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Establishment of method for the uncertainty evaluation in viable count of
Bacillus licheniformis as feed microorganism additive

LI Xin-Nan"

(Liaoning Inspection, Examination & Certification Centre, Shenyang 110016, China)

ABSTRACT: Objective To explore the method of uncertainty evaluation for viable count of Bacillus
Licheniformis as feed microorganism additive. Methods The uncertainty components were analyzed according to
JJF 1059.1-2012 Evaluation and representation of measurement uncertainty, RB/T 151-2016 Guidelines for the
estimation of measurement uncertainty of food microbiological quantitative detection and NY/T 1461-2007 Bacillus
licheniformis as feed microbial additives. Results This method could evaluate the uncertainty of viable count of
Bacillus licheniformis. When the factor k=2, the expanded uncertainty U was 4.05%. The allowable error range of the
sample were between 0.95x10'-1.15x10'® CFU/g. Conclusion This method for evaluating the uncertainty of viable
count of Bacillus licheniformis is simple and feasible, which meets the actual detection requirements.
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Fig.1

Sources of uncertainty in measurement of viable count of Bacillus licheniformis
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Table 1 Test results and analysis

TR ML R (x107)

FEMEL log N, log N, log N; logf Frifedm 2 si®
N, N, N;

1 104 108 100 10.0170 10.0334 10.0000 10.0168 0.0006
2 104 100 104 10.0170 10.0000 10.0170 10.0113 0.0002
3 102 91 92 10.0086 9.9590 9.9637 9.9771 0.0015
4 110 106 109 10.0413 10.0253 10.374 10.1469 0.0775
5 100 105 109 10.0000 10.0211 10.0374 10.0195 0.0007
6 92 92 96 9.9637 9.9637 9.9822 9.9699 0.0002
7 110 96 113 10.0413 9.9822 10.0530 10.0255 0.0029
8 101 106 106 10.0043 10.0253 10.0253 10.0183 0.0003
9 107 98 97 10.0293 9.9912 9.9867 10.0024 0.0011
10 94 107 114 9.9731 10.0293 10.0569 10.0198 0.0036
11 121 129 108 10.0827 10.1105 10.0334 10.0755 0.0030
12 100 84 97 10.0000 9.9242 9.9867 9.9703 0.0033
13 100 110 101 10.0000 10.0413 10.0043 10.0152 0.0010
14 102 9 102 10.0086 9.9822 10.0086 9.9998 0.0005
15 100 106 102 10.0000 10.0253 10.0086 10.0113 0.0003

15 RN &P 3ME 10.019 0.0968




BRI ] RO B0 S0 700 A FAT B B RO s B T ik s AT 3417

>

FH UL ZE IR 3 AT B B e O ) bR o O 22, AR 290
PR 5 i BRI AR UE D 22 S(X), n=15 42 IR D1 27K 030

=

HBA 2 AR TR 6 R AN 5 . U FH SR 0 e o
ZEF

u =iﬁ;m N =0.214%
r\/ﬁ.g . 0o
326 WRFAHAZAITHERIAZEU »
F b A A AN 0 B 43 ik B M A 2 R 1R 3 B4

AIXTFRUEAHEE U W2 2

Ug:JumZ+LN2+uf2+up2+uf=202@6

F2 WRFEFEEFETENIHEENER

Table 2 Uncertainty Scale for enumeration of Bacillus

licheniformis
B AN E B S i
e
3 5 AAXHE U/%

1 FE R Un 0.108
2 T fint Uy 0.287
3 ke U 1.875
4 I Uy 0.677
5 PR Ur 0.214
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