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Evaluation of the uncertainty in measuring streptomycin in milk by ELISA

ZHAO Yuan', ZHANG Yan-Bin, XIE Xin, LI Hai-Jiao, QI Wen-Jing,
YU Dong-Wei, SONG Xiao-Dong

(Inner Mongolia Mengniu Dairy Industrial Co. Ltd., Hohhot 011500, China)

ABSTRACT: Objective The uncertainty in detecting streptomycin in milk by ELISA was evaluated.
Methods The source of uncertainty of the whole determination procedure was analyzed, and the mathe-
matical model was developed. Results The main influencing factors and the combined uncertainty were
obtained. The expanded uncertainty was 1.52 ng/mL (k=2) with 7.7 ng/mL of the content of streptomycin.
The major sources of uncertainty of measurement were the measuring repeatability and the reaction temper-
ature, and the sample recovery rate. Conclusion It is necessary to control repeatability of measurement and
experimental reaction conditions to make sure the testing results are accurate by ELISA. It also should en-
sure that the sample recovery rate could meet the requirements.
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Table 1 The measured concentrations of streptomycin in milk
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1 2 3 4 5 6 7 8 9 10
/(ng/mL) 7.4 7.8 7.6 6.9 6.7 7.2 6.8 7.3 6.7 6.6
/(ng/mL) 7.1
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