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Proficiency testing results analysis of determination of Pseudomonas
aeruginosa in mineral water

WEI Yun, CHEN Pei-Hong, ZHOU Lu’

(Guangdong Institute of Food Inspection, Guangzhou 510435, China)

ABSTRACT: Objective To analyze the results of the proficiency testing (ACAS-PT 736 (2019) of Pseudomonas
aeruginosa in mineral water. Methods Samples were diluted according to the proficiency test guidance and GB
4789.2-2016 National food safety standard-Food microbiological inspection total colony determination. Suspicious
colonies were identified according to GB 8538-2016 National food safety standard-Test method for drinking natural
mineral water, and VITEK2 was used for auxiliary identification of suspicious colonies at the same time. Results
The test result of sample 19-P383 was 7800 CFU/250 mL, and the test result of sample 19-Q333 was 8800 CFU/
250 mL. The test results were satisfactory as the Z values of the proficiency test were —0.8, —0.1, and |Z| were less
than 2. Conclusion This laboratory has the ability to detect Pseudomonas aeruginosa in mineral water, and the
accuracy of VITEK?2' s auxiliary identification of suspicious colonies has been verified.
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AL, R SR R GO, AR TR 4 B % A1 W/ O RHTELF A RIESL ISR VITEK2 %58 i 4k
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Table 1 Suspicious colony count results in CN agar

WA bs 3 Pl WE N
R G/ R FREEREREY ZT 4 £3/(CFU/250 mL)
E B He i i (CFU/250 mL) (CFU/250 mL)
/h
A 1 VA 2 FAr 1 VA 2 P 1 F-A 2
24 0 / Z AR / 0 /
Ji N
48 0 / Z At / 0 /
24 0 0 ZAH 24N 0 0
1:10
48 0 0 ZAH 24N 0 0
19-Q333
24 0 0 82 94 0 0
1:100
48 0 0 82 94 0 0
24 0 0 6 6 0 0
1:1000
48 0 0 6 6 0 0
- 24 0 / ZA I / 0 /
JEi i
48 0 / Z A0 / 0 /
24 0 0 ZAWH 24 0 0
1:10
48 0 0 ZAH ZAEN 0 0
19-P383
24 5 5 70 76 0 0
1:100
48 5 5 70 76 0 0
24 0 0 5 5 0 0
1:1000
48 0 0 5 5 0 0
P FOR A TR R
F2 AREEEMNELCHER
Table 2 Suspect colony routine biochemical results
A BETHTEIE S LTt R
19-Q333 =9 ek /&%) 1°~5" +
19-P383 PG (IE 1 /48) 17~5 +
T RN BT R
£3 VITEK2 £E4%
Table 3 Appraisal result by VITEK2
VITEK2 Ak Y TE % B X ] ZE IR
19-Q333 =5 IR g /4%) 17 0003451303500240 98 Excellent identification Pseudomonas aeruginosa
19-P383 P22 CIE i /4917 0003451303500252 99 Excellent identification Pseudomonas aer uginosa

13:: Pseudomonas aeruginosa A i 415 B B
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Table 4 Time schedule for biochemical identification
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