@ ’ Journal of Hygienic Engineering and Design

AIR MICROBIAL QUALITY IN THE FACTORY FOR CONFECTIONARY
PRODUCTS

Aleksandra Markovska"
'Consulting Company Food Consulting, Kosta Novakovik 3/7, 1000 Skopje, Republic of
Macedonia
‘e-mail:_markovska@fc.com.mk

Abstract

The atmosphere in food factories may not be the first concern as a source of microbial contamination, but in
most cases it is certain that contain airborne microorganisms, some of which may cause product spoilage, or
be food borne pathogens. Some types of bacterial and fungal spores survive remarkably well in the
atmosphere.

In the absence of mandatory standards, it makes good sense for individual food businesses to examine the
need for control and monitoring of airborne microbes using a HACCP approach, taking into account the
vulnerability of product and process, the surrounding environment and other factors.

During our research, performed in confectionary factory with implemented HACCP system, we collected data
from microbiological analysis of following groups of microorganisms: Total number of bacteria, and number
of yeasts and moulds in:

- Air (production area, packaging area)

- Water (production area)

Results analysis showed higher number of pathogenic microorganisms in the air. In conclusion we can add
that controlling levels of microbial contamination in the air around sensitive processing and packing
operations are becoming important part of hygienic food manufacturing in recent years.

Research shows that the effective control measures, for controlling level of air borne microorganism are:
- Controlling the frequency of filters change in food processing areas and packaging areas

- Application of suitable cleaning methods

- Positive/negative pressure control.
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