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Uncertainty evaluation of moisture measurement results in rice crust

WANG Jing, ZHANG Ling-Chen, YU Jin-Ping, LIU Jian-Yang, ZHANG Zi-Chen"

(Shandong Standard Inspection Technology Co., Ltd., Jinan 250100, China)

ABSTRACT: Objective To evaluate the uncertainty of determination of moisture content in rice crust by direct
drying method. Methods  According to the first method of GB 5009.3-2016 National food safety
standard-Determination of water in food, the direct drying method and JJF1059.2-2012 Evaluation and
representation of measurement uncertainty, the water in the pot bar was determined. The mathematical model of
uncertainty was established, the source of uncertainty is analyzed comprehensively, and the extended uncertainty is
obtained by calculation. Results In the determination of the water content of the crust, when the water content of
the sample was 2.42 g/100 g, its extended uncertainty was 0.019% (k=2), and the result was (2.42 + 0.019)%, (k=2).
Conclusion When measuring with direct drying method, the main uncertainty comes from repeatability
measurement, followed by drying chamber temperature and balance weighing. By reducing controllable uncertainty,
the accuracy of measurement results can be improved. This quality control means can be used to reasonably reflect
the reliability of measurement results.
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Fig.1  Source of uncertainty in the moisture measurement of rice crust
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Table 2 Results of moisture determination of rice crust (n=15)
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Table 3 Distribution of uncertainty of class B
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