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At Stoffels, we continue to inspire our 
customers and partners with valuable 
innovations. With great passion we 
push our boundaries, creating new 
and improved standards for the sector. 
Quality, taste and innovation are our 
core priority. We are market driven 
producers that love to innovate in 
close collaboration with our partners.

We innovate  
to serve  

YOUR NEEDS



How does Stoffels work?

Expert Stoffels tasters meticulously 
determine the tomato varieties that fit into 
our assortment. Our varieties are selected 
on the basis of impeccable quality, unique 
taste and stability in flavour. We aim to 
have exclusive licence agreements with 
the breeder and choose to work with 
exclusive partnerships throughout the 
chain. For our customers we can 
guarantee continuity all year around.

We innovate to serve  
your needs!

We believe that special products  
deserve special branding and that a good 
customer connection is essential in order 
to successfully launch new concepts.  
This is why we market and sell all of our 
products. Stoffels is an independent 
grower, so there is no auction system in 
place. The short line between producer 
and end consumer ensures that all 
tomatoes arrive in stores while still 
extremely fresh. This also allows us to 
support retail operations optimally and 
provide customized solutions.

JOIN US!  
REDUCE  

PLASTIC!

Stoffels is a Belgian 
producer that carefully 
cultivates, packs and 
trades tasty specialty 
tomatoes.



A range of tasty
 specialty tomatoes

Selected range of tomatoes for fine 
dining, only available in small volumes.

100% flavour,  

100% natural,  

100% Stoffels!



A sustainable company is where people 
respect each other and the environment.

Stoffels Tomaten
Kleine Gammel 61
2310 Rijkevorsel
T +32(0)3 314 24 48
F +32(0)3 314 17 09
info@stoffels-tomaten.be
www.stoffels-tomaten.be

Want to get in touch?  

Don’t hesitate to 
contact us!

Stoffels feels strongly about people and about the environment. It is one of the pioneers  
of sustainable energy consumption. The company is also a leader in the economic 
consumption of water, crop protection and fertilisers. We treat our staff, our clients and 
consumers with respect. Only by following this policy are we able to succeed in offering 
fully sustainable products in the stores.

Environmentally-conscious crop 
protection and fertilisers

Join us reduce plastic

Heat recuperation

Diversity and respect

Reduced water consumption

We consider caring for the environment to 
be essential. This is why we use organic 
products where possible, in order to 
combat mould, disease and insects. All our 
products are ready-to-eat. That means you 
can eat them without rinsing. At Stoffels we 
aim to be a residue-free company.

We avoid the use of plastic when possible 
and focus on renewable raw materials for 
our packagings. We also work hard on a 
clear end-of-life story. According to our 
reduce-reuse-recycle principle, packaging 
must be recyclable or compostable. We 
strengthen our message by actively 
searching for recognized certification.

A heat-exchange system produces the 
energy for heating the greenhouses. Gas 
engines are cooled with water, which is then 
used to heat the greenhouses. The released 
exhaust fumes are cleaned. The CO2 
emissions are consumed by the plants and 
transformed into oxygen. The electricity 
produced is transferred to the grid.

Employees are the human capital of all 
companies and the success of these 
companies depends entirely on adopting 
an effective HR policy. Here at Stoffels we 
make significant investments in coaching, 
training and helping our employees. This 
results in motivated employees and a 
diversity among individuals.

Our greenhouses collect as much rain 
water as possible. By recycling 100% of our 
drainwater, none of the water escapes to 
water courses or into nature.

JOIN US
ON SOCIALS!

Recycling organic waste

Our waste is transformed into compost, 
according to the “cradle to cradle” principle. 
All our crops are grown in coconut fibre, a 
waste product from the coconut industry. 
After it has served its principal purpose, it is 
recycled in the tree nursery. All residue 
from crops is turned into compost and 
even used packaging is recyclable.


