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Risk monitoring through case study
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ABSTRACT: Objective To analyze the causes of excessive coliform bacteria in a packaged drinking water and
cause unknown microbial growth, and guide enterprises to improve production conditions and produce qualified
drinking water. Methods The national standard method was adopted to detect the coliform group and Pseudomonas
aeruginosa in the packaged drinking water produced by a packaging drinking water enterprise, and the enterprises
were interviewed on the results of the supervision and entrusted inspection, and the technical force was organized to
go deep into the production site to find out the sticking points, supplemented by appropriate technical means, until the
hidden danger of food safety was eliminated. Results The company cleaned and relocated the septic tank in 2016.
Under the close monitoring for one year after rectification, the total coliforms in the finished water was <2 (MPN/100
mL). In 2019, a new reservoir was built, and the leakage source was cut off. After 2 months of monitoring, the total
number of colonies in the finished water was detected as 0 (CFU/mL). Conclusion In view of the food supervision
of small and micro private food production enterprises, the paper puts forward the solution of the linkage between
supervision departments and technical institutions. It is suggested that the collaboration mechanism between local

food inspection agencies and food supervision departments should be improved, the role of local food inspection
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agencies in food risk monitoring should be excavated, hidden dangers should be identified in time, and food safety

should be guaranteed.

KEY WORDS: food safety; food safety supervision; regional risk monitoring; food inspection agency
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