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Uncertainty evaluation of lactic acid bacteria count in milk power by
proficiency testing

YANG Yan, LI Qiong-Qiong, SONG Guang-Yan, DAI Jia-Li, YANG Mei-Cheng"
(Shanghai Institute for Food and Drug Control, Shanghai 201203, China)

ABSTRACT: Objective To evaluate the uncertainty of lactic acid bacteria count in milk power by proficiency
testing. Methods Proficiency testing of lactic acid bacteria count was conducted under the direction of Reference
book for microbiological ability verification plan in food and GB 4789.35-2010 National food safety standard Food
microbiological examination: Lactic acid bacteria. Then, the uncertainty sources introduced in the experiment were
determined according to JJF1059.1-2012 Evaluation and expression of uncertainty in measurements. Results The
dispersion was the major contribution of the uncertainty in the detection of total bacterial colony, so the dispersion of
results was evaluated for the uncertainty of determination results. The extended uncertainty results of 6 samples were
0.02012, 0.04337, 0.01992, 0.03296, 0.02182 and 0.031379 (P=95%, k=2.09), respectively. Conclusion The
established method can be used in the uncertainty evaluation of lactic acid bacteria count under similar circumstances.
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Tablel Resultsof lacticacid bacteria count in sample CODE 1
(%) (Ig%) (Igx Tgx )
1 2.90x10° 9.4624 0.003636
2 2.65x10° 9.4232 0.000447
3 2.73%x10° 9.4362 0.001160
4 2.27x10° 9.3560 0.002123
5 2.50%10° 9.3979 0.000017
6 2.68x10° 9.4281 0.000678
7 2.77x10° 9.4425 0.001631
8 1.98x10° 9.2967 0.011116
9 2.67x10° 9.4265 0.000596
10 2.35x10° 9.3711 0.000963
11 2.78x10° 9.4440 0.001759
12 2.70x10° 9.4314 0.000856
13 2.65%10° 9.4232 0.000447
14 2.45%10° 9.3892 0.000167
15 2.62x10° 9.4183 0.000262
16 2.59x10° 9.4133 0.000125
17 2.33x10° 9.3674 0.001207
18 2.38x10° 9.3766 0.000651
19 2.08x10° 9.3181 0.007062
20 2.63x10° 9.4200 0.000319
igx =9.4021 ¥'=0.035225
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Table2 Resultsof lactic acid bacteria count in sample CODE 2-6
Igx U Igx U X (CFU/ )
CODE 2 9.7091 0.04337 9.7091+0.04337 (4.6~5.7)XI09
CODE 3 9.4771 0.01992 9.4771+0.01992 (2.9~3.1)XI09
CODE 4 8.8493 0.03296 8.8493+0.03296 (6.6~7.6)x10°
CODE 5 8.8126 0.02182 8.8126+0.02182 (6.2~6.8)x10°

CODE 6 8.8111 0.03137 8.8111+0.03137 (6.0~7.0)x10°
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