
for over 30 years 

Perfection in vegetable processing –  
from the field to the end product 



About Us 

Welcome to Stangl GmbH & Co.  

Gemüse KG of Simbach, near  

Landau, Bavaria. As a second- 

generation family business, we  

specialize in cultivation vegetables 

and processing them into pickles. 

We cover the entire value chain, 

from cultivation through to the  

final product. 

Our company is based in Simbach, 

near Landau in Lower Bavaria, 

where it has been established for 

more than 30 years. Our passion  

for sustainable agriculture also  

drew us to Romania back in 2014, 

where we found the ideal con- 

ditions for vegetable cultivation. 

As one of Europe’s leading private-

label producers, we have been 

suppliers of high-quality products 

to prestigious chains throughout 

Europe for more than 30 years. Our 

product palette covers a wide range 

of pickled vegetable varieties. Our 

production makes judicious use of 

both manual work and machines  

for the bottling process. 

With our many years of experience 

in growing and our close collabo- 

ration with selected partner busi-

nesses, we can guarantee the high 

quality of our ingredients. 

Simbach

More than anything, the basis of  

our success is our high-quality 

workforce – including currently  

70 permanent employees – who 

strive constantly to ensure that  

our exceptional products always 

meet the highest standards. 

1990 Cucumber cultivation  

starts with 2 cucumber  

harvesting ‘planes’. 

1994 Industrial production  

of pickled vegetables begins. 

Sustainable business practices, 

short decision-making paths and 

responsibility toward nature, our 

products and future generations: 

these are what set us apart as  

a family-run company.

1997 A 2nd production  

line is added. 

2002 A 3rd production  

line is added. 

2007 Construction  

of a storehouse. 

2010 Another storehouse  

is built and a 4th production  

line is added. 

2014 Start of cultivation in Romania 

with the latest equipment. 

2017 A 5th production  

line is added. 

Company Milestones 
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Emilia, Stefan and Alexandra Stangl

2021 Expansion of  

office areas. 

2024 A new 16,000 m²  

storehouse is completed.
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Our production process 

From field to jar

We inspect every step of the pro-

cess ourselves, from cultivation to 

production and logistics through 

marketing, here on our premises. 

This guarantees the shortest paths 

from the field to the jar, ensuring 

fresh and high-quality products. 

Our main focus is on products 

that are bottled by hand; these are 

supplemented by machine-bottled 

products that enable us to offer our 

customers the entire product palet-

te. Continuous quality controls en- 

sure defect-free products. Our ope-

rations run at full scale from June to 
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Sorting

To ensure high-quality products, 

sorting plays a vital role in the  

production of pickled vegetables. 

The sorting process is designed  

to sort vegetables by various  

criteria including size, ripeness,  

and quality.

October, during which we produce 

24 hours per day, 7 days per week, 

so that the produce processed is 

harvest-fresh at all times. 

 

Cultivation

Our most important vegetables – 

gherkins – require a sunny site in 

order to develop a satisfying flavor. 

We grow them both on a regional 

basis in Germany and at our second 

location, in Romania. Here they are 

harvested by hand and transported 

to our production site at Simbach.

Washing

Washing removes dirt and any other 

residues from the harvested pro-

duce. A thorough washing process 

helps to ensure product quality and 

contributes to compliance with  

hygiene standards.

Chopping

The process of chopping into  

gherkin slices or sticks follows  

the washing stage and prepares  

the products for the next pro- 

cessing steps.



It’s all about the taste! 

Bottling, seasoning  

and infusion

The prepared vegetables are hand-

bottled by qualified employees. To 

ensure an unmistakable taste, we 

create our products to our custo-

mers’ specifications.

But we are also happy to offer sug-

gestions or to develop new flavors. 
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Sealing and pasteurization

The pickles are then vacuum sealed 

and pasteurized. In this last step,  

the effects of heat destroy any 

potentially harmful microorganisms, 

Labeling and packaging 

As a private-label producer, we 

attach the labels provided by our 

customers to the finished products 

and prepare these for shipping. 

Products are held in optimal con-

ditions in our storehouses prior to 

dispatch. Two shipping options are 

available: delivery by a shipping 

company or collection by the custo-

mer. We are flexible in this respect 

and happy to meet customers’ 

requests. 

thereby ensuring a long shelf life for 

our products.



Our products: freshness and quality in a jar 

Our products are prepared accor-

ding to traditional methods in  

order to retain their unique taste  

and the precious nutrients of the  

vegetables as fully as possible.  

As well as jars, we can supply  

the products in plastic containers  

or cans. 
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Our main products:

•	 Gherkin slices long

•	 Gherkin Sticks 

•	 Whole Gherkins

•	 Gherkin slices round 

We can readily produce other  

products on request such as 

•	 Jalapeños 

•	 Peperoni mild 

•	 Mixed Pickles 

•	 Silver Onions 

•	 Silesian Gherkin bites 

•	 Puszta Salad

•	 Carrot Salad 

•	 Corncobs 

Get in touch with us to discuss!



Our quality standards 

Our jars contain  

certified quality

Modern technology and strict quality 

controls enable us to offer first-class 

products. Our mission for over 30 

years has been to offer high-quality, 

regionally-grown produce. 100% of 

the ingredients we process comes 

from GlobalGAP-certified producers, 

and up to 80% of this is from our own 

farms, from which our production 

facility has evolved. 
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We are proud of the quality manage-

ment system we have perfected and 

can ensure complete traceability from 

the seeds to the end consumer. Since 

2004 our high operational standards 

have resulted in recertification to the 

‘Higher Level’ of certifying body IFS 

Food. This confirms the quality of  

our work and further motivates us  

to continue to improve. 

We want you!

The success of our compa-

ny depends to a great extent 

on committed and competent 

employees. We are continuing to 

grow and are therefore looking 

for team members to keep the 

company moving forward. 

We offer flat hierarchies, plenty 

of opportunities for creativity, va-

rious training and CPD opportu-

nities, a family atmosphere, and 

a secure position with a future.

In addition to IFS Food, we are  

certified for the production of GQB 

and organic products.

Our success can be attributed to 

highly-qualified employees who 

ensure our high product standard 

continually.

Are you interested in joining the 

team and supporting us? Then 

take a look at the careers portal 

on our website. You’ll find all 

our current positions there, plus 

information about careers with 

Stangl GmbH & Co. Gemüse 

KG. 

We look forward to hearing 

from you and receiving your 

application. No suitable posi-

tion available at the moment? 

We still welcome unsolicited 

applications. Just send your 

application documents to be-

werbung@stangl-gemuese.de. 

These will naturally be treated 

in confidence.



Döttenau 5 · 94424 Arnstorf · T +49 8723 9100-06
info@fh-logistic.de · www.fh-logistic.de

Betriebsstätte mit Lager in 
94377 Steinach · Gewerbering 9

Teil- & Komplettladungsverkehr
Sonder- & Schwertransport
Schüttgutverkehr ❘ Containerverkehr
Luftfracht ❘ Seefracht ❘ Lagerlogistik
Inselverkehr ❘ Automobillogistik
Silotransporte

Teil- & Komplettladungsverkehr
Sonder- & Schwertransport
Schüttgutverkehr ❘ Containerverkehr
Luftfracht ❘ Seefracht ❘ Lagerlogistik
Inselverkehr ❘ Automobillogistik
Silotransporte

Herrenstr. 54 · 94104 Tittling · T +49 8504 91360
info@tren-cargo.de · www.tren-cargo.de
Herrenstr. 54 · 94104 Tittling · T +49 8504 91360
info@tren-cargo.de · www.tren-cargo.de

Schorerstraße 1-3
81547 München

Telefon    (089) 620 192 - 0
Fax    (089) 620 192 - 34
E-Mail    mail@hvm.de

WWW.HVM.DE

Wir wollen, dass Sie sicher sind! 
… 

✓ wenn Ihnen ein Schaden widerfährt
✓ wenn eines der befürchteten Risiken eintritt
✓ dass Sie die Versicherungen haben, die Sie benötigen 

(und hierfür günstige, angemessene Preise bezahlen)
✓ dass wir der richtige Partner für Sie sind.

Ihr Spezialist für 
Industrie- und Gewerbeversicherungen

Berger Straße 4 · 94437 Mamming 
T +49 9955 9330075 · info@aichinger-palog.de 

www.aichinger-palog.de

We say thank you!

At this point, we would like to thank our partners 

for many years of successful cooperation. We 

are looking forward to continuing to work  

together in the future.
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Christian Neumaier (managing director), Stefan Stangl (company owner), Marcin Maszczak (authorized signatory)



Eurolux GmbH & Co. KG |Heßheimer Weg 3-7, 97753 Karlstadt - Karlburg | www.eurolux-ag.de

Ihr Spezialist in Sachen Tanks, Getränke und Lebensmitteltechnik

IHR SANDWICH-PROFI
Wir sind Ihr Experte für die Dämmung im Bereich 
Agrar- und Gewerbebau 

Zeitgemäßes Bauen mit Sandwichpaneelen, 
sowohl im Dachbereich, Fassaden- und Kühlzellenbau

Zum Höllbachtal 7 + 9, D-93167 Falkenstein / Gfäll, +49 (0) 9462 / 16 27, verkauf@lugauergmbh.de BAYERISCHE GURKEN -
Qualität aus 
heimischer Produktion
GEO Bayern e.G. | Neusling 1 b | 94574 Wallerfing | Tel.: 0 9938 91 93 70 | Fax: 0 9938 91 93 719 | info@geobayern.de

Einlegegurken | Schälgurken | Weißkohl | Rotkohl
Karotten | Blumenkohl | Sellerie | Rote Rüben

www.geobayern.de

Gurkenflieger
Förderbänder
Kohl- und Krautmaschinen

Stahlbau
Biogas
Bodenproben

und viele weitere Produkte

Fleischmann Stahl- und Maschinenbau GmbH
Kleegartenstraße 48, 94405 Landau an der Isar   |   Tel.: 09951/9895-0   |   E-Mail: eichinger@fleischmann-maschinenbau.de

www.fleischmann-maschinenbau.de

�                  Hohe Sauersto� barriere durch 6-Schichtau
 auHohe Sauersto� barriere durch 6-Schichtau
 au
�                  KontakttransparenzKontakttransparenz
�                  Geeignet für Heißabfüllung, sowie für Geeignet für Heißabfüllung, sowie für 
 Pasteurisations- und Sterilisationsprozesse Pasteurisations- und Sterilisationsprozesse
�                  Für Induktionsversiegelung entwickeltFür Induktionsversiegelung entwickelt
�                  100% recycelbar100% recycelbar

www.berryglobal.com

Wir sind seit über 75 Jahren der 
Ansprechpartner für nachhaltige und 
innovative Verpackungslösungen 
aus Kunststo� .

Thermic Ultra – Die Innovation aus Kunststo� Thermic Ultra – Die Innovation aus Kunststo� 

�                    Gestaltung
�                    technische Entwicklung
�                    Werkzeugbau
�                    Produktion
   ...alles aus einer Hand!

RPC Verpackungen Kutenholz GmbH 

nachhaltige Metallverpackungen
für wertvolle Lebensmittel
- Dosen erlauben eine extrem hohe Abfüllgeschwindigkeit
- bieten 100% Schutz gegen Sauerstoff, Feuchtigkeit, Licht 
                 und andere Einfl üsse
- jahrelange Haltbarkeit des Füllgutes ohne Kühlkette
- Haltbarkeit durch Wärmebehandlung 
                 ohne Konservierungsstoffe
- mit 85,5% die höchste Recyclingrate 
                 unter Verpackungsmaterialien europaweit

Silgan Metal Packaging Distribution GmbH, Zscheilaer Straße 45, 01662 Meissen, LE-Verkauf@silganmp.com, +49 341 44 685-014
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Stangl GmbH & Co. Gemüse KG

Gmeinbauer 56

D-94436 Simbach

Phone:	 +49 (0) 9954 700 13 0

Fax:	 +49 (0) 9954 700 13 99

info@stangl-gemuese.de

www.stangl-gemuese.de


