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October 2023 

ALS UK Technical Services 
Bulletin 
Welcome to the October edition of the ALS 

Technical Services bulletin. Our previous issue 

introduced the Technical Services Client 

Manger and the Sensory Panel Leader who 

gave us an overview into how consumer 

testing works at ALS. This bulletin will 

introduce other members of the Technical 

Services team, give a summary of the year so 

far and explore upcoming webinars. 

 

Year in review 
This edition is our fourth Technical Services 

bulletin so we thought it would be a good 

opportunity to review what the department 

has done since January. 

Since January 2023, the Technical Services 

department has: 

➢ Recently been granted UKAS 
accreditation for Temperature 
measurement over a specified time 
period for the generation and/or 
validation of cooking instructions 
using domestic appliances.                   
For more information, please email 
Cooking.Validations@alsglobal.com  

 

 

➢ Hosted 56 webinars / courses with 11 
more to go before the end of the year. 

➢ Launched new areas of ALS Solutions, 
including Legislation, Audit and a 
Visuals sections. 

➢ Completed a two-week consumer 
testing project in Chatelherault 
Country Park in Hamilton, Scotland. 

➢ Continued to offer an extensive scope 
of bespoke solutions for our clients, 
from the validation of a single 
product, marketability and due 
diligence, to training and audit for 
food and near food markets. 

➢ Furthermore, this year across all our 
Technical Services bulletin editions, 
you will have been introduced to nine 
members of the team, with many 
more to still to meet. Our diverse team 
have an extensive amount of technical 
knowledge and deliver exceptional 
service to our clients. 
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Meet the team:  
 

Matilda Denton-Cowell – 
Technical Services Technologist 
 

Matilda lived in Cambridge until moving to 

Sheffield for her studies, she completed a BSc 

in Nutrition and Public Health at Sheffield 

Hallam University. Matilda has always enjoyed 

all things food and her time at university 

allowed to experiment with developing new 

recipes that she shared with friends and 

family. When she isn’t cooking, she likes to 

spend as much time as possible outside either 

working on her garden or on long walks. 

 

 

 

Matilda joined ALS in 2021 beginning as a 

Laboratory Technician as a Laboratory 

Technician before joining us as Technical 

Services Technologist. She has many roles 

within the department making her a valued 

member of the team.  

Key parts of Matilda’s role include 

coordinating sensory food trials; writing & 

checking sensory reports; certificate 

management for clients and expanding her 

knowledge through training and webinar 

sessions. 

Max Greaves - Technical Services 
Technician 
 

Max has always 

shown a strong 

interest in food; 

from a child in 

Huddersfield, 

West Yorkshire, 

wanting to know 

how his food was 

made to 

deciding to 

attend cooking 

college after his 

GSCE’s. Max 

began his career 

as a chef before 

completing a BSc 

in Applied Food and Nutrition at University 

College Birmingham to gain a more technical 

understanding of food.  

Max continues to expand his technical 

knowledge while working at ALS. Max has a 

varied role which allows him the opportunity 

to work with many different members of the 

Technical Services Department. He performs 

sensory analysis for food & non-food 

products; completes cooking validation and 

trials; assists with the organisation and 

running of consumer testing trials; in addition 

to overseeing the documentation and 

calibration of equipment. 

In his spare time, Max enjoys many forms of 

exercise, plays guitar and spends time 

socialising his friends. 
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Webinars 

 

Since the start of the year, there has been over 50 webinars and courses provided by several 

individuals, all with a wealth of technical knowledge. There are many exciting webinars planned with 

hopefully some new courses to look forward to in 2024. 

 

The webinars are highly informative and of great value to anyone who wants to develop further their 

knowledge of a particular subject. Please see below for the webinars upcoming within the next 

quarter. 

 

This quarter all the webinars are online however will have some face-to-face courses organised at 
ALS Rotherham shortly. 
 

Upcoming Training / Webinars – Quarter 4  

Beth Draper - Microbiologist Specialist 
➢ Investigation Testing 

 
Keith Watkins - Technical Specialist: 

➢ Introduction to Listeria  

➢ Basic Food Microbiology Awareness – 

3 parts 

➢ Food Factory Environmental 

Monitoring 

 

Lawrence Hone – Development Analyst 
➢ Is it Vegan? 
➢ May Contain: The VITAL Program for 

precautionary Allergen Labelling 
 
 
 

Iker Arroyo – Sensory Panel Leader 
➢ Screening and Selecting Sensory 

Panellists 

 
Andy Muirhead - Company Microbiologist: 

➢ How to assess the significance of 

pathogens in Ready to Cook products 

➢ How to choose the most appropriate 

specification for your product. 

Gianluigi Re – Technical Services Specialist 
➢ Cooking Validation 

 

Geraint Williams - Environmental Scientist 
➢ PFAS in Food - lessons learned from 

environmental analysis 

 

 

What’s next? 
Next Edition: January 2024 

➢ Meet more of the team and learn about their technical expertise 
➢ One of the team attended the Food Integrity Global Conference in London and we will hear 

what was discussed regarding the future of the industry  
 

How to contact us? 

Email – Consultancy.uk@ALSGlobal.com 

Telephone – 01709 777300 / 01709 77731
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Appendix 1: ALS Solutions Quick Tips 
To find helpful tips on how to get the best of ALS Solutions. 
 

Enhanced Search Feature:  

ALS Solutions gives you an enhanced search feature (an asterisk encased in braces {*}) which 

operates like an intuitive "OR" function. 

You can effortlessly broaden your search, finding multiple options in a single query without having 

to toggle between numerous filters. 

Simply combine as many search items as you need into a single string, separated with {*} and ALS 

Solutions will do the rest:  

High Risk{*}Low Risk{*}Packing{*}Stores 

 

The "OR" function {*} can be used throughout ALS Solutions, from ‘Quick Search’:

 
 

to ‘Column header filters’: 

 
 

to ‘Advanced Search’ and more

 


