International

Food &

Meat Topics

SHOWS

ISSUE

O

International Association for

Food Protection,

< GULFOOD

MANUFACTURING

[%]E INTERMATIONAL
U

PRODUCTION & PROCESSING EXPO

32.3

32.5

OCT

32.6

DEC

MAIN EDITORIAL THEME

Testing & analysis

Identifying, managing and controlling chemical,
microbiological and physical properties of food.

Focus on Science & Technology 7

Digitalisation in processing

Realising potential in new and innovative technologies and
how they improve efficiency.

Focus on Science & Technology 8

Foodborne pathogens

Effective detection and control of microbiological hazards
in the food chain.

Focus on Science & Technology 9

Sustainable food production

New developments in food production that help reduce
environmental impact.

Focus on Science & Technology 10

Contamination control

Identifying risks and achieving best practice
in the production process.

Focus on Science & Technology 11

Meat & poultry processing
Increasing efficiency, productivity and
providing quality in processing.

Focus on Science & Technology 12
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Key Service Providers

These features are published twice a year in International Food & Meat
Topics and are seen by at least 20,000 key professionals worldwide.

In the digital edition your potential customers will have direct access to
your website and email address using links within your entry.

- At a cost of only £200, this is an excellent opportunity
to promote your services.

For further information please get in touch with your marketing
contact at Positive Action Publications Ltd (see page 3)




