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Evaluation of uncertainty in measurement results of aerobic plate
count in tilapia
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ABSTRACT: Objective To evaluate the uncertainty of the total bacterial colony in tilapia. Methods The total
number of colonies in tilapia was determined by plate counting method, the source of uncertainty was identified by
establishing mathematical model, the source of uncertainty was analyzed, the influence of each uncertainty
component on the measurement uncertainty was estimated, and the relative standard uncertainty of the measurement
results was finally synthesized. Results The total number of bacteria in the samples was 23,000 CFU/g, and the
extended uncertainty was 920 CFU/g (k=2) with a 95% confidence interval. Conclusion The main factors affecting
the uncertainty of this method are the repeated determination of samples and the modification of results. Therefore,

the evaluation of the uncertainty of the method is of guiding significance for the improvement of the accuracy of the

test results.
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Table 1 aerobic plate count in tilapia

i B BE I € {H/(CFU/g)

A SEH{E/(CFU/g)
1:100 1:1000
1 228/213 21/22
2 228/214 27/26
3 218/254 25/25
4 231/211 23/21
5 225/237 25/20
229
6 227/235 26'/27
7 232/219 20/24
8 238/242 24/24
9 217/231 16/26
10 233/238 32/21
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