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ADVERTISING 
SOLUTIONS

2023

2022 readership has grown another 3.7% in print and 10.3% online

MILLING AND GRAIN ARE PROUD SUPPORTERS OF

TRUSTED FOR 132 YEARS

PANDEMIC PROOF SOLUTIONS FOR AN EVER CHANGING WORLD
Be seen everywhere that matters. Allow your customers to find you how 
they prefer

IN A RECENT POLL, MILLING AND GRAIN WAS VOTED #1 MOST TRUSTED MILLING MAGAZINE BY MEM
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RS
 OF

 UK
 FL

OU
R M

ILL
ERS



IN PRINT
ONLINE
MOBILE

Trusted publications for your industry
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Why?

Trust your

We have grown through the pandemic
We care about your business 

We live and breathe  the milling sector
We have regional offices on every continent

We are your local and global partner
We speak your language, with editions in 6 languages

We support you at every major exhibition 
We run training courses

We report your webinars and conferences

}{ to

 Trusted For 132 years 

BRAND
PRODUCTS
REPUTATION TRUSTED FOR 131 YEARS

IN A RECENT POLL, MILLING AND GRAIN WAS VOTED #1 MOST TRUSTED MILLING MAGAZINE BY MEM
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PETFOOD
INTERNATIONAL



16,500 reads
EXPO DISTRIBUTION*

*Copies distibuted at Expo’s and 
industry events are counted as 
one read per copy distributed - 
and are not included in the print 
total. Due to COVID-19 this is based 
on 2019 figures.

YOUR GLOBAL PARTNER

PRINT
72,575
READS PER EDITION

Figures are based on a pass on rate of 3.9 per copy, which we feel is a more 
realistic figure inline with our industry. 

INTERNATIONAL

35,805 readers

PRINT EDITION - E
NGLISH

9,968 readers
PRINT EDITION - SPANISH

4,965 readersPRINT EDITION - TURKISH

1,221 readers 
PRINT EDITION - ARABIC

3,089 readers
PRINT EDITION - FRENCH

中文
17,527 readers
PRINT EDITION - CHINESE

DISTRIBUTION
PRINT

EUROPE
20%

NORTH  
AMERICA

19%
SOUTH  

EAST ASIA
9%

SUB SAHARA
6%

INDIA
6%

OCEANIA
3%

TURKEY
6%

SOUTH  
AMERICA

10%

CHINA
12%

MIDDLE EAST & 
NORTH AFRICA

3%

NORTH WEST 
AFRICA

5%

中
文

Français

READS PER EDITION 
(ANNUAL)

PRINT
24,862

BY REGION

Español
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PORTS
 11%

GRAIN HANDLING 8%

RICE HANDLING 5%

FEED HANDLING 5%

OTHER 1%

NUTRITION FEED 10%

NUTRITION FOOD 10%

FORMULATION 5%

COMMODITIES 1%

GO
VE

RN
ME

NT
 D

EP
T 1

%

AS
SO

CIA
TIO

NS
 1%TRAINING 6%

FEED 12%

RICE 10%

FL
OU

R 
14

%

MILLERS
42%

FACILITIES
30%

NUTRITION & 
FORMULATION
25%

Figures based on our 
verified distribution 

list, and do not factor 
copies distributed at 

industry events

We distribute at more than 
40 industry events per year, 

as well as to a controlled 
circulation list of key 

industry individuals and a 
paid subscriber base

Find us on all the major social media platforms

ONLINE EDITION - 4,215 READS

APP - 2,256 READS
3,2

50

1,47
6

2,730

1,272

1,561

389

2,261
1,329

4,160

1,401

  6,471 reads
DIGITAL EDITIONS - INTERNATIONAL

 4,002 reads
DIGITAL EDITIONS  
- TURKISH

 1,950 reads
DIGITAL EDITIONS  
- ARABIC

 3,590 reads
DIGITAL EDITIONS  
- FRENCH

 5,561 reads
DIGITAL EDITIONS  
- CHINESE

DIGITAL 
EDITIONS

26,300
READS PER EDITION

YOUR GLOBAL PARTNER

9,140 views
www.millingandgrain.com21,362 views

gfmt.blogspot.com

11,874 views
The E-Newsletter

The E-Newsletter is sent weekly 
to more than 9.500 subscribers 
and features content from ‘Milling 
and Grain’, The ‘International 
Milling Directory’ and ‘The Global 
Miller’ blog

WEB
42,376
VIEWS PER MONTH

DIGITAL

BUSINESS SECTOR

UNIQUE VIEWS  
PER MONTH

WEBSITE
7,214

 4,726 reads
DIGITAL EDITIONS  
- SPANISH
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MILLING AND 
GRAIN

JANUARY FEBRUARY MARCH APRIL MAY JUNE JULY AUGUST SEPTEMBER OCTOBER NOVEMBER DECEMBER

Advertising Deadline 11 January  
2023

18 January  
2023

15 February 
2023

15 March  
2023

19 April  
2023

17 May  
2023

21 June  
2023

19 July  
2023

16 August  
2023

20 September 
2023

18 October  
2023

15 November 
2023

Editorial Deadline 8 December  
2022

11 January  
2023

8 February 
2023

8 March  
2023

12 April  
2023

10 May 
2023

14 June  
2023

12 July  
2023

9 August  
2023

13 September 
2023

11 October  
2023

8 November 
2023

Fo
od

 M
illi

ng

Flour Aspirators Purifiers Packaging 
solutions

Sieves Fortification Roller mills Crumbling Scouring De-husking Separators Binders Colour sorting

Rice Bagging systems Pet control Extrusion Fortification Polishing Fortification Flaking Aeration Colour sorting Paddy rice Aeration Broken kernels

Grain Grain testing Temperature 
monitoring

Coolers Dust control Hydration Process control 
and automation

Probiotics Coolers Hydration Probiotics Pest control Dryers

Pasta Cleaning Milling Separators Extrusion Grading Milling Extrusion Grinding Drying Purifying Wheat intake Loading

Cocoa and coffee Roasting Blending Degassing Pressing Crushing and 
winnowing

Degassing Roasting Cleaning Alkalising Handling and 
conveying

Alkalising Grinding

Fo
od

 Nu
trit

ion

Formulation Stabilisers Ascorbic acid Protein Lecithins Emulsifiers Oxidases Grading systems 
and biomass

Amylases Proteases Lecithins Gluten Organic acids

Fortification Vitamin B12 Iron Vitamin B1 and 
B2

Niacin Zinc Vitamin A Folic acid Fortification Quality control Vitamin B6 Fortification 
systems

Calcium

Macro Ingredients Soybean Oats Bran Wheat Rye Oilseeds Wheat Barley Maize Fishmeal Spelt and quinoa Cereals

Fe
ed

 
Mi

llin
g

Feed Mixers Hammermills Expanders Pelleting Weighing Expanders Mixers Dosing scales Pelleting Loading 
systems

Extruders Valves

Feed focus Ruminants Pet Swine Poultry Aquaculture Poultry Ruminants Aquaculture Swine Ruminants Pet Poultry

Fe
ed

 Nu
trit

ion Enzymes Probiotics Mycotoxins Yeast Flavours Iron and copper 
sulphate

Phytogenics Methionine Feather meal Flavours Enzymes Algae Acidifiers

Feed formulation and 
nutrition

Lipids Minerals Paps Protein Vitamins Protein Lipids Minerals Paps Vitamins Carbohydrates Fibre

Pre
 an

d P
os

t 
Mi

llin
g

Lab equipment Alpha-amylase Protein Moisture 
determination

Rheology Fat Roller mill Falling number Sampling probe Rheology Fibre Gluten Starch

Continuous feeder Palletiser Granular dosing Bagging systems Belt feeder Auger packer Granular dosing Dampening 
controller

Bagging systems Bulk weigher Weighing 
scales

Sampling probe Dampening 
controller

Sto
rag

e a
nd

 
Ha

nd
lin

g

Storage (Bins and silos) Drying and 
cooling

Bin contruction Health and 
safety

Bin maintenance Geographical 
challenges

Bin sweeps Moisture 
controls

Storage coolers Dust control Mycotoxins Bin level 
indicators

Conveying and 
unloading

Conveying & handling Soft flight 
conveyors

Turn head 
distributors

Spoutings and 
fittings

Slide valves Chain conveyors Turn head 
distributors

Trench and 
mechanical 
intake pits

Slide valves Bucket elevators Screw feeders Gates Bucket 
elevators

Ports and transportation Dust suppression Mechanical 
ship and barge 

unloaders

Storage systems 
at ports

Grain conveyors Ship and barge 
unloaders

Grabs Dust suppression Grain conveyers Railcar loaders 
and unloaders

Pneumatic 
ship and barge 

loaders

Mechanical 
ship and barge 

unloaders

Grabs

Training Flow sheet 
technology

Laboratory work Basics of flour 
milling

Conveying and 
aspiration

Grain trading Basics of flour 
milling

Grain trading Mill management Advantages of 
training

Mill 
maintenance

Nutrition and 
science

Health, safety 
and hygiene

BONUS DISTRIBUTION January / February March / April May / June July / August September / October November / December

-Your advert will appear in the separate language editions      

EDITORIAL SCHEDULE 2023
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2023

19 July  
2023
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18 October  
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2023
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2023
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Bin contruction Health and 
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Bin maintenance Geographical 
challenges

Bin sweeps Moisture 
controls

Storage coolers Dust control Mycotoxins Bin level 
indicators

Conveying and 
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Conveying & handling Soft flight 
conveyors

Turn head 
distributors

Spoutings and 
fittings

Slide valves Chain conveyors Turn head 
distributors

Trench and 
mechanical 
intake pits

Slide valves Bucket elevators Screw feeders Gates Bucket 
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unloaders
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at ports
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unloaders
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and unloaders
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ship and barge 
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Mechanical 
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milling
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BONUS DISTRIBUTION January / February March / April May / June July / August September / October November / December

-Your advert will appear in the separate language editions      
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中文

INTERNATIONAL ENGLISH

INDUSTRY EVENTS 
See more on page 20

CONTENT 
See more on page 17

CONFERENCES & 
AWARDS 
See more on page 21

GLOBAL OFFICES
LOCAL REPRESENTATION

TRAINING 
See more on page 23

SOCIAL MEDIA

Türkçe

Español
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INDUSTRY EVENTS 
See more on page 20

PRINT 
See more on page 12

GLOBAL OFFICES
LOCAL REPRESENTATION

E-NEWSLETTER 
See more on page 18

INTERVIEWS 
See more on page 22

APP 
See more on page 19

WEBSITES 
See more on page 14

Exclusive to 
Scheduled 

Advertisers only
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THE MARKET PLACE PAGES

UP TO 5 FREE LISTINGS

RESERVED EDITORIAL SPACE

PROMOTED PRODUCTS LINKED TO ONLINE 
CONTENT

FREE LOGO AND SYNOPSIS INCLUDED

QR CODES & myMAG LINKS to digital content

PRINT

myMAG LINKS AND PAGE

myMAG

Flour milling lines ‘H, I and J’ at this 
world-renowned site, which happens to 
be the largest producer of flour at a single 
facility and processing over 11,600 tonnes 
of wheat-per-day, are being upgraded 
with the latest Ocrim equipment. Over a 
four-year period, three processing lines 
have been replaced without losing any 
production. The whole project will be 

completed and up-and-running in early November 2019. 

Indonesia is a very long and 
spread-out country. Its population 
of 268 million people inhabit some 
two million square km spread over 
16,000 islands. Bogasari is the 
country’s major flour producer and 
is continually striving to meet the 
ever growing demand for flour and 
milled products.

With lines ranging from ‘A-to-O’ that’s how the world’s largest 
single-site flour mill allocates its production lines - it has a total 
of 15 lines processing just over 11,600 tonnes of wheat-per-day 
in three shifts. All are Ocrim-equipped lines.  Existing lines ‘H, 
I and J’ have been progressively replaced with up-to-the-minute 
advanced machines, replacing the earliest Ocrim milling lines.

Although Milling and Grain visited to look at the new lines 
and the planned silo development, I took the opportunity to ask 
Mr Welirang about milling in one of the world’s most populated 
countries.

by Roger Gilbert, Publisher, Milling and Grain

As new generations come to the fore, changes occur and no more 
so than in the milling industry. Milling and Grain visited Bogasari 
Flour Mills in Jakarta, Indonesia earlier this year to report on the 
refurbishment of three of its 15 production lines by Ocrim. The current 
upgrade is not just about new equipment and the latest technology, it’s 
also about the changing aspirations and purchasing trends of local 
consumers.

Perendale Publisher’s CEO, Roger Gilbert, talked to Franky Welirang, 
CEO of Bogasari, which is part of PT Indofoods Sukses Makmur, 
about his views on the future of flour milling as it tries to meet the food 
demand from a country with 262 million inhabitants spread out over 
5,245 km from west to east and encompassing 16,000 islands.

Technological advances help 
millers meet consumer needs

Bogasari Flour Mills

44  | October 2019 - Milling and Grain

F

 Q: What makes Indonesia unique in milling terms?
“Indonesia is often misunderstood. From east to west is the equivalent flight time 

of Abu Dhabi to London, the spread of Indonesia is almost a 10-hour flight. It is 
comprised of five big islands: Sumatra, Java, Borneo (Kalimantan), Sulawesi and West 
Papua. 60 percent of our 270 million people are located on Java, the smallest of these 
five islands. Sumatra is three-and-a-half times the size of Java and West Papua is even 
bigger. In between there are over 17,000 small islands.

“Urban growth is not particular to Java but is occurring throughout the country and is 
bringing with it logistical problems for us. Logistics in Indonesia involves significant 
air, sea and land travel. The price of domestic transport is very high. This is one factor 
among many that limits our growth.

We would like to see every home kitchen in Indonesia 
with a 0.5kg of flour on the shelf, just like all the 
other essentials like salt, pepper, vinegar and 
sugar.” That’s the goal of Franky Welirang, the CEO 
of Bogassari, Jakarta, the largest single-site flour 
mill in the world.

Franky Welirang CEO 
(left), stood with Erwin 
Sudharma, deputy 
director, Bobby Arianto, 
SVP Manufacturing and 
Andry Wiryanto. Vice-
president Engineering 
and Technology, his 
second generation 
management team at 
Bogasari in front of a 
portrait of the founders 
and first generation 
of company leaders. 
The third generation 
is ‘coming in,’ says Mr 
Welirang 

Interview with Franky Welirang, the CEO of Bogassari

2020

Accepting entries for 2020 now! 

THE GRAPAS 
INNOVATIONS AWARDS
To apply please contact Rebecca Sherratt  
(rebeccas@perendale.co.uk) for an application form.

YOUR GLOBAL PARTNER

MARCH 24TH 
BANGKOK, THAILAND

A ONE-DAY 
CONFERENCE FOR 
MILLERS OF FOOD, 
FLOUR & RICE

Part of GRAPAS Asia 2020, March 24 – 26, 
the dedicated event for the grain and 
rice processing industries within Asia

Milling and Grain - October 2019  |  45 

F

FEATURES OR NEWS SUPPLIED TO US

PRODUCT FOCUS

ENHANCED COMPANY ENTRY

Milling and Grain’s myMAG 
shortlinks  are custom links that 
enable readers to get the most 
out of the products we showcase 
in Milling and Grain each month.

Custom QR codes and short 
links can be placed against 
any content in the magazine 
and linked to any content on 
the web. 

Scheduled advertisers 
receive this exclusive 

access to our full range of 
distribution options through 

The Market Place

Exclusive to Scheduled 
Advertisers only

CONNECTING  
PRINT & DIGITAL
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DIGITAL
COMPANY PAGE COMPANY PAGE COMPANY PROFILE

LISTINGS NEWS & FEATURES

Milling and Grain International Milling Directory The Global Miller

PRODUCT PAGES

MAG TV / VIDEO

NEWS & FEATURES
Exclusive to Scheduled 

Advertisers only

Company pages can also display up to 3 web banners FREE of charge. 
Your company page also links to products, videos and news pages

In-Page - 690 x 95px

Header - 800 x 120px

Quad banner - 260 x 95px

Tower banner  
- 260 x 430px

RONGORONGO LIVE STUDIO CONFERENCES THE ONLINE MILLING SCHOOL

Studio_sign.indd   1Studio_sign.indd   1 12/03/2020   10:5012/03/2020   10:50

ONLINE 
MILLING 
SCHOOL

ECR DO

Exclusive opportunities for involvement and sponsorhip for our market place members

11



Milling and Grain magazine - Per monthly edition

1 advert (each) 6 adverts (each) 12 adverts (each)

Double page $6,999 £5,599 $5,999 £4,799 $4,999 £3,999

Full page $4,999 £3,999 $4,499 £3,599 $3,999 £3,199

Mini page $3,999 £3,199 $3,599 £2,879 $3,199 £2,559

Half page $2,999 £2,399 $2,699 £2,159 $2,399 £1,919

Third page $2,499 £1,999 $2,299 £1,839 $2,099 £1,679

Quarter page $1,999 £1,599 $1,899 £1,519 $1,799 £1,439
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ARTWORK SPECIFICATIONS:
All print artwork should be supplied in 
high resolution pdf (300dpi) in CMYK 

colour. 
Please check our editorial schedule for the 

deadline of each edition. 
Please send all artwork to:  

artwork@perendale.co.uk
You will receive a digital page proof before 

publication of each edition.
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ED
ITI

ON
S

ED
ITI

ON
S Special package prices for scheduled advertisers in the international edition

Annual - 6 editions Price for single language Price for all 5 languages
Full page $2,000 / £1,500 $4,000 / £3,000

Island advert $1,500 / £1,125 $3,000 / £2,250
Half page $1.250 / £925 $2,500 / £1,850
Quarter Page $750 / £555 $1,500 / £1,125

Reach over 35,000 additional customers in 5 
additional languages from as little as $1,500 to 
$4,000 for the whole year.
Your advert will appear in an additional 30 
separate printed editions. 
(5 languages, 6 times per year)

中文

PRINT

Our annual events calendar/wall planner is published alongside the December issue of MAG. 
The planner highlights all of the major industry events for the up-coming year, on a large full-
colour, gloss-coated A1 poster. 
The calendar has proved a big hit with visitors at events all over the world, with more than 
10,000 copies being distributed in 2019. 
Spaces are available on a first come first served basis - please call for more information. 

Rate = US$1000/UK£800 per 100mm square

2019
millingandgrain.com

Milling and Grain magazine, Perendale Publishers Ltd, 7 St George’s Terrace, St James’ Square, Cheltenham, GL50 3PT, United Kingdom, Tel: +44 1242 267707, Web: www.millingandgrain.com

The  only magazine regularly printing and mailing in 6 languages GO MOBILE!
YOUR GLOBAL PARTNER

Process technologies, 
plants, and aftermarket 
service

World leading supplier of
advanced industrial equipment 
for the animal, aqua and pet 
feed industries.

www.andritz.com/ft

feed industries.

YOUR GLOBAL PARTNER

WWW.VIV.NET

THE BUSINESS NETWORK LINKING
PROFESSIONALS FROM FEED TO FOOD

VIV WORLDWIDE EVENTS CALENDAR 2019-2020

PARTNER EVENTS SUPPORTED BY VIV WORLDWIDE

VIV ASIA 2019

VIV HEALTH & NUTRITION ASIA 2020

VIV MEA 2020

VIV EUROPE 2022

VIV Turkey 2019

VIV Qingdao 2019

VIV Russia 2020

POULTRY Africa 2019

BANGKOK, MARCH 13-15

ISTANBUL, JUNE 13-15

QINGDAO CHINA, SEPTEMBER 19-21

MOSCOW

BANGKOK, MARCH 11-13

KIGALI, OCTOBER 2-3

BANGKOK, JANUARY 15-16

ABU DHABI, MARCH 9-11

WORLD EXPO FROM FEED TO FOOD

GFFC 2019

CUSTOMIZED
 Process Solutions

JANUARY

FEBRUARY MARCH

APRIL

MAY

JUNE

JULY

AUGUST

SEPTEMBER

OCTOBER

NOVEMBER

DECEMBER

MONDAY 1. 1.

TUESDAY 1. 2. 2. 1.

WEDNESDAY 2. 3. 1. 3. 2. 

THURSDAY 3. 4. 2. 4. 1. 3.

FRIDAY 4. 1. 1. 5. 3. 5. 2. 4. 1. 

SATURDAY 5. 2. 2. 6. 4. 1. 6. 3. 5. 2.

SUNDAY 6. 3. 3. 7. 5. 2. 7. 4. 1. 6. 3. 1. 

MONDAY 7. 4. 4. 8. 6. 3. 8. 5. 2. - 7. 4. 2. 

TUESDAY 8. 5. 5. 9. 7. 4. 9. 6. 3. 8. 5. 3.

WEDNESDAY 9. 6. 6. 10. 8. 5. 10. 7. 4. 9. 6. 4.

THURSDAY 10. 7. 7. 11. 9. 6. 11. 8. 5. 10. 7. 5.

FRIDAY 11. 8. 8. 12. 10. 7. 12. 9. 6. 11. 8. 6.

SATURDAY 12. 9. 9. 13. 11. 8. 13. 10. 7. 12. 9. 7.

SUNDAY 13. 10. 10. 14. 12. 9. 14. 11. 8. 13. 10. 8.

MONDAY 14. 11. 11. 15. 13. 10. 15. 12. 9. 14. 11. 9.

TUESDAY 15. 12. 12. 16. 14. 11. 16. 13. 10. 15. 12. 10.

WEDNESDAY 16. 13. 13. 17. 15. 12. 17. 14. 11. 16. 13. 11.

THURSDAY 17. 14. 14. 18. 16. 13. 18. 15. 12. 17. 14. 12.

FRIDAY 18. 15. 15 19. 17. 14. 19. 16. 13. 18. 15. 13.

SATURDAY 19. 16. 16. 20. 18. 15. 20. 17. 14. 19. 16. 14.

SUNDAY 20. 17. 17. 21. 19. 16. 21. 18. 15. 20. 17. 15.

MONDAY 21. 18. 18. 22. 20. 17. 22. 19. 16. 21. 18. 16.

TUESDAY 22. 19. 19. 23. 21. 18. 23. 20. 17. 22. 19. 17.

WEDNESDAY 23. 20. 20. 24. 22. 19. 24. 21. 18. 23. 20. 18.

THURSDAY 24. 21. 21. 25. 23. 20. 25. 22. 19. 24. 21. 19. 

FRIDAY 25.  22. 22. 26. 24. 21. 26. 23. 20. 25. 22. 20.

SATURDAY 26. 23. 23. 27. 25. 22. 27. 24. 21. 26. 23. 21. 

SUNDAY 27. 24. 24. 28. 26. 23. 28. 25. 22. 27. 24. 22.

MONDAY 28. 25. 25. 29. 27. 24. 29. 26. 23. 28. 25. 23. 

TUESDAY 29. 26. 26. 30. 28. 25. 30. 27. 24. 29. 26. 24.

WEDNESDAY 30. 27. 27. 4-6/04/19 - 9th International Grain Tech 
Exhibition & Conference 2019
Dhaka, Bangladesh
www.limraexpo.com

7-10/04/19 - American Bakers Association (ABA) 
Convention 2019
Naples, Florida, USA
www.americanbakers.org

10-11/04/19 - Kuwait International Agro Food 
Expo 2019
Mishref, Kuwait
WEB: http://www.kuwait-food.com/2019/

10-11/04/19 - XVI International Conference - Black 
Sea Grain 2019
Kyiv, Ukraine
www.ukragroconsult.com

15-17/04/19 - Global Grain MENA
Dubai, UAE
www.globalgrainevents.com

15-19/04/19 - IAOM 123rd Annual Conference & 
Expo
Denver, Colorado, USA
www.iaom.info

25-28/04/19 - Tusaf 2019
Antalya, Turkey
www.tusaf.org

30/04/19 – 02/05/19 - SIAL Canada 2019
Montréal, Canada
https://sialcanada.com

29. 26. 31. 28. 25. 30. 27. 25.

THURSDAY 31. 28. 28. 30. 27. 3-5/07/19 - IndoLivestock 2019
Surabaya, Indonesia
www.indolivestock.com

21-26/07/19 - 1st International Wheat Congress
Saskatoon, Saskatchewan, Canada
https://2019iwc.ca

29. 26. 31. 28. 26.

FRIDAY 13-15/01/19 - Grain Tech Middle East 2019
Egypt
https://graintecheg.com

17-19/01/19 - Lanka Livestock 2019
Colombo, Sri Lanka
www.lankalivestock.com

18-19/01/19 - Cascadia Grains Conference 2019
Olympia, Washington, USA
www.cascadiagrains.com

31/01/19 – 01/02/19 - Paris Grain Day 2019
Paris, France
www.parisgrainday.com

12-14/02/19 - IPPE 2019
Atlanta, Georgia, USA
www.ippexpo.org

19-21/02/19 - Grain Tech Expo Kiev 2019
Kyiv, Ukraine
www.grainexpo.com.ua

26-28/02/19 - Global Grain Asia
Singapore
www.globalgrainevents.com

29. 31. 28. 30. 27. 2-3/10/19 - Poultry Africa 2019
Kigali, Rwanda
www.poultryafrica2019.com

9-11/10/19 - Grain & Milling Expo 2019
Casablanca, Morocco
http://expo.grainmillingexpo.ma

16-17/10/19 - JTIC 2019
Lille, France
www.jtic.eu

17-20/10/19 - NAMA Annual Meeting 2019
Colorado Springs, Colorado, USA
www.namamillers.org

31/10/19 – 2/11/19 - Livestock Taiwan Expo & 
Forum 2019
Taipei, Taiwan
www.livestocktaiwan.com

29. 27.

SATURDAY 30. 30/04/19 – 02/05/19 - SIAL Canada 2019
Montréal, Canada
https://sialcanada.com 

13-16/05/19 - AFIA Purchasing and Ingredient 
Suppliers Conference 2019
Orlando, Florida, USA
www.cvent.com

30/05/19 - XXXVI AIBI Congress 2019
Manchester, UK
www.aibi.eu

29. 31. 28. 30. 28.

SUNDAY 31. 30. 29. 3-5/11/19 - AACC International Annual Meeting 
2019
Denver, Colorado, USA
www.aaccnet.org

3-6/11/19 - IAOM MEA 2019
Dubai, UAE
www.iaom-mea.com

6-8/11/19 - AFIA Equipment Manufacturers 
Conference 2019
Marco Island, Florida, USA
www.afia.org

10-16/11/19 - Agritechnica 2019
Hanover, Germany
www.agritechnica.com

12-14/11/19 - Global Grain Geneva 2019
Geneva, Switzerland
www.globalgrainevents.com

29.

MONDAY 4-7/03/19 - International Pizza Expo 2019
Las Vegas, Nevada, USA
www.pizzaexpo.com

5-7/03/19 - AgraME 2019
Dubai, UAE
www.agramiddleeast.com

5-7/03/19 - Canadian Crops Convention 2019
Montréal, Canada
https://convention.canolacouncil.org

8-10/03/19 - Rice Milltech Expo 2019
Rudrapur, India
http://ricemilltech.com

9-12/03/19 - GEAPS Exchange 2019
New Orleans, Louisiana, USA
www.geaps.com

11-13/03/19 - 6th Global Feed and Food Congress
Bangkok, Thailand
https://g£ c2019.com

13-15/03/19 - VIV Asia 2019
Bangkok, Thailand
www.vivasia.nl

17-19/03/19 - NGFA 123rd Annual Convention
Amelia Island, Florida, USA
www.ngfa.org

20-23/03/19 - IDMA 2019
Istanbul, Turkey
www.idma.com.tr

2 – 5/06/19 - IFT Annual Event and Food Expo 2019
New Orleans, Louisiana, USA
www.ift.org

5-7/06/19 - Rice Market & Technology 
Convention 2019
New Orleans, Louisiana, USA
https://ricemtconvention.com

11-12/06/19 - IGC Grains Conference 2019
London, UK
www.igc.int

12-13/06/19 - Cereals 2019
Lincoln, Lincolnshire, UK
www.cerealsevent.co.uk

12-13/06/19 - European Environmental Ports 
Conference 2019
Antwerp, Belgium
www.wplgroup.com

12-14/06/19 - VICTAM International 2019
Cologne, Germany
https://victaminternational.com

13/06/19 - GRAPAS Conference 2019
Cologne, Germany
https://millingandgrain.com/web/event/?id=1098

13-15/06/19 - VIV Turkey 2019
Istanbul, Turkey
www.viv.net

14/06/19 - European Flour Millers Convention 
2019
Paris, France
www.flourmillers.eu

26-28/06/19 - Livestock Philippines 2019
Pasay City, Philippines
www.livestockphilippines.com

30. 30.

TUESDAY 7-11/09/19 - International Baking Industry 
Exposition 2019
Las Vegas, Nevada, USA
www.ibie2019.com

10-12/09/19 - AFIA Liquid Feed Symposium 2019
Omaha, Nebraska, USA
www.afia.org

10-13/09/19 - SPACE 2019
Rennes, France
http://uk.space.fr

18-20/09/19 - ILDEX Indonesia 2019
Jakarta, Indonesia
www.ildex-indonesia.com

19-21/09/19 - VIV Qingdao 2019
Qingdao, China
www.viv.net

24-27/09/19 - WorldFood Moscow 2019
Moscow, Russia
www.world-food.ru

31.

WEDNESDAY 8-10/11/19 - 48th Annual Country Elevator 
Conference and Tradeshow
Indianapolis, Indiana, USA
www.ngfa.org

MAG Calander 2019.indd   1 31/01/2019   15:03
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PRINT DIGITAL

myMAG

Listings - Per Year
Logo $399 £319

Synopsis $340 £272

Directory print advertisements - Per year
Double page $4,999 £3,999

Full page $3,999 £3,199

Mini page $3,199 £2,559

Half page $2,399 £1,919

Third page $2,099 £1,679

Quarter page $1,799 £1,439 Qu
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Pop-up banners
1 month  6 months 1 year

Pop-up  
- against company news 

$1,400  
/ £1,120

$5,500 
/ £4,400

$7,000 
 / £5,600

Pop-up  
- against company video 

$1,400  
/ £1,120

$5,500 
/ £4,400

$7,000 
/ £5,600

Pop-up  
- against company product

$1,400 
/ £1,120

$5,500  
/ £4,400

$7,000  
/ £5,600

In-Page - 690 x 95px

Header - 800 x 120px

In-Page - 690 x 95px

In-Page - 690 x 95px

Quad banner - 260 x 95px

Quad banner - 260 x 95px

Tower banner  
- 260 x 430px

FEATURE PAGES AVAILABLE
• Blog 
• Feed, flour, pasta, rice, oil seed
• Nutrition - feed and food
• Raw materials
• Storage and handling - silos, conveying, 

pneumatic, loading and unloading, bagging 
and palletising

• Lab machinery
• Events & training

www.millingandgrain.com
www.millingandgrain.co

Pop-up banners appear above the page contents

WEBSITES

Advertise on the home page
1 month  6 months 1 year

Header - 800px X 120px $2,000 / £1,600 $8,000 / £6,400 $12,000 / £9,600

In-Page - 690px x 95px $1,500 / £1,200 $6,000 / £4,800 $9,000 / £7,200

Tower banner - 260px x 430px $1,500 / £1,200 $6,000 / £4,800 $9,000 / £7,200

Quad banner - 260px x 95px $1,000 / £800 $4,000 / £3,200 $6,000 / £4,800

Pop-up - 600 x 600px $2,800 / £2,240 $11,000 / £8,800 $14,000 / £11,200

Video - home page $3,000 / £2,400 n/a n/a

Advertise on a feature page
Feature page 1 month  6 months 1 year

Header - 800px X 120px $1,500 / £1,200 $6,000 / £4,800 $9,000 / £7,200

In-page 690px x 95px $1,125 / £900 $4,500 / £3,600 $6,750 / £5,400

Tower banner  260px x 430px $1,125 / £900 $4,500 / £3,600 $6,750 / £5,400

Quad banner 260px x 95px $750 / £600 $3,000 / £2,400 $4,500 / £3,600

Pop-up $2,100 / £1,680 $8,250 / £6,600 $10,500 / £8,400
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Pop-up banners
1 month  6 months 1 year

Pop-up  
- against company news 

$500 
/ £375

$1,800
/ £1,300

$2,250 
 / £1,650

Pop-up  
- against company video 

$500 
/ £375

$1,800
/ £1,300

$2,250 
 / £1,650

Pop-up  
- against company product

$500 
/ £375

$1,800
/ £1,300

$2,250 
 / £1,650

In-Page - 690 x 95px

Header - 800 x 120px

In-Page - 690 x 95px

In-Page - 690 x 95px

Quad banner - 260 x 95px

Quad banner - 260 x 95px

Tower banner  
- 260 x 430px

Advertise on the home page
1 month  6 months 1 year

Header - 800px X 120px $700/ £550 $2,700 / £2,000 $4,000 / £2,950

In-Page - 690px x 95px $500 / £375 $2,000 / £1,475 $3,000 / £2,200

Tower banner - 260px x 430px $500 / £375 $2,000 / £1,475 $3,000 / £2,200

Quad banner - 260px x 95px $350 / £275 $1,350/ £1,000 $2,000 / £1,475

Pop-up - 600 x 600px $1,000 / £750 $4,000 / £2,950 $5,000 / £3,700

Video - home page $1,000 / £750 n/a n/a

Advertise on a feature page
Feature page 1 month  6 months 1 year

Header - 800px X 120px $500 / £375 $2,000 / £1,475 $3,000 / £2,200

In-page 690px x 95px $400 / £295 $1,500 / £1,100 $2,250 / £1,650

Tower banner  260px x 430px $400 / £295 $1,500 / £1,100 $2,250 / £1,650

Quad banner 260px x 95px $250 / £185 $1,000 / £750 $1,500 / £1,100

Pop-up - 600 x 600px $700 / £550 $3,000 / £2,200 $3,500 / £2,550

Pop-up banners appear above the page contents

www.millingandgrain.fr
www.millingandgrain-tr.com
www.millingandgrain.com.cn
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Advertise on a feature page
Feature page 1 month  6 months 1 year

In-page 690px x 95px $1,125 / £900 $4,500 / £3,600 $6,750 / £5,400

Advertise on the home page
Feature page 1 month  6 months 1 year

Header - 800px X 120px $1,500 / £1,200 $6,000 / £4,800 $9,000 / £7,200

In-page 690px x 95px $1,125 / £900 $4,500 / £3,600 $6,750 / £5,400

Tower banner  260px x 430px $1,125 / £900 $4,500 / £3,600 $6,750 / £5,400

Quad banner 260px x 95px $750 / £600 $3,000 / £2,400 $4,500 / £3,600Advertise on the home page
1 month  6 months 1 year

In-Page - 690px x 95px $1,500 / £1,200 $6,000 / £4,800 $9,000 / £7,200

WEBSITES

In-Page - 690 x 95px

In-Page - 690 x 95px

Quad banner - 260 x 95px

Quad banner - 260 x 95px

Quad banner - 260 x 95px

Tower banner  
- 260 x 430px
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CONTENT MARKETING

What is content
• Press releases
• Features (400-1500 words plus images)
• Product focusses
• Videos
• Infographics
• Staff appointments
• Completed project feature
• Company news updates 
• Case studies
• Images relating to a topic
• Research
• Company anniversaries

How is the content distributed 

Digital 
• Blogs 
• Websites 
• Youtube 
• Social media

Through the market 
place
• Company pages
• Video pages
• Product focus 

 
Print
• Magazines
• Languages
• MyMAG connecting print and digital
• QR Codes connect print to digital

Where content is hosted
• Print magazines
  – English
 – Spanish
 – Turkish
 – Arabic
 – Chinese
 – French
• Online in websites
• Online in blogs
• Online on social media 

platforms

“Content marketing is a strategic marketing approach focused on creating and 
distributing valuable, relevant and consistent content to attract and retain a clearly 
defined audience — and, ultimately, to drive profitable customer action.”
Content marketing is as old as the first engraved stones, through to the first published 
newspapers and magazines. Your current and future customers will be drawn to all relevant 
content. Some will read it in printed material, others will search for it online, some will 
receive it in newsletters and others will pick it up in social media.
The key to it being read is not in its delivery but in its relevancy. It will only be valuable 
content if it is relevant.  And if you are serious about marketing your content, you have to be 
consistent and available to all your current and potential customers in their own languages.
Making your content easily accessible to readers ensures it is viewed as valuable content, 
whether it is distributed via print, digital as news or via social media.

Flour milling lines ‘H, I and J’ at this 
world-renowned site, which happens to 
be the largest producer of flour at a single 
facility and processing over 11,600 tonnes 
of wheat-per-day, are being upgraded 
with the latest Ocrim equipment. Over a 
four-year period, three processing lines 
have been replaced without losing any 
production. The whole project will be 

completed and up-and-running in early November 2019. 

Indonesia is a very long and 
spread-out country. Its population 
of 268 million people inhabit some 
two million square km spread over 
16,000 islands. Bogasari is the 
country’s major flour producer and 
is continually striving to meet the 
ever growing demand for flour and 
milled products.

With lines ranging from ‘A-to-O’ that’s how the world’s largest 
single-site flour mill allocates its production lines - it has a total 
of 15 lines processing just over 11,600 tonnes of wheat-per-day 
in three shifts. All are Ocrim-equipped lines.  Existing lines ‘H, 
I and J’ have been progressively replaced with up-to-the-minute 
advanced machines, replacing the earliest Ocrim milling lines.

Although Milling and Grain visited to look at the new lines 
and the planned silo development, I took the opportunity to ask 
Mr Welirang about milling in one of the world’s most populated 
countries.

by Roger Gilbert, Publisher, Milling and Grain

As new generations come to the fore, changes occur and no more 
so than in the milling industry. Milling and Grain visited Bogasari 
Flour Mills in Jakarta, Indonesia earlier this year to report on the 
refurbishment of three of its 15 production lines by Ocrim. The current 
upgrade is not just about new equipment and the latest technology, it’s 
also about the changing aspirations and purchasing trends of local 
consumers.

Perendale Publisher’s CEO, Roger Gilbert, talked to Franky Welirang, 
CEO of Bogasari, which is part of PT Indofoods Sukses Makmur, 
about his views on the future of flour milling as it tries to meet the food 
demand from a country with 262 million inhabitants spread out over 
5,245 km from west to east and encompassing 16,000 islands.

Technological advances help 
millers meet consumer needs

Bogasari Flour Mills
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 Q: What makes Indonesia unique in milling terms?
“Indonesia is often misunderstood. From east to west is the equivalent flight time 

of Abu Dhabi to London, the spread of Indonesia is almost a 10-hour flight. It is 
comprised of five big islands: Sumatra, Java, Borneo (Kalimantan), Sulawesi and West 
Papua. 60 percent of our 270 million people are located on Java, the smallest of these 
five islands. Sumatra is three-and-a-half times the size of Java and West Papua is even 
bigger. In between there are over 17,000 small islands.

“Urban growth is not particular to Java but is occurring throughout the country and is 
bringing with it logistical problems for us. Logistics in Indonesia involves significant 
air, sea and land travel. The price of domestic transport is very high. This is one factor 
among many that limits our growth.

We would like to see every home kitchen in Indonesia 
with a 0.5kg of flour on the shelf, just like all the 
other essentials like salt, pepper, vinegar and 
sugar.” That’s the goal of Franky Welirang, the CEO 
of Bogassari, Jakarta, the largest single-site flour 
mill in the world.

Franky Welirang CEO 
(left), stood with Erwin 
Sudharma, deputy 
director, Bobby Arianto, 
SVP Manufacturing and 
Andry Wiryanto. Vice-
president Engineering 
and Technology, his 
second generation 
management team at 
Bogasari in front of a 
portrait of the founders 
and first generation 
of company leaders. 
The third generation 
is ‘coming in,’ says Mr 
Welirang 

Interview with Franky Welirang, the CEO of Bogassari

2020

Accepting entries for 2020 now! 

THE GRAPAS 
INNOVATIONS AWARDS
To apply please contact Rebecca Sherratt  
(rebeccas@perendale.co.uk) for an application form.

YOUR GLOBAL PARTNER

MARCH 24TH 
BANGKOK, THAILAND

A ONE-DAY 
CONFERENCE FOR 
MILLERS OF FOOD, 
FLOUR & RICE

Part of GRAPAS Asia 2020, March 24 – 26, 
the dedicated event for the grain and 
rice processing industries within Asia
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Q: Is the company’s aim to provide for the bigger 
populations first?

“We see across Indonesian cities developing their urban areas. 
These urban areas are becoming a target for flour. In northern 
Indonesia there is increasing competition due to the close 
proximity to Penang.

“Our competition is in terms of costs, availability, consistency 
and service. Consistent quality requires standardised wheat; 
different wheat will give different character to the flour, even 
though it may have the same protein content. This is how we see 
the market and it is continuously growing and developing. We see 
Indonesia as it is within ASEAN. 

“The major flour industry in the region is probably Indonesia. 
Over the past 20 years we have been the most competitive and 
fully deregulated in the flour industry. There are 25 factories in 
Indonesia.  We are the biggest, with four locations. The biggest 
is here in Jakarta at around 11,600 tonnes-per-day and then 
Surabaya with around 6000 tonnes-per-day. We took over a 
company in West Java of 1100 tonnes-per-day and another mill 
producing 200 tonnes-per-day. All four of our mills are running 
well.”

When asked if the company had considered exporting flour to 
neighbouring countries, Mr Welirang said that efforts to develop 
markets for flour products in Myanmar and the Philippines had 
also been curtailed due to logistical costs.

“We do export to the ASEAN region but that is not our main 
focus. Besides flour, we also have by-products which we produce 
for feedmills. We do not have a feedmill yet. Around 50 percent 
of our by-product is exported to Taiwan, Vietnam, Philippines, 
Japan, Korea and Middle East.

The other 50 percent of our by-product is used domestically in 
our own feedmills. I believe that in the coming 10-15 years our 
current protein supply will not be enough, so we will need to 
produce a feed with higher protein content. This will come with 
improved technology. Indonesia has something like 100 feed 
mills and produces 22 million tonnes of feed,” he added.

Bogasari also produces pasta. In fact, it has the largest 

manufacturing facility for pasta in South East Asia.
“In the past, 70 percent of our pasta was exported and 30 

percent consumed domestically. Now we export 50 percent and 
50 percent is consumed domestically due to increased demand 
within Indonesia. So the domestic market is growing and we are 
expanding our pasta production lines as well,” he adds.

Q: Is the Indonesian diet changing in other ways?
“There are two changes we have seen in the market. The 

majority of our population are young millennials – below 40 
years of age. Today’s businesses are on the brink of change 
which will occur over the next five years. I’m the ‘going out’ 
generation, and they are the ‘coming in’ generation. The first 
generation has passed, I am the second generation and the third 
is coming. If you look at the manufacturing side and the trade 
side, the distributors and the traders, you’ll see a passing of 
generations. 

And new industries are arriving. Depending on how industries 
treat the market, that is a light on the big industries, medium 
and the small. Sixty percent of our business goes to small and 
medium industry, the remaining 40 percent to big industry. 

“What I mean by big industry is biscuit producers, instant 
noodle producers and the big bread companies – all with 
modern facilities. These big industries will try to produce their 
own flours in the future. Then you have the 60 percent that 
makes up small and medium enterprises, ‘mumma-and-pappa’ 
style businesses producing breads, noodles, cakes, cookies, etc. 
If we take the modern large industries, they are so advanced, yet 
their margins are small but stable. Then when you look at the 
thousands of these small and medium enterprises, that must be 
included in our distribution, they are growing and have greater 
margins. 

“These businesses need to be well equipped to handle the 
market. Not only that but the way they trade is changing the 
system. In short, you have the traditional kind of industries, and 
then you have the modern type which goes against them. So you 
have young millennial-type industries developing and they are 

Pansifters were the first to 
be replaced in a two-step 
operation that did not hinder 
the output of the three lines 
being upgraded 

The Bogarari management team is 
proud of its ability to train millers. An 
extension of the Ocrim Milling School, 
the Bogasari Milling Training Centre 
ensures all workers are fully trained 
in operating the latest technologies 
being adopted by the company

The wraps come off! The last of three production lines 
after a four-year upgrade of one milling section in 
this massive facility is complete. The three lines will be 
fully operational in November this year
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using modern online methods including social media to sell their 
products.” 

“It’s a very different approach to the way bulk flour is sold,” 
he adds.“To understand the pioneering of new industries, these 
are home industries. They grow through friends, birthday parties, 
marriage and also during festival seasons. The young generation 
is different—they identify through an online market as artisans 
- and they are making business through it! They pay a lot, many 
times the normal price and they queue for three months waiting 
for product. Their claims are health with good packaging and 
home delivery. The trade in grains is also changing, you have 
the traditional and the modern. In answer to your question I 
believe that all aspects of the market is undergoing these kind of 
changes.”

Q: How do you cope with being such a huge flour 
producer on a daily basis while customers are buying 
small and smaller packs online. Are there changes 
taking place in your company to address this?

“We normally sell in the 25kg bags, now we have 5kg, a 
1kg and a 0.5kg. We also sell online, and the company keeps 
an accurate tracking of its sales through normal distribution 
channels", he adds. “Basically we are tracking our product, our 
distributors and our grocers. Flour is an intermediate product, it is 
totally about how to market it. For example, who is making cakes 
for sale, etc. The more people making cakes and bread the better 
our market is for flour. 

Baking equipment is also very important. If it doesn’t exist here, 
the flour market is not growing. All of the mixers and such like 

Mill Manager Inyoman Arthadana in the new 
treble-line mill’s control room shows that the roller 

stands can be managed from his tablet, which 
provides the same information as he had access to 

in the control room alone

There is more to this up-grade 
than just a replacement of the 

roller mills 

mycofix.biomin.net
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Get your content 
actively promoted 
through all of 
of distribution 
channels in a 
targeted campaign 
to reach the largest 
audience possible

PRINT

NEWSLETTER

MOBILE APP

millingandgrain.com

The Global Miller

internationalmilling.com

myMAG

MAG TV
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E-NEWSLETTER

Newsletters
Week Month  6 Months 1 Year

Header 
660px X 95px

$1,000  
/ £1,600

$2,500  
/ £2,000

$9,000  
/ £7,200

$14,000  
/ £11,200

In-Page  
430px x 100px

$800  
/ £1,600

$2,000  
/ £1,600

$6,000  
/ £4,800

$10,000  
/ £8,000

Milling and Grain’s weekly E-Newsletters provide all the 
essential industry updates you need to keep updated about the 
latest in grain and feed technology, delivered straight to your 
inbox. Each of our regional offices is responsible for putting 
together bespoke newsletters that are catered more to those 
regions and languages. As well as all the latest industry news, 
our E-Newsletters also provide subscribers with Milling and 
Grain magazine updates, conference news and International 
Milling Directory updates.
Our E-Newsletters are available in Spanish, French and Turkish.

Header

Header

Header

Header

Header

Header

In-Page

In-Page

In-Page

In-Page

Header

18



APP

APP-PHONE
Month  6 Months 1 Year

Rotating 
banner advert $400 / £320 $1600 / £1,280 $2800 / £2,240

Rotating banner advert  
(hyperlinked)
1378px x 300px

The Milling and Grain mobile App is available 
on both the Apple Store and via Google Play. The 
app is available in six different languages and can 
be accessed by searching for ‘Milling and Grain’. 
Depending on your geographical location, users 
can download the respective app in the county’s 
respective language. If a user is based either in France 
or a French-speaking country, they will have access 
to the French app, whilst users in Spain or South 
America will have access to the Spanish app. Each 
of the respective language apps provide users with 
a comprehensive database of our past editions, all 
available to download and read at your leisure.
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ONLINE 
MILLING 
SCHOOL

ECR DO

VICTAM and Animal Health and Nutrition Asia 2022  
VIV Asia 2022  
The Animal Feed and Nutrition Awards 2022 
The GRAPAS Conference
Eurotier  
Interpack 
GEAPS Exchange
ILDEX Vietnam 2022 
IAOM Conference and Expo 
Agrishow Brazil
IPACK IMA 2022 
PIX AMC 2022 
FIGAP 2021
Livestock Philippines
Agritechnica Asia
Cereals 
VIV Turkey 
Indo Livestock
Lanka Livestock

Livestock Malaysia 
Hanoi Livestock
50th AFIA Liquid Feed Symposium 
SPACE 2021  
Ildex Indonesia
Trigar 2021 
Vietstock

ALIM 
JTIC 
VIV MEA
Agri Livestock

Milling and Grain is 
committed to supporting 
the industry by attending 

trade shows and 
exhibitions throughout the 

year. We are looking to 
returning to this service in 

2022

INDUSTRY EVENTS
An example of the events we attended last year
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CONFERENCES & AWARDS
ONLINE 
MILLING 
SCHOOL

ECR DO

The Online Milling School is a set of weekly e-learning experiences for industry members 
wanting to learn more about each individual stage of the feed milling process. Each webinar 
specialises in one specific process in the feed production chain and features industry experts 
providing insight into how to optimise this process.
Co-organised by Milling and Grain and Progressus Agrischools, the Online Milling School 
runs on a weekly basis and features a wide variety of topics, ranging from batching, mixing, 
conveying, pelleting and more.

Find out more at myMAG.info/e/875  

Build myFeedmill is a concept introduced by Milling and Grain and VIV Worldwide in 2017 
under the CropTech-FeedTech brand. During the Build myFeedmill Conference, 10-12 companies 
are given the opportunity to deliver a 10-minute presentation about a specific solution that assists 
feed millers in their everyday processes and practices.
Build myFeedmill enables attendees to discover how the latest innovations may help make their 
feed milling truly innovative, efficient and profitable.  

Find out more at myMAG.info/e/297  

Regularly hosted at VIV Exhibitions, the Aqua Feed Extrusion Conference series is a brilliant 
opportunity for companies to present their latest innovations for the feed and extrusion industries. 
Co-organised with Dr Mian Riaz, Head of Extrusion Technology at Texas A&M University, USA, 
these conferences specialise in pet food, aqua feed and all aspects of extrusion technology. 

Find out more at myMAG.info/e/296   

Milling and Grain are proud to host the GRAPAS Innovations Conference at leading trade show 
VICTAM International. This annual conference focusses upon unique innovations in the flour, 
rice and pasta processing industries and features companies showcasing their new solutions for 
the milling sector, as well as keynote speakers from international milling organisations. Solutions 
are presented to specialist milling judges, who decide who is worthy of taking home the coveted 
GRAPAS Innovations Awards trophy.

Find out more at myMAG.info/e/291    

The GRAPAS Innovations Awards are Milling and Grain’s opportunity to give recognition to 
key innovators in the flour, rice and pasta processing sector. Companies are given the chance to 
enter their new milling solutions into the awards, to be judged on which innovations bring the 
most exciting benefits, features and abilities to the industry. Entries into the GRAPAS Innovations 
Awards are invited to present their innovations at the GRAPAS Innovations Conference.

Find out more at myMAG.info/e/291    

Also hosted at VICTAM International exhibitions, The Animal Feed and Nutrition Awards give 
companies the chance to have their new feed processing solutions recognised for their exciting 
offerings to the industry. Companies are welcome to enter their solutions into the awards, to 
be judged by an international panel of expert judges and trophies are awarded at the VICTAM 
International Reception. Previous award winners include Famsun, Geelen Counterflow and Van 
Aarsen.

Find out more at myMAG.info/e/966    

The animal feed  
and nutrition awards
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INTERVIEWS

The Rongorongo Live Lounge
Milling and Grain have established a new video studio to 
complement our MAG TV Channel, to allow for interactive discussion 
around topics that matter to millers and the milling industry most.
Rongorongo Live invites leaders and experts, both within and 
related to our milling industries, to discuss matters that concern 
them and that need to be addressed. It is an opportunity for our 
food production industries to join the debate about food safety, 
food security, the impact of trade and regulation on food supply 
and many other factors that production processes now face in an 
ever-concentrated world.
Over past months of magazine production, we have been proud 
to have talked with industry leaders, and those from Progressus 
Agrischools, Victam International and VNU Exhibitions and others, 
in the Rongorongo Live Video Lounge. In addition to our expert 
guests, Milling and Grain’s Managing Editor Peter Parker will 

be joining us in the lounge each month from 2022 onward for a 
discussion regarding the best stories and news in the latest edition 
of Milling and Grain magazine. Catch their comments and opinions 
on Rongrongo Live Video Studio or visit our website
Keeping our population supplied with foods they not only enjoy, 
but is safe and affordable, is our shared aim and, to those ends, 
Rongorongo Live will give voice to those issues that challenge us. 
In fact, ‘rongorongo’ is an ancient South Pacific word that means 
‘to declaim, to recite and to chant out’ making our video studio a 
common discussion platform for our industry.
Stay tuned to the Rongorongo Live video lounge to stay updated 
with all the crucial information regarding the food and feed 
industries, as well as industry interviews, project announcements 
and more.
Access the full Rongorongo Live video library at:
myMAG.info/e/970

Studio_sign.indd   1Studio_sign.indd   1 12/03/2020   10:5012/03/2020   10:50
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TRAINING

The Online Milling School
The Online Milling School

In June 2020, Milling and Grain magazine, in cooperation with 
Progressus Agrischools, set up the Online Milling School. Serving 
as a platform for millers to engage with the industry and latest 
innovations in the sector, we have hosted a total of 12 e-learning 
experiences, discussing various critical aspects of the feed milling 
operation. These sessions have been a great success, and this is only 
the beginning!

Who should attend the OMS?
Are you a professional operating a feed mill plant, a nutritionist or in a 
technical role that supports feed mill operations? Then come and join 
us at the Credo Online Milling School for a series of live webinars that 
will improve your knowledge and confidence in your work.
Credo brings you the most up-to-date, essential knowledge and 
enhanced understanding of livestock, aquaculture and petfood 
milling operations directly to your desktop! 
Essentially, Credo offers a virtual live-streaming environment that is 
dedicated to providing you with a unique online learning experience, 
one that meets your constant drive to learn and grow within your 
chosen career.
The carefully crafted training modules of Credo are delivered by a 
variety of industry experts that are ready to share their valuable 
knowledge and know-how for the overall betterment of the industry 
and its professionals.
The benefit? Gain the skills you need to accelerate your career in the 
field of feed milling, or simple, an excellent way for you to learn more 
about a topic that you find beneficial for your everyday professional 
activities. No prior experience or travelling is required to get started. 
Simple sign up and you are ready to start building those critical 
capabilities. 

Be a future presenter
Interested to show our industry that you are a supporter of people 
development through education? You are more than welcome to 
be part of this initiative! We are always on the lookout for expert 
instructors, knowledgeable contributors and programme supporters.

Be seen by those who want to learn
Our OMS will provide a 12-week learning experience in all aspects of 
feed milling, from raw material handling through to final packaging 
and dispatch. Those attending will be interested in all the technology 
and equipment that goes into the production process and there is no 
better way to reach these future industry movers and shakers than 
through sponsorship. Sponsoring comes in a range of packages and 
is a unique opportunity either as a one-off or over an extended period 
to be associated with this learning platform.

Find out more

The Credo Team
For registration information
Email: info@onlinemillingschool.com
Tel: +66 2653 1148

For presenters
Email: info@onlinemillingschool.com
Tel: +66 2653 1148

For sponsorship options
Tuti Tan
Perendale Publishers Ltd
Email: tutit@perendale.co.uk
Tel: +44 1242 267700

www.onlinemillingschool.com
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