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Verstegen Spices & Sauces

    welcome
         to the world of
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   Marianne van Keep
         Director of sustainability 

Introduction

Verstegen Spices & Sauces
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    spices & sauces
         since 1886

Verstegen

Verstegen has been a family owned business since  
it was founded in 1886. Today, the fourth generation
is leading the way. 

We think that herbs and spices create the base  
for great flavour. That’s why we supply the highest  
quality herbs and spices.
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    quality
the best

   origin

We take great pride in our close and long-lasting  
cooperation with growers of ingredients from all countries 
of origin. This is where we find the best ingredients that  
form the base of our philosophy on quality.

         starts at
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    Rotterdam
Verstegen

For Verstegen, it’s important to personally  
manage every step of the production process
ourselves, from transport, to our in-house  
grinding and milling, all whilst applying our
incredibly high safety standards.  
Through a stringent quality control process,  
we can ensure a fair, transparent and sustainable 
farmer-to-consumer chain.
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Verstegen Spices and Sauces aim for a sustainable and self-supporting system, 

brought about through technology and the highest quality standards.

This is our way of contributing to the wellbeing of people, society and our earth.

We would like to do this together. Are you in?

vision
our



1 3achieved?
           but how will it be 

beautiful vision Verstegen,
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    agroforestry
         Verstegen will make farming

with

more sustainable

Agroforestry is a sustainable agricultural system that  
ensures more biodiversity, healthier plants, better harvest 
quality, and better soil conditions. It simulates the natural 
process of nature, where food is grown in different layers.
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Block chain technology allows a farmer to contact buyers via  
a block chain-enabled platform, such as a mobile app.

The advantage: every step of the buying process can be  
followed and validated. 

    blockchain
       technology
   Verstegen makes the chain transparent

with

Verstegen Consumenten Service
Antwoordnr. 40157
3040 VB Rotterdam
0800 245 51 00 
info@verstegen.nl
www.verstegen.eu

Koel, droog en donker bewaren. Ten minste houdbaar tot:

Nootmuskaat heeft een warm, aromatisch karakter  
en wordt vaak gebruikt over groenten, aardappelen, 
maar is ook goed te combineren met zoete gerechten.
Nootmuskaat is natuurlijk heerlijk maar is het ook 
eerlijk? Scan de QR-code! Dankzij blockchain technologie 
kan je precies zien waar deze nootmuskaten vandaan 
komen, welke kwaliteit ze hebben, maar ook door welke 
boer ze verbouwd zijn en of hij er een eerlijke beloning 
voor heeft gekregen. Super transparant dus!

10 g 

nootmuskaat

www.verstegen.nl/blockchain/nootmuskaat

Dit initiatief is mede  
tot stand gekomen met
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    geodata
      Verstegen wants to

with

optimise pepper cultivation

In cooperation with the SpiceUp consortium,  
Verstegen Spices & Sauces will provide (geo-)information  
to support 100,000 pepper farmers in Indonesia.
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       sustainable
entrepreneurship, Verstegen continues

with

to create ecological and social value

Verstegen are on the way to achieve fully CO2-neutral  
production.

• Adopted a wind turbine

• Planting a food forest

• 876 solar panels

• Recycling rainwater
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In the development of new solutions, qualities such as taste, health,  
inspiration, temptation, freshness, sustainability, intelligence and  
quality take central place. 

We are well on our way to reduce fat, salt and sugar to a minimum  
and will not add any artificial fragrances, colours or flavours to our  
new products. 

    added value
Verstegen will make an increasingly

with even more 

important contribution to our diet
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     thank you 
   for your attention


