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COMPANY PROFILE

Food & drink testing services include:
• Microbiological

• Dairy Testing 

• Chemical & Nutritional Testing 

• Pesticide Testing & Agrochemical Residue Analysis 

• Contaminants Testing 

• Vitamins, Minerals & Additives Testing 

• Contaminants Testing

• Food Allergy and Allergen Testing

• Consultancy, NPD Solutions and Sensory Testing Services 

Quality first
At ALS, we understand that it is not just the quality of testing which is of paramount importance but the opportunity to develop strong and 
long-standing relationships with our clients. We always strive to go the extra mile for our clients and in times of need, you can be assured 
that ALS will be right behind you. 

Trust and reliability
Our staff rank among the most knowledgeable in the industry and their experience, combined with the insight gained from undertaking 
a comprehensive range of tests every day. This assures clients that every single test result from ALS is delivered with utmost accuracy and 
integrity.

Size, scale and diversity
ALS offers its clients access to a global network of accredited laboratories that provide a comprehensive range of tests and services. We cater 
for businesses of all shapes and sizes and through a process of continuous improvement and investment in our sites we work hard to tailor 
our solutions to meet the specific needs of each organisation.

Making change easier
At ALS, we appreciate that changing your testing provider is never an easy decision to make.  With this in mind, we have a specific 
implementation process in place (developed over the past several years with other new clients) that ensures all aspects of our service are 
set up accurately from the outset and that we provide you with the very best of service levels from day one.

ALS has established an industry leading reputation through its high quality 
service to the food and beverage industry over the last 20 years. With 7 
accredited testing laboratories strategically located across the UK and Ireland 
we are able to offer our clients an unrivalled range of tests and services 
provided by our experienced and knowledgeable staff, backed up with the 
reassurance that comes from our extensive range of accreditations.
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COMPANY PROFILE ALS TRAINING

Courses:
ALS offers training to QA Staff, Site Technical Teams, NPD staff, Laboratory Technicians, Scientists, and Executives both at our ALS laboratories 
and off-site locations to help you excel professionally, providing better insights into food testing operations on a range of topics including 
microbiology, chemistry, allergens testing and pesticide testing. 

Sites / Our facilities 
With 7 accredited laboratories located across the UK, the workshops are held at various ALS locations and offer ALS clients the opportunity 
to meet our team of experts and take a tour of the testing facilities which is included in the price. We also offer training at locations around 
the UK depending on the demand.

Bespoke training 
ALS offer bespoke courses that can be tailor made and can run at a venue to suit you, providing a flexible way of training which is specific 
to your requirements. Personalised training courses can be created so you get exactly the right approach to develop people within your 
business. Crucially, we’ll also ensure your people are engaged in the training process so that what they learn transfers back to the workplace. 

Value for money 
Our staff rank among the most knowledgeable in the food industry and have years of laboratory experience undertaking a comprehensive 
range of tests every day.  This assures clients that every training course is delivered by industry experts with utmost accuracy and integrity. 
Our workshops offer exceptional value for money starting at just £105.00 pp + VAT including lunch & refreshments.  This is less than half the 
price of similar events staged by some of our competitors.

Ways to book 
If you would like to attend or require more information please contact our Client Services Team with the email below. 

ALS has seen a rise in demand for affordable training in a diverse range of 
subjects. ALS provide training courses focused on the topical issues affecting 
everyone working in today’s fast-moving food & beverage industry. Courses 
are delivered by our highly qualified experts with many years of practical and 
professional industry experience. All attendees will receive an ALS training 
academy certificate upon completion of the course. 

ALSTrainingUK@alsglobal.com 
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Introduction to MICROBIOLOGY

Course Description 

The Introduction to Microbiology course delivers practical information on the main microbiological issues affecting the food industry and 
how a food production environment combats those issues to give a grounding in how to approach microbiological due diligence.

It introduces the attendees to how to think about microbes and their 
actions and how that relates to food production.

BRC V8 places more emphasis on Environmental Monitoring and this 
course covers all aspects of that subject.

If you have ever wondered about how the laboratory tests your samples 
and what the results mean, this course introduces the theoretical aspects 
behind microbiological techniques. If the course is at an ALS site there will 
be a tour of the Microbiology Laboratory at that site so that you can see 
first-hand how your samples are processed.

Course Objective:
• Greater understanding of Food Microbiology.

• To understand what microbes require to grow.

• How to assess the microbial risks that your products present.

• An introduction to the common Food pathogens like Bacteria, 
Yeasts and Moulds, Viruses and Protozoans.

• To understand Environmental Monitoring.

• To introduce the theory of laboratory testing techniques.

• An aide to understanding what your results mean.

Who should attend: 
This is a one day course suitable for those requiring 
comprehensive microbiological knowledge in order to operate 
safely in food manufacturing. 

This course is an in depth technical introduction to microbiology 
that can be used as a refresher course for those with some 
previous training in Microbiology and for an introduction for 
those who are in technical and QA roles in food manufacturing 
or food handling facilities.

Testimonials
“Very good & unforgettable seminar, very helpful through the 
whole day, answering random questions.“     
One of the largest fruit farms in the UK.    

“I found the trainers very engaging and the course was delivered 
at a good pace & I really enjoyed it. The pamphlet of the slides 
shown will be very useful in the future.“       
Sausages, cured and cooked meats retailer.

Cost: £105  + VAT

To book this course please email: ALSTrainingUK@alsglobal.com 
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Introduction to FOOD CHEMISTRY

Cost: £105 + VAT

Course Description 
The program introduces delegates to the chemistry of food and the analytical techniques that are used to determine food packaging 
information.

The course covers an overview of the requirements under the Food labelling regulation and looks at product development and the 
challenges that often arise between theoretical and analytical profiling.

The laboratory tour offered alongside the tutorial on site, gives insight in to the processes involved and builds a foundation for data 
interpretation needed in many key roles within the food industry.

Course Objective:
• A wider understanding of Food Chemistry.

• Awareness of the test methodologies and techniques.

• Interpretation of results and applied specification.

• Appreciation of Quality Control measures used for assurance.

• Improved approach to product development and due diligence.

Who should attend: 
The course is suitable for anyone who wishes to advance 
their awareness of chemical testing and familiarise with the 
techniques used. Covering many aspects, the course can 
be an aide to established professionals, as well as those 
commencing new roles.

To book this course please email: ALSTrainingUK@alsglobal.coml.

Testimonials 
“Really detailed but clearly explained course which will help 
any team member who may need to discuss the tests being 
carried out .“    
Leader in home baking and spices.

“The presentation was detailed, everything was explained 
really well, and it was an interesting lab tour.“  
A global manufacturer of sweets. 

Cost: £105  + VAT
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Introduction to VITAMINS & MINERALS

Cost: £105 + VAT 

To book this course please email: ALSTrainingUK@alsglobal.com 

Course Description 
The course delivers practical and background information on the use of vitamin and minerals within end products from either fortification 
or natural occurrence.

The course will also introduce the attendees to the main groups of vitamins and their chemistry, leading to a deeper understanding of their 
actions and uses within sample matrices. 

Throughout the interactive course practical demonstrations on aspects such as compound separation and weight measurements will link 
the theory discussed through the presentation to real world examples and uses.

The course includes a laboratory tour wherein you will see the sample path from receipt to result. Included in the presentation and tour is 
a demonstration and discussion of the analytical equipment used for the quantitative analysis of each vitamin and mineral.  

Course Objective:
• Define the main vitamin groups, properties and functions.  

• Provide an overview of current EU legislative requirements on 

labelling  for vitamins and minerals.

• Provide a reference on reporting units and international units. 

• Detail how individual vitamins and minerals are quantified at ALS. 

• Provide insight into commonly encountered problems in analysis 

of vitamins and minerals.

• Introduction on specification systems.

Who should attend: 
This is a one day course suitable for those requiring 
understanding of vitamin and mineral testing in food, feed and 
supplement products.

This course is an introduction to vitamins and minerals 
leading to legislation and requirements, as well as an in depth 
technical discussion on what is required for the analysis of 
vitamins and minerals. The course is aimed at developing a 
further understanding of the use of vitamins, however no prior 
technical knowledge is required. 

Testimonials
“Excellent course, I’m leaving with an education.”    
Specialist dietary supplements manufacturer.    

“Thank you for a great workshop. I would recommend it.”     
Herbal medicinal product retailer.
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Introduction to ALLERGENS

Cost: £105 + VAT 

To book this course please email: ALSTrainingUK@alsglobal.com 

Course Description 
The course delivers a general overview of food allergen testing and the regulation behind it. This is an introductory level course that is 
tailored to your needs.

It introduces the attendees to the background of food allergens, legislation and challenges surrounding food testing and how each part of 
the testing chain, from sampling to producing the report is important to deliver a meaningful result.

If you have ever wondered about how the laboratory tests your samples, all the scientific jargon behind the testing and what the results 
mean then this is the course for you. It introduces the theoretical and practical aspects behind analytical techniques utilised in allergen 
testing.

Courses that are held at ALS site will offer you the opportunity to take a tour of the Molecular Biology Laboratory so that you can see first- 
hand how your samples are processed.

Course Objective:

• Give a general introduction to the prevalence and impact of 

food allergens.

• What is required for allergen labelling (14 EU allergens).

• Provide an understanding of the theory behind the testing 

techniques used (ELISA and PCR).

• False positives and contamination pathways.

• Results interpretations.

Who should attend: 
This is a one day course suitable for those requiring 
understanding of food allergens and testing.

This course is an introduction to allergens and the legislation 
surrounding this topic, as well as an in depth technical 
discussion on what is required for the analysis of allergens. 
The course is aimed at developing a further understanding on 
this subject however no prior technical knowledge is required.

Testimonials
“Great interactions & laboratory tour.”    
Convenience food manufacturer.    

“The course was well-delivered and enjoyable.”    
UK supermarket chain.
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Introduction to PESTICIDES

Course Description 
The course delivers the technical information regarding pesticide testing and the regulation behind it. This is an introductory level course 
that can be tailored to your needs. 

It introduces the attendees to the challenges surrounding pesticide testing and how each part of the testing chain, from sampling to 
producing the report is important as each other to deliver a meaningful result. 

If you have ever wondered about how the laboratory tests your samples, all the scientific jargon behind the testing and what the results 
mean then this is the course for you. It introduces the theoretical and practical aspects behind the analytical techniques utilised in pesticide 
testing.  

Courses that are held at ALS site will offer you the opportunity to take a tour of the Pesticides & Contaminants Laboratory so that you can 
see first-hand how your samples are processed.

Course Objective:
• Greater understanding of pesticide testing methods used. 

• Introduction to the theory behind the techniques used.

• Introduction to how MRLs are derived and regulation behind it.

• Results interpretations.

• False positives and contamination pathways. Cost: £105 + VAT 

Who should attend: 
This is an intoductory level course that can be used to help expand 
your understanding of pesticides and how testing is conducted 
which can help you to interpret testing data better. This is a one 
day ctourse suitable for those requiring comprehensive pesticide 
tesing knowledge in order to operate in food manufacturing. 

To book this course please email: ALSTrainingUK@alsglobal.com 

Testimonials      
“The course met my expectation and requirements, it was 
great. Understandable level of detail.”      

UK retailer of best-selling oatcakes.

“Very knowledgeable individuals who were able to answer 
all the questions asked with details.”   

A leading producer of convenience foods.
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ALS Laboratories Limited

Sands Mill, Huddersfield Road

Mirfield, West Yorkshire 

WF14 9DQ

T: +44 (0) 1354 697 026

E: Sales.uk@alsglobal.com
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