
» The science of food and beverage

2024  
media kit
The Go-To Publication  
for Tips and Trends  
in Today’s Food and  
Beverage Science Industry



About Us

Canadian Food Business lives at the intersection of food, beverage, 
and science, providing tips and trends to the industry. With topics 
ranging from meat processing to leveraging technology to help 
enhance food safety, this magazine reaches a diverse digital 
audience four times annually.

CIRCULATION: 15,350*
Source: *Publisher’s Statement, August, 2023 
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EXCLUSIVE CHANNEL MIX
4 issues annually

4 newsletters

globe CanadianFoodBusiness.com

twitter @CDNfood

There are few things more 
important to the health and well-
being of people, and the quality 
of life on the planet, than the 
food that we eat. As a result, the 
contribution of science toward the 
evolution of the food and beverage 
sector continues to increase 
in significance. Canadian Food 
Business magazine is dedicated to 
providing the latest news, trends, 
and innovations that are shaping 
the food and beverage landscape. 
Considering recent developments 
in agricultural manufacturing, 
bioprinted and cell-cultured food, 
autonomous technologies, and 
more, we explore the range of 
challenges and opportunities 
impacting the current state of 
Canada’s food system. Leveraging 
their deep knowledge and 
understanding of the industry, our 
team of writers develops content 
containing expert insights and 
thought-provoking ideas that are 
influencing the future of food, from 
farm to fork.

We can’t wait to 
hang out with 
you.

SEAN TARRY
EDITOR

LETTER FROM 
THE EDITOR

EXTENDED Distribution with our sister publication  
BioLab Business, PLUS our partnership with



Who Reads CFB?

Sources: *FCC Food and Beverage Report 2023, **foodandbeverageontario.ca, ***Invest Ontario, Food and Beverage Manufacturing, ****Government of 
Canada, Overview of the food and beverage processing industry, *****BDC, Canadian Food and Beverage Industry, 2022 Outlook

FOOD INDUSTRY 

Manufacturers
Food Processors
Food Suppliers Distribution 

SCIENCE

Laboratory Research 
Technology Research 
Research & Development 

GOVERNMENT 

Regulatory 
Agriculture 

SUPPORTING 
INDUSTRY 

Senior Management 
Consultants 

Operations 

EDUCATION 

Faculty 
Researchers 

Students

A LEADER IN THE FOOD AND BEVERAGE INDUSTRY

Ontario’s food 
and beverage 
processing sector 
is the largest in 
Canada – accounting 
for 37% of the 
industry’s revenue 
in the country** 
and the third largest 
in North America 
with manufacturing 
revenues of more 
than $48 billion***

FCC Economics 
forecasts food 
manufacturing sales 
to increase 2.2% YoY 
in 2023 to $160B*

The Ontario 
government is 
investing up to 
$25 million over 
two years to build 
up the province’s 
food processing 
capacity**

Beverage 
manufacturing sales 
increased 11.3% YoY 
in 2021 to $14.5B**

The Canadian 
food and beverage 
processing industry 
is the largest 
manufacturing 
employer employing 
over 290,000 
Canadians.****

The F&B industry is 
expected to grow by 
11.6% by the end of 
2025*****

CANADIAN-MAPLE-LEAF ARROW-TREND-UP gavel CIRCLE-ARROW-UP USER-TIE leaf 

FROM ONE END OF THE 
INDUSTRY TO THE OTHER,
OUR READERS ARE:



Multi-Media Distribution Channels

Digital Edition – 
Magazine
Delivered directly to our reader’s 
inboxes. 
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Digital magazines are accessible 
on our websites and promoted 
through our digital edition eblasts, 
newsletters and our social media 
networks.

Average Open Rate: 32%* 
Average Click-Through Rate: 6%*
Benefits:

• Embedded links drive clients 
directly to your intended 
content

• Audio & Video capabilities

• Custom packages available

Website
CanadianFoodBusiness.com 
Reach your customers with a 
clickable branded ad strategically 
placed with editorial alignment 
to add value and influence 
purchasing decisions.

Average Monthly Pageviews: 
4,100+**

Newsletter
4x Annually

Deliver your brand message 
to 12,400+ avid newsletter 
recipients. 

Average Open Rate: 35%* 
Average Click-Through Rate: 
14%*
Distributed February, June, 
September, and December

Social Media
Sponsored Posts

Connecting you with a community 
of affluent and aspirational 
individuals across each of our 
platforms. 

twitter @CDNfood 
1,700+ Followers

twitterFacebook @BioLabMag 
800+ Followers

2,500+ Total Social Audience

Sources: *Average, February - July 2023, **Average, January – April 2023

Branded &  
Sponsored Content
Place your brand alongside 
informative industry content, 
expanding your reach, and 
inspiring action. Opportunities are 
available across all platforms to 
create an immersive storytelling 
experience.

Custom Eblasts
A custom email blast devoted 
entirely to your brand and 
deployed to our extensive and 
affluent audience. Opportunity 
to increase brand awareness and 
drive lead generation.

VIEW THE CURRENT  
DIGITAL EDITION

Mark your calendar for 
these upcoming events.

July 3 
International Conference on Food 
Science and Nutrition (ICFSN)
Ottawa, Canada

August 17-19
FoodTechMeet 2023
Vancouver, BC

September 16
7th International Conference on 
Food Chemistry & Nutrition and 
Safety
Vancouver, BC

September 21
International Conference on 
Advanced Food Technology & 
Nutrition
Toronto, ON

October 24-25
Grocery Innovations Canada
Toronto, ON

June 2023

Subscribe to 
our enews

Subscribe to the 
magazine

2023 DATES TO NOTE

Check out 
the latest 
issue of 

Please send your submissions to
Sean Tarry, Managing Editor
cfb.editorial@dvtail.com 

CONTACT US

To advertise, contact 
Neal Young, nyoung@dvtail.com | 905-886-6640 x 306
Leesa Nacht, lnacht@dvtail.com l 905.886.6640 ext 321

Growing food on earth with the help of space 
technology
The Canadian Space Agency is currently evaluating 
submissions for the Deep Space Food challenge. And, 
although the intention of the challenge is to develop 
innovative technologies meant to grow food in space, 
many are hoping that results of these projects and 
experiments will yield practical uses on earth.

Finalists, up to four of them, will each receive a 
$100,000 grant to further their work and develop a fully 
functioning model of their food production technology. 
A grand prize winner will be selected next year by a 

panel of jurors, and will receive grant funding totalling $380,000 to scale up the development of 
their technology.

And, because hydroponics seems to be prevalent within many of the submissions, as well as 
the use of non-traditional produce, many are displaying potential benefits for use in places like 
Nunatsiavut in Labrador and other communities in northern regions in order to enhance food 
security levels.

Forever chemicals found in fast-food packaging
In a collaborative effort between researchers from the 
University of Toronto, Indiana University and University 
of Notre Dame, studies reveal that toxic PFAS chemicals 
have been detected within Canadian fast-food 
packaging. It’s the first time that these forever chemicals 
have been detected in such packaging, with the study 
specifically identifying water-and-grease repellent 
paper alternatives to plastic as those most commonly 
containing PFAS.

The study was conducted by collecting 42 paper-
based wrappers and bowls from restaurants in the 

Greater Toronto Area and exposed them to tests that helped determine fluorine levels, which 
often serve as an indicator of the presence of PFAS. Then, researchers conducted a detailed 
analysis of eight of the products displaying high fluorine levels for more complete results. 
One of the key findings of the study is that fiber-based molded bowls, sold to restaurants as 
“compostable”, contain up to ten times higher PFAS levels than other products. 

The study’s findings were published within the Environmental Science & Technology Letters, 
and warn that today’s food packaging is responsible for directly exposing people to PFAS and 
its serious health effects that include an increased risk of cancer, and immune system damage.

Gene edited seeds now allowed by Canadian Food Inspection Agency
It was announced on May 3, 2023, by Marie-Claude Bibeau, Minister of Agriculture and Agri-
Food, that the Canadian Food Inspection Agency (CFIA) seed guidelines have been amended 
and now allow for gene-edited seeds.

The seeds, which have been curated through gene-editing processes, but have not been 
crossed with foreign DNA or altered in any way to enhance their resistance to pesticides, will now 
be permitted to enter the market without an independent safety assessment by the government 
required.

The government also introduced the Seeds Canada Canadian Variety Transparency Database 
– a voluntary industry-managed database providing transparency that confirms whether or not 
a seed is organic. 

Recognizing and awarding food innovation
 The Canadian Institute of Food Science & Technology (CIFST) recently hosted the 56th edition 
of its renowned national conference, welcoming delegates to RBC Place in London, Ontario, for 
a three-day event that was packed with educational and networking opportunities. And, the 
conference, which took place June 7-9, was also the venue where emerging and current industry 
talent was recognized and awarded.

 On the opening day of the conference, CIFST held the second annual installment of its Three 
Minute Thesis (3MT®) competition n which graduate students are given the opportunity to 
showcase their research and its significance to a non-specialist audience in three minutes or less. 
Maleeka Singh, a Ph.D. candidate in Food Science from the University of Guelph, was named the 
inner of the competition, with Sara García Vela, a Ph.D. candidate cotutelle between Université 
Laval and University of La Rioja, finishing runner-up.

The 3MT® competition was followed by the second annual Marvin Tung Student Case 
Competition, which provides emerging professionals with the opportunity to showcase and share 
their knowledge and skills through the analysis of a food sector case study. Four finalist teams 
from Universities across the country competed before Team M&Ms from Toronto Metropolitan 
University (Marissa Frodsham; Mackenzie Green; and Sarujen Nagarajan) claimed victory.

 In addition, five industry awards were presented to recipients at the CIFST Institute Awards
gala dinner. Recognizing significant contributions of dedicated food science professionals 
working across Canada, this year’s recipients were:

Student Leadership Award: Navneet Navneet, Ph.D. Candidate from the University of Guelph 
and CIFST Student Committee Vice-Chair 

Emeritus Award: Brad McKay, McKay 
Consulting

Food Innovation Award: Dr. Maneka 
Malalgoda, University of Manitoba 

President’s Award: Belinda Elysée-Collen, 
Dempsey Food 

Institute Award: Jennifer Ward, Barry 
Callebaut

For more information about CIFST and its 
annual national conference, visit cifst.ca.

Providing a boost for innovation
Recipients of funding through the Canadian Food Innovation Network’s (CFIN) Innovation 
Booster Program were recently announced, signalling the provisions of further CFIN support 
and investment in Canada’s leading food innovators.

Six projects, each demonstrating the development of new products, reduction of emissions, 
or the creation of novel processes within the food industry, will receive a total of more than 
$500,000 in funding.

Recipients are:
Project Lead: Impactful Health R&D (Nova Scotia)
Project Title: Pilot Coating Line
Funding: $100,000
Project description: Impactful Health R&D (IHRD) is developing sustainable active packaging to 
prolong the shelf life of raw proteins, starting with fresh fish. 

Project Lead: CarbonGraph Inc. (Ontario)
Project Title: Enabling Automated Farm-to-Table Lifecycle Assessments in Canada
Funding: $96,358
Project description: CarbonGraph has developed a next-generation sustainability platform to 
automate lifecycle assessments of the environmental footprint of food products. 

Project Lead: Cibotica Inc. (British Columbia)
Project Title: Universal Food-Safe Dispensing Mechanism for Food Makelines
Funding: $90,741
Project description: Cibotica is developing a food-safe version of a universal dispensing 
mechanism and associated control algorithms to be used in their robotic salad and bowl 
makeline. 

Project Lead: Freshline (British Columbia)
Project Title: Innovating the Global Food Distribution Supply Chain
Funding: $83,908
Project description: Freshline is building out the core functionality of its new B2B e-commerce 
platform that will enable food distributors and retailers to transact online in ways that were not 
previously possible. 

Project Lead: New School Foods Inc. 
(Ontario)
Project Title: A Novel Process to Create 
Plant-based Fish That Flakes
Funding: $80,526.00
Project description: New School Foods 
have developed a proprietary food 
scaffolding technology to create whole-
cut meat alternatives. 

Project Lead: ABCO Industries Inc. 
(Nova Scotia)
Project Title: Experimental Validation and 
Verification of a Novel Blanching Process 
– Harnessing the Full Potential of Direct 
Steam Injection
Funding: $64,926
Project description: This project will 
enable ABCO to form the basis for 
commercializing a new blancher that 
uses a more efficient and effective steam 
process for heat delivery through the 
deployment of fans and the digitization 
of controls, resulting in reduced costs 
and increased returns for both the 
processor and consumer, while also 
creating a more sustainable and energy 
efficient blanching process.
Across all programs to date, CFIN has 
approved $10.9M for 39 Canadian food 
innovation projects.

For the dogs?
A food science 
graduate from 
the University of 
S a s k a t c h e w a n 
is working to 

discover a means 
by which to develop 

healthier food for pets. 
The focus of Yikai Ren’s work is centred 
around low-glycemic food, which 
is characterized by the inclusion of 
carbohydrates that are digested slowly, 
resulting in a more stable blood glucose 
level and the prevention of conditions 
including obesity, diabetes, and others.

By analyzing the physicochemical 
and nutritional properties of 
Saskatchewan pulse flours drawn from 
peas, lentils, chickpeas, and other 
pulse crop products, Ren was able to 
produce an extruded pet food from 
them. It’s research that could prove to be 
incredibly significant in years to come, 
highlighting the use of pulse crops to 
create high quality, nutritious pet food 
while facilitating further growth of the 
Canadian agri-food sector.

Research reveals higher than 
normal traces of lead in chocolate
Recent testing conducted by research 
scientists with Consumer Reports reveals 
that ranging levels of lead and cadmium 
are being detected within samples of 
dark chocolate. Health Canada and much 
of the public have long been aware of the 
presence of these heavy metals in their 
sweet treats which have traditionally, 
according to the agency, 'contributes 
marginally' to the overall dietary health 
of individuals consuming them. In fact, 
if anything, the polyphenols in dark 
chocolate have been proven to lower 
blood pressure and present other health 
benefits. 

However, most recent testing, 
which analyzed 28 different brands 
of dark chocolate, found that all of 
the bars contained either one or both 
of the metals. Further, the research 
reveals that 23 of the 28 bars tested 
contain higher than the recommended 
quantities of lead and cadmium, with 
five of the bars significantly exceeding 
recommendations. 

FoodLab 
Insights
New Offering

Showcase your product and/or  
services to a subscriber 
base hungry for the latest 
and greatest in the food and 
beverage science industry.

Ad Includes:

• 300 x 125 compelling visual

• Headline 8-10 words

• Text 50-75 words

6x
Annually



2024 Editorial Calendar 

Providing the latest news, trends, and innovations 
that are shaping the food and beverage landscape.

Fall 2024 Winter 2024

Theme: Strengthening Canada’s Food System
Nothing is more important to the current and 
future health of any nation than the state of 
its food ecosystem. This issue will explore the 
technologies that are being developed and 
deployed with the aim of strengthening and 
enhancing Canada’s food supply system today and 
for years to come.

Ad Space: August 28, 2024 
Ad Material: September 4, 2024

Theme: The Digitization of The Food and Beverage 
Industry
From farm to fork, and every point in between, a 
confluence of science and technology is lending 
to shape the future of the food and beverage 
industry. This issue will uncover the very latest 
digital innovations and how they are positively 
impacting the health and success of food and 
beverage operations across the country.

Ad Space: October 25, 2024 
Ad Material: November 1, 2024

THEME: An Autonomous Future
The fusion of artificial intelligence, machine 
learning and human intuition is leading to the 
development of cutting-edge autonomous tools 
that are helping to change the way the food 
service industry operates. This issue will highlight 
the ways these autonomous technologies are 
fueling efficiencies and cost savings for food 
service establishments and their partners 
everywhere.

Ad Space: May 9, 2024 
Ad Material: May 16, 2024

Spring 2024

THEME: The Rise of Bioprinted and Cell-Cultured Food
As the planet continues to struggle to manage 
the global food crisis to positive effect, many 
are considering the development of alternative 
sources of food. This issue will explore all of the 
latest advancements related to bioprinted and 
cell-cultured foods, and how science is helping 
to address the challenges inherent in the current 
global food shortage.

Ad Space: February 19, 2024 
Ad Material: February 26, 2024

Summer 2024

MONTH AD SPACE AD MATERIAL DEPLOYMENT DATE

February January 24, 2024 January 31, 2024 February 22, 2024

June May 31, 2024 June 7, 2024 June 21, 2024

September September 4, 2024 September 11, 2024 September 23, 2024

December November 21, 2024 November 28, 2024 December 8, 2024

Editorial content subject to change

Enewsletter



Advertising Rates (Gross Rates)

4-Colour 1x 2x 3x 4x

Full Page $3,945 $3,750 $3,565 $3,385

1/2 Page Island 3,355 3,185 3,025 2,875

1/2 Page 2,960 2,810 2,670 2,535

1/3 Page 2,565 2,440 2,320 2,200

1/4 Page 2,170 2,060 1,955 1,855

1/2 DPS 5,030 4,780 4,540 4,615

DPS 6,700 6,365 6,050 5,750

Covers

OBC $4,930 $4,685 $4,450 $4,230

IBC/IFC 4,735 4,500 4,275 4,060

Dimensions (Inches)

WIDTH HEIGHT

Trim Page 8.125” 10.875”

Bleed Page 8.375” 11.125”

Live Area 7” 10”

1/2 Page Island 4.625” 7.5”

1/3 Page Vertical 2.125” 10” 

1/2 Page Horizontal 7” 4.875"

1/3 Page Square 4.625” 4.875”

1/4 Page Square 3.375” 4.875”

1/6 Page 2.25” 4.875”

DPS 16.25” 10.875”

Unique Advertising Opportunities
Inserts and Belly Bands Embedded Flash

Audio Embedded Video

Mechanical Requirements
Electronic material: Digital files only. PDF/X-1a files are 
preferred. Alternate acceptable formats include: Mac-
based QuarkXPress 10, InDesign CC, Illustrator CC, 
Photoshop CC (or earlier). Include all fonts and high-
resolution CMYK images (300 dpi files for best resolution) 
in TIFF or EPS format. To ensure the accuracy of all art, 
a full-size colour proof must be provided. The publisher 
shall not be liable for any advertisements received without 
a colour proof.

File transfer media: DVD, CD, FTP or email. Smaller files 
can be emailed up to a maximum file size of 10 MB. Send to 
chimes@jesmar.com.

FTP site: Please send an email to ftp@jesmar.com for login 
information for the FTP site.

Design services: Complete design services are available at 
an additional charge. For details, please contact:  
Crystal Himes, chimes@jesmar.com at 905.886.6640 

Digital Requirements
We can accept rich media. Please see below for accepted 
file formats Advertisement animation of any format may 
run for a maximum of 30 seconds. Audio clips will play 
automatically.

Audio: mp3: mpeg1, audio layer 3, wav: uncompressed 
audio file, wma: windows media file. 
Video: ogg: a file type capable of video, audio and subtitles, 
avi: audio video interleave, mpg or mpeg: moving picture 
experts group, 
Flash: flv: flash video file, swf: shockwave file

Terms & Conditions
Agency Commission: Fifteen per cent (15%) of gross to 
recognized agencies.

Terms: Net 30 days. Two per cent (2%) per month interest 
on overdue accounts.

Taxes: Our published rates do not include applicable taxes 
which will be added to invoices and clearly identified.

Publisher Conditions: Advertising material is subject to 
approval by the publisher. If an advertiser’s contract is 
not fulfilled as specified, the advertiser agrees to pay the 
resulting short rates back to the best earned space rate 
applicable.

Email contracts/ 
insertion orders & material to:

 
Jesmar Communications Inc. 
205 Riviera Drive, Unit  
Markham, ON L3R 5J8 
Tel: 905.886.6640 
Email: canadianfoodbusiness@dvtail.com

Cancellations and space changes not accepted  
after closing date.

Covers are non-cancellable, full page, four-colour process.
Black & white rates available upon request.
Inserts & Outserts: Rates on request.
Special Positions: Twenty-five percent (25%) surcharge.

Call for details.

SWF, GIF or JPEG in RGB colour space, 72 dpi. SWF files must 
have link embedded and should be accompanied by a backup 
GIF or JPEG. Please indicate the URL click through for all online 
ad creative.

Online Advertising
Banner advertisements and logo available on the 
websites and e-newsletter

Sponsored Content
Including white paper and reports

         

660 x 90 Leaderboard $995
300 x 250 Big Box $650
300 x 125 Medium Rectangle $500

  PER MONTH  

Exclusive Opportunities Call for details

Rates & Specs



Published by

205 Riviera Drive, Unit 1
Markham, ON L3R 5J8 
Tel:  905-886-6640

twitter @dvtailmags

 linkedin @DovetailCommunicationsInc

www.canadianfoodbusiness.com

canadianfoodbusiness@dvtail.com

@CDNfood

Contact Us Today:

Neal Young, Senior Account Executive
nyoung@dvtail.com
905-886-6640 x 306

Leesa Nacht, Senior Account Executive
lnacht@dvtail.com
905-886-6640 x 321


