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Uncertainty evaluation of determination of nitrite in ham sausage
by spectrophotometry
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ABSTRACT: Objective To determine the nitrite content in ham sausage and evaluate the uncertainty according to
JJF 1059.1-2012 Evaluation and representation of measurement uncertainty and GB 5009.33-2016 National food
safety standards-Determination of nitrite and nitrate in food. Methods The nitrite content in ham sausage was
determined by spectrophotometry, and the corresponding mathematical model was established to systematically
analyze the source of uncertainty and its components, including weighing, constant volume, fractionation, dilution
and so on. Results When the nitrite content in the ham was 4.31 mg/kg and the confidence probability was95%, the
expanded uncertainty was 0.138 mg/kg (k=2). Conclusion The standard curve is the main source of the component
uncertainties, which can be effectively reduced by reducing the influence of the weighing and constant volume of the
standard, Furthermore, the extended uncertainty of the final test result can be effectively reduced, furthermore, the
extended uncertainty of the final test result can be effectively reduced.
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Table 2 Absorbance of standard series
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