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Environmental Microbial Monitoring and Risk Assessment of
Drinking water production plant — A Case Study.
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Abstract

This study was case study aimed at monitoring microorganisms in the environment of a drinking water
production plant. The objectives include determining the total microbial count and the presence of Gram-negative
bacteria in the air, as well as assessing the risk of cross-contamination of airborne microorganisms within the plant
according to ISO 31000 standards. Risk analysis was conducted using Hazard Analysis and Critical Control Points
(HACCP) techniques and risk assessment based on the multiplication of the probability level of contamination
occurrence and the impact level from the quantity and type of microorganisms found in the drinking water product.

The study results indicated that the plant has a risk of airborne cross-contamination in the water filling room,
at the filling point, on the conveyor belt, and at the bottle capping point. During a three-month period, the microbial
counts in the air at these critical points ranged from 37-83 cfu/dh and 11-59 cfu/h, including Gram-negative bacteria
counts of 0-11 cfu/dh. The risk analysis showed that the risk level is at Level 2, indicating a low risk.
Keywords: Environmental Microbial, Risk Assessment, Drinking Water, Hazard Analysis and Critical Control Points
(HACCP).
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Trend of % contamination rate of APC
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