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Pan Global media and publishing BV 

At Pan Global Media and Publishing BV, we specialize in the publication

of dedicated trade journals tailored to contemporary professionals within 

the realms of clinical chemistry, in vitro diagnostics, and the healthcare sector. 

Our publications feature comprehensive articles and exclusive interviews 

with prominent industry experts, providing our readers with an insightful per-

spective on the prevailing trends and advancements in their respective fields.

Additionally, our print and digital magazines offer exposure to the

latest products and pertinent industry discussions. These publications

are distributed at numerous international trade shows and exhibitions.

If you aspire to engage with decision-makers and showcase your company, 

products, and services, Pan Global Media and Publishing BV provides an 

ideal platform. We offer customized communication packages, meticulously 

designed to strike the right balance between print and online marketing. 

This approach not only enhances brand recognition and image but also 

facilitates the generation of high-quality sales leads.

Keen to explore further? Visit www.panglobal.nl or get in touch with

our team directly.

Your dedicated partner

Twan Heesakkers
Publishing executive
+31 6 468 448 73
t.heesakkers@panglobal.nl

Marjon van Kasteren
Administration
+31 6 230 210 73
m.van.kasteren@panglobal.nl
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In 2024 we offer all print 
advertisers free coverage 
on our social media.
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The magazine you must read!

For numerous years, this magazine has proven indispensable to experts 

specializing in a range of areas, including: Alcoholic drinks | Bakery | Beverages 

| Cereals | Confectionery and biscuits | Desserts | Drinks machines | Fats and 

oils | Food industry and consumer trends | Food ingredients | Food legislation 

| Food processing and packaging | Food safety | Fruit | Marketing and retailing 

| Meat and meat products, miscellaneous | Meat processing | Milk and dairy 

products | Organic food | Plant extracts | Prepared foods | Refrigeration 

| Robotics | Science and nutrition research | Seafood | Snacks | Speciality diets 

| Sports drinks/food | Spreads | Supplements and nutrition | Sweeteners

The perception of sweetness is an intricate facet of human sensory 

capability, defined by a complex interplay of color, aroma, and flavor. 

This amalgamation of sensory elements varies uniquely for each individual, 

imparting distinct experiences and sensations. Those who specialize in 

crafting the flavors for food products are known as flavorists, and their 

domain is a realm of constant complexity and variability. From genetic 

influences to chemical processes, scientists are ceaselessly engaged in 

the pursuit of refining taste.

The diverse techniques employed in production to attain the ideal taste 

balance are contingent upon methods for controlling and stabilizing in-

gredients. Once the desired taste profile is achieved, it is imperative to 

sustain both the taste quality and product safety. In an era where the 

scrutiny of ingredient quality and the prevention of unwanted compounds 

infiltrating our daily food supply are of paramount concern, the field of 

food science has risen to prominence. Food Engineering and Ingredients 

(FEI) encompasses a vast spectrum of topics addressing food safety and 

process advancements.
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Informing food scientists



MIDDLE-EAST

999
4.39%

EUROPE

12 377
54.42%

AMERICAS

1 299
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AFRICA

765
3.37%
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Editorial mission

Our mission is to provide the food and beverage industry with valuable information 

concerning ingredients, processing, and packaging.

Serving Scientists and Researchers
We conduct readership surveys to gain insights into the topics and trends our readers find 

most relevant and valuable, as well as the types of articles and editorial features they prefer. 

This feedback informs the development of our annual editorial calendar.

Informed by Current Market Demands
We leverage online data from our website and Google search analytics to identify specific topics 

and interests that are most pertinent to our audience and offer the greatest utility. Armed with 

this information, we curate content that caters to the needs and desires of scientists.

Authored by Scientists and Industry Experts
Our editorial content is authored and independently written by experts in the field,

including scientists and industry professionals.

Aligned with Relevant Products
Our editorial content is strategically aligned with related products, enabling our readers

to establish stronger connections with providers when they are already exploring products

of interest.

Target group

Besides manufacturers and distributors, www.fei-online.com reaches approximately

115 000 end users who are all active in the Food Industry. A broad range of products and services

are presented via the website, electronic newsletter, direct mail and specialized journals.

Press releases / Product news You may send your press releases and product news items

to FEIeditor@panglobal.nl. Our editorial team will evaluate each item for publication.

Facts & numbers

Circulation statement September 2022

Circulation by department / specialty

General Management 29.1%
Quality Assurance / Safety 17.2%
Purchasing 11.5%
Sales / Marketing 2%
R & D 22.6%
Processing / Production Control 11.4%
Distribution / Logistics 6.2%

Circulation by type of industry

Bakery Products 10.3%
Meat Products 10%
Preserved Fruits & Vegetables 5.8%
Grain Mill Products 4.4%
Ingredients & Allied Products 8.2%
Sugar & Confectionery Products 8.9%
Fats & Oils 4.3%
Beverages 18.7%
Fish & Seafood 1.9%
Dairy Products 13.4%
Other Food Industry 10.2%
Process Equipment 2.3%
Distribution / Sales 0.5%
Other Industries Allied to the Field 1.1%

Geographic Qualified Percent
breakdown copies of total
Europe 12 377 54.42%
Asia / Pacific  7 301 32.11%
Middle-East  999 4.39%
Americas / Caribbean  1 299 5.71%
Africa 765 3.37%
General total 22 741 100%

ASIA

7 301
32.11%
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Main editorial features 

Supplements & 
Nutraceuticals
_______________________

Bakery Products
_______________________

Consumer Trends

Editorial & space 
Sept 17
Printing material 
Sept 24
Publishing date 
Oct 03

Shows & congresses 

Achema 2024, Frankfurt 
June 10 – 14______________________
IFT First, Chicago
July 14 – 17______________________
WOTS World of technology 
and science, Utrecht  
Sept 24 – 27

Main editorial features 

SPECIAL ISSUE:
Pittcon 2024
Food Safety
_______________________

Food Legislation Update
_______________________

Meat and Seafood 
Products

Editorial & space 
Febr 15
Printing material 
Febr 22
Publishing date 
March 05

Main editorial features 

Food Processing 
Automation
_______________________

Dairy Products
_______________________

Fats and Oils

Editorial & space 
May 16
Printing material 
May 23
Publishing date 
June 04

Shows & congresses 

Anuga Food tec, Cologne 
March 19 – 23______________________
Seafood Global Expo, Barcelona
Apr 23 – 25______________________
VITA foods Europe, Geneva 
May 14 – 16

Main editorial features 

Sustainability in 
Food Production
_______________________

Alternative Proteins
_______________________

Food Packaging

Editorial & space 
Nov 21
Printing material 
Nov 28
Publishing date 
Dec 10

Shows & congresses 

RAFA 2024, Prague 
Nov 05 – 08______________________
Braubeviale, Nuremberg 
Nov 26 – 28______________________
FI Europe, Frankfurt 
Dec 03 – 05
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Every edition has the most recent product news, industry news
and an interview with a key note speaker.Publishing schedule 2024

Shows & congresses 

Pittcon, San Diego 
Febr 24 – 28 

February /
March
edition

May /
June
edition

September /
October
edition

November /
December
edition



Full page spread
Trim: 397×274 mm
Bleed: 420×297 mm*

Full page
Trim: 210×297 mm
Bleed: 216×303 mm*

1/2 page A (horiz.)
187×132 mm

1/2 page B (vert.)
89×274 mm

Junior page
124×187 mm

1/3 page A (horiz.)
187×85 mm

Quarter page (horiz.)
89×62 mm

1/8 page (horiz.)
89×132 mm

1/3 page B (vert.)
91×184 mm

Coverpage
Photo on cover (horiz.)
210×215 mm

Front cover product
55×50 mm

File format:
 Certified PDF (prefered)
  PDF (print, fonts and images without transparency included)

Bleed:
+3 mm. This is the extra margin which allows you to run artwork  
to the edge of a page. This will avoid any misalignment (white lines) 
while cutting the artwork.

Image sizes:
Images need to be CMYK with a minimum resolution of 300 dpi.
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Offer! Free social media exposure
for print advertisers!

Additional Print Options

Reprints 
Article reprints are ideal for distribution at seminars, trade 
shows, via direct mail, or through area representatives. Reprints 
can be purchased in black and white or full colour, and in single 
or multiple quantities. Licensed PDF files are also available.

Pricing: upon request

Inserts & cover lines
Pan Global media and publishing BV can provide a variety of options 
for specialty print inserts, produced by our printer, or supplied from 
your own inventory. Cover lines, catalogues and advertising inserts 
of other types can be included within an issue, or mailed with an 
issue in a poly bag. Inserts may be bound into the centre of the 
magazine or glued (tipped) with easy-release glue.

Pricing: upon request
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News updates on
www.fei-online.com

September/October  2023
Since 1977

The magazine for the food and drinks industry decision makers.

Spirulina-based chicken schnitzel
analog unveiled

by SimpliiGood 28

Plant-based fat matrix good
alternative to butter in bakery

by Gavan Tech 30

26

Clean label Orafti β-Fit with
barley beta-glucans launched

by BENEO 

Clean vs. dirty label food: What is it and what does it mean for food manufacturers?  | 26 FOOD engineering & ingredients

Product News

BENEO has launched its first barley beta-glucans ingredient, Orafti 

β-Fit. Offering unique health benefits, including positive impacts on 

heart health and blood sugar management, Orafti β-Fit is a natural 

and clean label wholegrain barley flour with 20% beta-glucans. It is 

a significant extension of the company’s functional fibre product 

range and is available worldwide. 

Orafti β-Fit is on-trend with consumers’ focus on sustainability, with 

plant-based and wholegrain ingredients being preferred when making 

food choices. As a more affordable solution in the beta-glucans 

category, it offers additional value for both manufacturers and 

consumers alike.

Consumers are increasingly aware of how diet impacts both short 

and long-term wellbeing and as a result, there is a growing demand 

for healthier food and beverage options. Even when they are not 

suffering specific health problems, 7 in 10 (69%) consumers across 

the globe are interested in products that promote heart health [1]. 

So, functional ingredients such as barley beta-glucans, with proven 

health benefits and approved health claims, offer food manufacturers 

an easy way to create appealing products with convincing front-of-

pack communication and a convenient way for consumers to choose 

nutritional products that positively impact heart health.

Commenting on the launch, Eric Neven, Commercial Managing Director 

Functional Fibres at BENEO said: “The exciting launch of our new whole-

grain and clean label barley flour, Orafti β-Fit, further demonstrates 

our expertise and position as a leading provider of functional fibres. 

With its convincing health benefits and approved health claims while 

being also an economically attractive solution, Orafti β-Fit supports 

our company’s ambition of connecting nutrition and health. We help 

food manufacturers develop great tasting products that deliver 

added value in times of tighter consumer budgets.” 

Verified health benefits of barley beta-glucans
Beta-glucans are viscous and soluble dietary fibres that make the 

food thicker and therefore delay its passage through the large and 

small intestines. Their health benefits are backed up by several 

human intervention studies, but only cereal beta-glucans have 

approved health claims in Europe and US. In fact, beta-glucans from 

barley contribute to blood sugar management and cardiovascular 

health. They lower the blood glucose response [2] and, in both 

short and long-term, the blood cholesterol levels [3], which are 

linked to reduced risk for coronary heart disease. These health 

effects of cereal beta-glucans have been shown in more than 120 

scientific studies and have been recognised by official bodies such 

as EFSA, the FDA, Health Canada and other national authorities 

with the approval of corresponding health claims [4]. 

BENEO’s Orafti β-Fit also allows for fibre enrichment, thus helping to 

bridge the fibre gap. It can be used in a wide range of applications 

including baked goods (such as cakes, muffins, bread, and biscuits), 

pasta, and cereals, as well as meal replacements. It can also positively 

impact texture by increasing viscosity, e.g., in dairy (alternatives).

In keeping with BENEO’s commitment to sustainable business practices, 

Orafti β-Fit is produced with the use of the entire kernel. There is no 

waste in production and a 100% valorisation of raw material, with 

no water resources needed. 

For more information, visit: www.beneo.com 

 Digital issue: Please click here for more information
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Loryma’s clean-label, wheat-derived, native 

adhesion starch stands out from other similar 

products because it is not modified and does 

not need an E number. Thanks to an innovative 

production process, Lory Starch Saphir pure is 

as efficient as conventional modified starches, 

and provides optimum adhesion properties for 

all types of substrate coatings.

By simply declaring it as “wheat starch”, the 

adhesion starch meets current consumer 

preference for an easy-to-understand 

ingredient list without E numbers. This product 

is a superior version of Lory Starch Saphir and 

replaces it in the Loryma range.

Adhesion for air bubble-free coating
Lory Starch Saphir pure has excellent adhesion 

properties and forms vapour permeable films. 

This allows steam to escape through the 

coating, which binds optimally to various 

substrates such as meat, fish or plant-based 

alternatives. There are also no air bubbles or 

crumbling of the coating.

Used as a functional ingredient in batter and 

tempura or as a pre-dust, Lory Starch Saphir 

pure provides a crispy surface while reducing 

fat absorption in the fryer. The wheat starch 

itself is neutral in taste and has a low viscosity, 

making it easy to use.

Dr Markus Wydra, Head of Research & 

Development Starches & Proteins at the 

Crespel & Deiters Group, was involved in 

product development and explained: “Until 

now, manufacturers have had no choice but to 

forego the use of adhesion starches and their 

associated benefits if they wanted to declare 

their product free of E numbers. With the 

introduction of Lory Starch Saphir pure, 

however, we have developed a highly 

functional wheat-based solution that 

contributes significantly to a perfectly

crisp breading.”

For more information, visit:

http://www.loryma.de/en/  

 Digital issue: Please click here for more information

Loryma unveils Lory Starch Saphir pure –
an E number-free adhesion starch

Copyright Crespel & Deiters

Mondi, a global leader in packaging and paper, 

is investing €16 million in new technology to pro-

duce a new packaging range called Functional-

Barrier Paper Ultimate. This ultra-high barrier 

paper-based solution for food meets growing 

customer demand for sustainable packaging 

that contributes to a circular economy.

The new addition expands Mondi’s existing 

portfolio of FunctionalBarrier papers providing 

high-barrier paper-based packaging for food 

products such as dried foods and powdered 

milk as well as for applications in the home and 

personal care industry. These products require 

packaging that offer protection from water 

vapour and oxygen and can ensure a long shelf 

life. The current industry standards to achieve 

this level of barrier protection are unrecyclable 

solutions made of plastic or lined with aluminium. 

Mondi’s FunctionalBarrier Paper Ultimate range 

is designed to be recyclable in paper waste streams 

across Europe while providing the necessary 

product protection. 

Initial trials of the FunctionalBarrier Paper Ultimate 

range have shown positive results for both cus-

tomers and end consumers, indicating that the 

paper solution is widely accepted and preferred 

over unrecyclable aluminium and plastic-based 

alternatives. 

The investment at their Solec plant in Poland, 

enables Mondi to produce the high-barrier func-

tional paper at scale using the latest technology. 

Mondi can offer the complete solution in-house: 

from production and coating to printing and 

converting it into the final packaging product. 

This provides customers with an efficient solution 

for their packaging needs.

Dirk Gabriel, COO Consumer Flexibles, Mondi, 

commented: “We have been focused on the 

aluminium barrier challenge for some time.

We knew that with research, development and 

investment in new technologies, we would find 

an effective replacement that would provide the 

necessary protection for our customers’ food 

products. FunctionalBarrier Paper Ultimate helps 

our existing and new food producing customers 

to switch to a more sustainable packaging solution 

and thus contribute to their sustainability goals. 

It is a tangible example of our Mondi Action 

Plan 2030 (MAP2030) commitment to making 

all our packaging solutions reusable, recyclable 

and compostable.”

Industrial scale production of the FunctionalBarrier 

Paper Ultimate range is expected in the first 

quarter of 2024.

For more information, visit: www.mondigroup.com

 Digital issue: Please click here for more information

Mondi’s new FunctionalBarrier Paper Ultimate is a recyclable 
ultra-high barrier paper-based packaging solution

Technical details (print) Advertising print (€ )

Front cover page 
Front cover product 
Recruitment ad 
Belly band 
Insert loose, up to 20 gr 
(inserts > 20 gr  

Print Food Engineers & Ingredients
  
1/1 page spread 
1/2 page spread horizontal 
1/1 page 
Junior page 
1/2 horizontal / vertical 
1/3 page 
1/4 page 
1/8 page 
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 E-newsletter 

A news alert sent to our subscribers on a 
regular basis. It includes links to industry 
news along with e-advertisements. Banner 
advertisers are entitled to a new product 
item or a short news text in the same issue.

Material required: 
  banner
  product description (100–150 words)
  image of product or news text 

(max. 350 words)

E-blast 

A short product presentation
sent by email to our subscribers
on your behalf, connecting
our users with your products.
It’s the perfect tool to promote 
and spread the word about your 
new product launches and existing 
products to the Food Engineers & 
Ingredients community.

Material required: 
html, width: 660 px,
non-transparant background

Product news

Product news

 E-product news 

Includes links to 6–9 product presentations 
from different companies that are uploaded
on fei-online.com for minimum 12 months.

Material required: 
  product description (100–150 words)
  image of product 

Digital
edition

Streaming video and animation options
 Additional features can be added in the digital edition.
  Streaming video: embedded within all ads 1/2 page or 

larger: 15 % premium
 Animation: applicable to all ad sizes: 10 % premium

POST YOUR
WHITEPAPER
ONLINE!

Online specifications

Ad type      W×H    format max. size
Leaderboard 750×100 px gif/jpeg/png   100 kB
Vertical banners  200×600 px gif/jpeg/png   100 kB
Full banner  468×60  px  gif/jpeg/png   100 kB
Rectangle  300×250 px gif/jpeg/png   100 kB
Square 400×400 px  gif/jpeg/png   100 kB
Button 120×90 px  gif/jpeg/png   100 kB

Details for top products and webvertorials upon request.

 Banner file formats: jpeg or gif, no flash. 
 Resolution: 72 dpi.
  More details for top products, webvertorials and e-blasts upon 

request. All ads provide links to the advertiser’s website.

Website 
Pageviews 13.738
Unique visitors 315
Average time 02.17

Reader subscriptions 3.568

E-blast 
CTR 9,6 %
Open rate 18,9 %

E-Newsletter 
CTR 6,8 %
Open rate 15,2 %

Web banners in combination with newsletters
CTR 3,5 %
Views 7.663

Web and online statistics (average) September 2023
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Technical details (digital) Advertising online (€ )

Video in E-newsletter

A video published in a E-newsletter or 
E-productnews belongs to the possibilities.

Material required: 
  Format: link to Vimeo/Youtube

Video

Online rates (website)

Video
Leaderboard 
Rectangle 
Square
1st full banner
Vertical banner 
2nd full banner 
Top product 
Button 
White paper 
Sponsored link 
Webvertorial incl. 2 keywords 

Direct e-marketing

E-product news 
E-blast (width 660 px) 
E-newsletter button 120×90 
E-newsletter video 
E-newsletter vertical banner 120×240*  
E-newsletter full banner 468×60* 
E-newsletter top banner 640×77*  
E-newsletter skyscraper 120×600* 
E-newsletter central ad 468×180** 

*  Advertisers are entitled to a new product item and/or 
a short news text in the same issue. These are posted  
on our website for minimum 12 months.

** Discounted price for print advertisers.

Social
media

Online specifications

1 post:    

  Free for print advertisers



All our contracts are subject to the following
conditions of sale. The placing of an order for
the insertion of an advertisement is deemed to
signify the acceptance of these sales conditions.

Any exceptional sales conditions, i.e different from
those presented here, that may be requested by an 
advertiser will only be applicable if PanGlobal Media
and Publishing B.V. has accepted in advance and 
in writing such exceptional conditions.

1. Acceptance of advertisements
a.  Any application received in due form by PanGlobal Media 

and Publishing B.V. for the insertion of advertisements 
is considered to be irrevocably binding on the applicant.

b.  Notwithstanding para 1a, any application for the insertion 
of advertisements shall only become binding on PanGlobal 
Media and Publishing B.V. when such an application is 
accepted by the head office of PanGlobal Media and 
Publishing B.V.located in Eindhoven, The Netherlands. 
PanGlobal Media and Publishing B.V. reserves the right to 
refuse any applications for the insertions of advertisement 
without being required to give reasons for such a refusal. 
PanGlobal Media and Publishing B.V. shall not be liable for 
any damages claimed by the applicant on the occasion of 
such a refusal. 

2.   Conditions concerning the insertion of 
advertisements.

a.  Any advertisement that, in the opinion of PanGlobal Media 
and Publishing B.V., could be confused with an editorial 
article has to make its advertising character clearly 
recognisable.

b.  The advertising department of PanGlobal Media and 
Publishing B.V. must be in possession of the advertising 
materials within the period specified on the rate card. 

c.  The advertising material should comply with printing 
and online specifications as described on the reate card 
and available form PanGlobal Media and Publishing B.V. 

d.  In the event that the materials are not suitable, PanGlobal 
Media and Publishing B.V. reserves the right to procure 
suitable materials without the advertiser’s explicit 
permission. Any additional costs so incurred maybe 
debited to the advertiser/agency.

3. Copyright
a.  Drafts, drawings, dummies, photomontages, etc., made 

by PanGlobal Media and Publishing B.V. remain its property 
under Belgian copyright law and may not be used 
without previous written permission. 

b.  Materials, documents, etc., supplied by the advertiser/
agency will be stored for a period of twelve months 
and will be returned on request during the period at 
the advertiser’s cost. After twelve months advertising 
material may be destroyed.

4. Voucher-copies
a.  For each insertion a maximum of 3 voucher-copies of 

the printed version of the magazine will be sent to the 
advertiser/agency. Online ads are visible on our websites.

b.  In the event of additional copies being requested, these 
are available at retail price.

5. Rates 
a.  Advertisements are inserted at the going price as specified 

on the rate card in force on the date of insertion. 
b.  All fiscal charges connected with advertising are debited 

to the account of advertiser or agency. Discount on 
turnover by advertiser and agency is calculated over 
 

a maximum period of 12 months. PanGlobal Media 
reserves the right to alter advertising rates.

6. Cancellation
  Any cancellation of booked advertisements must be 

confirmed in writing prior to 8 weeks before scheduled 
publication date. Any cancellation received at shorter 
notice than the 8-week period before scheduled publication 
will be charged in full. For all online advertising, an advance 
period of 2 weeks is required for any cancellation.

7. Terms and conditions of Payment
a.  Invoices are payable in full to PanGlobal Media and 

publishing B.V.by direct electronic bank transfer, within 
30 days of the invoice date. Details of the account to which 
this transfer should be made are found on the invoice. 

b.  If the payment is not paid by the date due, a surcharge 
of 15% of the invoiced amount (with a minimum 
amount of €150) will be added automatically to the 
invoice as a late-payment handling fee.

c.  In addition to the late-payment fee specified in para 7b 
above, non-payment of invoices on the due date will 
also automatically incur a late-payment interest charge 
of 1% per month. If PanGlobal Media and Publishing 
B.V. needs to pass your invoice to Debt Collection, all 
the judicial and non-judicial costs will be charged to you.

d.  Advertising agencies are responsible for the payment 
of advertisements they have ordered, even though the 
advertisements may be booked under the name of the 
final advertiser

e.  In the event of non-compliance with the above Terms and 
Conditions of Payment, all outstanding debts become 
due immediately, without any 30 day period of grace. 
In addition PanGlobal Media and Publishing B.V. has the 
right to suspend the insertion of further advertisements.

8. Responsibility
a.  PanGlobal Media and Publishing B.V. declines all 

responsibility for the content, form, arrangement, etc., 
of advertisements.

b.  Advertisers or advertising agencies are solely responsible 
for their advertisements. They therefore agree that 
PanGlobal Media and Publishing B.V. should be absolved 
of all liabilities in any case of dispute.

c.  Notwithstanding para 8b above, any liability of 
PanGlobal Media and Publishing B.V. shall be limited to 
the price of the advertisement.

9. Expiration of Contracts
a.  Contracts are valid for a maximum period of 12 months. 
b.  Application for the termination or suspension of contracts 

should be made within the period specified in the rate-card.

10. Complaints
  All complaints, including but not limited to those 

concerning invoices or advertisements, should be sent 
to PanGlobal Media and Publishing B.V. by registered 
mail within 14 days following the date of invoice or the 
mailing date of the publication or within 7 days following 
the uploading of an online advertisement. Any complaint 
lodged after this period shall be deemed invalid.

11. Jurisdiction
  The present contract is governed by Dutch Law. Only 

the appropriate Court of Eindhoven, The Netherlands 
will have exclusive jurisdiction concerning any disputes 
about the present contract. Nevertheless, PanGlobal Media 
and Publishing B.V. reserves the right to bring any 
disputes before a competent Court whose jurisdiction 
covers the advertiser’s/agency’s place of business.

Sales conditions

Get in touch
with our specialist

for a tailor made quotation.
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Pan Global media and publishing BV

Beukenlaan 137-141
5616 VD  Eindhoven
The Netherlands

T: +31(0)85 064 55 82
info@panglobal.nl

www.panglobal.nl

"Good marketing makes

the company look smart.

  Great marketing makes

the customer feel smart."

Joe Chernov


