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En este articulo:
Factores de calidad

Bajo presion Simple Soluciones para

Otros factores de control de calidad las Lineas de Conos de
Contactenos Articulos relacionados Deshuese
Mantenga sus lineas de
La came de ave conos existentes! Deje que
Busqueda: mecanicamente separada Prime Eguipment Group,
Busgue el contenido provee un mecanismos Inc. le muestre como
por palabra clave: para recolectar la came de reducir mano de obra,
ave y usarla en productos mejorar el rendimiento y
como embutidos, mejnrar la eficiencia
salchichas, productos tipo Presione la tecla aqul para
"deli”, las para sopasy més Infarmacién.
olros. Es ademds una
Tuente de proteina en forma
de un progucio procesado

de came. El proceso es Masajeo/Tombleado

TechSpots Ad
Your contextual ad appears adjacent to highly relevant editorial content in the technical
articles, supplier showroom and supplier directory sections of CarneTec.com. Ads are
impression based, meaning that you are only charged when a buying influence member
views your advertising message. TechSpot ads are extremely targeted and are ideal for
producing hard leads.

® Red Meat Slaughter/Cutting

® Poultry Live Production ® Poultry Slaughter/Evisceration

® Poultry Cutting/Deboning ® Common Plant Equipment/Supplies ~ ® Further Processing Equipment

® Ingredients/Seasonings ® Casings ® Cooking/Smoking/Frying

® Cooling/Freezing ® Packaging Machines ® Packaging Accessories
® In-Plant Sanitation

® Food Safety

® Packaging Materials ® Pollution Control

® Worker Safety ® Rendering

® Transportation ® Special Services

HEADLINE: Maximum 5 words COPY: Maximum 25 words

PLEASE REVIEW: “Tips for Creating Effective Text-Based Ads” located under the
“Advertise” tab of the online Media Kit.

MATERIAL DUE DATE: 2 weeks prior to posting date

E-MAIL: headline, copy and URL to webmaterials@meatingplace.com



