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ABSTRACT: Pseudomonas aeruginosa is a kind of opportunistic pathogen with high contamination risk in packaged
drinking water. Scientific and standardized standard test method can provide good technical support to monitor
Pseudomonas aeruginosa in packaged drinking water. GB 8538—2016 National food safety standard-Methods for
testing natural mineral water for drinking is the main basis of food safety standard for the detection of Pseudomonas
aeruginosa in packaged drinking water in China. This paper analyzed the problems on the item 57 (Pseudomonas
aeruginosa) of GB 8538—2016, and expounded the necessity and quality control methods of the media, reagents and
filtration membrane involved in the method, so as to provide reference for improving the inspection of Pseudomonas
aeruginosa in packaged drinking water.
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Table 1 Language problems and amendment suggestions on the item 57 (Pseudomonas aeruginosa) of GB 8538—2016
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