
Water Analysis and Audit 2009
In Good Taste

Here’s the test analysis of the mineral content that makes Neverfail taste so good.

Neverfail goes for gold

Each year, we undergo quality audits 
by accredited, independent auditors 
who spend several days in each 
bottling plant examining procedures, 
documents, records and equipment.

We’re proud to report that all our 
plants passed their audits with their 
best results ever, confirming our 
international best practice (gold) 
status.

We achieved compliance with the 
following best-practice standards:

Units NSW VIC N.QLD S.QLD WA SA
Chloride mg/L 19 42 3.7 12 33 49
Calcium mg/L 2.5 20 0.37 9.8 1.3 12
Magnesium mg/L 8.4 26 0.66 2.9 3.2 13
Potassium mg/L 0.69 9.9 1.4 2 0.61 3.1
Sodium mg/L 14 35 5 20 20 30

4 Australasian Bottled Water 
Institute (ABWI) ‘Model Code’ 
- quality standards designed 
specifically for the bottled water
industry.

4 Hazard Analysis Critical Control 
Point - international food safety 
program aimed at identifying and 
controlling critical points in the 
production process.

4 The Coca-Cola Quality System 
Cold Drink and Manufacturing - a 
worldwide audit program carried 
out on all Coca-Cola bottling plants.


