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Dr. Alejandro Amézquita is the Science Leader in Microbiological Risk Assessment at Unilever's Safety &
Environmental Assurance Centre in England. Alejandro works in the Microbiological Safety team that has
responsibility for developing and delivering risk assessments for assurance of consumer safety of Unilever's
R&D portfolio across all product categories (Personal Care, Home Care, Foods, and Refreshments).
Alejandro’s main responsibilities focus on the development and application of new scientific capability
relevant for quantitative microbiological risk assessment and predictive microbiology. An important part of
his work is at the science and regulatory interface, with considerable influence and impact on key internal
food safety projects, with regulatory authorities globally in terms of the implementation of risk-based
approaches, and with external scientific organisations. In addition to his role at Unilever, Alejandro holds
adjunct faculty appointments at the University of Nebraska-Lincoln and North Carolina State University, and
actively contributes to professional societies, and as a reviewer for key journals, in his areas of expertise.
He is the past chair of the Microbial Modelling and Risk Analysis Professional Development Group of IAFP,
a member of the Scientific Committee of Food Micro 2016, and a member of the ILSI Europe Task Force on
Risk Analysis in Food Microbiology. Alejandro is also courtesy faculty at the School of Food Science &
Nutrition of the University of Leeds where he lectures on food safety management systems and predictive
microbiology. Alejandro is an author on more than 25 peer-reviewed papers and 7 book chapters, as well as
having given numerous presentations at international conferences.
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