Interview with Danny Naenen, Owner and Managing Director of Legumesure BVBA

Eliminating waste with grownto-measure vegetables
The enjoyment of good food is an all-round sensory experience.
Anyone involved in food preparation knows that any dish presented in a restaurant, café or even a fast-food outlet must
not only be a treat for the taste buds. It must also be visually
appealing to heighten the sense of temptation. This means
using ingredients that are fresh and tasty, while looking
good too. Legumesure BVBA, based in Belgium, specializes
in tomatoes which are effectively grown to measure to meet
the individual requirements of the company’s broad client
base.
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which offers lots of potential for
future growth. However, that is not
the all-important measure of success for Mr. Naenen. “We do not
want to expand purely for the sake
of growing,” he said. “We want to
serve the clients that we are able
to serve well, those who can optimize their business through what
we do. If we can’t provide added
A&D Naenen grows its tomatoes in 5 ha of greenhouses in Boechout, near Antwerp

Legumesure supplies up to 1,250 t of
tomatoes each year for food processors
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The company carefully selects varieties of tomatoes that meet the individual
requirements of its food preparation sector clients
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