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Optimization of treatment method for microbial detection in drinking water

LUO Xiao-Hui', ZUO Zhu-Min, ZHAO Da-Qing, LI Hui-Jing, MAI Miao

(Hezhou Institute for Food and Drug Control, Hezhou 542800, China)

ABSTRACT: Objective To optimize the dilution and filtration methods of total coliform, heat-resistant coliform
and Escherichia coli in the detection of microorganisms in drinking water, and verify the feasibility of the method.
Methods The water sample to be tested was diluted 1 time, added to the dilution solution by rotation, and then
cultured and verified according to the conditions of the national standard GB/T 5750.12-2006 Standard test method
for drinking water standards microbiological index. The processing capacity of this method was performed to verify
the water sample, and the results were reported. Results Total coliform, heat-resistant coliform and Escherichia coli
colonies grew uniformly on the filter membrane and could be counted. The results of capacity verification showed
that |Z| were all less than 2. Conclusion Through the verification of capability, it is proved that the dilution method
of this experiment is reasonable and the filtration method is effective. It is suitable for the detection of total coliform
bacteria, heat-resistant coliforms and Escherichia coli in complex water samples.
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Table 1 Results of positive and contrast bacterial fluids

miH R 50" 20" 10° 1 A FRER K /CFU %5 M IERE/CFU
L 1 ZAT I 27 16 0 0 0
BHPE i
2 Z AT} 20 9 0 0 0
o 1 Z At 25 14 1 0 0
it N A9 )
2 Z AT 30 16 2 0 0

TE:*: S IR A A I AR ISR R FR (mL), 5985 ROHRRAE . IFIER D B R A T 74
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Table 2 Results of total coliforms
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Table 3 Results of thermostable coliform bacteria
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Table 4 Results of Escherichia coli
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