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Microbiological Quality of Drinking Water in Sealed Container

after Enforcement of GMP Regulation

Piyamas Jamsri  Anothai Sritonchai and Ladapan Saengklai

Bureau of Quality and Safety of Food, Department of Medical Sciences, Tiwanond Road, Nonthaburi 11000, Thailand.

ABSTRACT  The Ministry of Public Health has promulgated GMP (Good manufacturing practice ) regulation
No. 220 (BE 2001) for drinking water in sealed container to enforce the manufacturers implementing quality
control and investigation of their products. In order to study microbial contamination in drinking water in sealed
container after enforcement of GMP regulation, Bureau of Quality and Safety of Food, Department of Medical
Sciences examined the samples, in total 2,763, of drinking water in sealed container produced in Bangkok
and other 10 provinces during 1 October, 1997 to 31 July, 2005. The duration of GMP regulation was divided
into 2 phases, the first was duration before enforcement and the GMP rules were enforced only to the new
firms. The second phase was duration that all producers must follow the GMP requirement. The results of sample
analysis in phase 1 and phase 2 showed the percentage of poor quality sample as 19.3 and 10.7%,
respectively. The statistics test indicated that the result in phase 1 was significantly different from phase 2
(P < 0.05). Analytical result of 500 - 1500 mL (cc) drinking water in sealed container showed decreased
rate of non-complied samples as the percentage of 15.8 and 8.1, respectively. The 5 - 20 Liter samples also
showed rate of poor quality samples as the percentage of 33.5 and 25.8, respectively. Surveillance of drinking
water in sealed container quality in Bangkok and other 10 provinces by the state authorities after GMP
enforcement revealed that the rate of poor quality samples diminished in all areas except in 3 provinces, those
were Saraburi, Samut Prakan and Lop Buri. Consequently, it can be concluded that enforcement of GMP
regulation under authorities of Ministry of Public Health promotes higher standard level of the production and

microbial contamination of drinking water in sealed container will be lessened.

Key words : drinking water in sealed container, GMP, microbiological quality
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