
where the dairy and food 
industry come together

Attend Worldwide Food Expo and find more than 50 educational sessions and short 
courses organized into tracks designed to help you increase profitability, safety,  
performance and meet today’s challenges head on.

 Consumer Trends	  Food Safety	

 Sustainability	  Business Fundamentals	

 Product Development	  �Tech Sessions 
(Food, Beverage and Dairy; Meat/Carne)

October 28–31, 2009 M cCormick Pl ace  Chicago, Illinois

Bring a team—there is value for everyone.  

Register Today 
www.worldwidefood.com 



The Sustainability  
Pavilion

Here you’ll find suppliers with services 
and products geared specifically to offer 

sustainability solutions. Highlighting 
the latest sustainability trends and best 

practices to sustain a healthy industry and 
planet while increasing the bottom line.

The Seasonings,  
Flavoring and  
Ingredients Pavilion
Discover new trends in the increasingly 
important category of product additives 
and enhancements. Cooking demonstra-
tions will incorporate the recipes and new 
products that will be featured in several 
educational sessions. This is a must- 
attend for research and development 
staff, corporate chefs and executives  
looking for the next great taste.

the expo
Aisles and Aisles of Innovation

Don’t Miss

•	 Beverage, Dairy & Food Products
•	 Blending & Batching Equipment
•	 Business & Industry Resources & Technology
•	 Environmental Services/Equipment
•	 Facility Maintenance	
•	 Seasonings, Flavorings & Ingredients
•	 Laboratory Testing & Quality Control
•	 Packages, Packaging Materials & Containers

•	 Packaging  & Processing Equipment & Supplies
•	 Pasteurization
•	 Retailing, Merchandising & Promotion
•	 Safety Equipment
•	 Sanitation Supplies & Equipment
•	 Temperature Control
•	 Transportation, Distribution & Materials Handling
•	 And more...

Register TodaY! www.worldwidefood.com


