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Identifying, managing and controlling chemical, 
microbiological and physical properties of food. 
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Digitalisation in processing 
Realising potential in new and innovative technologies and 
how they improve efficiency. 
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Foodborne pathogens 
Effective detection and control of microbiological hazards 
in the food chain. 
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New developments in food production that help reduce 
environmental impact. 
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Identifying risks and achieving best practice  
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Be listed and enjoy the benefit  
of being seen by at least 20,000 
QA and production managers
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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. 
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to promote your services. 
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