8% 49 el TR Vol. 8 No. 9
2017 49 H Journal of Food Safety and Quality Sep. , 2017

JrE P EFUE HR & il b i i H

Tam", R B RER, x5 =
(1. BB &2 5 B s Thuty, Bl 226000; 2. Q7R B4 AR IR AL, B9l 226000)

W OE: BRSNS I R . iR SRR AR HE DR A

i, A GB 5009.5-2016 54 E ZbniE & b FUSURIIGE ) AU B B R, 2] 2 R

il P e 13 W 42 el B AE B B A0 A P A N . SE5R Geih T 2016 4E 1 A 2 10 AAREYIEBFE G AR R
T I, 2 R B R P o R XTI R AR50 4 A e SR Ja U sk B s ] G 00 5B ) T b,

B BRI R R R L e PSR ST By (8 5 TR, (AR =1, T RA R

I ¢ A I 2o 2 v 25 B BEAEAE 14 I 1 B0 B b SR JBCH i fin A4

KB TR IR RSOV BEHLAUNY

Application of quality control chart in determination of protein content in
milk powder

DING Hong-Mei'", ZHAO Bei’, SHI Yan-Yan', ZHU Yun'

(1. Nantong Food and Drug Supervision and Inspection Center, Nantong 226000, China; 2. Rudong County
Comprehensive Inspection and Testing Center, Nantong 226000, China)

ABSTRACT: Objective To analyze the application of quality control chart in determination of protein content in
milk powder. Methods The stable standard milk powder samples were selected, and the protein content of milk
powder was detected by GB 5009.5-2016 National standards for food safety Determination of proteins in foods. Two
types of control charts were drawn to illustrate the application of quality control chart in food physical and chemical
analysis. Results The statistical determination of protein content in the value of standard samples from January to
October in 2016 was counted and quality control charts were draw. By using the data distribution characteristics of X-
and R- diagrams, the reliability of the detection data was determined, and whether the food detection process was
abnormal or not was determined. Conclusion The quality control chart is low cost, convenient and easy to operate,
which is worth popularizing for primary laboratories. It can detect fluctuations in different phases of the detection
process and to timely take measures to control.
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Table 1 Results of protein in milk powder

. WEMD  OWGEM CFEE o

) 2% X% RO
2016-1-25 22.84 22.81 22.825 0.03
2016-2-16 22.74 22.79 22.765 0.05
2016-2-28 22.71 22.79 22.75 0.08
2016-3-12 22.74 22.82 22.78 0.08
2016-3-19 22.8 22.86 22.83 0.06
2016-3-28 22.8 22.86 22.83 0.06
2016-4-7 22.77 22.82 22.795 0.05
2016-4-18 22.78 22.81 22.795 0.03
2016-4-30 22.76 22.81 22.785 0.05
2016-5-7 22.77 22.82 22.795 0.05
2016-5-16 22.72 22.81 22.765 0.09
2016-5-25 22.73 22.8 22.765 0.07
2016-5-30 22.76 22.84 22.8 0.08
2016-6-5 22.73 22.79 22.76 0.06
2016-6-13 22.88 22.82 22.85 0.06
2016-6-22 229 22.85 22.875 0.05
2016-6-29 22.86 22.81 22.835 0.05
2016-7-4 22.88 22.84 22.86 0.04
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1(%) 2(%) X (%) R(%)
2016-7-12 22.84 22.84 22.84 0
2016-7-21 22.86 22.85 22.855 0.01
2016-8-4 22.85 22.87 22.86 0.02
2016-8-12 22.87 22.82 22.845 0.05
2016-8-29 22.86 22.82 22.84 0.04
2016-9-7 22.87 2281 22 .84 0.06
2016-9-18 22.86 228 22.83 0.06
2016-9-29 22.88 22.84 22.86 0.04
2016-10-10 22.89 22.8 22.845 0.09
2016-10-22 22.78 22.88 22.83 0.1
2016-10-30 22.79 22.84 22.815 0.05
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Fig. 1 X -diagram of determination of protein in milk powder
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Fig.2 R-diagram of determination of protein measured in milk powder
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