1674.7 million CHF
1666.1 million CHF

Number of employees as of 01.01.2019
3099
Number of apprentices as of 01.01.2019
120
Distribution of women and men as of 01.01.2019
29% / 71%

Production systems

Poulets
29’592’065
40% of the Swiss market
94% from label production*

The various labels and brands of Micarna and
Migros stand for different advantages of our
products. From “Terra Suisse” specialities from
integrated Swiss agriculture to regional products from “from the region, for the region” up to
Optigal’s poultry specialities: Micarna offers a
multitude of advantages, tailored to the requirements of its customers.

Pigs
675’079
26% of the Swiss market
58% from label production*
Cattle for slaughter or further processing
70’292
17% of the Swiss market
69% from label production*
Calves
37’821
18% of the Swiss market
75% from label production*
Lambs/goat kids
15’576
4% of the Swiss market
94% from label production*

* Animals reared in label facilities enjoy higher animal welfare standards than those prescribed by law. These labels include Bio,
TerraSuisse, Optigal and Alplamm.

Label overview not conclusive.
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Our year in 2018

50/60
years
Micarna
A unique company
writes history
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“Ahead of its time for generations” This was
the motto for the anniversary year at Micarna.
In just over half a century, a “small test company” with 71 employees became our Micarna.
3000 women and men at more than 25 locations have turned a test company into a model
company. If that is not a reason to celebrate,
nothing is! Micarna sure can throw a good
party – as demonstrated by employees and
invited guests during a two-day anniversary
celebration at the Olma Halls in St. Gallen.
To mark these two company anniversaries,
the company produced a book, which captures this development and is packed with
interesting stories and anecdotes from the
company’s history.
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The stories are just as diverse as Micarna itself.
Come along with us on a journey in time along the
milestones of the Swiss meat producer and let yourself be carried away by the interesting and culinary
stories, events and images.

The company marked this important anniversary
not only with a book packed with stories, but
also with a big employee party and a great film.
For more information about the anniversary,
please visit: www.micarna.ch/anniversary

12

Organizational chart – Segment 1 of the M-industry
as at 1 January 2019

Vision

Industry role model
Our commitment to
sustainable responsibility
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Head of Segment
Albert Baumann
Dep.: Jérôme Carrard
Communications
Department
Roland Pfister

Project management
Micarna 20xx
Robert Jaquet

MERFA-Team

Leading provider
As a customer-focused, successful
and innovative group of Swiss companies, Micarna is Switzerland’s
leading supplier of meat, poultry,
fish and eggs.

A cut above the rest
Micarna offers its customers the best
value for money, and its healthy and
sustainable product range enables it
to remain a cut above the competition when it comes to human, animal
and environmental welfare.

Impressive range of products
Micarna runs the Migros meat, poultry
and fish business, and is a leading
provider of different products and
complete solutions for specific
customer groups in Switzerland
and abroad.

Business Unit
Meat
Christoph Egger
Management Services
division
Jérôme Carrard
Technology / Logistics
division
Pierre-André Imhof
Sustainability division /
Corporate
Development division
Pirmin Aregger

To find out more about Micarna, our vision
and what we have to offer, please visit
www.micarna.ch

Rudolf Schär AG

Business Unit
Poultry / Egg
Lutz von Strauss

Favorit Geflügel AG

Lüchinger + Schmid
AG

Business Unit
Fish
Martin Stalder

KM Seafood GmbH

Business Unit
Catering
Hans Reutegger

Mérat & Cie. AG

Tipesca SA

Oberschwäbische
Geflügel GmbH

Micarna has been Switzerland’s premier meat, poultry, fish and egg producer for over half a century. To maintain its
position going forward, Micarna restructured and adapted its management structure as at 1 January 2019.
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Winner
of international
innovation award
Taste17

Switzerland
on a plate
Micarna’s product range is as diverse as Switzerland. In
addition to classics such as a juicy steak or the national
sausage cervelat, the company aims to promote the traditional diversity of the Swiss regions. These include, in
particular, dried meat specialties. Drying or smoking meat
has a long tradition in Swiss meat processing. What used
to have the practical reason of being able to keep meat
for longer is now considered the epitome of the tradi-

Mealworm burgers
provide food for thought
tional butcher’s trade. Under the Natura brand, Micarna
brings the dried meat tradition from Graubünden, Valais,
Jura and Alpstein to the plate.

More information about the Natura brand:
www.natura.ch

To be always a cut above the rest also means to be innovative and future focused. The fact that Micarna does
this is demonstrated by the numerous innovation awards
it received internationally in recent years. Among other
things, for their pop bugs made from insect meal. For example, the pop-bug-burger, a burger made from mealworms,
impressed visitors at numerous street food festivals in 2018.
The small but spicy pop-bug-balls were also well received.

Like numerous other Micarna products, our pop-bug balls
have already received an Innovation Award at the largest
international food fair, Anuga in Cologne.

More innovative concepts from Micarna:
www.micarna.ch/en/innovative-strength
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Diversity
12 companies,
over 25 locations
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7

8
9

25

24

5

7

9

26

4

6

11

30

13

15

1

32
5

4

27

18

3

Courtepin	
Micarna SA

1569

Bazenheid	
Micarna SA
Mérat & Cie. AG

755
4

Zurich
Micarna SA
Mérat & Cie. AG

229
68

Schönbühl 	
Micarna SA

121

Ecublens 		
Micarna SA

120

Avenches
Micarna SA

13

Valais
Micarna SA (Parent animal zoos)

41

Martigny
Mérat & Cie. AG

30

Bern
Mérat & Cie. AG	

42

10 Allschwil 		
Mérat & Cie. AG

12

11 Rothenburg
Mérat & Cie. AG



11

12 Landquart 	
Mérat & Cie. AG



14

13 Carouge
Mérat & Cie. AG	

21
20

2

14 Lyss
Favorit Geflügel AG

39

15 Thal
Rudolf Schär AG

89

16 St. Gallen		
Rudolf Schär AG

12

17 Flüh
Maurer Speck

4

18 Ertingen, D 	
Oberschwäbische Geflügel GmbH

88

19 Schirgiswalde-Kirschau, D
KM Seafood GmbH	

6

20 Sigirino		
Tipesca SA	
Mérat & Cie. AG
21 Losone
Tipesca SA

34

7

22 Kloten		
Lüchinger + Schmid AG

140

23 Flawil		
Lüchinger + Schmid AG

27

24 Granges
Fleury

30

25 Tinizong
Natura Bündner Fleischtrocknerei

15

26 Saillon 	
Optisol		

4

27 Betzenweiler, D		
Oberschwäbische Geflügel GmbH		
4
28 Bazenheid 		
SBAG (abattoir pigs /partnership)
29 Gossau 		
SBAG (abattoir hooved livestock/partnership)
30 Clarens 		
Abattoir (abattoir lambs/partnership)
31 Hinwil 	
Abattoir (abattoir lambs /partnership)
32 Estavayer-le-Lac	
Marmy SA (abattoir hooved livestock / partnership)
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Respect for our roots
At home
in Switzerland
“Simply better”: When it comes to quality,
service provision and product diversity,
Micarna is a cut above the rest. Our 12 companies offer a broad range of products encompassing some 5000 articles. From Valais
to Graubünden and Jura to Lake Constance:
In addition to using a lot of manual work and
traditional recipes, Micarna’s regional factories have also won several awards for the quality of their products in recent years and work
hard every day to strengthen our position as
one of the largest and leading producers of
meat, poultry, fish and eggs in Switzerland
and Europe.

The name Maurer Speck has been synonymous
with the finest bacon specialities from Jura
for half a century. Ernst H. Maurer produces his
bacon specialities by hand and is involved
in the day-to-day production process: each
piece of meat is turned in his own seasoning
mixture by hand.

Micarna
The leading Swiss processor of
high-quality meat, poultry and fish
products and a member of the
Migros industry.

Mérat & Cie.
For restaurants and commercial
kitchens: the best meat, poultry and
fish specialities, from the butcher
to the kitchen.

Favorit Geflügel
Manufacturers of Swiss Premium
Chicken: from whole chickens to
chicken breasts, through to fine
Spiessli innovations.

Natura Bündner Fleischtrocknerei
Dried meat specialities from Grisons:
the best Grisons meat, smoked
ham or Italian pork all produced in
the mountains of Grisons.

Fleury
At home in Valais: Dried meat specialities from Granges; well-known
and popular far beyond the canton’s
borders.

Optisol
Swiss fertiliser specialist: Optisol uses
poultry dung to make high-quality
fertilisers for Swiss agriculture.

KM Seafood
Farmed fish: sustainably-produced
fish specialities with the smallest possible ecological footprint.

Rudolf Schär
Specialties from Eastern Switzerland:
the specialist for meat and sausage
products from the Säntis region with
a tradition spanning over 70 years.

Lüchinger + Schmid
Swiss eggs: the leading trading and
production company, and Switzerland’s
most important egg producer.

OS Geflügel
In line with the Swiss standard:
regional, transparent and careful
processing of organic and conventional poultry in southern Germany.

Maurer Speck
The “bacon man”: Ernst Maurer
has produced leading Swiss bacon
specialities for half a century.

Tipesca
In addition to numerous fresh fish
products, the Ticino-based company
has a wide range of seafood
specialties.

Dal Mare alla Cucina ; sempre più vicini
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A strict
timetable
High animal welfare standards are an important link
in Micarna’s comprehensive understanding of sustainability. We therefore advocate more label products,
short transport routes and a gentle stunning and
slaughtering process.

Our roadmap to
a sustainable future

Sustainability

Cultivation and
procurement

Value chain

Production and
trade

ss

Consumption and
recycling

B

Environment

Micarna’s sustainability strategy encompasses the three
pillars of the environment, economy and society, as well
as concrete targets in ten defined fields of action. We
describe our journey in the annual GRI Report. For more
information about the GRI Report of Micarna, please visit:
www.micarna.ch/gri

nm
t

Clear targets along the chain
For Micarna, sustainability applies to the entire value chain: from cultivation and procurement of raw materials and processing at
our facilities right through to consumption
and recycling. Along this value chain, we have
identified concrete action areas where we
want to see improvements. To achieve this,
we have set ourselves ambitious targets for
2020 that will help us achieve these visions
by 2040. This comprehensive sustainability
strategy and the cooperation with our partners from Swiss agriculture will enable
us and our customers to enjoy meat with
a clear conscience.
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Sustainability in three dimensions
Micarna is committed to striking the right
balance between the three pillars of sustainability: economy, environment and society.
In practice, this means securing the long-term
success of our business, while offering our
employees comprehensive support and safeguarding ecosystem sustainability. Only if
we succeed in balancing environmental, social
and economic interests will we be successful
in the future. To this end, we have committed
ourselves to a comprehensive sustainability
strategy that not only looks at Micarna’s activities, but also includes all upstream and
downstream processes.

Env

S o c i et y
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Business

in
us

e

Society

Biodiversity

Resource efficiency

Working environment

Water and soil

Innovation

Health

Climate

Market performance

Partnership
Animal welfare
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Parent animals
Production from parent
animal hatcheries

Feed: from certified manufacture
Check: quality
Hatcheries
Chicks from in-house and
partner hatcheries

Check: quality

Farming
Poultry farming

Check: Hygienic packaging

Feed: from certified manufacture
Check: quality

Processing
Fast, competent processing

Check: quality

Delivery
Immediate delivery

Safety every step of the way
The origin of our food is becoming increasingly important; we want to know where it
comes from, how the animals lived on the
farms and how the products were processed.
Micarna meets this need for transparency
with its closed cycles: all products processed
in Micarna are fully traceable. A flagship
project in this area is the poultry value chain.
Micarna has had all stages of the poultry
value chain creation in its own hands for over
half a century: From the parent birds to incubation of the eggs and rearing right through
to the processing of the products.

Punctuality: Fast delivery
ensuring top quality

Consumption
Enjoyment for the end consumer

For more than 50 years, the poultry brand Optigal
has stood for sustainable and regionally produced Swiss
poultry. The animals not only get their own winter
garden, but also feed from Switzerland and Europe.
For more information about Optigal, please visit:
www.micarna.ch/optigal

Development of flagship projects
Micarna not only knows where the animals
have lived, but also raises their parents and
runs a state-of-the-art hatchery and breeding
facility in Avenches, which is the most advanced in Switzerland. As Micarna expects
an increasing demand for Swiss poultry, it is
planning to further develop the value chain
along all its stations. In addition to a new
hatchery, a new flagship park was built in
Siders last year: For the first time, parents
are given their own winter garden for rearing.
At the same time, Micarna is planning a
second processing plant in order to be able
to offer its consumers locally produced
Swiss chicken.
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Employer diversity
Education and training
for our future
Some 3000 people from more than 80 nations
work across the over 25 production sites of
Micarna. The joy in tackling the job and contributing ideas are part of what we do every
day. Regardless of whether in production, the
technical and logistics areas or in administration – a wide variety of people with diverse
qualifications and backgrounds find a professional home with us. As part of the M-industry
and a member of the Migros Group, employees at Micarna benefit from progressive working conditions, a wide range of training and
further education opportunities and an exciting and varied working environment with
plenty of development opportunities.

Almost 130 of these people are currently in
the process of completing their basic vocational training. Micarna offers 18 different
apprenticeships. On Mazubi Island, our own
vocational training island, young people not
only learn a profession, but also learn to
think for themselves, to work in teams and to
put their own projects into practice. An important part of the training is the Mazubi company: Here the apprentices learn to run their
own company, develop products and market
them. This is because the company believes
that responsibility, independence and courage
are the best basis for a successful future as
an entrepreneur.

From butchers to IT specialists and child-minder – Micarna offers
a wide range of training courses which are – thanks to its
own training company Mazubi – above all varied and exciting.
For more information about the vocatio
nal training of Micarna, please visit:
www.mazubi-island.ch
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MEX
Full of ideas and
zest for action

Max Looser (right) has demonstrated how a simple idea can become a
project in practice. Together with his team, the long-standing employee
in Bazenheid successfully implemented his idea regarding the traceability
of sausage casings in production. The company uses quality circles to trace
back every casing. Thanks to the innovative spirit of its employees, Micarna
has already saved over CHF 100,000. More information about Micarna
Excellence (MEX): https://www.micarna.ch/en/work-environment

Micarna’s employees are more than just
workers; they are also full of ideas and drivers
of innovation. Nobody knows our products
and processes better than our employees. This
experience, the expertise and, above all, the
joy of working on projects is at the centre of
the Micarna programme: Under the term
MEX, we offer our companies various opportunities to become actively involved in Micarna.
Idea management, in which individuals submit
their ideas in writing and even receive financial compensation for ideas implemented, also
gives employees the necessary time and
resources to contribute as part of the annual
quality circle as a team and to realise projects
in practice.

30

Focus

Digitisation has long been a fixture in our lives.
Whether on the move, at home, on the farm
or in the industry: our world is interconnected.
The poultry master platform Opti-Transfert
or the producer app Micarna E-direct helps to
bring Micarna and its agricultural partners
closer together, thus fostering closer relationships and elevating relationships to a new
level of trust. Farmers are no longer just suppliers, they become project partners.
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A connection that develops along the entire
value chain, as digital sales models bring customers closer to the industry. Whether standard online portals such as Digitec-Galaxus,
which deliver Natura’s renowned dried meat
products as gifts, or Crowdbutching platforms such as digital-butchers, digitisation
brings consumers, farmers and processors
closer together again.

Digital Butchers offers conscious meat consumers
high-quality cuts of meat from local animals.
A high meat quality paired with the nose-to-tail
sustainability concept guarantees meat enjoyment with a clear conscience. For more information about Digital Butchers, please visit:
www.digital-butchers.ch

Digitalization

Micarna SA
Route de l’Industrie 25
1784 Courtepin
+41 (0)58 571 81 11
Micarna SA
Neue Industriestrasse 10
9602 Bazenheid
+41 (0)58 571 41 11
info@micarna.ch
www.micarna.ch

