INVESTMENT IN PASS COOKING VERIFICATION FACILITY
WILL ENSURE CONTINUED SUCCESS
At PASS we recognise that exceeding
clients’ expectations is essential for the
continued success of the company, and
are committed to providing the highest
quality standards by applying for UKAS
accreditation which we expect to be
achieved by the end of the year.

Thanks to investment in new facilities at the
Eurofins headquarters in Wolverhampton,
Public Analyst Scientific Services (PASS)
now has a dedicated test kitchen in which
to carry out cooking verification.
Equipment including a bank of microwaves
at varying wattages and both gas and
electric ovens has been installed, in order to
ensure capability for carrying out a broad
range of tests in line with manufacturers’
cooking instructions.
Providing consumers with the correct
cooking information and re-heating
guidelines for ready meals and food
products is an important factor in terms of
product quality and safety.
Tests carried out will include following
on-pack cooking instructions to ensure the

components reach required temperatures,
and development of cooking times and
temperatures for various appliances
and power levels, based on the sample
components. Verifications can also
be carried out in conjunction with
microbiological and nutritional analysis.
Liz Moran, Head of PASS, said: “We’re really
pleased with our new test kitchen, which
is equipped with a full range of calibrated
microwave ovens, gas, electric and fan
ovens as well as deep fat fryers and hobs
and grills.

Investment in the service to provide these
updated facilities will allow us to remain
ahead of the field in laboratory consultancy
and testing services.”
Experts at PASS also offer advice on
food labelling and consultancy services,
identification of foreign objects and food
faults and extensive analytical testing,
providing a whole range of services to
ensure the legality and validity of food
labelling.
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EUROFINS ACQUIRES ASHWOOD UK LIMITED TO GROW
FOOD TESTING PRESENCE IN SCOTLAND

In January Eurofins announced the acquisition of Ashwood UK Limited, a
leader in food microbiology and chemistry testing in Scotland.
The UKAS accredited lab will become the business hub in Scotland for the
Eurofins UK food testing operation.
Phil Coles, Managing Director, Eurofins Food and Water Testing UK and
Ireland, said that adding the company to the Eurofins portfolio underlined a
strategy to extend its reach, and the services offered.

Verifications can be undertaken in
accordance with our standard protocol
or can be performed in accordance with
suppliers’ protocols on request.

This move positions us as one of the leading providers of food and water
analysis in the UK and Ireland and Ashwood’s broad expertise in food
microbiology and chemistry testing will contribute to the expansion of
Eurofins’ food testing portfolio, the most comprehensive range of state-ofthe-art analytical food testing methods in the world.”
The company employs 46 staff and generates annual revenues in excess of
GBP 2m. Denise Ashwood is Managing Director for the Ashwood business
and will continue to lead the business as part of the Eurofins food and water
senior management team.

He added: “Demand for specialist food testing has grown as organisations
look to meet the requirements of increasingly stringent national and
international legislation.

WOLVERHAMPTON EXTENSION COMPLETION

NEW LOOK FOR EUROFINS
COLLECTIONS VANS

After a year of building work, and an investment of nearly £3million, the
extension and upgrading of facilities at Wolverhampton is complete.
There have been significant improvements to capabilities at the site in both
food and water microbiology, with new lab spaces being developed which
has allowed for renovation and expansion of existing labs with microbiology
capacity being doubled compared to that previously available.

In a move to refresh the look of Eurofins collection vans and make them more
recognisable to clients, a new design has been launched. The new vans are now out
on the road so keep a look out!

A purpose built test kitchen has been installed for Public Analyst Scientific
Services to offer clients cooking instruction verification (read more on back
page) and Eurofins Agro Testing UK have a brand new lab and office space.

With a fleet of over 50 vans, collecting all over the UK, 7 days a week including bank
holiday, getting your samples to Eurofins has never been easier. Contact the dedicated
Logistics team on 01902 627261 or at collections@eurofins.co.uk to arrange.

Meanwhile, staff facilities have also been improved, with investment in a
larger rest area for our expanding team here at Wolverhampton.

STOP PRESS
At the time of going to press Eurofins Grimsby received confirmation that it was now accredited to undertake testing for the
enteropathogenic Vibrio spp (namely, Vibrio parahaemolyticus and Vibrio cholerae) and E. coli 0157 testing. Accreditation is
granted on a wide range of foodstuffs (in particular seafood for the Vibrio spp. and raw meats, salads and vegetables for O157)
as well as environmental swabs.
This service is now offered to all of our clients and if you need a quote or further details please contact sales@eurofins.co.uk.

www.eurofins.co.uk

sales@eurofins.co.uk

0845 6046740
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EUROFINS RECEIVES DEFRA APPROVAL FOR ANIMAL
BY-PRODUCT TESTING
Eurofins has received approval from the Department for the
Environment, Food and Rural Affairs for the testing of animal byproducts (ABP).

Recent investment at Grimsby has allowed for additional laboratory
space to be developed specifically for ABP testing, and is completely
separate from food and water testing activities.

The approval comes after the company achieved UKAS accreditation
for testing under the Animal By-Product Regulations (ABPR) and
vastly increases capability at the Grimsby laboratory.

Animal By-Products, the carcasses of animals that are not meant for
human consumption, can be found in a multitude of items across
a number of industry sectors, such as pet foods, animal feed, blood
and milk processing, anaerobic digesters for producing methane for
electricity, fertilisers, biodiesel plants, and landfill sites.

As an approved laboratory, the facility is now accredited to test for
Salmonella, Enterobacteriaceae, Clostridium perfringens and E. coli,
offering the greatest range of commercial testing under the ABPR.
Chris Hudson, Head of Microbiology, said: “This approval and
accreditation places us second-only to the Government’s own lab in
the scope of what we can offer with ABP testing and will position us
as the prime lab of choice in the commercial world.”

ABPs are divided into 3 categories, dependent on where the carcass
originated from and the use of ABPs, approval may be required from
the Animal and Plant Health Agency (APHA). Microbiological testing
is important for ensuring the safety of these products, plant operation
and employees.

NEW PASS PUBLIC ANALYST AND ACCREDITATION
Liz Moran, Head of PASS, said: “We are
delighted that Emma’s training and hard
work over the last few years have paid off.
Public analysts have a key role to play in
ensuring the safety of the food chain and it
is reassuring to see newly qualified analysts
coming through the training process and
continuing the resilience and sustainability
of the profession.”

Trainee Public Analyst, Emma Downie,
has achieved the Mastership in Chemical
Analysis (MChemA) qualification required to
be appointed as a Public Analyst.
Emma said: “I’m really happy to have
completed the qualification, and look
forward to being part of the great team
here at PASS.”

Emma will join the six-strong team of
public analysts at PASS providing services
to local authorities across England, Wales
and Northern Ireland, testing food for
compliance with safety and standards
requirements.
Meanwhile, UKAS has accredited PASS to
International Standard ISO 17025 for the
investigation of foreign bodies found in
food, including accreditation for expert
opinion and interpretation.

Claire Keel
Head of Quality
Food & Water

Suhail Bakawala
Key Account Manager
Water

Chris Evans
Head of Logistics
Food & Water

With valuable experience within
the testing industry, having held
positions in both food and water
testing businesses, Claire will
lead our Quality and Technical
teams in ensuring Eurofins is the
leading quality testing provider
in the UK.

Suhail will be responsible
for further growing our
client base, and continually
improving customer
relationships by providing
the best possible service. He
brings significant experience
of water testing and as a
sales consultant.

Chris will work alongside our
General Managers, Senior
Management and Logistics
teams to help us consider how
we can further improve our
services to enable a better
customer experience and a
more timely return of samples
to our sites.

Overseeing the main process lab,
sample registration and media
department, Sam will work
to further improve laboratory
efficiency, while maintaining
a high level of quality, as well
as drive staff engagement and
development within her area.
Sally Singleton
Team Leader
Food Microbiology –
Pathogen Lab
Having been a microbiologist for
eight years with experience in
quality and auditing, Sally will
be responsible for ensuring that
all tasks are scheduled to provide
an accurate and timely service to
the client.

GRIMSBY LAB INVESTS IN MALDI-TOF
The Eurofins Grimsby laboratory has invested in the adoption
of a MALDI Biotyper system, in order to offer clients a state of
the art method for micro-organism identification and same-day
confirmation of results for pathogens.

As one of the largest suppliers of public and
agricultural analyst services, achieving this
aspect of UKAS accreditation is in line with
PASS’s commitment to its customers and its
policy to maintain the highest standard of
quality in all aspects of its work.

Testing via MALDI-TOF (Matrix Assisted Laser Desorption
Ionization-Time of Flight) Mass Spectrometry speeds up the
process of notification of the outcome of presumptive results
thereby reducing the level of wasted time and effort due to false
positives.

Liz added: “Our public analysts are relied
upon to provide sampling advice, analytical
services and expert opinions to customers
across the food industry, including
manufacturers, retailers and enforcement
bodies.

It only takes a few, short simple steps to generate high quality
microorganism identifications following cultural isolation
within minutes rather than days. The automation of the system
performing the identification process means customers can
depend on being given accurate results.
The lab will initially seek accreditation for Salmonella, Listeria
and Campylobacter.

To have achieved UKAS accreditation
upholds our unstinting dedication to
making the service we provide second to
none and is a credit to the commitment and
expertise of the team.”

Richard Shepherd, General Manager at Grimsby, said: “We are in
the process of accrediting the method, and were recently visited
by UKAS ETS where technical competence was established. The
next steps are to complete the validation and submit the data for
final sign off by UKAS.”
Richard added that he expected the data to be completed within
six weeks, and the service to launch in June.

Using the MALDI-TOF system means bacteria, yeast and mould
can be identified, as well as groups of organisms such as multicellular fungi, which are usually difficult to analyse due to
cultural conditions.
Organisms associated with food safety and spoilage can also be
pinpointed by virtue of their unique molecular fingerprint.
Eurofins Wolverhampton also offers accredited confirmation
and identification of presumptive Listeria, including Listeria
monocytogenes, confirmation of presumptive Salmonella species
and Campylobacter species, and confirmation of presumptive
Legionella species and Legionella pneumophila with the MALDI
Biotyper system.
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