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Evaluation of uncertainty in the results of aerobic plate count
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ABSTRACT: Objective To evaluate the uncertainty of the total number of colonies in the quality control sample.

Methods The aerobic plate count was determinated and judged according to GB 4789.2-2016 “National Food Safety

Standard for Microbiological Inspection of Food”. The uncertainty components introduced in the determination

process were evaluated according to JIF 1059.1-2012 “Evaluation and Representation of Uncertainty in

Measurement”. Then, the uncertainty of aerobic plate count was calculated and evaluated by a synthetic method.

Results The extended uncertainty was 0.08, and the value range of the corresponding value was (3.85+0.08), and

the value range of the opposite value was (5900, 8500). Conclusion This method is effective to evaluate the

uncertainty of aerobic plate count.
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YA A 1 R B R RE S ST, T A AR A — e
1R 1 mL JCR W B3k

W 3 NEENELRE, MRS ED 3
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Table 1 Determination of colony count in 3 samples and calculation results

FE i T 52 45 5 /(CFU/g) W 25 X R [Leg(CFU/g)] 52 55 SR EC S I A 22 R[Lg(CFU/g)]

EH1 7600 3.88

U, mH 2 7600 3.88 0.05
B3 6800 3.83
mH 1 6200 3.79

U, mH 2 6900 3.84 0.06
EH3 7200 3.86
EH1 7100 3.85

U; HiE 2 7200 3.86 0.03
BmH 3 6700 3.83

lgX =3.85
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LA u(V)
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¥ =0.006

Urei(C)= \/ Upel(method) T urel(V) + urel(v) + ”rel(d) =0.01

U= (C)x 1g7 =0.04
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