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Survey of Pseudomonas aeruginosa contamination status in packaged
drinking water in Xuzhou city
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ABSTRACT: Objective To investigate the contamination situations of Pseudomonas aeruginosa in packaged
drinking water in Xuzhou. Methods According to GB 8538-2016 National standard for food safety-Methods for
examination of drinking natural mineral water, Pseudomonas aeruginosa in packaged drinking water sampled in
Xuzhou city in 2018 was determined. Results A total of 310 batches of packaged drinking water sampled were
determined in 2018 and 48 water samples were detected for P. aeruginosa, with the detection rate of 15.5%. The
detection rate of P. aeruginosa in production was higher than that in circulation, and the detection rate of P.
aeruginosa in barreled drinking water was significantly higher than that in bottled drinking water. Conclusion
There are potential risks of P. aeruginosa contamination in packaged drinking water in Xuzhou city, and relevant
departments should strengthen supervision and management.
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Table 1 Detection results of Pseudomonas aeruginosa in different sampling stages

Eiiika e 3 LR/ ERiia g ANERRDYEL # H ¥ FEl/(CFU/250 mL) Ko 1 2%/%
AT 186 147 39 15~580 21.0
HiRIIEZ el 124 115 9 2~364 7.3
Bt 310 262 48 2~580 15.5
F2 TRIGHFABERBEBEHEVER
Table 2 Detection results of Pseudomonas aeruginosa in different packaging types
2R AY FE AR BREEL BB EL G 4 Y5 Rl /(CFU/250 mL) Kt 2/ %
AR FH K 232 184 48 2~580 20.7
TR K 78 78 0 0 0
it 310 262 48 2~580 15.5
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