
CREATE DEMAND
FOR YOUR BRAND  
IN LATIN AMERICA

Latin America is a $258 billion market for meat and 
poultry. To capitalize on the opportunity you can’t rely 
solely on agents and distributors—they don’t promote 
and build your brand. 

Agents and distributors are typically focused 
on short term sales goals while representing a 
multitude of brands. The number of prospects 
they can influence is limited by how many sales 
calls they can make in a day. And your sales 
message as told by multiple individuals is rarely 
consistent. 

Advertising in CarneTec builds your brand by 
delivering a consistent message among more 
than 6,000 meat industry buying influences. 
A strong brand evokes quality and opens the 
door to sales by reducing the perceived risk 
for buyers. 

MAKE SURE IT GETS  
THE ATTENTION OF THE  
WORLD’S LARGEST PRODUCERS  
OF BEEF AND POULTRY  
The largest single market for beef and 
poultry production in the world
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CARNETEC SUBSCRIBERS 
represent a market which 
produces 30% of the world’s beef, 
26% of the world’s poultry and  
7% of the world’s pork.

LATIN AMERICA CONSISTS OF 
14 MEAT-PRODUCING COUNTRIES 
It’s not enough to cover Brazil. 
Argentina is the sixth largest producer 
of beef and veal in the world and the 
ninth largest producer of poultry. 
Mexico ranks sixth in global poultry 
production and seventh in global beef 
and veal production. 

$258 Billion 
Market

MILLION TONS %

Brazil 29.1 56%

Mexico 7.6 15%

Argentina 6.0 12%

Colombia 3.1 6%

Chile 1.5 3%

Uruguay 0.6 1%

Paraguay 0.5 1%

Other 3.1 6%

51.5 100%
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Connect with Meat and Poultry Processors 
on Multiple Platforms

Andre Sulluchuco,  
Editor in Chief

Fluent in Spanish, 
Portuguese and English, 
Andre Sulluchuco’s 
connections to the  
Latin American  
meat industry 
extend deep 
and wide, 
resulting in 
exclusive and 
valuable content.

OPPORTUNITIES IN THE  
LATIN AMERICAN MEAT MARKET

CARNETEC IS A RESOURCE FOR LATIN AMERICAN  
MEAT AND POULTRY PROCESSORS
that identifies growth opportunities both at home and abroad. It’s 
where science, education and industry connect to advance food 
safety, productivity and quality. More than 6,000 subscribers 
throughout the region depend on CarneTec for the latest technical 
content and industry news. 

Published in Spanish and Portuguese, a quarterly print 
magazine, enewsletters, two websites and webinars provide an 
integrated approach to maximize readership and advertiser value.

CARNETEC CAN HELP YOU BUILD 
your brand in this huge market. We’ve 
invested 29 years in Latin America and 
have earned the trust and respect of meat 
and poultry processors throughout the 
region. CarneTec has the only magazines 
and websites that serve Spanish-speaking 
Latin America and Brazil in Portuguese.

DESTACADAS

Tendencias de consumo e innovaciones de envases para 
productos cárnicos

Fagocitos: una alternativa natural para antibióticos en salud 
animal

Intervenciones antimicrobianas para prevenir la contaminación 
de patógenos en canales bovinas

Prácticas de bioseguridad en granjas de pavos con resultados 
negativos y positivos de Campylobacter

NOVEDADES

“La calidad y la consistencia son, y 
seguirán siendo, importantes para 

nuestras operaciones diarias”
— Rick Martins, vicepresidente de Silva Sausage

Listeria monocytogenes: tácticas 
y estrategias para su control en 
plantas de procesamiento

Por Christine Alvarado, PhD, professor, Animal 

Science Department, Texas A&M University

A través de este boletín, entérese paso a paso como 
fortalecer la inocuidad de sus productos cárnicos

Octubre 2018

PERSPECTIVA
Seguridad de Alimentos en

Hawkins Food Ingredients provides functional blends, flavors, and anti-
microbials that address your challenges surrounding shelf life. Hawkins 
supports your needs with solutions for yield and moisture management, 
color stability and flavor protection, texture modification, pathogen control, 
microbial suppression and clean label options. For more information, click 
here. We always bring more to the table.
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MENSAJE DEL ANUNCIANTE 
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Investigaciones científicas y nuevos desarrollos 
son los temas principales de este boletín

Octubre 2018
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Listeria monocytogenes: tácticas 
y estrategias para su control en 
plantas de procesamiento

Por Christine Alvarado, PhD, professor, Animal 
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Mejoramiento de líneas de producción por medio 
de estrategias e inversiones rentables 
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Y OPERACIONES
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DESTAQUES

Aplicação de revestimentos em presuntos curados para evitar 
infestações de ácaros e preservar propriedades sensoriais

Desempenho e rendimento de carcaça de frangos de corte 
alimentados com probiótico

Proteoma e características qualitativas de peito de frango com 
aspecto de endurecimento

Uso de vinagre tamponado para inibir crescimento de Listeria 
em peito de frango cozido e marinado

NOVIDADES

“Qualidade e consistência são e 
continuarão sendo importantes para 

nossas operações diárias”
— Rick Martins, vicepresidente de Silva Sausage

Listeria monocytogenes: tácticas 
y estrategias para su control en 
plantas de procesamiento

Por Christine Alvarado, PhD, professor, Animal 

Science Department, Texas A&M University

Saiba passo a passo como fortalecer o nível de 
inocuidade de seus produtos cárneos por meio 

desta newsletter

Outubro 2018

ANÁLISE
Segurança dos Alimentos em 
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BUILD YOUR BRAND ON MULTIPLE PLATFORMS

CONTACT YOUR ACCOUNT REPRESENTATIVE TO BUILD YOUR 
BRAND’S PRESENCE IN LATIN AMERICA
BILL KINROSS, Publisher 
bkinross@carnetec.com
+1-312-274-2214 

JEFF SUTLEY
jsutley@carnetec.com
+1551-427-2263

KAREN MORIARTY
kmoriarty@carnetec.com
+1 630-877-4115

JOHN MCMILLAN
jmcmillan@carnetec.com
+1 402-203-4585 

Advertising in CarneTec ensures 
your message reaches buyers in 
Latin America in two languages. It 
gives your agents and distributors 
the tools they need to promote your 
brand and generate sales leads. 

Readers trust CarneTec, a brand with 
a 29-year history in Latin America. That 
trust translates into results for advertisers. 
Quality leads from registered readers gives 
you information to act upon. When it comes 
to helping you expand your presence in 
Latin America, you can rely on CarneTec.

CARNETEC HAS YOU COVERED 
IN LATIN AMERICA

WHAT READERS ARE SAYING ABOUT CARNETEC
“�CarneTec gathers leaders from around the world among its 

team of authors. It’s a great publication.”
—Marcelo Cagnoli, founder, Marcelo Cagnoli Charcuteria (Argentina)

“�CarneTec delivers top quality technical and scientific 
content with differentiated articles, news and feature stories. 
CarneTec offers up-to-date content with data and figures that 
are useful for industry professionals.”

—Dr. Antonio Arjona Granados, medical veterinarian,   
Service for the National Health for Food Safety and Food Quality of Mexico 

“�CarneTec has very rich and engaging content, with 
innovation and important information for the industry.”

– Research and Development Specialist, Meat Processor (Brazil)

www.carnetec.com.br

FATORES QUE 
INFLUENCIAM O 
MARMOREIO DA 
CARNE BOVINA
Boas práticas 
na produção 
de presunto 
defumado 
Análise do uso da 
insensibilização 
por gás em aves
Como estender 
a vida útil de 
embutidos 
fermentados

Janeiro-Março 2023
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