Unwanted moulds and where to find
them: food and the environment

right solutions.
right partner.

Please join us for an exciting webinar exploring the

wonderful but sometimes unwanted world of moulds.
The webinar will give an overview of what mould is
and how some of its closely related counterparts

compare, this will include:

»  Penicillium
»  Aspergillus
» Mucorales
»  Miscellaneous fungi

»  Xerophiles

The webinar will also look more deeply into some
of the common or significant genus’ characteristics,
where they are usually found, how they are identi-
fied and ultimately how they may be controlled. We
will also look at mycotoxins, how laboratories test for

moulds and the benefits of testing.
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e Duration: 60 minutes including Q&A

e Speaker: Beth Draper - ALS Head of Specialist
Microbiology

e Cost: 55€+ 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

als-testing.co.uk



