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Analysis of wheat flour on the inspection test results

SHEN Bing-Hui"

(Taixing Quality Supervision and Inspection Institute, Taixing 225400, China)

ABSTRACT: Objective To find out the existing gaps and deficiencies in the aspects of inspection
technology and management, by analyzing and comparing the test results, to ensure the data accuracy in the
enterprise laboratory, thus to prevent the incorrect results due to system error and improper operation of the
inspection process, to ensure that the laboratory of the control in enterprises can play its role in food safety.
Methods The laboratories determined the ash content in wheat flour in accordance with national standards,
and submitted the inspection of the original test record and report to the company, then the reports were
submitted to the Inspection Institute and the data were collected, the outlier was removed using Grubbs test
method, and then the data were processed by statistical analysis and evaluation. Results Inspection results of
wheat flour in the city of Taixing by using the statistical method above were analyzed, and 2 laboratory showed
to be outlier. Conclusion Analysis of inspection to the major problems of wheat flour production enterprises
was put forward, and the phenomenon of ash test results deviation in a few enterprises was discussed, and the
suggestions for improving the laboratory control and the process of testing result evaluation were presented.
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Table4 Theimportant statistical parameters given by
classical statistics after deletion of the outlier

d X s Cv

0.512 0.036 7.0%
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Tablel Critical value of Gubbstest

¢ )
n
0.05 0.025 0.01
7 1.94 2.02 2.10 3
8 2.03 2.13 2.22
9 211 2.21 2.32
10 2.18 2.29 241 (4) '
11 2.23 2.36 2.48 GB/T5505-2008
, GB/T 5505-1985
12 2.29 241 2.55
13 2.33 2.46 2.61
©)
14 2.37 251 2.63
15 241 255 271
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Table2 Theresultsof wheat flour inspection capability ' '
comparison
(%) (%)
1 0.46 7 0.49
[12-15].
2 0.52 8 0.52 :
3 0.53 9 0.58 (1) '
4 0.70 10 051 '
0.0002 g,
5 0.48 11 0.55
(2 ,
6 0.48 12 0.28
%3 HBERERAZAGIEHENERREY 3)
Z kR ¥ ,
Table3 Z-scoresof every laboratory given by classical (4)
statistics after getting rid of the outlier )
Z Z 1 L
1 ~1.44 7 -0.61 550°C+10 C,
2 0.22 8 0.22 GB/T 5505-1985, 500~550 C
3 0.50 9 1.89 (5) ,
4 5.22§ 10 -0.06 (6) ,
5 -0.89 11 1.06
6 -0.89 12 -6.448 @)
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