
According to Graeme Risdon, 
Eurofins Managing director, the 
company will be developing its’ UK 
business, comprising five regional 
laboratories, to offer customers 
an invaluable network of testing 
resources backed by the support of 
Eurofins’ other specialist facilities 
in Europe. The Eurofins Group has 
more than 150 laboratories in 25 
countries and employs over 8000 
people worldwide.

“The food industry is quality and 
legislation-driven and customers are 
not only under pressure to meet their 
legal obligations but also minimise 
the financial risk of brand damage. 
Eurofins’ expertise in areas such as 
food chemistry and microbiology, 
validation of food authenticity 
and contaminants analysis is well 
regarded, but testing is just the 
tip of iceberg. Our food industry 
customers require a laboratory that 
can work in partnership with them 
to advise on the best approaches to 
meet their business needs. Eurofins 
UK has been re-shaped as a result 
- introducing a unique blend of 
experienced technical staff and 
working procedures”.

“Eurofins’ Wolverhampton 
laboratory has successfully applied 
‘Lean Thinking’ to its’ operations 
during which we observed 
a dramatic improvement in 
turnaround times for lab results. 
We are confident that our service 
delivery is now second to none. 
Lean has also delivered increased 
capacity to support our organic 
growth plans whilst underpinning 
our commitment to quality”

Lean and fitter 
Eurofins offers best 
value to customers
Eurofins, the internationally recognised laboratory 
testing group is repositioning its UK food testing 
and advisory business with the aim of becoming 
the best value service provider to the food retail 
and manufacturing sectors.

EUROFINS FOOD GROUP NEwSlEttER  |  ISSUE 1 • SUmmER 2010

CONTENTS

 This is an exciting 
 period of change 
for Eurofins UK food 
business as we focus on 
delivering the best value 
service to our 
customers. 

LEAD 
STORY

‘Lean’ is relatively new in the 
laboratory sector and our staff have 
embraced the concept from the ‘back 
office’ functions, through to customer 
facing operations. Implementing a 
more focused approach to business 
means we can get data to our 
customers faster; ensuring products 
are on the shelf in a shorter time 
frame – an increasingly important 
issue for the food industry.

“We have also invested heavily in 
IT, in particular our new web access 
portal system Eurofins Online (EOL). 
EOL brings slick on-line ordering 
and 24/7 access to analytical results 
from any laboratory in the group. 
Whilst it simplifies the activities 
of the lab user, we can tailor the 
functionality to eliminate wasteful 
downstream processing tasks.
 
“Over the past 12 months, we have 
been strengthening our core team. 
I’m delighted that Liz Paterson, 
formerly Business development 
director at Exova has joined us 
as Sales and Marketing director 
and Barry Hilton has returned to 
Eurofins’ food business as UK Sales 
Manager, following a short period 
at the company’s non-food product 
testing division. We have also 
been very successful in attracting 
numerous key staff from within our 
industry, who see the potential to 
develop within our Company. 

“This is an exciting period of 
change for Eurofins UK food 
business as we focus on delivering 
the best value service to our 
customers,” Graeme concludes. 

www.eurofins.co.uk    sales@eurofins.co.uk    0845 604 6740
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Speciality testing at 
Eurofins’ European centres

Welcome 
Welcome to the first issue 
of Testing Focus, the new 
magazine for customers of 
Eurofins Food and Feed in 
the UK.
 
The aim of this publication 
is to keep you up-to-date 
with the latest innovations at 
Eurofins as well as informing 
you of legislation that may 
affect your business. Our 
unrivalled food industry 
expertise and knowledge, 
delivered from locally based 
laboratories, but with the 
back-up of the resources of 
a world-wide group, means 
Eurofins is the laboratory of 
choice. We hope that Testing 
Focus will give you an easy 
to use reference to the scope 
of services that Eurofins UK 
offers.

I am looking forward to 
re-newing old acquaintances 
and developing new business 
partnerships for Eurofins.

Happy reading!

Liz Paterson, Sales and 
Marketing Director UK Food
lizpaterson@eurofins.co.uk

HELLO

Improved basmati rice  
authenticity test helps cost savings

This gives customers ‘added value’ 
since they have access to the most 
up to date European-wide facilities 
and expertise no matter where they 
are based, through a single point of 
contact.

Eurofins’ Competence Centres’ 
specialities include:

 Vitamins and amino acids - 
Vejen in denmark 

	 Product authenticity, Isotopic 
analysis and Allergens - Nantes 
in Frances

 Pesticides - Linköping in 
Sweden 

  Pesticides (dr Specht) –   
Hamburg in Germany

  Mycotoxins, Veterinary Residues, 
Organic Contaminants, 

Irradiation, dioxins (WEJ) – also 
in Hamburg, Germany 

  GMO (GeneScan)- Freiburg 
 in Germany 

Access to the comprehensive 
testing capabilities within the 
Eurofins’ European network – 
whether from a competence 
centre, local laboratory or the 
company’s advisory services – is 
via a dedicated Analytical Service 
Manager (ASM) making managing 
business straightforward 
for customers.

For more information on 
Eurofins specialist testing 
services in Europe contact 
sales@eurofins.co.uk 

One of the unique points about Eurofins is that in addition to the 
extensive testing services offered in the UK, the company is also 
able to offer customers specialist testing from its six ‘competence 
centres’ based throughout Europe.

Basmati and Thai Jasmine rice are considerably more expensive than regular 
long grain rice varieties. In addition no duty is applied when defined Basmati 
rice variants are imported into the EU from India and Pakistan, therefore 
associated costs are significant to rice importers and exporters. These factors 
make the validation of the authenticity of the rice increasingly important.  

Sometimes other cheaper rice may 
end up getting mixed with Basmati 
varieties caused by any number of 
reasons such as inhomogeneous 
seed material, mixing during 
cultivation, or cross contamination 
during transport and processing. 
Until now the limit for non-Basmati 
rice within a Basmati rice sample 
is 7%, but the EU will now tolerate 
only 5% of non-Basmati samples 
(EC Commission Regulation No 
272/2010). 

Since imports fulfilling these 
criteria are tax exempt, it can make 

only laboratory worldwide with ISO 
accreditation of Basmati rice testing 
to a new 5% tolerance of non-
Basmati varieties, potentially saving 
costs for rice importers and exporters.

your local Eurofins lab in the UK 
can arrange the sample shipping, 
testing and reporting so that you 
only deal locally with your usual 
laboratory contact.

For more information on 
Eurofins’ DNA testing  
services of rice, contact  
sales@eurofins.co.uk  

EURO
CENTRES

COST
SAVINGS

Your local Eurofins 
lab in the UK can 

arrange the sample 
shipping, testing 
and reporting

considerable cost savings for rice 
exporters to have the integrity of 
the Basmati rice validated through 
testing.

Eurofins Medigenomix, the Eurofins 
Competence Centre for dNA Analysis 
in Ebersberg, Germany and the 



Eurofins in top 10 
pesticides testing labs

The overall objective of the EUPT 
is to improve the quality, accuracy 
and comparability of the results at 
participating laboratories.
Graeme Risdon, Md of the UK Food 
division said: “We are very proud 
of the performance of our UK 
laboratory as it confirms Eurofins’ 
position as a leading provider of 
reliable results in the industry. It is 
important that industry members 
recognise the significance of these 
schemes and ask their contract 
laboratory for details of its 
performance.”

In the EU, maximum pesticide 
residue limits on food are strictly 
regulated by Regulations (EC) No 
396/2005. Additionally, consumer 
concern about pesticides has 
increased and has led to stricter 
control measures, particularly for 
fruit and vegetables. To provide 
consumers with product of the 
utmost freshness, produce should 
be tested at an early stage in the 
supply chain and ideally, results 

of analyses should be available 
prior to the products’ arrival at 
destination.

Eurofins has invested in the latest 
technology, developing innovative 
methods and is increasing its 
extensive list of analytes while 
reducing turnaround time.  
As legislation becomes stricter, 
covering a wider range of 
compounds and reducing the 
Maximum Residue Levels (MRLs), 
it is essential that the laboratory 
keeps up to date with changing 
legislation.

The UK pesticides lab is supported 
by the Group’s Competence Centre, 
Eurofins dr. Specht Laboratories 
in Hamburg which has a long 
standing history in pesticide testing 
and supports the UK lab through 
confirmation, specialist analysis 
and method development and has 
responsibility for keeping the group 
up to date with changes in EU 
legislation. 

 It is important  
 that industry 

members recognise the 
significance of these 
schemes and ask their 
contract laboratory 
for details of its 
performance. 

In the food industry, as 
with many industries, time 
is money. Where products 
are awaiting positive 
release, pathogens are 
often the time limiting 
factor and a saving of 
24 hours can make a 
significant difference to the 
distribution and freshness 
of the product.

Eurofins has recently 
invested in new equipment 
and developed a new rapid 
test for the identification 
of Salmonella in foods and 
swabs, which will mean fast 
turnround on test results 
saving time and money for 
food manufacturers. 

The new rapid test method 
uses a Pathatrix system which 
selectively purifies Salmonella 
in a food sample using anti-
body coated beads. These 
beads are then tested for 
Salmonella using a real-time 
PCR test, which takes only 
three hours to perform and 
gives results in just 24 hours.

The Pathatrix instrument has 
the additional advantage of 
allowing five samples to be 
pooled in the same tube. 

This allows rapid screening 
of large numbers of samples 
at one time resulting in a 
considerable reduction in 
turnround time.

The system has been 
extensively validated by both 
the AOAC and AFNOR and 
Eurofins UK has submitted 
the methods for UKAS 
accreditation. 

New rapid test 
for Salmonella 
and Cronobacter 
introduced

Eurofins UK Contaminants laboratory at Wolverhampton came 8th out of 
148 laboratories across Europe for its performance in the EU pesticide 
proficiency testing (EUPT) scheme. Eurofins Contaminants lab in 
Wolverhampton accurately identified all 21 analytes giving a weighted score 
of 0.5 with a Category A classification of “Good”.

LAB
TEST

RAPID
TEST

www.eurofins.co.uk    sales@eurofins.co.uk    0845 604 6740



Eurofins OnLine brings 
the lab to your desk!

Comprehensive PAS 100 
compost testing

The secure global EOL computer 
network means that both laboratory 
and customers minimise paperwork 
and have access to the latest 
results – ideal  for identifying 
and tracking non-compliances 
for example. Tests can be ordered 

online, technical information on the 
analyses performed can be accessed 
and progress of samples sent for 
analysis checked, along with the 
ability to download test results and 
check limits against standards or 
specific legislation. For clients with 

“There has been significant 
growth in recycling materials 
for compost as part of increased 
environmental concerns and 
the costs of disposal at landfill”, 
explains Andrew Scott, Business 
Unit Manager for Inorganic 
Chemistry at Eurofins. “This 
resulted in ‘shred and spread’, 
the poorly managed application 
of green waste materials on 
top of agricultural land. As a 
result PAS 100 was introduced 
as a minimum requirement 
for composters to ensure 
reliable, safe and consistent 

product. Composters are 
currently required to meet the 
requirements of PAS 100 in 
order to market their product as 
a composted material”.

The requirements for the 
quality of composted materials 
specify upper limits for human 
pathogen indicator species, 
potentially toxic elements, 
physical contaminants and 
weed propagules. They also 
specify minimum performance 
in a plants germination and 
growth tests. Eurofins has now 

enhanced its growth trials to 
eliminate seasonability, ensuring 
consistent results all year round.

As well as being able to carry 
out the tests for the minimum 
requirements for a composter to 
gain PAS 100 approval, Eurofins 
is to offer a number of additional 
parameters that relate to the 
nutritional status of the final 
products.

For more information on testing 
to PAS 100, contact Eurofins  
on sales@eurofins.co.uk 

Eurofins has been working closely with AfOR (the Association for 
Organics Recycling) to develop a test protocol for PAS 100 (Publicly 
Available Specification 100) for composted materials, and Eurofins’ 
Wolverhampton laboratory has now become one of a limited number 
of labs approved by AfOR for testing.

As part of Eurofins’ £8 million investment in IT, the company has launched 
Eurofins OnLine (EOL), a PC web-based system which gives customers access 
to the analytical results from samples submitted for testing at any Eurofins 
laboratory worldwide.

ONLINE

For more information 
contact: 

Eurofins Laboratories
Woodthorne
Wergs Road
Wolverhampton
WV6 8TQ

Tel: 0845 604 6740

Also Eurofins sites 
in Acton, Norwich, 
Manchester & Belfast.

sales@eurofins.co.uk
www.eurofins.co.uk

LAB
TEST

several sites, the system can also be 
customised so that the information 
submitted from several locations can 
be accessed centrally. The system 
also has a powerful reporting tool 
which can generate standard and 
customised reports. 

CUSTOMISEd dROP dOWNS FOR RAPId dATA ENTRy SAMPLES LIST ANd SEARCH FILTERING


