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Evaluation of uncertainty of mould and yeast test results in capability
verification samples
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ABSTRACT: Objective To evaluate the uncertainty of mould and yeast count test results in proficiency test
samples. Methods According to the operational instructions of capability verification and GB 4789.15-2016
National food safety standard-Food microbiology test-Mold and yeast count, the first method mold and yeast plate
count method, the mold and yeast of the capability verification sample were tested quantitatively. The uncertainty of
test results was assessed in accordance with JIF 1059.1-2012 Evaluation and expression of measurement uncertainty.
Results The extended uncertainty of mould and yeast test results was 0.0238 at 95% confidence interval.
Conclusion The evaluation method established in this study can evaluate the uncertainty of the quantitative
detection of mould and yeast samples with ability verification, and is suitable for the evaluation of the relevant
uncertainty in laboratories with similar testing conditions.
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Table 1 Determination results of moulds and yeasts

g RS RwmRedn PR
x/(CFU/g) (1gx) (Igx—1gx )*

1 8400 3.9243 0.0001926
2 7900 3.8976 0.0001631
3 9200 3.9638 0.0028503
4 8600 3.9345 0.0005807
5 7250 3.8603 0.0025062
6 7550 3.8779 0.0010532
7 8100 3.9085 0.0000037
8 7000 3.8451 0.0042643
9 6700 3.8261 0.0071107
10 7850 3.8949 0.0002412
11 8000 3.9031 0.0000534
12 8350 3.9217 0.0001274
13 9650 3.9845 0.0054949
14 9050 3.9566 0.0021389
15 8400 3.9243 0.0001926
16 7900 3.8976 0.0001631
17 8800 3.9445 0.0011616
18 8500 3.9294 0.0003617
19 7350 3.8663 0.0019459
20 8850 3.9469 0.0013354

lgix 3.9104 2=0.0319412
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