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On July 1, 2019, Technological 
Solutions Limited consolidated 

all its laboratory services under TSL 
Laboratory Services Limited (TSL 
Labs),  a newly formed company with 
Mr. James Kerr as Chief Executive 
Officer and Dr. Eustace 
Smith now appointed as 
the Laboratory Manager.
Technological Solutions 
Limited (TSL) has the 
distinction of being the 
first and only privately-
owned laboratory in the 
Caribbean region to be 
certified by the American 
Association for Laboratory 
Accreditation (A2LA). 

As part of its long-term 
strategic goal, TSL in 
March 2019 transferred its 
ISO 17025 accreditation to 
the United States-based Accreditation 
body, A2LA.  Established in 1978 
A2LA, is the only independent, 
501(c)3, non-profit internationally 
recognized accreditation body in the 
United States that offers a full range 
of comprehensive laboratory and 
laboratory accreditation services.  

The transfer of accreditation to A2LA 
is just one of a series of initiatives 

Technological Solutions 
Limited Gets A2LA Laboratory  

Accreditation

            (continued on page 10)

being undertaken by TSL as part of its 
expansion plans, as TSL Laboratory 
Services Limited is now a registered 
company, operating under the 
Technological Solutions Limited 
group. 

The company will also be improving 
its competencies by the introduction 
of new rapid technology for greater 
efficiency, faster turn-around times 
and cost savings for its clients. It is 
envisaged that these initiatives will 
help to better position the company 
and provide greater leverage and 
access to international clients as it 
seeks to expand its footprints further 
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Message from the CEO

André Gordon, Ph.D., CFS
Chairman & CEO

In this, the third quarter of 
the year, our newsletter TSL 

Connect continues to bring you 
the latest news from around 
the globe regarding the agri-
food and related businesses, 
consumer safety and changes 
in the international business 
environment that will affect you. 
We invite you to join us as we 
enter into a new phase of our 
journey that will see significant 
changes that will transform our 
operations. We are pleased to 
share with you some aspects of 
our plans for the expansion and 
restructuring of our business 

model, a deliberate move to both 
improve the way we do business 
internally, and, of course, to be of 
better service to our customers. 
We have therefore encapsulated 
our laboratory services under 
a new entity, TSL Laboratory 
Services Limited (TSL LS) with 
Mr. James Kerr as its CEO and 
Dr. Eustace Smith as Laboratory 
Manager. More information on 
this is provided in this issue.

As we continue on this trajectory 
of transformation, we have 
carefully thought out plans for 
growth and expansion in Jamaica 
and overseas. We are proud of 
another milestone achievement 
as the company marks its 23rd 
Anniversary: Technological 
Solutions Limited (TSL) now has 
the distinction of having the 
first and only privately-owned 
laboratory in the Caribbean 
region to be accredited by 
the American Association for 
Laboratory Accreditation (A2LA). 
This accreditation is strategic as it 
allows TSL immediate access to a 

much wider range of development 
opportunities and technical 
support from a global leader 
in accreditation and aligns with 
the accreditation of key global 
business partners. TSL has also 
entered into partnership with the 
bioMérieux subsidiary, Invisible 
Sentinel, to bring leading edge 
technology and a much wider 
range of analytical capabilities to 
the region. More on these two 
developments is also discussed in 
this issue.

Please therefore enjoy this 
short newsletter which we have 
prepared for you. It will also 
keep you advised of potential 
challenges of which you should 
be aware, encourage best 
practices in the sector, inform 
you of critical upcoming training 
programmes and provide new 
insights into opportunities for 
brand protection in the beverage 
industry.  Our aim is to inform you 
while helping you to improve your 
businesses and its profitability.

…	TSL	in	Expansion	Mode;	
Forms	new	Partnerships
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On June 13, 2019, the 
U.S. Food and Drug 

Administration announced that 
two additional certification 
bodies have been accredited 
under FDA’s Accredited Third-
Party Certification Programme. 

Accredited Third-Party Certification 
is a voluntary programme in which 
FDA recognizes accreditation 
bodies that will have the 
responsibility of accrediting third-
party certification bodies. The 
certification bodies will conduct 
food safety audits and issue 
certifications of foreign food 
facilities. To date, there are four 
recognized accreditation bodies, 
two of which recently notified 
the FDA of newly accredited 
certification bodies.

These certifications are used 
for two purposes. Certifications 
can establish eligibility for 
participation in the Voluntary 
Qualified Importer Programme 
(VQIP), which offers expedited 
review and entry of food. In rare 
and specific circumstances FDA 
can require that an imported 
product be certified to prevent 
a potentially harmful food from 
entering the U.S.

The Agency’s imported food goal 
is twofold:

• To address potential 
safety issues before the 
food reaches the United 
States; and

FDA Announces New Certification Bodies 
under Third Party Programme

Summarized by Rochelle Williams
Technical	&	Regulatory	Compliance	Manager

• To help ensure that 
imported foods are 
produced in accordance 
with the same safety 
standards as those 
required of U.S. foods.

The American National Standards 
Institute (ANSI) has notified the 
FDA that Florida Certified Organic 
Growers & Consumers, INC., DBA 
Quality Certification Services has 
been accredited as a certification 
body for the following scopes: 
Produce Safety, Preventive 
Controls for Human Food (PCHF), 
Juice Hazard Analysis and Critical 
Control Point (HACCP), and 
Seafood HACCP.

In addition to this, the FDA also 
learnt that the International 
Accreditation Services Inc. 
(IAS) have accredited Best ISO 
Certification Co. Ltd of Taichung, 
Taiwan as a certification body for 
the following scopes: Acidified 
Foods, Juice HACCP, PCHF, and 
Produce Safety.

These certification bodies have 
been given the authority to 
conduct food safety audits and 
issue food and facility certifications 
under FDA’s Accredited Third-
Party Certification Programme 
and brings the total number of 
recognized certification bodies 
(CB) to six. When certifications 
are issued by CB’s accredited 
through this programme, it can 
be used by importers to establish 
eligibility for participation in the 
Voluntary Qualified Importer 
Programme (VQIP), and 
certification of imported products 
before entering the United States 
in some instances. 

Visit FDA’s website at www.FDA.
gov for more information.
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It could hurt really hard in 
the pockets of beverage 

manufacturers if undetected 
organisms aptly called “silent 
assassins” find their way into the 
production line or, worse yet, into 
their export orders. The organism 
– Alicyclobacilus, also called ACB, 
did not acquire its name “silent 
assassin” by chance, but has 
proven to be a deadly spoilage 
contaminant which could kill the 
brand of any juice and susceptible 
beverage manufacturer.

The dangers to brands of the 
organisms which negatively affect 
the flavours and odour of wines, 
beers and juices was discussed 
by food scientist, inventor and 
co-founder of Invisible Sentinel 
(IS), Benjamin Pascal at a forum 
held in Kingston  recently (on 
August 2).  Pascal was invited by 
Technological Solutions Limited 
(TSL) in collaboration with JAMPRO 
to speak with local manufacturers 
in the beverage industry to 
caution them about the spoilage 
organism and to encourage the 
sector to implement strategies 
to protect their brands from this 
predatory.  

“These ‘silent killers’ have the 
ability to destroy your capacity 
to expand your brands and are a 
great economic risk,” said Pascal. 

According to the scientist, while it 
affects all beverage manufacturers 
at some point in time, it is 

TSL’s Major Collaboration with French 
Company to Stem Threat to Beverage Industry 

mostly small manufacturers 
that are significantly affected as 
they do not have a robust and 
comprehensive programme 
to detect contaminants.  He 
therefore encouraged them to 
get their products tested early, 
particularly raw materials, where 
he said contaminants usually 
start.

Dr. André Gordon, CEO of  TSL 
and a director of TSL Laboratory 
Services Limited (TSL Labs), said 
the contaminant has gone mostly 
undetected in Jamaica, because 
laboratories in the island do not 
have the technology to test for 
this type of organism, TSL Labs 
being the exception. 

TSL had, he said, in 2004 done 
extensive work on ACB which 
was published, including in 
Food Safety & Quality Systems 
in Developing Countries: 

Case Studies of Effective 
Implementation (Chapter 9). He 
indicated that one particular 
company in Jamaica contacted his 
company following complaints by 
its market and, after exhaustive 
research, inclusive of confirmatory 
tests done overseas, ACB was the 
contaminant identified as the 
culprit.  “Luckily the company 
acted quickly to protect its brand,” 
said Dr. Gordon. However, 
detection and identification took 
weeks, making the problem 
worse by time the organism was 
positively identified. Now, through 
a strategic partnership detection 
can be done in hours.

Dr. Gordon announced at the 
forum that TSL has partnered 
with BioMerieux out of France 
which last year acquired Invisible 
Sentinel to bring its cutting-edge 

            (continued on page 10)
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Jamaica has been experiencing an unusually 
sizzling summer with temperatures rising as 

high as 102 degrees or 39.1 degrees Celsius, on 
Saturday, June 22. This is the highest ever recorded 
in the history of temperatures in Jamaica, as 
reported by Meteorology experts.  

This scorching summer heat is showing no signs of 
easing up any time soon. With children out of school 
and families converging for the holidays, heading 
for a dip in cooling water are at top of mind.  Those 
of us who can’t make it to the beach will no doubt 
be looking to swimming pools.  While a pool may 
offer relief from summer heat, swimmers should 
know what they may be jumping into. A sky blue 
swimming pool can be tempting on a sweltering 
day, but it could be full of nasty germs originating 
from other swimmers and unsafe water supplies.   I 
have friends who have come back from a day at the 
pool with ear and skin infections and diarrhea.   

Viruses, bacteria and parasites are the culprits in 
most swimming pool-related sickness outbreaks. 
The mucus, saliva, blood and skin of infected 
swimmers can directly contaminate the water with 

Think Before you Dive into that 
Swimming Pool 

By Dr. Wendy Gaye Thomas
Group	Technical	Manager

sufficient pathogens to cause infections in other 
swimmers. 

America’s Centre for Disease Control reports that, 
from 2000 to 2014, some 500  swimming pool-
related  disease outbreaks occurred in 46  US  states 
and Puerto Rico, causing 27,219 cases of illness and 
eight deaths. One-third of the outbreaks occurred 
in hotel pools or hot tubs.

Most of the illnesses were caused by a parasite 
called Cryptosporidium (Crypto for short), which is 
tough enough to survive chlorine for seven days 
and causes diarrhoea; the bacteria Pseudomonas, 
which causes swimmer’s ear and hot tub rash; and 
Legionella, which can cause Legionnaires’ disease 
and is the deadliest of the three, linked to at least six 
of the deaths. When these parasites enter your body, 
they travel to your small intestine and 
then burrow into the walls of 
your intestines, later to be 
shed in faeces. 

Faeces are a particular danger 
in pools, as the pathogens 

            (continued on page 10)
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they contain are typically present in enormous 
numbers, approaching a million per gram of faeces. 
A single faecal release in a pool could contaminate 
millions of gallons of water, according to the 
University of Arizona’s College of Public Health.

If you’re unfortunate enough to swallow 
contaminated water, you may experience a range 
of symptoms including diarrhoea, bloating, fever, 
nausea and vomiting.  Severe diarrhoea poses the 
danger of dehydration (especially in children or 
pregnant women). It can be particularly dangerous 
for people with compromised immune systems, 
such as persons undergoing chemotherapy.

Many of these microorganisms are spread via 
faecal transmission – that is, by people swallowing 
water that has traces of faeces. There is abundant 
evidence of the havoc that germs in water can 
create.  For example, in New Mexico in 2008, a 
competitive swimmer who ignored symptoms of 
diarrhoea caused 92 swimmers, including other 
competitive swimmers, coaches and lifeguards, to 
be ill. In 2001 in an Illinois water park, 358 people 
contracted diarrhoea, despite adequate chlorine. 

While most of us would swear on the Bible that 
we don’t fall in that category of contaminators, 
Charles Gerba, Professor of Microbiology and 
Environmental Studies at the University of Arizona, 
says: “The average bather has about a tenth of a 
gram of feces in his gluteal fold”  In other words,  the 
butt was not wiped clean after a bowel motion. Even 
a tenth of a gram carries more than its fair share 
of pathogens. In most cases, viruses and bacteria in 
swimming pools are controllable by proper, regular 
disinfection regimes, including chlorination.

If all this has you swearing never to go in a swimming 
pool again, don’t worry. Here are some tips for 
safety from “germs” in the pool. If you are about to 
enter a pool, do a quick spot check first before you 
put your foot into the water. 

• Water in the pool should not be cloudy; 

• Tiles should not be slippery  and  you should 
hear filtration machines humming in the 
background;

• Don’t ever swallow pool water. Children 
sometimes jokingly spit pool water back 
into the pool or at their friends, but 
this is dangerous, as some of it may be 
swallowed.

• Shower with soap and water before and 
after swimming.

• Wash your hands with soap and water after 
using a toilet or changing diapers.

• Remove small children from pools for 
bathroom breaks and check diapers often.

• Wash children, especially their rear ends, 
thoroughly with soap and water before 
they enter a pool.

• Don’t swim when you have diarrhea. 
Diarrhea can be transmitted in pool water 
weeks after symptoms cease.

Hotels and guest houses have perhaps the largest 
number of pools, with  people from different 
countries and cultures, with varying degrees of  
personal hygiene.  Resorts and properties and 
those in the hospitality industry should invest in 
technical assistance to ensure that health risks in 
this area are kept at bay.

Pool disinfectants can kill most organisms in less 
than an hour, but for others it can take longer.  
Cryptosporidium, for instance, can survive for up 
to 10 days in a properly chlorinated pool, and other 
pathogens are completely resistant to chlorine. In 
addition, the unique circulation patterns found in 
pools may allow poor water circulation in some 
areas, making it unlikely that all pathogen activity 
can be fully prevented. The unfortunate truth is that 
chlorinated swimming pools can and do transmit 
disease. 

Right here at Technological Solutions Limited, we 
are mindful of the effect which frequent incidences 
of intestinal disease attacks can have on a property’s  
reputation. The laboratory arm of the company, 
offers resort properties comprehensive technical 
assistance to ensure the integrity of their water 
systems, be they swimming pools, cooling systems 
or other types of environment where bacteria may 
have an opportunity to invade water supplies.  
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Dr. Eustace Smith has joined 
Technological Solutions as Manager of 

TSL Laboratory Services. The appointment  
took place on July 1, 2019. Dr. Smith  has 
over 30 years experience working in 
Applied and Analytical Microbiology. He 
has spent over 20 years working in the 
Analytical Services Department at the 
Scientific Research Council where he 
was Technical Manager for the Analytical 
Microbiology Laboratory. Under Dr. 
Smith’s guidance this lab was the first 
Microbiology Laboratory in Jamaica to 
achieve ISO/IEC 17025 Accreditation.

Eustace has served on a number of 
Technical Committees of the Jamaica 
Bureau of Standards and is currently 
one of JANAAC’s Microbiology Technical 
experts. In the recent past he has lectured 
various Microbiology courses in the Basic 
Medical Sciences Department at UWI, 
Mona.  

 

Welcome	to	the	TSL	Team
Dr.	Eustace	B.	Smith

TSL	Staff	Profile:	Helen	Kennedy

Helen Kennedy commenced her working relationship 
with Technological Solutions Limited (TSL) some 

nine (9) years ago, as an Associate Consultant. In 
June 2014, she was appointed as Manager, Technical 
& Consulting Services, with responsibility for the 
Southern Caribbean. Her involvement in the food 
industry spans more than two (2) decades in areas 
such as Food Safety, Quality Assurance, Quality 
Control and Production. She is also a part-time 
Lecturer at the University of the West Indies, where 
she delivers lectures to post graduate students in the 
Chemical Engineering Department’s Master of Science 
programme in Food Science & Technology. In her 
current capacity at TSL, she utilises the knowledge, 
skills and experience acquired over the years, to 
assist organisations in the Caribbean region in the 
development, implementation, maintenance and 
continual improvement of Quality and Food Safety 
Management Systems. Helen is a graduate of the 
University of the West Indies and holds a Bachelor of 
Science degree in Natural Sciences (Chemistry major) 
and a Master of Science degree in Food Technology. 
She is a co-author of the book Food Safety & Quality 
Systems in Developing Countries, Volume II: Case 
Studies of Effective Implementation. In her spare 
time, she engages in creative pursuits which define us 
Caribbean people. 
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across the region and  into extra-regional markets.   
It will also afford TSL the opportunity to broaden 
the base of its analytical services and increase the 
number of analyses it offers internationally.

As it celebrated its 23rd Anniversary on July 1, 2019, 
TSL made these changes including transitioning 
to a group structure to better position it to fulfill 
its strategic objectives, one of which is to provide 
a more streamlined and improved service to its 
clients with faster results.

Dr. André Gordon, Group Chairman and CEO, 
was very bullish about the road forward for the 
company, as he envisions many opportunities for 
TSL in its quest to improve the competitiveness of 
the regions’ productive sector. The reorganization 
will allow customers not only to get more focused 
service in each of the areas in which TSL provides 

TSL Gets A2LA Lab (continued from page 1)
technical support, but also to benefit from more 
structured, innovative technical support enabled 
by the latest technological advances.

“With the establishment  of TSL Labs as a separate 
company within the TSL Group, we are positioned 
for rapid growth and expansion, as well as 
significant improvement in the variety of analytical 
services offered, as well as the technologies 
employed, as we will also move into new areas of 
business even as we further improve the services 
currently being offered. This will ensure that TSL 
continues to be the leader both in innovation, 
the adoption of new technologies and as the 
best known and most experienced provider of 
laboratory and technical support services to the 
region’s productive sector, “ Dr. Gordon said.

TSL’s Major Collaboration with French Company (continued from page 4)

technology to  Jamaica  to test for ACB,  Dekkera 
and other food contaminants, among other 
applications. 

“This technology has helped firms in the food 
industry to detect potential problems by 
providing rapid detection of pathogens and 
spoilage organisms in food and beverages,” Dr. 
Gordon explained.  He also shared that with 
this technology, test results that would take up 
to five days can now be had within a day.  Mr. 
Pascal added that the technology is currently in 
use in well over 200 breweries, more than 100 

wineries, many beverage manufacturers and is 
also used to identify problems in the rest of the 
food industry. Invisible Sentinel (IS) works with 
the food and beverage industry globally to cost-
effectively improve the quality of their products.

IS’s laboratory is accredited by the American 
Association for Laboratory Accreditation (A2LA). 
TSL Laboratory Services Limited (TSL Labs) recently 
became the only privately-owned laboratory in 
the Caribbean region to be also A2LA accredited, 
facilitating seamless integration of validation and 
other practices from IS to TSL Labs.


