FoodSafety 2025 MULTI-CHANNEL CONTENT CALENDAR

DECEMBER
2024

JANUARY

FEBRUARY

eMAGAZINE FEATURE ARTICLE
TOPICS*

Subscribers: 22,221

December ‘24/January ‘25
Cover:
Facilities Focus

Category:
Hygienic Design

Supply Chain:
Supplier Relationships

WEBINAR TOPICS

Average Registrants: 1,195

Hygienic Design

Dec. 3, 10, 17, 24,
31

PODCAST EPISODE DATES

Avg. Downloads/Ep.: 1,586

Dec. 10 and 24

FOOD SAFETY FIVE

NEW Video Series

Dec.2 and 16

eBOOKS

Content + Lead Gen

Active Managerial
Control in Retail
Foodservice

Jan. 7,14, 21, 28

Jan. 14 and 28

January 7 and 21

February/March

Cover:
Allergen Prevention in
Foodservice

Food Category:
Cannabis-Infused Edibles

Recall Readiness: How
to Conduct a Mock
Recall and Ensure
Traceability

Feb. 4,11, 18, 25

Feb. 11 and 25

February 4 and 18

Change Management of
Food Safety Culture

Avoid Costly Sanitation

March 4, 11, 18, 25

March 11 and 25

March 4 and 18

Food Safety Solutions
for Meat and Poultry

Management: Failures with Validation, Producers

Recalls Verification, and

Re-Validation
April/May

Cover: ﬁ;\g:azb(?ﬁ Readiness/ | Aoril1,8,15,22,29 | April8and 22 April 1 and 15

FSMA 204/Traceability ity
Category:

Fresh-Cut Produce Environmental

lv Chain: Monitoring and Sampling:

Supply Chain: Tools, Implementation, | May 6, 13, 20, 27 May 13 and 27 May 6 and 20

Transport Hygiene and
Supply Chain Safety

Guidelines, and Data
Analysis

FOR A FULL LIST OF EDITORIAL PLEASE CONTACT:

Kim Hansen, Sales Director « Hansenk@bnpmedia.com « 847.915.9656

Editorial Director:
Adrienne Blume
BlumeA@bnpmedia.com « 248.385.6570




FoodSafety 2025 MULTI-CHANNEL CONTENT CALENDAR

magazin

JuLy

eMAGAZINE FEATURE ARTICLE
TOPICS*

Subscribers: 22,221

June/july

Cover:
Challenge Studies

Food Category:

WEBINAR TOPICS
Average Registrants: 1,195

How to Design and
Conduct a Challenge
Study for Safer Products
and Longer Shelf Life

June 3,10, 17, 24

PODCAST EPISODE DATES

Avg. Downloads/Ep.: 1,586

FOOD SAFETY FIVE

NEW Video Series

eBOOKS

Content + Lead Gen

June 10 and 24

June 3 and 17

AUGUST

SEPTEMBER

Ingredients Beyond the Binder: Delivering Food Safety
A Digital Management of | July 1,8,15,22,29 | July8and 22 July 1 and 15 Excellence in Retail
Packaging: .
Food Safety Foodservice
PFAS
August/September .
Cover: Systematic Approachto | x5 12, 19,26 | Aug. 12 and 26 Aug. 5 and 19

Developing a Food Safety Plan

Food Category:
Refrigerated/Frozen

Sanitation:

Hazard Analysis

Continuing Education
and Training for Food
Safety Professionals

Sept. 2,9, 16, 23,
30

Sept. 9 and 23

Sept. 2 and 16

OCTOBER

NOVEMBER

DECEMBER

JANUARY 2026

Air Quality
October/November
. Maturity Model for
Cover: . Foreign Material Oct. 7, 14, 21, 28 Oct. 14 and 28 Oct. 7 and 21
Culture and FSMS in Smaller (E A
Brands
Fzgg E:;ggory: Dry Sanitation and
SIS VEETEIES Nov. 4, 11, 18, 25 Nov. 11 and 25 Nov. 4 and 18
spotlight: for EaC|I|t|es and
Meat and Poultry Safety B Lifenelrs
December “25/January ‘26 Food Safety Assurance
Creating an Effective :
Cover: Food Defense Strategy Dec. 2,9,16,23,30 | Dec.9and 23 Dec. 2 and 16 for Dairy and Low-
The ROI of Food Safety Moisture Foods
Food Category:
Alternative Proteins Intersection of Food
Safety and Sustainability: | Jan. 6, 13, 20, 27 Jan. 13 and 27 Jan. 6 and 20
Process Control: Supporting the Circular (2026) (2026) (2026)

Processing Technologies

Economy

*Please note that editorial content is subject to change. In addition to 34 exclusive feature articles highlighted, each issue includes a variety of original columns and departments including: Sanitation, Supply Chain, Packaging, Testing, Process Control, Regulatory Report, Food Safety Insights, Back
to Basics, Cybersecurity and Food Defense, Food Safety Culture, Leadership, and Management.




