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Preparation and evaluation of laboratory internal quality control sample
taking lead in tea as an example

LIU Sai, GAO Han, HUANG Zhong-Yi'

(Hunan Institute of Food Quality Supervision Inspection and Research, Changsha 410117, China)

ABSTRACT: Objective To prepare a stable internal control sample taking lead in tea as an example. Methods
Dry and uniform green tea was crushed, sieved and grouped. The uniformity of the sample was analyzed by one-way
ANOVA (F-test) and its stability was analyzed by #-test. The accuracy of the test results was evaluated by measuring
its quality control copies and recoveries. Results The F value was 0.669, which was less than the critical value of
3.02, and it meant that the lead in the sample was uniform at 0.05 significant level. The #; value was 0.420, ¢, value
was 0.946, and t; value was 1.185, which were all less than the # o5, critical value of 2.571, and it indicated that the
lead in tea sample was stable at 0.05 significant level. The quality control sample test and the result of the additive
recovery proved that the test results were correct. Conclusion Uniform and stable internal control sample can be
prepared in laboratory. By this way, the internal quality control can be conducted on the basis of cost saving.
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Table 1 Results of lead in tea samples (mg/kg)

KR ()

R G) 1 2 FHME
1 1.50 1.32 1.41
2 1.32 1.46 1.39
3 1.44 1.22 1.33
4 1.26 1.22 1.24
5 1.35 1.57 1.46
6 1.31 1.45 1.38
7 1.54 1.46 1.50
8 133 1.53 1.43
9 1.51 1.59 1.55
10 1.24 1.40 1.32
RO 1.40
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Table 2 Results of variance analysis
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Table 3 Results of sample stability test

XY EL (n) 11

i) 12 21 22 31 32 “‘FifE
10 1.36 146 131 143 1.35 143 1.39
30 1.44 1.50 1.43 135 1.47 141 143
90 1.40 1.31 1.46 1.38 1.29 138 1.37
R4 tREEINER
Table 4 Results of t-test analysis
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10 6 1.39 0.0583  0.420
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90 6 1.37 0.0620  1.185
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Table S Results of sample standard addition recovery
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