PRESS RELEASE
Micarna: Swiss tradition meets sustainable innovation
At this year’s Anuga, the Micarna Group will be presenting traditional Swiss products, including
the renowned reduced-salt Natura Bündnerfleisch and a comprehensive animal welfare project
concerning poultry farming (Alpigal), and three top innovations as part of the Taste 17 special
exhibition – including, as a world premiere, the first Micarna snacks made from insect protein powder.
Our eating habits are changing. These developments not only involve new flavours, but in particular the search
for completely new approaches to meat production, manufacture and processing. Food production in general
and the meat industry in particular are in a state of flux. New foodstuffs such as insects, but also our need for
fast and simple snacks, mean that manufactures are called on to be truly innovative. During the Anuga event,
the Micarna Group will be presenting its response to just these developments. “We will highlight the possibilities
created by this process of change, new ways of enjoying our food and the changes that can also be expected in
terms of animal husbandry,” explains the Group’s Director, Albert Baumann.
POP-BUGS: A SOPHISTICATED INSECT SNACK AS A PERFECT CONVERSATION TOPIC (TASTE 17)
How will this world of tomorrow taste? How can we continue to surprise our consumers in the years ahead?
These are exactly the kind of questions being tackled at the food fair in Cologne. Micarna will also be presenting
three very special products at the Taste 17 special exhibition, among them its new Pop-Bugs. “Officially our
first snack with insect protein,” says Albert Baumann. Naturally, Micarna’s Director tried out this innovation
for himself some time ago, and is enthusiastic about the meatballs with insect protein powder. “On the one
hand, because the issue of insects as a supplement to our diet is both important and current. On the other
hand, because our Pop-Bugs just look good.” Packaged in an innovative cardboard box with integrated serving
function, the Pop-Bugs can be presented in their sophisticated packaging with the accompanying dips and eaten
as they come. “Not only great to share, but also a perfect conversation topic.”
CHICKIES: A PROTEIN SUPPLY FOR ON THE MOVE (TASTE 17)
The raw materials of our diets are changing, and so is the way in which we consume our products. Chickies – the
second Taste 17 product – are a response to this change. The chicken snacks in the form of small cubes are a
perfect snack – at school, on a hike or when doing sport with friends. “Micarna Chickies are the perfect response
to the current discussion surrounding the issue of a low-fat diet,” explains Albert Baumann. “The combination of
chicken cubes with cherries and honey is not only a unique taste experience, but it is also a healthier snack than
sugary foods.” Micarna Chickies are available in resealable snack packs, making them the perfect protein supply
for on the move.
FLEUR DE VIANDE: A SPICE MIX FOR LOVERS OF THE ALPS (TASTE 17)
This one is less of a quick snack and more of a product to be enjoyed as part of a cosy evening at home – which
is exactly why the new Fleur de Viande was developed: meat in a spice mix. This innovation might sound a little
strange to begin with, but offers a perfect blend of two top-quality products from Switzerland. “Fleur de Viande
is a combination of our Natura Bündnerfleisch and the finest Swiss Alpine herbs.” The innovative dual-chamber
spice mill enables the meat and herb parts to be dosed individually at the table, and provides the perfect basis for
interesting discussions about the most popular seasoning. The new meat and spice combination is available in
Alpine Chilli, Salad Mix and Raclette Mix varieties and is suitable for a wide range of dishes – from pasta through
Risotto to delicious salads.
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ALPIGAL: SUSTAINABLE CHICKEN FROM THE REGION
At Micarna, innovation goes beyond the individual products themselves. “Innovation also means that we take
a close look at forms of production, scrutinise our farming methods and take new approaches,” explains Albert
Baumann. In recent weeks, one of these projects was implemented successfully by Stauss Geflügel GmbH, a
joint venture between Micarna and Bio-Geflügel Stauss: Alpigal. Local, sustainable poultry farming promises
consumers the best possible quality of chicken from integrated production, with animal welfare standards that
go beyond the legal requirements. “Alpigal closes the gap between organically and conventionally farmed
chicken, appealing to customers who attach importance to animal welfare and regional production,” explains
Robert Stauss, Director of Stauss Geflügel. In specific terms, this means that Alpigal chickens have sufficient
space and opportunities to withdraw, as well as their own conservatory. The Alpigal units are no more than
660 square metres in size, and must be connected to a cold scratching area measuring a further 165 square
metres. At the same time, an additional 10 per cent of the unit size has to accommodate raised seating. “And
our animals are not exposed to routine use of antibiotics as a preventive measure,” explains Robert Stauss. In
addition to this, the chickens are all reared at certified facilities that are no more than 200 kilometres away
from the Stauss Geflügel slaughter and processing facility in Ertingen. “This enables us to keep the distances
travelled by the animals short, and prevent them from being exposed to unnecessary stress. This too is part of an
innovative and sustainable approach to animal welfare.”
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Natura Bündner Fleischtrocknerei, Optisol, Rudolf Schär and Tipesca. In addition, Stauss Geflügel and KM Seafood, both of which are based
in Germany, are also part of the group. Micarna Group companies deliver the very best quality thanks to state-of-the-art production plants
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and reducing the animals’ stress during transport. They ensure that the origin of every single product is completely traceable. M-Industry’s
meat, poultry, fish and egg segment includes over 3000 employees and generated a turnover of CHF 1.5 billion in 2016.
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