
2021 Meat Business Pro

Deadline for submitting your listing is December 18, 2020

Meat Business Pro, 106-530 Kenaston Boulevard, Winnipeg, Manitoba, Canada R3N 1Z4
Please email or fax this completed form by: Email: ray@meatbusiness.ca or Fax: 204-582-9800

Basic Listing (please print)

Company Name:

Street Address:

City:

Telephone:

E-mail:

Contact Name:

Province/State:

(Please print) (Listing will not be processed without signature)

Postal/Zip Code:

Fax:

Website:

Signature:

I am a: Manufacturer Supplier Distributor

Please provide me with:
FREE
$150.00 Super Listing: A colour logo, 50 word description and listing with links in the online version.

Super Listing: $150.00 + $7.50 = $157.50
Canadian companies must include GST (5%) as follows:

NOTE: Company description can be provided by e-mail with your logo in JPG, PDF, EPS, or TIFF format
(300 dpi resolution at �nal size). Please send your text and /or logo to ray@meatbusiness.ca

Payment Method: Visa and Mastercard 
Fill out the section below as to your preferred payment option.

VISA Mastercard

Card Number:

Printed Name:

Please invoice me, my P.O. number is:

My payment is enclosed (payable to Canadian Meat Business)

Expiry Date:

Signature:

1 of 2

Basic Listing

Buyer’s Guide

CSV Code:



Please complete the following to have your company listed in the Product Categories section. 
All companies will appear alphabetically in this section with the listing type as chosen on the previous page. 

Product Categories: Please check off a maximum of �ve  categories.
Extra selections will be charged at $15 per category

 Additives
 Air Knife Drying Systems
 Analyzers
 Additives
 Antioxidants
 Appraisals
 Asset Management Services
 Auction/Sales
 Automated Carton Systems  
    and Equipment
 Automated Washing Systems
 Automatic Loading Systems
 Bacteria Control
 Bags/Bagging Equipment
 Bar Code Scanners
 Batters/Breaders Equipment 
    and Supplied
 Bone Removal
 Brushes/Brooms/Scrapers
 Building Design Services
 Casings
 Chef Supplied
 Cleaning Chemicals
 Clothing
 Computer Software/Systems
 Consulting Services
 Container Systems
 Conveyors
 Cooling/Freezing Systems 
    and Equipment
 Cords/Nettings
 Cryogenic Equipment
 Curing Materials and 
    Equipment

 Custom Blenders/Grinders
 Custom Fabrication
 Custom Packing Equipment
 Cutting Equipment and  
    Systems
 Data Acquisition
 Dewatering Equipment
 Dicers/Slicers
 Distribution
 Education
 Energy Management

 Environmental/Ventilation  
    Equipment

 Exhaust Systems
 Extruders
 Feed Additives
 Filling Equipment

 Films
 Filtration Equipment
 Financial Services
 Flooring Systems and  
    Equipment
 Food Formers
 Food HACCP
 Food Safety
 Food Suppliers
 Fryers
 Gases - Mixers/Analyzers
 Grinders - Equipment and  
     Supplies

 Heaters
 Hydraulic and Pneumatic  
    Equipment

 Ingredients
 Injectors
 Insulated Door and Panel Systems
 Inventory Control
 Knives/Blades/Chopping  
     Equipment

 Labeling Systems and Equipment
 Lighting/Display Cases
 Loading Equipment and Systems
 Logistics
 Lubricants
 Material Handling Equipment
 Meat Inspection

 Meat Processing Equipment and 
    Supplies

 Metal Detectors
 Mixers - Equipment and Supplies
 New and Used Equipment
 Ovens
 Packaging Equipment and 
     Materials
 Pasteurization Equipment and 
    Supplies

 Patty Papers
 Pest Control
 Plant Design/Consulting/ 
    Construction

 Portion Control Systems

 Probiotics
 Product Tracking
 Production Planning
 Pumps - Equipment and  
     Supplies
 Quality Control
 Reduction/Emulsion Systems
 Reuse/Recycle Systems
 Safety Supplies
 Sanitation Equipment
 Saws
 Scales
 Separation Technology and  
     Equipment

 Sharpening Services and  
     Systems

 Shipping Systems
 Smoke Houses
 Spices/Seasonings/Marinades/ 
     Rubs

 Storage
 Stretch Wrapping

 Tanks
 Tenderizers
 Transportation
 Tray/Carton Equipment and  
    Supplies
 Trolleys
 Valves
 Washing Systems

 Waste Removal Systems

 Water Treatment Systems
 Weighing Equipment
 X-ray Systems
 Yeast Extracts
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