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Investigation on the contamination of Pseudomonas aeruginosa in recycling
barrels of barreled drinking water in Sichuan province
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(Sichuan Institute for Food and Drug Control, Chengdu 611731, China)

ABSTRACT: Objective To investigate the Pseudomonas aeruginosa pollution in recycling barrels of barreled
drinking water and evaluate the efficiency of its cleaning and disinfection process. Methods According to the
Pseudomonas aeruginosa filtration membrane filtration method in GB 8538-2016 National Food Safety
Standard-Drinking natural mineral water inspection method, the recycling barrels before and after the cleaning and
disinfection process of large, medium and small (each two) sized drinking water production enterprises were tested,
and the detected microorganisms were identified. Results The detection rate of Pseudomonas aeruginosa before
cleaning and disinfection process in the recycling barrels of large, medium and small production enterprises was 75%,
80% and 70%, respectively (the average value was 75%). After cleaning and disinfection process, the detection rate
was 0, 20%, 45% (the average value was 22%), meanwhile other Pseudomonas and Acinetobacter were detected.
Conclusion It is a prevalent severe pollution of P. aeruginosa in recycling barrels for these small and medium
enterprises, and the prevailing process of cleaning and disinfection is not effective enough to disinfect P. aeruginosa.
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Table 1 Detection of Pseudomonas aeruginosa in recycling barrels before and after cleaning and disinfection in 6 enterprises
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Fig.1 Microbial species and detected numbers from 10 recycling barrels before cleaning and disinfection in 6 enterprises
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Fig.2 Microbial species and number of detected numbers from 10 recycling barrels after cleaning and disinfection in 6 enterprises
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