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Professional Profile
 

Dr. Alaizoki’s multidisciplinary background is in food safety, engineering, and polymer chemistry with a 
focus on food packaging, food microbiology, food inspection, and food regulations with significant 
practical experience in food safety inspection and quality assurance in the food sector. Additionally, he 
has research expertise in food microbiology and polymers / surface chemistry with applications to food 
packaging, as well as demonstrated experience in advanced imaging and characterization of polymer 
surfaces. 

Dr. Alaizoki works with clients on food regulatory requirements of their products in European and 
international markets. He also conducts hazard analysis and risk assessment for food ingredients and 
products along the supply chain and proposes mitigating measures and best practices to address any 
identified hazards. He carries out post-incident inspection for food businesses to ensure adequate 
implementation of preventative measures and corrective actions in addition to helping clients in the 
acquisition process of new food businesses through conducting food safety due diligence assessment of 
the acquired business.  

Dr. Alaizoki has a proven track record in food packaging innovation, developed sustainable plastic food 
packaging for extending food shelf life with patents and published papers in peer-reviewed journals. The 
specific field interests of Dr. Alaizoki involve bridging the disciplines of food microbiology, food science, 
chemistry, and engineering to offer evaluation of food regulatory compliance and food safety 
management systems in the food chain and wider packaging sector.

Prior to joining Exponent Dr. Alaizoki worked in the food industry, maintaining high standards of food 
safety & quality as well as good manufacturing practices and shelf-life testing in a seafood manufacturer 
and worked in the Syrian local authority as a food and health inspector. He recently led a research project 
in collaboration with global packaging company (Klöckner Pentaplast, kp) to develop innovative 
technologies for manufacturing sustainable plastic food packaging. Dr. Alaizoki with his industrial partner 
successfully developed fully recyclable plastic food packaging 
(https://www.youtube.com/watch?v=sBp3zvJAhUk), currently placed in mainstream food retailers, which 
has already achieved several global packaging awards, for example “WORLDSTAR for Packaging 
Award_2022” and “pac global award for Best in Class_2022” and led to national media attention 
(https://www.bbc.co.uk/news/uk-wales-59331845).

Academic Credentials & Professional Honors
Ph.D., Materials, Modelling and Manufacturing, Swansea University, United Kingdom, 2022

M.Sc., Food Safety, Hygiene and Management, University of Birmingham, UK, 2015

Alaa Alaizoki, Ph.D.
Senior Scientist  |  Chemical Regulation and Food Safety  
Harrogate
+44 (0) 1423 853208 tel  |  aalaizoki@exponent.com  



© 2023 Exponent, Inc. All Rights Reserved    •    www.exponent.com    •    888.656.EXPO    •    Page 2

B.S., Food Engineering, Al-Baath University, 2008

Licenses and Certifications
Associate Fellowship of Higher Education Academy (AFHEA)

QA Level 3 Award in HACCP for Food Manufacturing (RQF)

Six Sigma Green Belt Certification (CSSGB)

Prior Experience 
Research Engineer, Materials & Manufacturing Academy (M2A), Swansea University, UK, 2017 – 2022

Quality Assurance Technologist, Blue Earth Foods, UK, 2016 – 2017

Research Assistant, The University of Birmingham, UK, 2016

Food & Health Inspector, Hama Municipality, Syria, 2009 – 2014

Professional Affiliations
Royal Society of Chemistry

Institute of Food Science & Technology

Languages
Arabic
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