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Introduction

Family owned business, processing chestnut for more than 

25 years.

Founded by György Schweickhardt, a master confectioner, 

who started making chestnut puree for his own cake shop.

The product was so delicious that wholesalers and 

supermarkets started to sell it.

Focus point: innovation, 60 different products made of 

chestnut.

Products are sold in all retail stores in Hungary and on 15 

export markets.
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Company introduction - Product range

Frozen chestnut purees 

Cooled chestnut bars and frozen 

desserts - unique patent, several years 

of research to be able to produce it

Chestnut flour

made of cooked 

chestnut 

Canned chestnut puree Roasted chestnuts with 

honey syrup 

Frozen natural chestnut and whole chestnut  

Chestnut, chocolate and cottage cheese cakes
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Chestnut consumption in Hungary

Hungarian chestnut puree:

cooked and mashed European chestnuts (72%) with sugar 

and rum aroma, topped with whipped cream.

One of the most popular desserts in Hungary.

Around 3000 tons of puree is made by all producers in 

Hungary
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Chestnuts in Hungary

Most professors say that chestnuts are

native in the Carpathian Basin and in

Hungary

Natural forests, small amount of orchards

(orchards around 5%)

We have natural chestnut forests in three

main areas.

Every chestnut growing fruit site had a

own chestnut population.



Maroni 6

Chestnuts in Hungary
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Problems of Hungarian chestnut population

Chestnut population fall back by 80% in the past 40 
years.

Chestnut blight that appeared in 1969.

In a few decades it infected all the populations, trees 
were not cured.

Lot of forests were privatized, chestnut trees were cut 
and the area was built in.

The gall wasp also reached Hungary in the past years



Maroni 8



Maroni 9

Commercial aspect of chestnut in Hungary

From the 90s most chestnuts were imported 

from Italy for puree production.

The remaining quantity of Hungarian

chestnuts is sold on fresh market.

After the problems in Italy, puree producers 

had to import chestnuts from all around the 

world.
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Our mission

We’d like to gather researcher groups 

in Hungary to cure and replant 

chestnuts.

We have a chestnut researcher here, 

Zoltán Zeller who lives at Nagymaros, 

which is one of three natural chestnut 

forest sites.

We’d be glad to join other research 

groups and share our experience.



Thank you for 

your attention!
Prima Maroni Ltd.

Web: www.maroni.hu

Email: info@maroni.hu

Address: Déli-bekötő u. 8.

Budapest

H-1211
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