


PREFACE

The harvesting season of the leafy herbs. This is summer for
VNK. That is the reason why this whole edition of & focuses
on this hectic and important period, in which popular kitchen
herbs like parsley, chervil, chive and celery and some medicinal
herbs like plantain and wild lettuce find their way from the land.
Because since June, the harvest is in full swing. A little later
than normal, but at last we are busy. Every year it is thrilling to
see how everything will proceed. Especially this year, in which
we had very unusual weather conditions. Cold and hot, wet and
very dry periods succeeded each other randomly.

In our line of business, nature always has a strong influence on the business
results. If we can produce long and regularly, results are good. If we cannot
work and the growth season is short, this will have a negative effect on the
results.

Normally, the season for kitchen herbs lasts between 16 and 20 weeks. This
year, we started two to three weeks later than normal. Subsequently, July was
the warmest and driest month in the last 200 years in the Netherlands and
August was one of the wettest months. Of course this has an influence on the
harvest. While writing this, it is still unclear how the last weeks of the season
will end, but 20-30% less harvest is a realistic guess.

The growth season is very important for us. We always look forward to this
season and we always apply ourselves with everything we have. Every year,
we try to cultivate, harvest and produce the best products together with our
cultivators.

In the market, concerns are increasing because of the ever-increasing
production costs. Especially the high fuel prices have a negative influence
on the cost price in our line of work. Electricity, gas as well as diesel have
hit record heights and result in higher costs for the cultivator, the harvest,
the drying and transportation. We have heard that other fellow companies,
vegetable dryers and the freezing industry will come with price increases of
five to fifteen percent. Our prediction is that this season, the price of dried
herbs will also increase.

The fall in prices in retail over the last two years, also resulted in low prices
for our industry. This seems is in contradiction with the here fore mentioned
increases in costs. This is why we were and still are convinced that if you want
to survive in this industry, you have to have an adequate market size and a
very efficient production. These were both starting points for the development
of our new production site. Last year, we were able to test the facility, but this
year we have to show that our plans for improving efficiency and productivity
can be realised.

As mentioned before, this issue of & will tell you everything about the harvest
season. That is why our cultivation supervisor, Piet Kasper, will introduce
himself in Insight. In the summer, he visits all the fields in the Netherlands
(West-Brabant and Flevoland) several times a week and discusses possible
problems and the time of harvest with the cultivators.

We also bring you the latest news from the market and of course, you can read
& on Internet. Via http://www.vnk-herbs.nl/nieuws.html you can download &
as a pdf-file. And as always, you can turn to us with your questions or remarks
on this issue of &. A lot of reading pleasure!

Bauke van der Veen
Director VNK B.V.

In the next edition, we will pay special attention on our international
projects. You will also read everything on the official opening of our
production location in Bulgaria, B&V Herbs, which took place recently.
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24 HOURS HARVEST IN THE PICTURE The truck of Goorden Wouw B.V. is

weighed on the weighbridge before
Naturally, the production period was focussed on the harvest of our herbs. Be- and after unloading.

low you can find 24 hours of the processing of the harvested herbs.

A cargo load of fresh chives is
delivered with a tractor. The net The regular carrier of VNK, Goorden
weight of the cargo is determined 3 | Wouw B.V., delivers a load of fresh
on the weighbridge. 4 chervil.

The fresh chives, that were just
delivered, are transported from the
entrance to the cutting machine for
fresh products.

Fresh chervil is being unloaded from
a container of Goorden Wouw B.V.

After drying for one and a half
hours the chives are being cut. The
product is now ready to be sieved.

The fresh chervil is being
transported on the conveyor belt.

Measured quantities of fresh
chervil are transported to the
conveyor belt.

The dried product is packed into big
bags, ready to be stored.

An empty truck leaves the location
of VNK, on its way to one of the
fields to get another load of fresh
herbs.

Mark Hogeman started with order
picking at 07.30 hours today. Now it
is time for some well deserved rest.




IN THE PICTURE... GOORDEN Wouw B.V.
SPECIALIST IN TRANSPORT OF VEGETABLES AND HERBS

Goorden Wouw B.V. and VNK B.V. go way back. The first contacts date back from
the mid seventies, during the time the herb dryer was located in Uden. Goorden
mainly transported digitalis from Zevenbergen/Moerdijk to Uden.

Digitalis
EvenwhenthelocationinUdenbecametosmallandwas movedtoElburg, Goorden
Wouw stayed the carrier of VNK. Over the following years, the assortment of the
transported herbs increased. In the beginning, only digitalis was transported;
while later also herbs like celery, parsley and dill were transported.

Reputation

The transport company Goorden Wouw B.V. was founded in 1970 and is located
in Wouw, West-Brabant. That year, the company began with two trucks and since
then the company developed into a company with 22 trucks with a special system
to pull in containers and some 250 containers. Goorden Wouw has specialised
itself in the transportation of vegetables and herbs for the industry. They have an

INSIGHT

As a customer of VNK, you regularly are in contact with us. You have met several of
our employees because they visit you. But for the most part, you will not see us.
Our service is realised without you seeing all the activities. One telephone call to
VNK is enough to give you all the service we agreed on with you. Nevertheless, it
is nice to know the face behind the voice of the person you regularly are in contact
with and who delivers the excellent and optimal service you have come to depend
on. In this feature, one of the faces behind VNK will give an insight in himself.

Name: Piet Kasper Age: 44 Function: Cultivation supervisor

‘'M GooD FORVNK AND GOOD FOR THE FARMERS
“Spring did not start off well. The temperature did not help us. During sowing,
it was very dry, followed by extreme heat. August was very wet. So during the

growth period this year, we lost three weeks due to extreme weather conditions.
You cannot compensate that anymore and that is a shame for the farmers and the

excellent reputation in the industry. Goorden Wouw has high quality standards
and focuses on building and maintaining good relations with their clients. Mean-
while, Goorden Wouw can count a lot of influential companies to its clients.

Planning
The transport of herbs demands a tight planning and a good cooperation be-
tween VNK, the contractor and Goorden Wouw. Supplying herbs is on demand and
depends on a lot of other factors. It is often the case that VNK only tells one day
in advance where and when herbs are being harvested and what time the prod-
uct has to be delivered. Sometimes a call is made only a couple of hours before,
because the last cargo did not contain enough products or the harvesting has
stopped on an other location. When the time of delivery is known, Goorden will
place the container on location. These containers have a food coating so that they
comply with food security standards. The contractor fills up the containers with
herbs, after which the truck of Goorden will take the container to the factory. The
containers will be sealed with a net before departure. This way the herbs will not
be blown of the containers. Nets are preferred over canvas because canvas can
suffocate the herbs.

Naturally, Goorden Wouw transports the cargo for VNK to the new and modern
location in Biddinghuizen.

clients. Now we can only hope for the best and thatis a
nice Indian summer. Just to get a good harvest. But the
yield will not be as high as planned.

The production season in the Netherlands was not ideal.
After a long dry period with extreme high temperatures,
the crops did not fully grow although sprinklers were
used. Although the heat did not destroy the crops,
the crops could not be harvested due to the long wet
period in August. It has been difficult for everybody: the
farmers because their yield has not been very high and
for VNK because stocks have not increased as much as
planned.

I have worked for VNK for 12,5 years from January 2007.
In that period, | was able to implement and increase my
knowledge on the cultivation of herbs. Before that, | cultivated herbs for eight
years and gained a lot of experience. My work for VNK is many-sided. | supervise
the cultivation, maintain the machines, process the herbs, harvest and transport
the herbs. My work as cultivation supervisor and harvest planner begins at the
end of the winter.

In February, the farmer and I discuss how much herbs can be cultivated during the
coming season. When we have agreed upon the quantity, we supply the seeds in
March/April. This depends on if the land can be sown. Usually, | visit the fields
once aweek. | watch the growth of the product, take care that there are no diseases
in the product and if there are not to many weeds on the field. When necessary,
| advise the farmer to do some weeding. | visit the farmer twice a week when
harvestis near. Itisimportantto watch when the herbs can be harvested. In short,
the farmers and | do everything we can to harvest good and healthy crops.

My work with VNK has many sides to it and | hope | can do this job for a long time.
I am good for VNK but also for the farmers. For the latter, | try to do as much good
as for the company | work for. We need each other. It is important that we keep the
herb cultivators. Itis a specific crop and not everybody can cultivate it. Most of our
farmers have years of experience in the cultivation of herbs. Still new companies
are being established. These get some more advice. | give them tips and share my
knowledge with them.”



CULTIVATION IN THE PICTURE
PARSLEY (PETROSELINUM CRISPUM)

specific for this task. With a large capacity and a minimum of labour, we can
produce an excellent quality of parsley efficiently. We dry at high temperatures

so that we can guarantee a good microbiology in the product. The process is
managed in a way that the aroma and the colour of the product are preserved

One of the herbs that is used the most: parsley. Of course it has to be featured

in this edition; harvest is in full swing. The herb is very popular in the kitchen,
as seasoning herb but also as decoration on a plate.

Parsley originates from the Mediterranean but is now being cultivated
throughout Europe.

There are three kinds of parsley:

1. Curly parsley with the well known curly leafs. It is mainly used as garnish.

2. Flat leaf parsley has flat leafs and due to a higher water content and a higher
content in ethereal oils, a more delicate taste and a more intense aroma than
the curly parsley. That is why the flat leaf parsley is usually used for drying.

3.The roots of the root parsley are eaten. This root grows up to fifteen
centimetres and is eaten like a vegetable.

The germination period of the seed is very long. In the first year, only low dark
green leafs will grow. In the second year, the herb will grow up to 9o centimetres
with a lot of small yellow green flowers. After flowering, the plant will die. To
have fresh parsley, it is necessary to sow parsley each year.

Growing soil

Parsley grows on hummus rich and humid fresh soils. Parsley can best be
put on fields where umbel flowering crops used to grow. The plant prefers
nutritious and humid soils

Medicinal properties

Parsley contains a lot of vitamin Cand carotene. It stimulates digestion, purifies
the blood, and prevents headache, renal and vesical calculus and diseases
to the liver. The whole plant contains a substance that secretes fluids. Dried
parsley is less effective than fresh parsley.

Root parsley

The root parsley (Petroselinum crispum var. tuberosum) is a variety of
parsley. The root looks like a small parsnip. The taste is similar to parsnip
and celeriac. The root has a lot of carotene, Vitamin B2 and Vitamin C. It can
be served as a vegetable or in soups and hotchpotch. The leafs can be used
in the same way as the flat leaf parsley.

for our customers.

Facts

1.

During the reign of Charloit the Great, the people were required to cultivate
parsley (because of the effect on their health).

. The ancient Greeks considered parsley as a bad sign and a symbol of

death: they used it during burial ceremonies.

. During the Middle Ages, Parsley was considered an herb of the devil.

People believed that moving the plant would get you killed.

. The origin of parsley is the Mediterranean. Germany and France are the

largest suppliers in Europe. Parsley is also grown in for example California.

. Parsley is one the best-known herb there is. The name is derived from the

Greek word Petros that means stone. The reason, Parsley grows among the
rocks. An old saying goes: where parsley grows, women are the boss.

. For the Romans, parsley was also a symbol of death, it was thrown over

graves. The slow growth of the seed was explained by the superstition that
the seed first had to drop to the devil seven times before it could grow.

. When you have eaten onions, garlic or alcohol, eating parsley can refresh

your breath.

. Do not eat parsley during a pregnancy because parsley has abortive

properties.

. The ancient Greeks made wreaths of parsley. Guests wore them during

feasts so that they would behave themselves when they got drunk. The
Roman armies introduced parsley in Northern Europe. There is an old
German story about a boy and a girl, named Peter and Silie, who always
fought. When a sorcerer got fed up with them, he changed them into a
plant. Peter became the root and Silie the leafs. On the Iberian Peninsula,
farmers gave their cows parsley as fodder to protect them against witches.

-
Parsley and VNK A i, .
Because parsley is often used, it is one of the products that is asked for by il — - . %
the customers a lot. In addition, the conditions for the cultivation of parsley ¥ o e 1 - 2
are ideal in the Netherlands: good soils and a favourably climate. Over the . i - _—
. - -

last years, we have increased the production and sales of parsley. Because
most of the production time during summer is used to dry and process parsley,
the processing lines in are new location in Biddinghuizen have been designed

-
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WEEDS DISPERSED BY AGRICULTURAL MACHINES

This is concluded in a research of Sanne Heijting of the University of
Wageningen. Heijting researched the conditions of soil on which weeds grow
and how they are spread out. In a STW funded project, four weeds were sown
that normally do not grow on cornfields. After harvesting and cultivation, the
dispersion of the sees was investigated. It seems the cultivation and harvest
machines play a key role in spreading weeds. (source: AgriHolland BV)

FIRST NETTLES OF BRENNELS HARVESTED

Last summer, the first nettles of the company Brennels were harvested. The
nettles had grown to a height of 2,5 metres. The six hectares of nettles were
harvested in three different ways: with a hemp mower, a dish reaper and a
flax picker. The crop was dried and packed in different ways: in rolls and balls.
The best way to harvest and process the nettles was investigated. The nettles
are used by the company Brennels as raw materials for cloths. Besides in the
‘Noord-Oost Polders’, large parcels of nettles will be cultivated in the Czech
Republic and Lithuania. (source: AgriHolland BV)

VNK INVOLVED WITH ROC PROJECT: OPEN LEARNING CENTRE

The Regional Education Centre Flevoland (ROC Flevoland), in cooperation
with VNK and Schaap Holland in Biddinghuizen, has put into use an Open
Learning Centre in the state of the art production location of VNK. Employees
of both companies are literally taking an ‘in company’ refreshment courses
on processing techniques. Initially, a group op twelve people are being
educated.

Quality manager Jan Pap of VNK and
Gert van Bentum, head of the quality
department of Schaap Holland, are
enthusiastic about the practical
cooperation  between education
and business: ‘Of course, the most
important thing is that our fellow
workers keep their knowledge
and skills up to date. Additional
advantage is that the employees get
a look in ‘each others kitchen’. They
can see how things go in another
company.’

‘This is an excellent way for “ROC Flevoland Processing Techniques” to apply the
educational concept of active learning on the spot’, says department manager
Folkert Potze.

Every Tuesday, the students get the opportunity to carry out the assignments
on a laptop in the Learning Centre. Teacher Gert Reinders, who has putin a lot
of time to realise this initiative, provides instruction, coaching and answers
questions. ‘The education we supply is not only focussed on competence but
also specific for the company. First the technical parts, like process automation
and pneumatic, are being dealt with. We also pay attention on personal
safety. We provide the students with coaches from the company itself. These
coaches have taken a specialised course on coaching. Furthermore, we use
the expertise and educational means of Vapro-OVP, the national knowledge
centre for vocational training for industry and trade. The participants obtain an
official recognised Vapro-OVP diploma through a sophisticated combination of
theory and practice.’

In February 2007, a new group from both companies will start. Other companies
in Biddinghuizen are interested in the cooperation with ROC Flevoland
Processing Techniques.

FOLLOW THE GROWTH OF HERBS ON INTERNET

What is the condition of the herbs? Which herbs are being
cultivated at the moment? What is being harvested? To answer
your questions and to make it easy for you, we regularly publish
photos of our herbs on our website. You can watch what is being
cultivated, harvested and how the herbs grow.

INTERNATIONAL MARKET

More and more, VNK moves on the international market. This
is one of the reasons that Come Couty started working with
VNK. He will focus on the export markets in France, Spain
and Portugal and some English speaking countries. Couty
previously worked with VNK as an intern (see & Volume 2, Bulgaria
special).

DOWNLOAD NEWSLETTER AS PDF
Quickly look on www.vnk-herbs.nl.
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