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Uncertainty evaluation for measurement of settling microbe in clean room
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ABSTRACT: Objective
Methods

To evaluate the uncertainty of measurement of settling microbe in clean room.
The mathematical model was established to evaluate and quantify the various uncertainty components that
might affect the sedimentation process, and the uncertainty component values of A and B, the synthetic standard
uncertainty, and the extended uncertainty were calculated. Results When the colony number of settling microbe
was 4/plate, the standard uncertainty of synthesis was 0.861/plate. Taking the inclusion factor A=2 (95% confidence
level), the extended uncertainty of settling microbe was U=u.xk =0.861x2~2 /plate, and the result of settling microbe
in the clean area was (4+2)/plate, &=2. Conclusion For the uncertainty assessment of clean room settling bacteria,
the component of class A uncertainty accounts for the largest proportion, and the component of class B uncertainty is
small. Therefore, the uncertainty of the settlement bacteria is mainly based on the class A uncertainty, and the impact

of the class B uncertainty is negligible.
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Table 1 Results of settling microbe from different sampling

points
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Table 2 Results of counting the same dish by different testers
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