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Food Safety Net Services (FSNS) laboratory in Los Angeles receives  

A2LA Accreditation for Biological Analysis. 
 

Los Angeles, CA,  March 29, 2011—FSNS, a network of laboratory, auditing and consulting 

services provider has announce that the newest laboratory in Los Angeles, California has gained 

accreditation to the international ISO/IEC 17025 standard by the American Association for 

Laboratory Accreditation (A2LA).   

 

FSNS gained accreditation for the Los Angeles laboratory relatively fast.  Having already a 

network of accredited laboratories, FSNS counted with the experience and resources that 

allowed for the A2LA accreditation to materialize in only 3 months.   Gina Bellinger, President of 

FSNS, stated “We are very proud to have our A2LA accreditation for our newest laboratory 

location in Los Angeles.  A2LA accreditation demonstrates FSNS continued commitment to 

providing assurance to our clients that we maintain the highest technical requirements for all of 

our locations nationwide.”  

 

FSNS laboratory in Los Angles provides laboratory services that range from microbiological and 

chemical analyses including full nutritional and menu labeling. Additional information for Food 

Safety Net Services can be obtained by contacting Jeff Carpenter at 1.888.525.9788 or 

jeff.carpenter@FSNS.com. 

### 

About Food Safety Net Services 

Food Safety Net Services, based out of San Antonio, TX is a network of ISO-accredited 

laboratory; auditing and consulting services which helps improve the effectiveness of food 

safety and quality programs. FSNS experts help ensure that food safety and quality programs 

deliver the critical information needed to continually improve process controls and 

measurement systems. With 7 accredited laboratories nationwide, FSNS provides National 

Expertise and localized service. For more information visit, www.food-safetynet.com 
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