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LATE NEWS

DEERFIELD, ILL. — Mondelez In-
ternational, Inc. has taken a minor-
ity stake in Hu Master Holdings, 
the parent company of Hu Products 
and Hu Kitchen, New York, a snack 
company that manufactures clean la-
bel, paleo-inspired products. Terms 
of the investment, which was made 
through Mondelez’s SnackFutures 
business unit, were not announced. 
“As the global snacking leader, we’re 
on a mission to lead the future of 
snacking and push the boundaries 
of what’s possible,” said Timothy P. 
Cofer, executive vice-president and 
chief growth officer of Mondelez In-
ternational. “Investing in Hu offers 

Mondelez International 
invests in Hu

FOOD INGREDIENT SOLUTIONS®

Continued on Page 8

Companies face  
non-G.M.O. choices 
thanks to new law

Checkoff program takes center
stage at A.B.A. annual meeting

Continued on Page 10

NAPLES, FLA. — A robust update 
and discussion of the most ambitious 
product promotion program for bak-
ing in more than half a century was 
a highlight of the annual meeting of 
the American Bakers Association. Just 
ahead of a proposal submission to the 
U.S. Department of Agriculture for a 
grain-based foods checkoff program, 
Christine Cochran addressed the all-
membership meeting of the A.B.A. on 
April 7. The session was followed by a 
town hall meeting to discuss the check-
off program (see related story on Page 
18) organized by the Grain Foods Foun-
dation, which Ms. Cochran leads as ex-
ecutive director. 

In January, the G.F.F. announced  its 
checkoff steering committee had agreed 
to submit a draft order to the U.S.D.A. 
with hopes to launch a program in the 
second half of 2019.  

In her presentation, Ms. Cochran up-
dated the baking industry about where 
the initiative stands, and the town hall 
session offered a forum to speak both for 

supporters of the program as well as for 
those with questions or who opposed 
moving forward.

Ms. Cochran said the checkoff pro-
gram was identified as a way to tackle a 
“challenge that would otherwise go un-
addressed by any individual company.”

“We wanted to change the perception 
of bread, to increase unit sales, and we 
wanted to produce scientific research 
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Story on Page 22

Continued on Page 17

Spring wheat planting progresses
slowly across Upper Midwest
KANSAS CITY — Excessive moisture 
from one of the snowiest winters in re-
cent memory has limited progress for 
the nascent spring wheat planting ef-
fort, which is well behind the average 
pace. But concern was limited, with 
industry sources noting this year’s 
planting progress echoes the 2018 sea-
son and others in the past decade that 

nonetheless produced strong crops.
Spring wheat planting overall was 

2% completed by April 14, well behind 
the 2014-18 average pace, the U.S. De-
partment of Agriculture said in its latest 
Crop Progress report, with seeding yet 
to begin in North Dakota, South Dakota 
or Minnesota, the three states where the 
most spring wheat is grown. 

Spring wheat seeding in the week 
ended April 14 was 18% completed in 
Idaho (42% as the five-year average for 
the date), 1% in Montana (10%) and 17% 
in Washington (46%). 

The U.S.D.A.’s northern Plains out-
post in Fargo, N.D., said last week that 
producers, on average, intend to begin 

Cochran
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The news of grain-based foods
bakingbusiness.com

CHICAGO — Mondelez International, Inc. 
is moving deeper into the global baking 
business with an agreement to buy for $2 
billion Chipita SA, a rapidly growing global 
baker of packaged cakes and pastries.

Based in Athens, Greece, Chipita 
generated sales of about $580 million in 
2020. The company’s products include 
croissants, bagel chips, cake bars, biscuits 
and spreads sold mostly under the 7Days, 
Chipicao and Fineti brands. Chipita would 
broaden the portfolio of Mondelez, a global 
leader in biscuits, crackers, chocolate and 
other confectionery products.

Dirk Van de Put, chairman and chief 
executive officer of Mondelez, said Chipita 
falls squarely within the Mondelez strategy 
of growing in the global snacking business.

“Their iconic brands and significant 
scale across so many attractive geog-
raphies make them a strong strategic 
complement to our existing portfolio and 
future growth ambitions in Europe and 
beyond,” Mr. Van de Put said. 

Chipita’s products are made in 13 manu-
facturing plants and are marketed in more 
than 50 countries (including the United 
States), with populations totaling two bil-
lion consumers. 

“The acquisition will enable the Monde-
lez International business to offer a broad 
bakery portfolio — biscuits, cake and now 
pastry — meeting growing consumer 
demand for this segment,” Mondelez said. 

The company said Chipita gives Monde-
lez a foothold in the “attractive $65 billion 
packaged cakes and pastry category,” 
describing the Chipita market segments as 
“priority adjacent snacking categories such 
as croissants and bake rolls.

In North America, Chipita since 2017 has 
been part of CCP, a joint venture with Cat-
amo and Alberto Romo of Proan, a major 
food manufacturer in Mexico. The busi-
ness sells mini croissants under the Vuala 
brand in Mexico. 

Mondelez said the acquisition will give 

Mondelez deeper into baking 
with $2 billion Chipita acquisition

12
ARYZTA N. AMERICA
BECOMES ASPIRE
Adoption of new corporate name fol-
lows sale earlier this year by Aryzta 
AG to private equity firm Lindsay 
Goldberg for $850 million.

22
INGREDIENTS HELP
FOODS TRANSFORM
Nut flours and non-caloric sweeten-
ers assist in reducing carbohydrates 
for ‘keto-friendly’ categories such as 
cereal, chips and bars

32
EQUIPMENT MAKERS
UPBEAT ON BUSINESS 
BEMA Intel member survey shows 
global business outlooks improved in 
the first quarter of 2021 among bakery 
equipment manufacturers

CONTINUED ON PAGE 10
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CONNECT WITH  
US ON LINKEDIN

A CENTURY OF EXCELLENCE
For 100 years, Milling & Baking News has been the indispensable 
source of timely industry news and markets-focused information 
that grain-based foods professionals rely on to help them navigate 
the industry landscape and emerging trends of this rapidly 
changing market. 

The trusted voice of the industry since 1922, Milling & Baking News 
continues to engage readers on the page and in digital formats 
with the latest insightful and compelling content covering the 
spectrum of must-know issues for grain-based foods executives.

Editorial staff 

Neil Sosland
EXECUTIVE EDITOR, 
MARKETS
nsosland@sosland.com

L. Joshua Sosland
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Jay Sjerven
SENIOR EDITOR, 
MARKETS
jsjerven@sosland.com

Ron Sterk
SENIOR EDITOR, MARKETS 
rsterk@sosland.com

Jeff Gelski
SENIOR EDITOR
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Matt Noltemeyer
ASSOCIATE EDITOR, 
MARKETS
mnoltemeyer@sosland.com
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Nearly 12,000,000 ways to 
connect with customers in 2022
Each month, Milling & Baking News delivers nearly a million opportunities 
to put your message in front of an engaged group of industry decision 
makers. Our omnichannel approach delivers news and information that 
drives the industry and provides the context and insights our readers need 
to respond to rapidly changing market dynamics. 

Total Audience 
per Issue

[Print & Digital]1 

60,699

Readers Per 
Print Copy2 

2

Average Monthly 
Newsletter Circulation3 

782,191

Average Monthly 
bakingbusiness.com 
sessions4 

 

115,588

Average Monthly Opportunities 
to Connect with Customers5 

958,478

Source:
1. Publisher’s own data
2. Baxter Research Center – March 2021 – Reader + Pass Along Readership 
3. Publisher’s own data - may include duplication of viewers across/within channels. Figure includes pass-along 
readership for print Circulation. 
4.Google Data Studio, January 2021-June 2021
5.Publisher’s own data - may include duplication of viewers across/within channels. Figure includes pass-along 
readership for print Circulation.

CIRCULATION BY 
BUSINESS CLASS

CIRCULATION BY 
JOB FUNCTION

59% Wholesale 
Baking / Milling & Mix 
Manufacturing

25% Snack / Pasta / Cereal 
/ Pizza / Tortilla / Prepared 
Foods / Confectionary / 
Beverage

10% Distributor/
Broker/Supplier

2% Grain Merchant

2% Government /
Education / 
Trade Association

2% Other

Source: Sosland 
Publishing® Circulation

61% Senior 
Management

17% Operations

20% Marketing /
Purchasing

2% Other

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
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OFFICIAL MEDIA PROVIDER OF IBIE 

BRANDER™ -  
INDUSTRIAL THERMAL  
IMPRINTING SYSTEM

Launching in 2020, 

BRANDER™ is the result of 

a multi-year research and 

development effort aimed 

at delivering an industrial-

scale branding solution 

to the baking industry.  

This system will offer the 

opportunity to extend your 

company’s brand identity 

or message to unpackaged 

products. It is capable of 

processing 12 to 14 pans 

per minute and is easily 

integrated into a production 

line of any size.

BOOTH

7323

• GROUNDBREAKING AUTOMATED APPLICATION FOR BRANDING  
BAKED PRODUCTS 

• CAPABLE OF OPERATING WITH INTERCHANGEABLE EOAT AND DIES 

• OPERATES WITH A USER-FRIENDLY INTERFACE 

• INCLUDES A BUILT-IN CONTINUOUS CLEANING SYSTEM 

• OPTIONAL STATE-OF-THE-ART 3D VISION SYSTEM

Launch date: February 2020
Contact: Jerry Murphy • Email: jerry.murphy@abiltd.com

905 738 6070 ext. 280 • www.abiltd.com

THINK BIGGER. 
THINK BROADER. 
THINK IBIE.

              22001199  OFFICIAL SHOW DIRECTORY

Official Media Provider:

IBIE SHOW DIRECTORY

IBIE SHOW DAILIES

IBIE NEWSLETTERS

IBIE INNOVATION SHOWCASE

Find us on facebook!

Find us on facebook!

Subscribe to 
IBIE 2022 WEBSITE IBIE 2022 APP RETAILER’S GUIDEBOOK TO IBIE

2019 
Retailer’s Guidebook 

and Show Directory
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Be seen by the  
audiences that matter
Baking industry professionals trust Sosland Publishing to deliver the news 
and information they need for a successful IBIE 2022.

Once again, Sosland Publishing is the Official Media Provider of IBIE 
2022, producing IBIE Innovation Showcase, the Official IBIE 2022 Show 
Directory and the IBIE 2022 Show Dailies, the official Retailer’s Guide to 
IBIE, as well as the show’s official website and mobile app. In addition, 
Sosland Publishing is producing three newsletters to help attendees 
plan and keep them up-to-date on the latest IBIE news and events: 
Countdown to IBIE, Good Morning IBIE and IBIE Breaking News. Put 
your print and digital messaging where it’s bound to deliver eyes on your 
products and buyers to your booth – before, during and after the baking 
industry’s most important show.

Connect with the  
right people at IBIE.  

Reserve your space in these highly sought after resources 
to get your message to the decision makers at the most 
important show for the baking industry.

Don’t miss your chance. Contact a sales representative at  
mbnsales@sosland.com

FOR RATES, SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
https://www.sosland.com/assets/2022_MediaGuide_IBIE_lowres_100821_FINAL.pdf
https://www.bakingexpo.com/
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingexpo.com/
https://www.bakingbusiness.com/media-guide/mbn


OFFICIAL MEDIA PROVIDER OF IBIE - Cont.

DON’T MISS YOUR CHANCE, CONTACT A SALES REPRESENTATIVE AT:

mbnsales@sosland.com

Reserve your space in these highly sought after resources 
and get your message to the right people at IBIE.

inside ibie

A Sosland Publishing Special Edition

INSIDE IBIE
CLOSE DATE: MAY 20 
With more to see at IBIE than ever before, attendees will turn to the 
one-and-only INSIDE IBIE pre-show guide to make the most of their 
time at IBIE 2022. Featuring expert analysis and key insights from 
the editors of Baking & Snack, Food Business News, Milling & Baking 
News, bake, World Grain and Pet Food Processing, the INSIDE IBIE 
pre-show guide will be read by more than 20,000 decision makers 
and industry pros in the lead up to the baking industry’s most 
anticipated event. Put your message in front of the audience where it 
will make the most impact.

FULL PAGE $5,675

1/2 PAGE VERTICAL $3,975

1/2 PAGE HORIZONTAL $3,975

1/3 PAGE VERTICAL $2,850

1/3 PAGE HORIZONTAL $2,850

Ad rates

bakingbusiness.com

https://www.bakingbusiness.com/
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingbusiness.com/
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2022 EDITORIAL CALENDAR
Calendar and Bonus Distribution subject to change.  
Ad close date is three weeks prior to issue date. For specific close dates, please visit: www.bakingbusiness.com/media-guide/mbn

JANUARY

MARCH APRIL

MAY JUNE

FEBRUARY 

Jan 4- FBN: Non-GMO Ingredients and Labeling

Jan 11- MBN: Stock Market Review / Hot Cereal 
Update / Washington Update

Jan 18- FBN: Sugar Reduction / Dairy Proteins

Jan 25-MBN: FIS* Ingredients to Reduce Sugar / 
New Product Innovations

Milling & Baking News / Food Business News 

Mar 1- FBN: Organic / Global Flavors

Mar 8- MBN: Centennial Series: Inside the History of 
Milling & Baking News / Consumer Trends / Grupo Bimbo 
Update

Mar 15- FBN: Cheese Ingredients / Hemp / CBD

Mar 22- MBN: FIS* Cost-effective Ingredients / Baking 
Hall of Fame  / New Product Innovations / Weather

Bonus Distribution: GEAPS (March 26-29) /
ABA (March 27 - 30) 

Mar 29- FBN: Natural Products Expo West / Natural 
Sweeteners

Apr 5- MBN: Bread Perspective / Pasta Update / 
Washington Update

Apr 12- FBN: Alternative Flours / Sports Nutrition

Apr 19- MBN: News Feature: Transportation and 
Distribution / IBIE Preview / New Product Innovations / 
Weather

Bonus Distribution: NAMA (April 11-13) / IAOM (May 2-6)

Apr 26- FBN: Gluten-free / Meat Alternative Ingredients

May 3- MBN: FIS* Sustainable Sourcing / Milling  
Technology / Grupo Bimbo Update

May 10- FBN: Spicy Flavors / Clean Label: Flavors

May 17- MBN: Ingredient Market Insight / New 
Product Innovations / Weather

May 24- FBN: Plant-Based Ingredients / Fats and Oils

May 31- MBN: Ingredients Update / Washington 
Update / Flowers Foods Update

Bonus Distribution: Purchasing Seminar (June 6-8)

Jun 7- FBN: Snack Flavors  / Clean Label: Colors

Jun 14- MBN: FIS* Plant Protein / Tortilla Update / 
Weather

Jun 21- FBN: Immunity Ingredients / Plant-Based 
Proteins

Jun 28- MBN: Centennial Series: Technological 
Advances in Flour Production / Consumer Trends / 
New Product Innovations

Bonus Distribution: IFT (July 10-13)

Feb 1- FBN: Winter Fancy Food Show Innovations / 
Beverage Flavors

Feb 8- MBN: Stock Market Analysis / IBIE Preview

Feb 15- FBN: Clean Label / Sauces, Dressing and 
Marinade Ingredients and Trends

Feb 22- MBN: FIS* Ingredients to Spark Bar Sales / New 
Product Innovations / Flowers Foods Update / Weather

Bonus Distribution: ASB Baking Tech (Feb. 27-March 1)

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingbusiness.com/media-guide/mbn
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2022 EDITORIAL CALENDAR - Cont.

JULY

SEPTEMBER OCTOBER

NOVEMBER DECEMBER

AUGUST 

Milling & Baking News / Food Business News 

Jun 5- FBN: Vegan / Non-GMO / Organic

Jul 12- MBN: FIS* Fats and Oils / IBIE Preview / 
Weather

Jun 19- FBN: Sustainable Ingredients / Clean 
Label: Texture

Jul 26- MBN: Centennial Series: The Changing 
Face of Futures Markets / Washington Update / New 
Product Innovations

Sept 6- MBN: FIS* Ingredients to Spark Bread  
Sales / Cookies Update / Consumer Trends / Weather

Bonus Distribution: IBIE (Sept. 17-21)

Sept 13- FBN: Sports Nutrition / Digestive Health

Sept 20- MBN: Industry Perspective: Bread / 
Washington Update / New Product Innovations

Sept 27- FBN: Sugar Reduction / Clean Label

Oct 4- MBN: FIS* Ingredients for Mood / Cognition / 
Weather

Oct 11- FBN: Plant-Based Beverages / Gluten Free

Oct 18- MBN: News Feature: Transportation and 
Distribution / New Product Innovations

Oct 25- FBN: Nuts and Inclusions / Texture

Nov 1- MBN: FIS* Hemp / Grupo Bimbo Update / 
Weather

Nov 8- FBN: Savory Flavors / Functional 
Ingredients

Nov 15- MBN: FIS* Gluten-free / Milling 
Technology / Washington Update / Flowers Foods 
Update

Nov 22- FBN: Allergen-free Ingredients / Extracts

Nov 29- MBN: Ingredient Market Insight / Ready-
to-eat Cereal Update / New Product Innovations

Dec 6- FBN: Fats and Oils / Sweeteners

Dec 13- MBN: Centennial Series: Inside the Sugar 
Reduction Surge  / Consumer Trends / Weather

Dec 20- FBN: Flavors to Watch 2023

Dec 27- MBN: FIS* Ingredients to Reduce Net Carbs / 
New Product Innovations

Aug 2- FBN: IFT22 Ingredient Trends / IFT22 Innovations

Aug 9- MBN: FIS* Free-from Ingredients / Crackers 
Update / Grupo Bimbo Update / Weather

Aug 16- FBN: Keto Ingredients and Applications / Energy 
Ingredients

Aug 23- MBN: Ingredient Market Insight / New Product 
Innovations / Milling Technology / Flowers Foods Update

Aug 30- FBN: Flavors / Dairy Ingredients

Calendar and Bonus Distribution subject to change.  
Ad close date is three weeks prior to issue date. For specific close dates, please visit: www.bakingbusiness.com/media-guide/mbn

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
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CUSTOM DIGITAL PRODUCTS

WEBINARS 
Milling & Baking News webinars offer a powerful activation opportunity for 
brands looking to share their compelling content and expert insight with 
targeted audiences. Leveraging Milling & Baking News reach to its exclusive 
subscriber database drives significant viewership and ensures that your 
messaging is heard by difference makers across the grain-based foods industry.

TARGETED EMAIL MARKETING 
Deliver your message directly to your best prospects. Targeted emails are a great 
way to introduce new products, announce special offers and drive qualified traffic 
and leads to your website.

E-ZINES 
Spotlight your company’s technology or service by showcasing how it 
addresses a current consumer trend in the marketplace or how it delivers 
solutions to milling and baking companies’ challenges. Your team or our 
editors share the details behind success stories from your customers’ 
perspective, supplemented by input from your company’s subject matter 
expert, creating a credible, multimedia platform for informing your 
customers while enticing them with a call to action.

AUTOMATED MARKETING CAMPAIGN 
Automated marketing campaigns empower brands by amplifying their 
marketing efforts across various channels and nurture their target audiences 
based on their behavior, preferences or desirable characteristics. With this 
simple, yet effective approach, marketers can tailor their messaging across 
a number of touchpoints to engage and convert the decision makers they 
want to reach.

WHITE PAPERS 
bakingbusiness.com will host your white paper and promote it to a targeted 
audience. White paper hosting includes reference on the white paper listing 
page and a dedicated landing page.

AUDIENCE EXTENSION 
Reach bakingbusiness.com website visitors as they visit social media 
sites, navigate the web or use mobile apps. Audience extension amplifies 
your message to our qualified readers resulting in higher conversion and 
engagement rates. Put your message in the right place, at the right time, in 
front of the right people.

CUSTOM PUBLISHING 
For unique custom digital publishing projects, Milling & Baking News delivers a 
wealth of marketing solutions with creativity, professionalism and credibility.

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

bakingbusiness.com

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/events/category/1284
https://www.bakingbusiness.com/articles/topic/1235
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DIGITAL PRODUCTS - Newsletters

Newsletter ad rates

Newsletter ad specs
Blockbuster: 550x150 px
Medium Rectangle 1 & 2: 300x250 px
Sponsored message: 106x107 px logo or image

• Sponsored message title: up to 55 characters (including spaces) 
• Sponsored message description: up to 150 characters (including spaces) 

URL: Click-through URL must be supplied for each ad
Accepted formats: JPG, GIF or animated GIF
File size limit: 50 KB

ADS DAILY  
UPDATE

WEEKLY 
UPDATE

SOSLAND  
MORNING BRIEF

Frequency M/W/F T/TH FRIDAY M/W/F T/TH

BLOCKBUSTER $3,300 $2,200 -- $3,300 $2,200

MEDIUM RECTANGLE 1 $2,700 $1,800 -- $3,250 $2,175

MEDIUM RECTANGLE 2 $2,275 $1,500 -- -- --

SPONSORED MESSAGE -- -- -- $2,700 $1,800

SPONSORED MESSAGE & 
WBLOCKBUSTER

-- -- $4,475 -- --

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

bakingbusiness.com

https://www.bakingbusiness.com/
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingbusiness.com/media-guide/mbn
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DIGITAL PRODUCTS - Newsletters Cont.

DAILY UPDATE
Stay informed. 
Categorized by subject, 
the bakingbusiness.com 
Daily Update covers the 
vital industry news that 
happened that day.

BLOCKBUSTER BLOCKBUSTER

MED. 
REC. 1

MED. 
REC. 2

SPONSORED 
MESSAGE

WEEKLY UPDATE
Delivered every Friday, 
the bakingbusiness.com 
Weekly Update provides 
the latest news, events 
and information from the 
grain-based foods industry 
you may have missed 
during the week. 

BLOCKBUSTER

MED. 
REC

SPONSORED 
MESSAGE

SOSLAND  
MORNING BRIEF
A daily briefing of overnight 
news and timely market 
information.

bakingbusiness.com

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/


INTERSTITIAL

MEDIUM 
RECTANGLE 2

MEDIUM 
RECTANGLE 1 

LEADERBOARD

INLINE MEDIUM 
RECTANGLE

     __________________________
____________________________
____________________________
____________________________
____________                 
     _____________________________
______________________ 

     __________________________
________________________________

DIGITAL PRODUCTS - Website

Website ad rates

*Mobile size

ADS SIZES RATES

LEADERBOARD 728x90 px
320x50 px*

$2,950

EXPANDABLE 
LEADERBOARD

728x90 px
728x200 px
320x50 px*

$3,050

INLINE MEDIUM 
RECTANGLE 300x250 px

$3,150

MEDIUM RECTANGLE 1 300x250 px $2,750

MEDIUM RECTANGLE 2 300x250 px $2,250

INTERSTITIAL
(PER WEEK) 640x480 px $3,750

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

bakingbusiness.com

https://www.bakingbusiness.com/
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DIGITAL PRODUCTS - Digital Edition and Video

BLOCKBUSTER

A CENTURY IN THE MAKING

DIGITAL EDITION SPONSORSHIP
• Wide skyscraper on the digital edition
• Blockbuster on the digital alert email

$3,600

SPONSORSHIP + VIDEO OR INTRO AD
• Wide skyscraper and blockbuster
• Video or 360x300 px ad on the digital editional intro page

$3,850

Digital Edition
As the exclusive sponsor of the Milling & Baking News
digital edition, your wide skyscraper ad will appear next to 
every page in the sponsored digital edition. In addition to this 
premium location, your blockbuster ad also will appear in the 
Milling & Baking News digital edition email alert, which is sent 
to the subscriber database. Digital edition email alerts are sent 
to an average of 17,916 recipients each month.
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The news of grain-based foods
bakingbusiness.com

Logistics have been a challenge 
throughout the pandemic, and 
as the country, and parts of the 

world, emerge from COVID-19 restric-
tions, logistical issues have come to the 
forefront even further. Delays at ports, a 
dearth of containers, a ship blocking the 
Suez Canal, truck and driver shortages, 
a hack on the key Colonial Pipeline, surg-
ing freight rates, and amidst the wave of 
transportation concerns — an impending 
merger of two Class I railroads in North 
America for the fi rst time in 20 years. 
Transportation may be THE top market 
story of 2021, if not beyond.

When the fi rst wave of the pandemic 
arrived a little more than a year ago, the 
trucking industry came to the forefront 
for its ability to adapt to change more easily 
and quickly than other modes of transpor-
tation, and especially because trucks were 
necessary for delivery in the “last mile” 
that was so critical during the early shelter-
ing-at-home period. Ocean shipping became 

problematic in part due to worker shortages 
that aff ected loading and unloading at ports. 
The rail industry perhaps saw the least 
impact at the time, but that has changed. 
About a year later, few would say logistics 
are getting back to normal, but there have 

Trucks still are in strong demand, but 
with an unexpected recent dip in tonnage 
hauled. And rail freight demand has soared. 
But the biggest news for the rail industry 
isn’t freight demand. It’s the potential acqui-
sition of Kansas City Southern (KCS). 

Two Canadian railroads are fi ghting to 
buy KCS, the smallest of the Class I rail-
roads in the United States, in a deal that 
would create the fi rst direct railway link 
from Canada to Mexico, a route viewed as 
lucrative under the United States, Mexico, 
Canada Trade Agreement. The industry 
was rocked on March 21 by news that Cana-
dian Pacifi c Railway Ltd. (CP) had agreed to 
buy KCS in a cash and stock deal valued at 

Transportation and Distribution  

Freight demand, prices rise 
as pandemic restrictions ease 
Grain industry closely watching purchase of Kansas City Southern

20
DEEP ROOTS FUEL 
HECKMAN’S PASSION  
Bunge’s chief executive offi  cer says 
extensive experience in agribusiness 
‘trained’ him for leadership role

40
FIRST-QUARTER FLOUR 
PRODUCTION DOWN
Flour output of 103,634,000 cwts down 
4.2% from a revised 108,177,000 cwts in 
the fi rst quarter of 2020

45
MONDELEZ CHOOSES 
COLAB PARTICIPANTS
Better Bites Bakery and Love, Corn 
selected as two of the nine early-stage 
food brands in new program

CONTINUED ON PAGE 24
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Video Spotlight
$4,500/month
Let bakingbusiness.com host your company video. Your video 
will be featured on the home page for one month, housed 
on the video page for one year and promoted in the daily 
newsletter for one week. In addition, your video will be sent 
via email to a list of 5,000.

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
https://www.bakingbusiness.com/digital_editions
https://www.bakingbusiness.com/media/videos
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingbusiness.com/media-guide/mbn


bakingbusiness.com

T
U

E
S

 |  0
5

 0
4

 2
0

2
1

The news of grain-based foods
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Having eff ected major change over 
the course of 2019 and 2020, Greg-
ory A. Heckman, chief executive 

offi  cer of Bunge Ltd., said the company’s 
portfolio-reshaping phase “is really behind 
us.” Going forward, Bunge is structurally 
positioned for success and more likely to be 
a buyer than a seller of businesses.

“We’ve earned the right to grow,” he said. 
“We’ve put the performance together a num-
ber of quarters in a row for the last year and a 
half, and now we start to look at growth.”

In an interview with Milling & Baking 
News, Mr. Heckman detailed the rationale 
behind major changes instituted at the 
company over the past two years. He said 
the company’s position as a leading global 
oilseed processor off ers an ideal platform 
for growth as well as expansion into com-
plementary businesses.

Mr. Heckman was named CEO in January 
2019 at a time the company was struggling. 
Mr. Heckman had joined the board of direc-
tors three months earlier to help conduct a 

comprehensive strategic review and took 
the top spot while the board ran a search 
process for a permanent CEO. Sensing both 
an immediate opportunity to elevate the 
company and the frustration of the compa-
ny’s global leaders seeking to move the com-
pany forward, he asked to be named acting 
rather than interim CEO.

“I said, ‘Look I need to be acting because I 
think we’ve got a lot to do,’” he said. “We’ve 
got priorities, and I need to be able to make 
decisions and the team needs to understand 
I’m empowered. That they’re not going to 
just wait a few months until the next CEO 
shows up.”

In those early days, Mr. Heckman said 
he was struck by what he discovered about 
Bunge, a company he thought he knew and 
understood well as a board member and 
before that, a longtime competitor as an 
agribusiness executive.

“You know how it is in this industry,” 
he explained. “You’re customers. You’re 
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After major moves, 

 Heckman says Bunge now
positioned for growth

11 
BIMBO QSR TO INVEST 
IN GEORGIA PLANT
The new facility will bake hamburger, 
hot dog and sandwich buns for 
quick-service restaurants

28 
ANCIENT GRAINS 
TAP INTO AT-HOME 
BREAKFAST TRENDS
Two examples are teff ’s nutty fl avor 
in cereal and sorghum in gluten-free 
pancakes

38 
SOFT RED PRODUCTION 
SEEN JUMPING 25% 
North American Millers’ Association 
committee projecting 2021 crop of 333 
million bushels

CONTINUED ON PAGE 22
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CHICAGO — Mondelez International, Inc. 
is moving deeper into the global baking 
business with an agreement to buy for $2 
billion Chipita SA, a rapidly growing global 
baker of packaged cakes and pastries.

Based in Athens, Greece, Chipita 
generated sales of about $580 million in 
2020. The company’s products include 
croissants, bagel chips, cake bars, biscuits 
and spreads sold mostly under the 7Days, 
Chipicao and Fineti brands. Chipita would 
broaden the portfolio of Mondelez, a global 
leader in biscuits, crackers, chocolate and 
other confectionery products.

Dirk Van de Put, chairman and chief 
executive offi  cer of Mondelez, said Chipita 
falls squarely within the Mondelez strategy 
of growing in the global snacking business.

“Their iconic brands and signifi cant 
scale across so many attractive geog-
raphies make them a strong strategic 
complement to our existing portfolio and 
future growth ambitions in Europe and 
beyond,” Mr. Van de Put said. 

Chipita’s products are made in 13 manu-
facturing plants and are marketed in more 
than 50 countries (including the United 
States), with populations totaling two bil-
lion consumers. 

“The acquisition will enable the Monde-
lez International business to off er a broad 
bakery portfolio — biscuits, cake and now 
pastry — meeting growing consumer 
demand for this segment,” Mondelez said. 

The company said Chipita gives Monde-
lez a foothold in the “attractive $65 billion 
packaged cakes and pastry category,” 
describing the Chipita market segments as 
“priority adjacent snacking categories such 
as croissants and bake rolls.

In North America, Chipita since 2017 has 
been part of CCP, a joint venture with Cat-
amo and Alberto Romo of Proan, a major 
food manufacturer in Mexico. The busi-
ness sells mini croissants under the Vuala 
brand in Mexico. 

Mondelez said the acquisition will give 

Mondelez deeper into baking 
with $2 billion Chipita acquisition

12
ARYZTA N. AMERICA
BECOMES ASPIRE
Adoption of new corporate name fol-
lows sale earlier this year by Aryzta 
AG to private equity fi rm Lindsay 
Goldberg for $850 million.

22
INGREDIENTS HELP
FOODS TRANSFORM
Nut fl ours and non-caloric sweeten-
ers assist in reducing carbohydrates 
for ‘keto-friendly’ categories such as 
cereal, chips and bars

32
EQUIPMENT MAKERS
UPBEAT ON BUSINESS 
BEMA Intel member survey shows 
global business outlooks improved in 
the fi rst quarter of 2021 among bakery 
equipment manufacturers

CONTINUED ON PAGE 10
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Logistics have been a challenge 
throughout the pandemic, and 
as the country, and parts of the 

world, emerge from COVID-19 restric-
tions, logistical issues have come to the 
forefront even further. Delays at ports, a 
dearth of containers, a ship blocking the 
Suez Canal, truck and driver shortages, 
a hack on the key Colonial Pipeline, surg-
ing freight rates, and amidst the wave of 
transportation concerns — an impending 
merger of two Class I railroads in North 
America for the fi rst time in 20 years. 
Transportation may be THE top market 
story of 2021, if not beyond.

When the fi rst wave of the pandemic 
arrived a little more than a year ago, the 
trucking industry came to the forefront 
for its ability to adapt to change more easily 
and quickly than other modes of transpor-
tation, and especially because trucks were 
necessary for delivery in the “last mile” 
that was so critical during the early shelter-
ing-at-home period. Ocean shipping became 

problematic in part due to worker shortages 
that aff ected loading and unloading at ports. 
The rail industry perhaps saw the least 
impact at the time, but that has changed. 
About a year later, few would say logistics 
are getting back to normal, but there have 
been some shi� s. Ports still are congested. 
Trucks still are in strong demand, but 
with an unexpected recent dip in tonnage 
hauled. And rail freight demand has soared. 
But the biggest news for the rail industry 
isn’t freight demand. It’s the potential acqui-
sition of Kansas City Southern (KCS). 

Two Canadian railroads are fi ghting to 
buy KCS, the smallest of the Class I rail-
roads in the United States, in a deal that 
would create the fi rst direct railway link 
from Canada to Mexico, a route viewed as 
lucrative under the United States, Mexico, 
Canada Trade Agreement. The industry 
was rocked on March 21 by news that Cana-
dian Pacifi c Railway Ltd. (CP) had agreed to 
buy KCS in a cash and stock deal valued at 

Transportation and Distribution  

Freight demand, prices rise 
as pandemic restrictions ease 
Grain industry closely watching purchase of Kansas City Southern

20
DEEP ROOTS FUEL 
HECKMAN’S PASSION  
Bunge’s chief executive offi  cer says 
extensive experience in agribusiness 
‘trained’ him for leadership role

40
FIRST-QUARTER FLOUR 
PRODUCTION DOWN
Flour output of 103,634,000 cwts down 
4.2% from a revised 108,177,000 cwts in 
the fi rst quarter of 2020

45
MONDELEZ CHOOSES 
COLAB PARTICIPANTS
Better Bites Bakery and Love, Corn 
selected as two of the nine early-stage 
food brands in new program

CONTINUED ON PAGE 24
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PRINT PRODUCTS

Print ad rates

Annual Issue Rates

SIZE 1X 6X 13X 26X 52X
FULL PAGE $5,750 $4,800 $4,400 $4,100 $3,350

2/3 PAGE $3,900 $3,350 $3,275 $3,000 $2,275

1/2 ISLAND $3,450 $3,000 $2,900 $2,650 $2,000

1/2 PAGE $3,450 $3,000 $2,900 $2,650 $2,000

1/3 PAGE $2,025 $1,700 $1,650 $1,500 $1,000

SIZE One Time1
Sosland 
Advertiser2

Program 
Advertiser3

Regular 
Advertiser4

FULL PAGE $8,400 $8,150 $6,850 $5,850

2/3 PAGE $6,100 $5,525 $4,975 $4,425

1/2 ISLAND $5,275 $4,800 $4,200 $3,825

1/2 PAGE $5,025 $4,575 $4,000 $3,625

1/3 PAGE $3,775 $3,400 $3,000 $2,725

Website Classified Ads: $650/per issue.
For Classified and Marketplace section ad rates and specs, contact Lily 
Alvarez at lalvarez@sosland.com or (816) 968-2815.

1One Time 
  This rate applies to advertisers participating in only a single annual issue.
2Sosland Advertiser 
  This rate applies to any current advertiser, regardless of frequency or size. 
3Program Advertiser 
  This applies to advertisers committed to a set advertising plan for the year.
4Regular Advertiser 
  Applies to advertisers maintaining a monthly schedule in at least     
  one Sosland publication.

Advertorials 
Tell your story and promote your unique capabilities with advertorials. 
Advertisers have the option of providing their own content or having 
our editors and designers write and produce the piece. As an added 
bonus, your advertorial in Milling & Baking News digital edition links 
directly to your website, driving engaged readers to your doorstep.

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

https://www.bakingbusiness.com/
https://www.bakingbusiness.com/
https://www.bakingbusiness.com/digital_editions
mailto:mbnsales%40sosland.com?subject=Milling%20%26%20Baking%20News%20Media%20Guide%20Inquiry
https://www.bakingbusiness.com/media-guide/mbn


bakingbusiness.com

PRINT PRODUCTS - Annual Issues

Directory & Buyers Guide
As the only source of information on grain-based 
food producers and industry suppliers, this annual 
Baking Directory & Buyers Guide offers executives the 
convenience of both a directory and buyers guide. 

Ad Close: December 30
Publishes: February

Baking Hall of  
Fame Edition
The Baking Hall of Fame Edition is included within the March 22nd 
of Milling & Baking News celebrating the extraordinary group of 
people inducted into the Baking Hall of Fame. 

Ad Close: March 1
Publish Date: Within the March 22 issue of Milling & Baking News

Corporate Profiles & State 
of the Industry Report
Corporate Profiles is an annual round-up of the news 
and events that affected the food and beverage 
industry’s largest companies during the previous year. It 
is accompanied by Sosland Publishing’s exclusive State of 
the Industry report that reviews the trends driving such 
product categories as grain-based foods, meat protein, 
dairy, beverages, prepared foods and others. 

Ad Close: September 26
Publishes: October
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eat+Poultry / Pet Food Processing / Dairy Processing              STATE OF THE INDUSTRY REPORT 
     Sosland Publishing Com
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A featured publication of
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Grain & Milling Annual
The Grain & Milling Annual serves as a directory, 
statistical resource and historical record of the grain 
and milling industries in the United States, Canada, 
Mexico and the Caribbean. 

Ad Close: September 15
Publishes: November 

REDBOOK®

The annual REDBOOK is your opportunity to reach 
readers of bake, Supermarket Perimeter, Baking & 
Snack and Milling & Baking News magazines with a 
single ad, viewable in print and online year-round. 

Ad Close: May 9
Publishes: July 

For more information, contact a sales representative at mbnsales@sosland.com

FOR SPECS AND MORE INFORMATION, VISIT: 
bakingbusiness.com/media-guide/mbn

bakingbusiness.com
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FOR ADVERTISING INFORMATION, CONTACT:

Mike Gude
PUBLISHER
MILLING & BAKING NEWS, 
FOOD BUSINESS NEWS, 
BAKING & SNACK
mgude@sosland.com
(816) 507-8882

Dan Flavin
PUBLISHER 
WORLD GRAIN
dflavin@sosland.com
(816) 520-2864

Troy Ashby
PUBLISHER 
BAKE,  
SUPERMARKET PERIMETER
tashby@sosland.com
(816) 589-1827

Bruce Webster
ASSOCIATE PUBLISHER
bwebster@sosland.com
(816) 536-5882

OFFICE: (816) 756-1000 • (800) 338-6201 

David DePaul
ASSOCIATE PUBLISHER
ddepaul@sosland.com
(908) 472-8259

Matt O’Shea
ASSOCIATE PUBLISHER
moshea@sosland.com
(847) 217-7484

James Boddicker
ASSOCIATE PUBLISHER
BAKING & SNACK
jboddicker@sosland.com
(913) 669-1763

Russell Brody
NATIONAL ACCOUNT EXECUTIVE
MILLING & BAKING NEWS, 
BAKING & SNACK
rbrody@sosland.com
(848) 218-4020 

Tom Huppe
NATIONAL ACCOUNT 
EXECUTIVE
thuppe@sosland.com
(816) 606-9070

®

FoodEntrepreneur Experience®

Milling&BakingNews

FoodEntrepreneur®

The most trusted resource for food  
industry professionals.

4801 MAIN ST. SUITE 650, KANSAS CITY, MO 64112

sosland.com
Sosland Publishing performs a specialized range of design, digital and media services. 

For more information, contact your sales representative.

See Terms & Conditions at 
sosland.com/terms-and-conditions.html

SOSLAND PUBLISHING
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Lily Alvarez
NATIONAL ACCOUNT 
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