
Established in 1966, bofrost* has expanded its operations to 11 European countries- including 249 branches, more than 6,000 frozen food sales 
vehicles and approximately 11,000 employees worldwide.

Today, bofrost* is the European market leader in the direct sale of ice cream and frozen specialties. Headquartered on the Lower Rhine in Straelen, 
Germany, the family-owned company has an award-winning distinction for first-class freshness with a seamless frozen food chain process. bofrost* 
serves approximately 4.3 million customers and has a strong reputation for outstanding customer service – from personal product advice to informat-
mational nutrition recommendations. For bofrost*, a pledge to ongoing sustainability, a responsible use of nature’s resources and social commitment 
are critical components of their corporate philosophy.

Opportunity
bofrost* has a product for every taste and nutritional requirement. 
With more than 800 ice cream and frozen specialties in Germany 
alone, their vast and versatile product range and various interfaces 
requires optimal data handling. 

Since the importance of information is growing exponentially in 
our increasingly networked world, customers are demanding more 
in-depth information, requiring employees to have technical devices 
at their disposal to support them with sales. In order to ideally meet 
these conditions, clearly structured processes and flawless data are 
essential. bofrost* chose to digitalize these processes and network 
the relevant systems, which was a crucial step on the path of the 
company’s digital transformation. The newly introduced central PIM 
(Product Information Management) system serves as the basis for 
the networked systems. 

Solution
The “Impact Buying” product development system (supply chain man-
agement), the DAM system (digital asset management) integrated in 
4ALLPORTAL, the smint.io image platform and the priint:suite, are all 
connected to the central PIM system. The central PIM system sup-
plies all key channels with quality-assured information via workflows.

Optimization of all testing processes 
One-time checking of data at the start of the process eliminates the 
need for further correction loops.  

Channel marketing
All channels are populated with up-to-date, verified and error-free 
data from the new Product Information Management (PIM) system. 

License management
An automated, transparent license management of stock photos.  

Catalog creation & preview features
Superior quality and aesthetically pleasing catalog creation.

Future
The PIM system serves as a foundation for future opportunities, 
as well as individualization of information through contemporary 
customer relation management.

Advantages

Customer Success Story
www.priint.com

Fully connected: bofrost* relies on modern Product Information 
Management (PIM) for its ongoing exemplary commitment to  
customer satisfaction



Transparency and quality essential for today’s customers 
Bofrost* optimized the handling of product information with the development and extensive 
rollout of a new modern PIM system. This implementation also assists the bofrost* sales 
force with advising current and potential customers of its diverse product range. 

With operations in a dozen countries throughout Europe, it’s impera-
tive that all data is accurate and uniform processes and procedures 
are followed. Product communication for food products includes 
two mandatory objectives: First, declaratory data must be made 
available on a country-specific basis in accordance with European 
food laws. Additionally, all allergens, nutritional values, ingredients, 
quality seals and more must be easily accessible for customers. The 
need for information on the part of customers is growing constantly. 
Consumers want information to reach them quickly, completely, 
and in an ever-improving fashion - whether in a catalog, website, or 
during a personal consultation with a bofrost* sales team member. 
A central database and clearly defined workflows guarantee these 
objectives.

Powerful trio: Creativity, data & technologies

bofrost* produces a wide variety of print media each year- includ-
ing various catalogs, handover or showcase folders, product data 
sheets, nutritional value brochures, and product packaging that 
provides customers with necessary and useful information about 
their extensive product offerings. When this is multiplied by the 
number of countries and numerous foreign languages (including 
dialects) involved, the volume of production and publication of the 
print media alone becomes an enormous undertaking.

Therefore, the primary objective was to introduce a proper PIM sys-
tem for the 11 European countries bofrost* has operations. Today, 
bofrost* relies on the PIM and DAM system from 4ALLPORTAL, with 
the company Laudert as their implementation partner.

When creating and maintaining the articles in the product develop-
ment system of bofrost*, the data depth of approximately 300 to 
400 pieces of information per product must be considered. Here, 
all product-relevant characteristics and fields are maintained in a 
binding manner. It is crucial that all information that is important 
for the customer channels is transferred to the PIM.

Statistics that impress

During the PIM implementation, 21 new PIM modules were created 
and essential main processes in the company were optimized. To 
map the more than 500 products per country in 16 languages, in ex-
cess of 130,000 images and assets, as well as more than 400 seals, 

brand images and logos being stored in the DAM system and linked 
to relevant products was a significant undertaking. Additionally, 
more than 4,500 international recipes are included, which can be 
called up to match the products.

Only a snapshot

There are numerous advantages that bofrost* has been able to 
achieve by implementing the PIM system. 

Several of them include:

• Verified product information immediately available / filterable

• Interfaces to the relevant channels, such as print, packaging, 
telephone, etc. 

• Automated provision of previously manually created customer lists- 
e.g. nutritional value tables, allergen / ingredient lists 

• Simplification of packaging creation

• Central recipe management

• Product quality seals and certificates

• External and company brand / sub-brand information

• Centralized purchase of stock photos

Conclusion

bofrost* relies on connectivity, both within its systems and with its 
clientele. Even with their curated consumer-focused advice options, 
one thing has remained constant: customers continue to want their 
coveted leaflet catalog - both in print and digitally. This remains the 
primary medium at bofrost*.

In the future, the offers will be prepared in an even more target 
group-oriented manner to inform existing and new bofrost* cus-
tomers about their extensive range of quality products and services 
through catalogs, data sheets and nutritional brochures.

With over 600 employees at ten locations, Laudert is one of Europe‘s 
largest media and IT service providers. Thanks to years of expe-
rience in creation, photography, media production, media IT, and 
print services, the company has a comprehensive range of services 
along the value chains of product and media communication - from 
product photography, image data editing, and image data manage-
ment to process analyses and optimization, and the development 
and implementation of complex IT system solutions for Product 
Information Management (PIM), Digital Asset Management (DAM), 
as well as Web2Print services and Dynamic Publishing.

Laudert is an expert in the connection of WERK II priint:comet via 
web services, in C-Script development, the automated integration 
of InDesign servers and the networking of the hybris Print Cockpit 
with various PIM and DAM systems, including the user-friendly pro-
prietary development LaudertMediaPort©. Laudert. was certified as 
an Enterprise Solution Partner by WERK II in 2014 and was awarded 
Partner of the Year in 2016, 2018 and 2023.

Enterprise Solution Partner 
Laudert GmbH // Home of Media

“The key to a successful PIM is product data that is maintained and approved at an early 
stage. This happens at bofrost* through our product and quality managers. This allows up-to-
date data to be retrieved at any time.”
Thomas Borkowski, Project Manager at bofrost* 

SCAN ME FOR
MORE INFO

Laudert is certified Enterprise Solution Partner 
4ALLPORTAL is certified Technology Partner

Region: Worldwide

https://www.priint.com/en/partnerprofile/laudert-home-of-media.html 
https://www.priint.com/en/partnerprofile/4allportal.html

Key Facts

Catalog 

10725  Mediterrane Gemüse-Ravioli
Lecker gefüllt und mit viel Liebe zubereitet: feine Ravioli mit einer Füllung mit Käse  
und Erbsen, dazu gelbe und rote Paprika, Tomaten und Zucchini in einer mediterranen 
Tomatensoße. Die müssen Sie probieren!

 (1 kg = € 13,27) 750 g | € 9,95

high-protein 95

Entdecken Sie weitere high-protein-Produkte  
www.bofrost.de/high-protein

Immer mehr Menschen ernähren sich Low 
Carb. Der Fokus dieser Ernährungsform liegt 
dabei wesentlich auf Lebensmitteln mit einem 
hohen Gehalt an Proteinen (high PROTEIN) 
oder Ballaststoffen (high FIBRE). 

Mit unseren bofrost*low CARB-Produkten 
können Sie einfach, bewusst und lecker essen. 
Dafür haben wir die Produkte mit ihrer  
besonderen Eigenschaft gekennzeichnet:

11222  Asia-Hähnchenpfanne mit Erbsennudeln
Köstliche Asia-Pfanne mit innovativen Nudeln auf Erbsenbasis, kombiniert mit zarten 
Hähnchenbrust-Außenfiletstücken und einer Mischung aus Pak Choi, Broccoli, Sojabohnen 
und Paprika. Abgeschmeckt mit Sojasoße, Sambal Oelek und typischen Gewürzen.

(1 kg = € 13,27) 750 g | € 9,95

10950  Gemüse-Hähnchenpfanne „Indian Curry“
Pfannengericht aus feinen Süßkartoffelwürfeln, kombiniert mit marinierten Hühnerbrust- 
Filetstücken und einer Gemüsemischung aus Blumenkohl, Paprika, Pak Choi, Bohnen, 
Kichererbsen und Tomatenwürfeln in einer würzigen Currysoße nach indischer Art.

(1 kg = € 9,93) 750 g | € 7,45 

11255  Kichererbsennudel-Pfanne
Kichererbsennudeln zählen zum Trend Food der bewussten Ernährung. Kombiniert mit 
viel erntefrischem Gemüse (gelber Paprika, Zucchini, Romanesco und Blattspinat), zarten 
Hähnchenbrust-Filetstücken und einer mediterranen Soße – einfach köstlich.

(1 kg = € 13,27) 750 g | € 9,95

Neue
Packungs-

größe

NEU

11569  Bunte Fisch-Gemüse-Pfanne
Bewusster Genuss mit ganz viel Geschmack: feine Fischpfanne mit saftigen 
Alaska-Seelachsfiletstücken, Karotten, Paprika und Broccoli in einer würzigen 
Sauce, verfeinert mit Kräutern und Grana-Padano-Käse. So lecker kann  
proteinreiche Ernährung sein!

(1 kg = € 21,58) 600 g | € 12,95
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37Gemüse naturbelassen

| € 7,251 kg

So einfach und doch exquisit: Unsere Prinzessbohnen haben eine extra zarte Qualität
und einen besonders feinen Geschmack. Sie sind fadenfrei, handverlesen.

719 Prinzessbohnen

3,75| €500 g(1 kg = € 7,50)1718
6,95| €1200 g(1 kg = € 5,79)714

Erntefrische Rosenkohl-Röschen in gleichmäßiger Größe, mild im Geschmack.
714 | 1718 Rosenkohl-Röschen

XS

XL
und 500 g
In 1200 g

| € 6,951200 g(1 kg = € 5,79)

Unsere erntefrischen Brechbohnen schmecken immer. Sie sind fadenfrei und eignen
sich für leckere Gemüsegerichte, für Suppen und Eintöpfe oder als vielseitige
Beilage.

717 Brechbohnen

| € 8,451 kg

Schmeckt so appetitlich, wie es aussieht: Die hochwertige Gemüsekomposition aus
Prinzessbohnen, Babymöhren, Champignons, Mais und Romanesco ist wirklich
etwas ganz Besonderes.

11736 Romanesco-Gemüse-Mix

| € 5,951 kg

Ein Zuckermais, der den Gaumen verwöhnt: Korn für Korn ist dieser Mais besonders
knackig im Biss und extra süß im Geschmack.

726 Mais, extra süß

3,75| €400 g(1 kg = € 9,38)1725
8,75| €1 kg736

Allerlei Gutes: eine feine Gemüsemischung aus Erbsen, Pariser Karotten und
Spargelstückchen. Sieht gut aus und schmeckt auch so.

736 | 1725 Leipziger Allerlei

XS

XL
und 400 g

In 1 kg

| € 8,451 kg

In ausgesuchter Qualität: fein schmeckende Zuchtchampignons für viele Kochideen.
786 Champignons in Scheiben

| € 6,751 kg

Die machen Lust aufs Reinbeißen: besonders zarte dicke Bohnen.
723 Dicke Bohnen

1712  Kaisergemüse
(1 kg = € 9,38) 

 400 g | € 3,75

1710  Broccoli-Röschen
(1 kg = € 10,71) 

 350 g | € 3,75

1709   bo*Erbsen, extra zart 
(1 kg = € 7,50) 

 500 g | € 3,75

Knackiges Gemüse in 
der kleinen Verpackung!

Kaufen Sie vier Produkte dieser Anzeige 
und Sie erhalten das fünfte geschenkt!

4 + 1
Unser Angebot:

geschenkt

1725  Leipziger Allerlei
(1 kg = € 9,38) 

 400 g | € 3,75

1711  Babymöhren
(1 kg = € 7,50) 

 500 g | € 3,75

1718  Rosenkohl-Röschen
(1 kg = € 7,50) 

 500 g | € 3,75

1751   Butterpfannengemüse
(1 kg = € 9,38) 

 400 g | € 3,75

Verbesserte 
Rezeptur
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12,95| €3–7 Stück = 475 g(1 kg = € 27,26)598
22,95| €7–14 Stück = 950 g(1 kg = € 24,16)475

Die ganzen Fischfilets, praktisch grätenfrei, eignen sich aufgrund des kräftigen
Geschmacks und ihrer festen Struktur für viele tolle Rezeptideen. Sie können sie z.B.
braten, dünsten oder leckeren Fischsuppen und Currys hinzufügen.

475 | 598 Rotbarschfilet, naturbelassen

XS

XL
und 475 g
In 950 g

ROTBARSCH

| € 23,955–11 Stück = 1 kg

Unsere wunderbar festen und saftigen Kabeljaufilets überzeugen durch ihren
angenehm ausgewogenen Geschmack. Die Filets werden direkt auf hoher See
verarbeitet und sofort tiefgefroren. Sie eignen sich zum Braten oder Dünsten.

477 Kabeljaufilet, naturbelassen

KABELJAU

| € 17,954–5 Stück = 450 g(1 kg = € 39,89)

Unsere fein filetierten Lachsforellenfilets, praktisch grätenfrei, mit Haut zeichnen sich
durch einen klaren, reinen Geschmack aus und bleiben auch auf dem Grill
wunderbar saftig. Ideal auch für die Pfanne. Aus kontrollierter Süßwasseraufzucht.

574 Lachsforellenfilets, mit Haut

LACHSFORELLE

| € 18,954–6 Stück = 750 g(1 kg = € 25,27)

Frischer Schellfisch aus den Tiefen des Atlantiks, praktisch grätenfrei. Sein mageres
Fleisch ist köstlich mild im Geschmack und daher vielseitig verwendbar. Er ist sehr
beliebt in England, wo er gerne für Backfisch verwendet wird.

1519 Schellfischfilet, naturbelassen

SCHELLFISCH

| € 15,953–5 Stück = 450 g(1 kg = € 35,44)

Zarte, ganze Filets vom Zander, praktisch grätenfrei und mit Haut. Der edle
Süßwasserfisch überzeugt durch sein angenehm saftiges Fleisch. Knusprig auf der
Hautseite angebraten, lässt er sich leicht zubereiten. Eine wahre Delikatesse.

11561 Zanderfilet, naturbelassen

ZANDER

Fisch trifft Gemüse 61

11569   Bunte Fisch-Gemüse-Pfanne
Bewusster Genuss mit ganz viel Geschmack: feine 
Fischpfanne mit saftigen Alaska-Seelachsfiletstücken, 
Karotten, Paprika und Broccoli in einer würzigen Sauce, 
verfeinert mit Kräutern und Grana-Padano-Käse. So 
lecker kann proteinreiche Ernährung sein!

(1 kg = € 21,58) 600 g | € 12,95

NEU

Gut zu kombinieren! Fisch und Gemüse in einer 
cremig-würzigen Sauce ist einfach eine unschlagbare 
Verbindung. Probieren Sie es aus – am besten mit Reis,  
Kartoffeln oder Pasta. FISCH

trifft Gemüse.

11566   Alaska-Seelachs in Toskana-Sauce
Schmeckt wie Urlaub in Bella Italia: saftige Alaska- 
Seelachsfiletstücke und aromatische Paprika in einer 
mediterranen Sauce mit feinen Kräutern und Gewürzen. 
Perfekt zu Reis oder Pasta – und einem kühlen Glas 
Weißwein! Nach Bedarf portionierbar.

(1 kg = € 21,58) 600 g | € 12,95

11523   Buntbarsch in Asia-Sauce
Würziger Fischgenuss auf Asiatisch. Saftiges Buntbarschfilet, 
praktisch grätenfrei, in einer leckeren Asia-Sauce mit Kokos-
milch und einer knackigen Gemüseeinlage aus roter und gelber 
Paprika sowie Broccoli. Schnell in der Pfanne zubereitet.

(1 kg = € 21,58) 600 g | € 12,95

10740   
Zitronen-Dill- 
Rahmsauce

(1 kg = € 13,63) 
Ca. 40 Stück = 400 g 

€ 5,45

Dazu  
passt …
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Technology Partner 
4ALLPORTAL // Expert in PIM / DAM

4ALLPORTAL is a master data management system for media and 
product data management. With 4ALLPORTAL, media data as well 
as product information and all associated data structures such as 
events, brands, projects, contacts or texts can be organized, main-
tained, shared, searched and played out in different channels in a 
central system. It also offers the possibility of making workflows 
in companies more efficient, more digital and more automated. 
Customers like Klosterfrau, Teekanne or ProSieben count on highly 
customizable interfaces and workflows.

With 4ALLPORTAL DAM, files (called assets) such as videos, PDFs, 
photos, InDesign or Office documents from a wide variety of sources 
are brought together in a central system. Previews, versions, col-
lections and editing tools help marketing teams to provide assets 
in the right format to the right endpoints. The PIM system also 
includes product data, so that images, master data, descriptive 
texts, FAQs and contact information of the product manager can 
be found on a product.

Laudert. 4ALLPORTAL

Customer: bofrost* // Partner: Laudert. and 4ALLPORTAL

Customer Success Story // Fully connected:  bofrost* relies on modern 
Product Information Management (PIM) for its exemplary customer satisfaction   



info@priint.com
www.priint.com

Now more than ever, print and other digital publications are vi-
tal to staying connected with customers, colleagues, prospects 
and audiences. That’s why more than 500 satisfied customers 
and 100 solutions partners trust priint:suite to modernize, auto-
mate and simplify their digital and print publishing processes.

priint:suite plug-ins for Adobe® inDesign® and Illustrator® en-
able organizations to integrate the most diverse data sources 
(ERP, PIM, MDM, DAM, CRM, CMS Web-Shops or MRM sys-
tems), making their information usable for any type of publish-
ing project. 

The same data and flexibility that fuels digital communication 
can be seamlessly utilized in the digital and print publishing 
channels with one click, ensuring a consistent message and 
customer experience across all channels. 

priint:suite
The Solution for all Marketing Publication Challenges

More info?  
Contact us!

priint:suite is modular and scalable, making successful and 
cost-effective print process automation possible for organiza-
tions of any size and connection to every stakeholder depart-
ment within the organization effortless – enabling you to finally 
achieve a truly collaborative omnichannel communications 
program.

#NoMoreCopyPaste   #priint


