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Global Food Webinar & Training
Programme 2025

© Copyright 2025 ALS Food & Pharmaceutical. All rights reserved. a|s-tegting,co.uk



/ess)  Webinars and Training Courses for

ue»
~— Food Safety and Quality Professionals

May

22" May

Pesticides - an overview (Online)

Speakers: Jonathan Horner - ALS Technical Project Manager & Hannah Garvin - ALS
Contaminants Laboratory Manager

27" May
Shiga Toxin producing E. coli (STEC) testing (Online)
Speaker: Beth Draper - ALS Head of Specialist Microbiology

June

10" June

Presumptive results, what are they and why don't they always confirm? (Online)
Speaker: Andy Muirhead - ALS Company Microbiologist

171 June
Introduction to vitamins - legislation and testing (Online)
Speaker: Adam Green - ALS Laboratory Manager

20" June

Cooking Validation (Online)

Speakers: Gianluigi Re - ALS Technical Services Specialist & Hannah Swales - ALS
Instruction Development Technologist

July

2 July

SO, determination and considerations (Online)
Speaker: Adam Green - ALS Laboratory Manager

8t July

Basic Microbiology (Online)
Speaker: Greg Jones - ALS Microbiology Technical Specialist
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August

8™ August

Cooking Validation (Online)

Speakers: Gianluigi Re - ALS Technical Services Specialist & Hannah Swales - ALS
Instruction Development Technologist

September

2" September

Presumptive results, what are they and why don't they always confirm? (Online)
Speaker: Andy Muirhead - ALS Company Microbiologist

19t September
Consumer Tests (Online)
Speaker: lker Arroyo - ALS Sensory Panel Leader

23 September
Unwanted moulds and where to find them: food and the environment (Online)
Speaker: Beth Draper - ALS Head of Specialist Microbiology

24% September
IFST Accredited Sensory Evaluation Course Foundation Level (Face to Face)
Speaker: lker Arroyo - ALS Sensory Panel Leader

October

10" October

Cooking Validation (Online)

Speakers: Gianluigi Re - ALS Technical Services Specialist & Hannah Swales - ALS
Instruction Development Technologist

14% October
Listeria and its control (Online)
Speaker: Greg Jones - ALS Microbiology Technical Specialist
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November

4" November

Salmonella and its control (Online)

Speaker: Greg Jones - ALS Microbiology Technical Specialist

18" November
Shiga Toxin producing E. coli (STEC) testing (Online)
Speaker: Beth Draper - ALS Head of Specialist Microbiology

21 November
Screening and Selecting Sensory Assessors (Online)
Speaker: lker Arroyo - ALS Sensory Panel Leader

25" November
Historical food poisoning incidents, what lessons have been learned? (Online)
Speaker: Andy Muirhead - ALS Company Microbiologist

Upcoming Webinars

Dates to be confirmed

Nutraceuticals - What should | be testing?

Speaker: Beth Draper - ALS Head of Specialist Microbiology

Interested?
To register for any of these courses or webinars please email the Consultancy team
who will be happy to book your place: Consultancy.uk@alsglobal.com

Contact Us

ALS Life Sciences

Aspen Court,

Centurion Business Park, T: +44(0)1709 777300

Bessemer Way, E: Consultancy.uk@alsglobal.com
Rotherham. W: www.als-testing.co.uk

S60 1FB United Kingdom
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