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This webinar explains the rationale behind microbiologi-

cal analysis of foods by detailing the difference between
testing for pathogens (which give an assurance of food
safety), testing for spoilage organisms (as a measure of
food quality), and testing for indicator organisms (which

can illustrate quality trends in the manufacturing process).

The common food pathogens are discussed in detail as
well as their modes of action, severity of disease, and as-
sociation with specific food matrices. The most appropri-
ate specifications for different products are discussed as
well as the interpretation of results including what actions
should be taken when out of specification results are ob-

tained.

We look at the factors which are required for the growth of
microorganisms and how we utilise these to control their

growth in a food manufacturing environment.

This two hour long course can be used as a refresher for
those with some previous training in Microbiology, or as
an introduction for those working within Technical and

Quality roles within a food manufacturing environment.
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e Duration: 2 hours including Q&A

e Speaker: Andy Muirhead - ALS Company
Microbiologist

e Cost: 120€ + VAT (per person)

Contact Us / Book Now
ALS Laboratories (UK) Ltd.
Aspen Court,

Centurion Business Park,
Bessemer Way,
Rotherham.

S60 1FB United Kingdom

O: +44(0)1709 777300

E: Consultancy.uk@alsglobal.com

You will receive a certificate of attendance for

your participation
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