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BACTERIOLOGICAL CONTROLS
Each hotel is checked at least twice a year for cleanliness and hygiene by an independent laboratory.

This check is carried out without prior warning. The regional chief engineer of the hotel in question
should be notified about the check, so he can attend the inspection.

After the inspection, the laboratory draws up a report detailing all technical and operational
findings.

This report is submitted to the regional manager, hotel manager, and the head office.

The hotel chief engineer must receive a copy of this report from the hotel manager, after which the
findings listed have to be rectified.

To ensure a good quality of the drinking water, twice a year a bacteriological test (legionella) and
once a year an outside laboratory must do a chemical test (corrosion, iron content etc.).
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