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The Industry’s Only Database Listings Suppliers of Equipment and Services

Nearly 3,000 A-Z suppliers listed.  Over 3,000 major 
product listings with 1100 cross-reference categories.
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Refrigerated & Frozen Foods is the only 
publication dedicated to the fastest growing 
segment of the food and beverage manufacturing 
market — the value-added convenience chilled 
and frozen foods channel.  Our niche is to provide 
information on new trends and technologies in 
packaging, food safety, energy management 
and supply chain and logistics. The wholesale 
value of shipments of this market in 2013 will be 
over $290 billion. These products, as a final step 
in the manufacturing process, are refrigerated, 
chilled or frozen.

Refrigerated & Frozen Foods’ editorial focus 
is on all aspects of the chilled, refrigerated and 
frozen food segment — specifically on the business issues and challenges facing the temperature-controlled 
food channel.

Refrigerated & Frozen Foods also delivers an extremely targeted reach to key decision-makers within the 
cold storage/logistics sector of the business. Refrigerated & Frozen Foods’ editorial niche is unique simply 
because we deliver information on how to process, package and distribute temperature-sensitive products.

Reaching One of the Fastest Growing 
Segments of the Food and Beverage 

Manufacturing Market

Kraft Foods Group
Reser’s Fine Foods
Tyson Foods, Inc

JBS USA
Smithfield Foods

Dean Foods
Land O’Lakes, Inc
Nestlé Beverage
Hillshire Brands
ConAgra Foods

Saputo, Inc
General Mills

Nestlé Prepared Foods

Chiquita North America
HJ Heinz

Pinnacle Foods
JR Simplot

McCain Foods USA
Rich Products 

The Kroger Co. 
Blount Fine Foods

Sandridge Food Corp
Earthbound Farm
Keystone Foods
Northeast Foods

The Schwan Food Co
*US Government Census Data

The $290 Billion  
Refrigerated and Frozen 

Food Market*

Meals & Entrées	 $92B

Meat, Poultry & Seafood	 $81B

Dairy Products	 $43B

                       Snacks & Side Dishes	 $27B

                     Bakery	 $25B

              Fruits & Vegetables	 $17B

   Beverages	 $5B

Total Segment Sales	 $290B

Refrigerated & 
Frozen Foods 

Reaches Leading 
Processors
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*Column does not add up to 15,000 because of multiple responses  ** Publisher’s own data, June 2013 +Publishers Own Data, 2012 Refrigerated & Frozen Foods Reader Profile

Publisher’s Statement **

AUDIENCE      

Food Safety	 91%

Packaging Innovation	 69%

Processing Innovation	 65%

Logistics & Supply Chain Issues	 65%

Energy Conservation	 57%

Topics of Most Interest to 
the Readers of Refrigerated 

& Frozen Foods+

Refrigerated & Frozen Foods reaches 15,000 operation, packaging, production 
and supply chain executives in the North American market, including mid to large, 
multi-national food processors involved in the manufacturing and distribution of 
all the major categories of value-added, convenience products such as Meals & 
Entrées, further-processed Meat, Poultry & Seafood products, Snacks, Appetizers 
& Side Dishes, Bakery, Dairy and Beverage items and further-processed Fruits & 
Vegetables. These companies sell branded and private label products as well as 
products for foodservice distribution. Refrigerated & Frozen Foods also delivers 
an extremely targeted reach to key decision-makers within the Cold Storage/
Refrigerated warehouse section of the industry.  

Circulation By Segment

Meat, Poultry & Seafood Processors . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              3,956  

Beverages  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   2,203  

Dairy Products  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               1,920 

Bakery & Snack Food Products  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 1,804  

Frozen Foods, Prepared Meals, Entrées, Side Dishes, Appetizers  . . . .     1,015  

Warehousing, Distribution & Logistics  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             821  

By Job Title

Plant Operations, Production & QA/QC  . . . . . . . . . . . . . . . . . . . . . . . . . .                           6,533  

Corporate Management & Administration  . . . . . . . . . . . . . . . . . . . . . . . .                         4,040  

Engineering  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  1,717  

Warehousing, Distribution & Logistics  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             954  

R&D Product Development  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      794  

Purchasing  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    448

By Products Bought, 
Specified and Recommended*

Packaging Machinery & Machinery  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              9,766  

Process Equipment & Pumps   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   9,157  

Sanitation & Maintenance  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      8,812  

Refrigeration & Freezing Equipment   . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             7,830  

General Plant Equipment   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      7,580  

Material Handling Equipment   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  7,550  

Instrument & Process Control Systems  . . . . . . . . . . . . . . . . . . . . . . . . . . .                           7,360  

Plant & Security QA/QC Instrumentation  . . . . . . . . . . . . . . . . . . . . . . . . . .                         6,077  

Plant Design & Construction  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    5,428  

Warehousing & Distribution   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    4,651  



2014 Editorial Calendar

JANUARY Ad closes Dec. 9, 2013 MARCH Ad closes Feb. 13, 2014 MAY Ad closes April 11, 2014 JULY Ad closes June 12, 2014

Cover Story 2014 Refrigerated 
Foods Processor of the 
Year - R&FF honors a chilled 
foods processor for year-over-
year growth and leadership in 
promotions, packaging, new 
products, plant expansions, etc.

Top 150 Frozen Food  
Processors - A ranking of the 
Top 25 frozen food processors 
in each of the six major product 
categories.

2014 Sustainable Supply 
Chain of the Year - R&FF 
honors a cold food processor/
shipper for year-over-year carbon 
footprint reduction.

2014 State of the                  
Industry Report - An 
extensive report covering 
everything from trends and analysis 
to product performance and 
packaging initiatives.

Sub-Cover Top 25 Refrigerated 
Foods Processors - A 
ranking of Top 5 refrigerated foods 
processors in each of the six 
categories. 

2014 North American 
Warehouse Guide & 
Directory - A guide to leading 
refrigerated and frozen food 
warehousing and logistics companies.

New Retail Products Appetizers, Sides & Fruit & 
Vegetables

Dairy Products Beverages

Food Safety Microbiology Update How to Conduct Supplier Food 
Safety & Mock Recalls

Plant Sanitation Solutions Impact of Social Media on Food 
Safety & Food Defense

Packaging 
Equipment

Vertical Form-Fill-Seal (VFFS) 
Equipment

Fillers & Depositors Bagging, Weighing & Case Packing 
Equipment

Modified Atmosphere Packaging 
(MAP) & Tray Sealing Equipment

Packaging Materials Resealable Bags & Pouches Cartons & Containers Films & Lids Cold Packaging Materials Guide

Supply Chain & 
Logistics

Supply Chain Executive Q&A +                                           
Security Solutions

Supply Chain Executive Q&A +                                  
AS/RS Trends

Supply Chain Executive Q&A +                                   
Lift Trucks & Charging Stations

Supply Chain Executive Q&A +                                  
Logistics, Warehouse & Order 
Fulfillment Software

Energy Management Lighting How to Save Money in the Engine 
Room

Solar & Roofing Systems

Technology Showcase Cooking & Frying Equipment Lubricants & Cold Flooring Solutions Freezing & Chilling Equipment Refrigeration Equipment

Tradeshows & Show 
Distribution

IPPE Jan. 28-30, Atlanta, GA 
AFFI-CON  Feb. 22-26, San Diego, CA 
RFA Conference March 5-8, 
Orlando, FL 
MODEX March 17-20, Atlanta, GA

IIAR Conference March 23-26, 
Nashville, TN 
FA&M Conference April 6-9, Ft. 
Lauderdale, FL 
IARW-WFLO Conference April 
26-30, San Diego, CA

Food Logistics Forum June 1-3, 
Lake Tahoe, CA

Merchandising / 
Value-Added*
*Value-Added Merchandising Services for 
1/2 page or larger qualified advertisers.

• FREE IPPE Show Previews
• FREE Bonus Distribution at 
IPPE Show
• Start Your Program in January and earn 
Two Placements for the price of one

• Bonus Distribution at the IIAR 
and IARW Shows  
• FREE IARW and IIAR Show 
Previews

• FREE Corporate Profile 
• FREE Video Clip on the R&FF 
Website for full-page advertisers 
• FREE Bonus Distribution at Food 
Logistics Forum 

• FREE Video Clip on the  
R&FF Website for full-page 
advertisers
• FREE Warehouse Guide/
Directory Corporate Profile

SEPTEMBER Ad closes Aug. 12, 2014 NOVEMBER Ad closes Oct. 13, 2014 DECEMBER Ad closes Nov. 12, 2014

Cover Story 2014 Ones to Watch - R&FF profiles 
a processor in each of the six categories that 
exemplifies food safety, environmental initiatives, 
plant expansions, etc.

Plants of the Future - R&FF will uncover 
the latest trends and technologies in green 
construction for cold storage distribution and 
processing plants.

2014 Frozen Foods Processor of 
the Year - R&FF honors a frozen foods pro-
cessor for year-over-year growth and leadership 
in promotions, packaging, new products, plant 
expansions, etc.

Sub-Cover 2014 Cold Storage Construction 
Guide & Directory - A guide to the 
leading suppliers in cold storage construction.

New Retail Products Meat, Poultry & Seafood Baking & Snacks Meals & Entrées

Food Safety High-Pressure Pasteurization & Other 
Sterilization Solutions

Preventative Controls & Risk-Source Attribution FSMA Update

Packaging 
Equipment

Palletizers & Warehousing Equipment Belts & Conveyors Horizontal Form-Fill-Seal (HFFS) Equipment

Packaging Materials Dual Ovenable Trays & Containers RFID Tags, Labels & Liners Sustainable Materials

Supply Chain & 
Logistics

Supply Chain Executive Q&A + How to Identify 
Supply Chain Vulnerabilities

Supply Chain Executive Q&A + Rail & 
Intermodal Trends

Supply Chain Executive Q&A + Transportation 
Management & Optimization

Energy Management How to Build a LEED-Certified Plant Temperature-Controlled Tools & Systems

Technology Showcase X-ray, Metal Detection & Vision Inspection 
Systems

Clean-in-Place (CIP) & Clean-out-of-Place 
(COP) Equipment

Coating, Cutting & Slicing Equipment

Tradeshows & Show 
Distribution

PACK EXPO Int’l November 2-5,  
Chicago, IL

Merchandising / 
Value-Added*
*Value-Added Merchandising Services for 
1/2 page or larger qualified advertisers.

• FREE PACK EXPO Int’l Show Previews 
• FREE Bonus Distribution at PACK EXPO Int’l 

• FREE Video Clip on R&FF Website for full-
page advertisers 
 

• FREE Corporate Profile to Suppliers to the 
Frozen Food Plant of the Year
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Why Place Catalog Space in the 
2015 Food Master?
The Food Master is the industry’s only database listing equipment 

suppliers to the food and beverage industry. Buyers and 

specifiers reach for the Food Master when they are searching 

for potential suppliers. Catalog space guarantees year-round 

exposure at 12,000 food and beverage manufacturing locations, 

and ensures your company and products will be considered at the 

all important time of need. 

Your customers start their 
buying process by referencing 
the Food Master.

- The Food Master is distributed to 27,000+ of your key 

customers and prospects, which ensures universal access to 

your important product information.

- The Food Master provides the most comprehensive supplier 

& product listings, guaranteeing that your customers can 

always reference all the products you sell.

- The Food Master is the only hardbound directory, which 

ensures your product catalog data is kept and easily 

retrieved when the buying process begins.

- Your customers have been successfully referencing products 

and suppliers in the Food Master for over 30 years.

Published annually in November 2014
Shipping Instructions:
Send all orders and advertising material to: BNP Media/Food Master
Suzanne Fairman, Production Manager
24817 43rd Avenue So., Kent, WA 98032
253.946.6854  •  fax: 248.244.2080  • fairmans@bnpmedia.com

Ad Space Unit	 Width	D epth

1 page - B&W	 7”	 97/8” Trim: 8” x 10¾”
Inside Front Cover	 8¼”	 11” (bleed): Trim: 8” x 10¾”
Foot Stopper	 7 3/16”	 ½” Images must be black
Traffic Stopper	 21/8”	 5/8” Images must be black
Spine 4-color customized	 varies	 2” 
Front Cover Tiles	 1”	 2”

Food Master accepts only full-page, black & white pages.
BLEEDS: Not accepted on black and white pages.
COLORS: Inside front cover & inserts — color accepted.

Closing Date for Space Reservations • July 28, 2014

Ad Material Due Date • August 1, 2014

Contact Your Local Sales Representative for Print and Online Advertising Rates

See 2015 Food Master Media Kit for complete details.

©2011 Paul Mueller Company 413-1

P.O. Box 828 • Springfield, MO 65801-0828 • 417-575-9000
1-800-MUELLER • processing@muel.com • www.muel.com

Our Products
• Silos
• Tanks
• Chillers
• Processors
• Foundations
• Process piping
• Modular systems
• System integration
• Custom fabrication
• Food process control
• Field-fabricated tanks
• Complete turnkey plants
• And much more!

Our Services
• Design
• Engineering
• Refrigeration
• Heat transfer
• Modular installation
• Project management
• Complete construction
• Start-up/commissioning
• Documentation packages
• Service/maintenance
• Safety management
• Repair/retrofit
• Transportation

Mueller offers
everything
you need to
make your
operation
a success! 

Call us today at 
1-800-MUELLER
or visit our
Web site at
www.muel.com!

®

FM12mueller.indd   1 5/23/11   3:13 PM

URSCHEL DICER APPLICATIONS

CD-A HX-A J9-A M6 L-A
DC G-A GK-A *H-A *RA-A RA-D *RA-HD Q SL-A SPRINT

Meat, Poultry & Fish
◆

◆
◆

◆
◆

◆

◆

◆
◆

◆
◆

Dairy Products

◆
◆

◆
◆

Fruits

◆
◆

◆
◆

◆
◆

◆
◆

◆
◆

◆
◆

◆

Vegetables

◆
◆

◆
◆

◆
◆

◆
◆

◆
◆

◆
◆

◆

Bakery & Confectionery ◆

◆

◆
◆

◆
◆

◆
◆

◆
◆

◆

Snack Foods
◆

◆
◆

◆

◆

◆
◆

◆

Pet Food

◆
◆

◆

Chemical & Pharm.
◆

2 - D I M E N S I O N A L C U T T E R S                                             3 - D I M E N S I O N A L C U T T E R S

*Machine not U.S.D.A. Dairy Division approved and may not be suitable for all dairy applications.

DiversaCut SPRINT® Dicer

High Performance in a Compact Design

The SPRINT Dicer by Urschel Laboratories uniformly

dices, strip cuts, and slices a wide variety fruits, vegeta-

bles, and meats.

Maximum product input size is 6.5" (165.1 mm) in

any dimension. Compact cutting zone contributes to

improved quality of cuts. The machine features a small

footprint, simple changeovers to easily switch from one

type of cut to another, continuous operation for uninter-

rupted production, and simplified designed for easy

cleanup and maintenance.

Circular

Knives

Slicing Knife Crosscut

Knives

Product

® Urschel, Comitrol, DiversaCut 2110, DiversaCut Sprint, QuantiCut, MicroSlice, and TranSlicer are registered trademarks of Urschel Laboratories, Inc. 

A Wide Variety of Dicers to Meet Your Production Needs

Visit www.urschel.com for additional information.

Urschel Laboratories, Inc., P.O. Box 2200, Valparaiso, IN  46384-2200 • Tel: 219/464-4811 • Fax: 219/462-3879 • E-mail: info@urschel.com • www.urschel.com

Model CD-A
Model HX-A

Model J9-A

Model M6

Model SL-A

Model L-A

Model G-A

Model GK-A Model RA-A
Model RA-D

Model RA-HD

DiversaCut 2110® Dicer

(Model DC)

QuantiCut® Dicer

(Model Q)

FM12ursc.indd   1
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Tegra®
 In-Air Optical Sorters

Optyx®

Key ways to detect and eliminate defects and foreign material

© 2011 Key Technology          *max depending on product/defect load

www.key.net

Make a    
www.key.net

Key Move Today: 509.529.2161

 
 

 
email: product.info@key.net

Sorting in new dimensions…
Optyx® sorters, with Key Vis/IR color 

cameras, are available with Raptor and 

FluoRaptor™ laser technology – on one 

powerful sorting platform.  
Color optical sorting maximizes the 

removal of defects while Raptor and 

FluoRaptor™ laser sorting optimize 

the removal of FM and EVM. The 

combination achieves unmatched 

product quality and food safety.

Vision Systems

Launching 360° perfection…

In-air imaging – up to 4 high-

performance cameras target 

hidden defects Color, shape, and size  
recognition – for accuracy/yield

Fluorescent, UV, LED lighting
Up to a million objects a minute

NEW RemoteMD™

6000

3000

ADR®5 Automatic Defect Removal
For french fry/potato strip 

processing...•	 Big	savings	on maintenance

•	 Top	yield	with “smart cutting”

•	 Top	capacity/quality control

•	 Upgrades	for ADR® II/ADR® III

•	 New:	Ask about ADRfirst™ to 

reduce defect load before sorting

Two different capacities –             

identical precision…•  Optyx® 3000 – 600mm (24”) belt 

width, 1 meter (40”) cabinet. Ideal  

for smaller volumes and spaces

•  Optyx® 6000 – 1200mm (48”) belt 

width. Sort 2x the product with no 

precision loss – a Key exclusive

•  Unique “Pinpoint” vision and speeds 

of 12 million data points per second 

(the industry’s fastest) featured in 

both sizes

This industry-leading software provides 

proactive Monitoring and Diagnostics, 

tracking your sorter’s performance in 

real time. When RemoteMD™ detects 

a change in sorter condition, you 

instantly receive actionable information 

delivered to your e-mail or mobile 

device, as well as the Key support team 

– improving productivity, uptime and 

maintenance efficiency. 
 

Call 877.878.4631.

Manta® High-Capacity	On-Belt	

Laser/Camera	Sorters

On-Belt	 Laser/Camera	Sorters

Available in 2 capacities…
Manta® 1600 –     60” scan area; 33,000 lbs/hr*

Manta® 2000 –     79” scan area; 44,000 lbs/hr* 
Manta® handles large volumes in a  

minimal footprint. You'll target and  

remove defective product, foreign  

material (FM) and extraneous vegetable 

matter (EVM) to increase throughput, 

maximize product quality and  

ensure food safety.Flexibility - Raptor/FluoRaptor™ lasers, 

Key G6 cameras, or laser/camera combi-

nations for today's most powerful sorts.

Productivity - maximum throughput, 

lower operating costs and fast  

changeover between products.
Simplicity - all subsystems on-board; 

easy operation and sanitation.
FMAlert™ tracks FM/stores images for 

Manta® and Optyx® sorters.

33,000 & 44,000 lbs/hr*

13,000 lbs/hr*
33,000 lbs/hr*

26,500 lbs/hr*

FM10admix.indd   1
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To learn how Clarion Lubricants can provide superior performance and protection, 
call 855-MY-CLARION or visit clarionlubricants.com

CLARION FOOD MACHINERY HT EP GREASES
Clarion Food Machinery HT EP Greases are high temperature, extreme pressure (EP), water resistant 

greases in NLGI No. 1 and 2 grades. They are registered as H-1 lubricants for incidental food contact by 

NSF, for use in food plants under the jurisdiction of the U.S.D.A. They meet the requirements of U.S. FDA 

regulation 21 CFR 178.3570 for lubricants having incidental contact with food.QUALITIES

1 Registered

APPLICATIONS

there is a possibility of incidental contact with food. Clarion Food Machinery HT EP Grease, No. 1 has CLASSIFICATION - NSF H-1 
NSF H-1 - Lubricants with incidental contact (Defi nition)
These compounds may be used as a lubricant or antirust fi lm on equipment and machine parts in 

locations in which there is exposure of the lubricated part to edible products.  They may also be used as 
to accomplish the desired technical effect on the equipment.  If used as an antirust fi lm, the compound 

must be removed from the equipment surface by washing or wiping as 
required to leave the surface effectively free of any substance which 
could be transferred to food being processed.

FM12Clarion.indd   1

8/31/11   9:01 AM

The clean design and finish of a Ross Blender produces
faster blending cycles, thorough discharge, and easier
clean-up.

Space-saving drive 
designs are available, 
as on this 100 cu.ft., 
40 HP sanitary 
vacuum dryer.

Vertical Cone 
Screw Blenders
Even in very large sizes, 
Ross Cone Screw Blenders
operate without a lower
screw-support bearing – 
for faster discharge and 
lower maintenance costs.

ROSS. Your No.1 choice for sanitary
food blending.
Ross offers the world’s most extensive line of
equipment for sanitary blending and vacuum
drying.  In the USA alone, Ross operates five plants
and a test and development laboratory.  Overseas,
Ross sanitary equipment is now built in plants in
China and India, and in a licensed manufacturing
facility in Japan.

Wherever your plant may be located, Ross can
provide the Ribbon Blenders, V-Blenders, Double
Cone, Paddle Blenders or Vertical Cone Screw
Blenders you need.  Standard sizes
from 1⁄4 to more than 1000 cu.ft.  
BISSC certified.

Used worldwide in 
applications like yours.
For a multitude of applications from spices and soup
concentrates to cake mixes and bagels, Ross is
universally accepted for the superior quality of our
equipment and worldwide support.

• Cereals
• Drink pre-mixes 
• Confectionary products 

More blender choices. 
Faster delivery. 
With dozens of blenders in stock, Ross can
usually provide the blender you need in a matter
of days.  For customers who need a customized
blender, we can help meet your immediate
production requirements with a trial/rental
blender while we build your specialty blender.

And lower Prices!
Check out our blender prices – the lowest 
you’ll find anywhere.

• Coffee flavoring
• Energy snacks
• Potato chip coatings...

FM12CHRoss.indd   1 8/17/11   3:09 PM

What are buyers and 
specifiers doing after 
they refer to the Food 
Master?
TAKING ACTION

�83% go to supplier’s website*

57% call a company*

 36% e-mail a company*

*Publisher’s Own Data, August 2013.
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Your Online Connection to the Food and Beverage Manufacturing Market
Refrigerated & Frozen Foods offers a variety of ways to reach manufacturing and operations executives online. At www.RFFmag.com, 
your customers and prospects are just a click away from an unbeatable collection of timely and accurate information on food industry 
trends, technologies and products. With an average of over 9,000 unique browsers and more than 22,000 page impressions per month,* 
Refrigerated & Frozen Foods online can help drive traffic to your website and increase your brand and company awareness.

Website Ads
Reinforce your print ad campaign with a sleek electronic ad on RFFmag.com. 
Traditional leaderboard and box ads along with sophisticated rich media options 
are available.

Target your electronic ad message on a specific section of our site such as 
Food Safety, Logistics & Supply Chain or Packaging Equipment. Contact your 
representative for more details on sub page and ROS advertising options. 

www.RFFmag.com

O n l i n e

Website Metrics: 
January - June 2013*
�Average Monthly Visitors - 10,795 
Mean Visit Duration - 1:20
Page Views Per Visit - 2.05

*Source: Google Analytics 

Pixels

Leaderboard (ROS) 728 x 90

Medium Rectangle (ROS) 300 x 250

Rectangle (Home page only) 180 x 150

Skyscraper 160 x 600
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  Contact your local sales REPRESENTATIVE for specific pricing and space availability. 

eNEWS & WEBINARS

For more advertising options such as List Rentals, Social Media, Virtual Events, 
Webinars, Podcasts, Digital Editions and Videos, go to portfolio.bnpmedia.com

Refrigerated & Frozen Foods 
Custom eNewsletter 
Refrigerated & Frozen Foods can help you 
create a custom eNewsletter devoted 
exclusively to your company and products. 
The electronic message will be sent to your 
targeted audience of opt-in subscribers. 
Many companies have used this medium 
to introduce a new product or drive traffic 
to their booth at an upcoming show. See 
your Refrigerated & Frozen Foods sales 
person for more details. 

CONTENT MARKETING 
SERVICES
Orangetap marketing 
services equips your 
brand with the marketing, 
editorial and publishing 
resources of BNP Media 

to help capture the attention of your customers. 
From content development to media design and 
publishing services… we’ve got you covered.

Contact your Refrigerated & Frozen Foods’ 
Sales Person for more details on our custom 
publishing capabilities.

Refrigerated & Frozen Foods’ What’s HOT 
in COLD Monthly eNewsletter

Sophisticated marketers utilize What’s HOT in COLD eNewsletter for the following:
•	 Driving traffic to your trade show booth
•	 Publicizing upcoming educational events
•	 Building traffic on your website
•	 Reinforcing print ad campaigns
•	 Introducing a new product

Refrigerated & Frozen Foods’ 
newsletter goes to 9,000+ 
executives in Plant Operations, 
Engineering, Production, Supply 
Chain & Logistics. Published 
monthly, What’s Hot in Cold is 
deployed the middle of each month. 
Note: Online product dimensions are 
subject to change.

eNews Ad Sizes

Leaderboard - 728 x 90

Skyscraper - 160 x 600

Medium Rectangle - 300 x 250

Banner - 468 x 60

Vertical Banner - 160 x 240

Banner

Banner

Medium Rectangle 

Skyscraper

Leaderboard 

Vertical  
Banner

Webinars
A growing number of companies have found webinars to be an effective vehicle for 
providing education and generating sales leads.

Refrigerated & Frozen Foods’ customized webinars include the 
following:

• �	Ads placed in Refrigerated & Frozen Foods to promote the event

• �	E-mail promotional blasts

• �	Advertising promoting the webcast appearing on Refrigerated & Frozen 
Foods’ website

• �	Webinars archived on Refrigerated & Frozen Foods’ website for 12 months 
after the event.
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2014 Print and Digital Advertising Specifications

Special Premium Position Rates — Positions specified by 
advertiser or agency are 10% above black and white earned rate.

Insert Rates — Contact publisher for rates, quantity required and 
shipping instructions.

Combination Rates — Advertisers in Refrigerated & Frozen 
Foods may combine space in ALL BNP Media titles to earn the highest 
frequency rate. 

Agency Commission — 15% of gross billing is allowed to 
recognized agencies on space, color and position. Back-up charges, 
printing of inserts and binding charges are non-commissionable.

Mechanical Requirements
Trim Size — 7 7/8" x 10 1/2"
Method of Printing — Body and covers printed web offset
Type of Binding — Saddle Stitched

Shipping Instructions
Send all insertion orders and advertising materials to:

Suzanne Fairman Production Manager

Refrigerated & Frozen Foods • BNP Media

24817 43rd Ave. So. Kent, WA 98032

Phone: 253-946-6854 • Fax: 248-244-2080

Email: fairmans@bnpmedia.com

FTP site: http://upload.bnpmedia.com

Run of Book — Non-Bleed (inches)

Width Depth

Spread 14 10

1 Page 73⁄4 10

2/3 Page 41⁄2 10

1/2 Page Vertical 33⁄8 10

1/2 Page Horizontal 7 45⁄8

1/2 Island 41⁄2 71⁄2

1/2 Page Diagonal For specs, contact publisher

1/3 Page 21⁄8 10

1/3 Square 41⁄2 45⁄8

1/4 Page 33⁄8 45⁄8

Run of Book — Bleed (inches)

Width Depth

Spread 16 103⁄4

1 Page 8 103⁄4

2/3 Page 51⁄8 103⁄4

1/2 Page Vertical 4 103⁄4

1/2 Page Horizontal 81⁄8 53⁄8

1/2 Island 51⁄8 81⁄4

1/2 Page Diagonal 132⁄8 103⁄4

1/3 Page 21⁄2 103⁄4

1/3 Square 51⁄8 53⁄8

1/4 Page 4 53⁄8

*Publisher cannot accept responsibility if digital specs are not followed.

Digital Ad Specifications
Preferred method for advertising material submission.

Platforms: Files are Macintosh Platform
Media Accepted: CD, DVD, or FTP uploads
Supported Applications: InDesign, Photoshop, Illustrator
PDF: A PDF may be used, as long as the original InDesign, or Quark document—
with the fonts and images—is included separately. If no original material is sent with 
the PDF, we will not be able to accept the ad.
Raster File Resolution (Photos): 300 dpi saved in Tiff or EPS format. Do not 
compress graphics using JPEG or LZW.
Color: Color images should be saved in cmyk format unless a matched spot color/
pantone color has been purchased. If a spot color is used, please note the color on 
your laser proof and make sure process color separations are not chosen.
DO NOT enlarge photos/images more than 115% in InDesign or Quark. This makes 
the image under 240 dpi, which is considered low resolution.
Graphics: Include all placed graphics on disk. Do not imbed images in your file.
Ad Size: Crop marks for page size should be at trim size. Bleed ads extend beyond 
trim by 1/8 inch.
Fonts: Include all printer and screen fonts on disk. Please use Type 1 fonts only. 
True type fonts are not acceptable, and will be replaced if sent. If possible, do not 
use Multiple Master fonts.
Please include the name, phone number and address of the creator of the ad in case 
we need to contact them about the ad, or to return a disk.

Contact Your Local Sales Representative for Print  
and Online Advertising Rates

Marina Mayer 
Editor-In-Chief

mayerm@bnpmedia.com 
Tel: 847-405-4008

155 N Pfingsten Road
Suite 205

Deerfield, IL 60015

Patrick Young
Publisher & District Sales Manager

youngp@bnpmedia.com
Tel: 610-436-4220, ext. 8520 

Mid-Atlantic Territory: CT, Eastern 
PA, NJ, NYC and LI, VA, MD, DE, 

Washington, DC, Europe other than 
Germany, Austria, Switzerland and Italy

Paul Kelly
District Sales Manager
kellyp@bnpmedia.com

Tel: 847-405-4048 
Midwest, N.E. and S.W. Territory: 

Northern IL, WI, MN, IA, KS, MO, SD, 
ND, CO, WY, NE, TX, OK, NM, AR, 
NH, VT, MA, RI, ME, Saskatchewan

Wayne Wiggins, Jr. 
District Sales Manager

wwiggins@wigginscompany.com
Tel: 415-387-7784

West Coast Territory: AZ, CA, OR, WA, 
AK, UT, ID, HI, British Columbia

Brian Gronowski 
District Sales Manager

gronowskib@bnpmedia.com
Tel: 440-564-5732

Midwest and S.E. Territory:
OH, IN, WV, KY, TN, MI, NY, Western 
PA, FL, GA, NC, SC, AL, Southern IL, 

MS, LA, Ontario, Quebec 

Carolyn Dress 
Sales Representative/Online Sales Mgr

dressc@bnpmedia.com
Tel: 847-405-4046

Suzanne Sarkesian
Classified Sales Manager

248-593-0651   
sarkesians@bnpmedia.com

www.RFFMAG.com
AD SIZES: Leaderboard – 728 x 90 pixels 

Medium Rectangle - 300 x 250 pixels 

Rectangle - 180 x 150 pixels

Skyscraper – 160 x 600 pixels 

Expandable Leaderboard – 728 x 90 pixels (728 x 250 maximum 

size) 

Floating Ad – Variable sizes (800 x 600 maximum size)

Expandable Skyscraper – 160 x 600 pixels (320 x 600 maximum 

size) 

Page Peel Ad – 150 x 150 pixels (600 x 600 total animation stage) 

Countdown Clock - Variable sizes

FILE SIZE: 40k (40,000 bytes) or less

Animation: Within ad units: 30 seconds maximum without being re-initiated 

by the user. If overlay content: 10 seconds maximum to reach 

final resting place.

15 seconds maximum for total animation.

COLORS: 256 colors or less

RESOLUTION: 72 dpi

FILE FORMATS: Jpeg, GIF (static or animated) and SWF* (Macromedia Flash, 

must include .FLA file) 


