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Benefits for advertisers in EUROCARNE

W 1 year subscription of the EUROCARNE magazine.

B An advertisement in the business guide in EuroCarne Digital with a link

to your own website and e-mail. in the EURO

on line edition
B Personal password to access the contents of EuroCarne Digital:

e More than 1,100 technical articles and more than 10,000 articles in our back issue archive.

e Meat industry business directory with more than 9,000 companies.

o Updated legislation.
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