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Analysis of proficiency test results for determination of sorbic acid in
health food
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(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Objective To analyze the proficiency test results for determination of sorbic acid in health food.
Methods Homogeneity and stability of samples were tested and confirmed by one-way ANOVA and ¢ test. Robust
statistical of proficiency testing results was conducted to evaluate the performance of laboratories through analysis of
Z score. Results The homogeneity of the prepared sample met the requirements and remained stable during the
period of the proficiency testing. Thirty-nine of 52 laboratories had satisfactory results, accounting for 75%.
Conclusion The majority of participant laboratories passed the proficiency testing with satisfactory results,
indicating that the testing capability for determination of sorbic acid in health food is acceptable.
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Table 1 Regional distribution of participated laboratories
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Fig.1 Histogram of frequency distribution of sorbic acid content in
health food
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Fig.2 Histogram of Z-score of the proficiency test for determination of sorbic acid in health food
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Fig.3 Histogram of frequency distribution of Z-score for
determination of sorbic acid in health food
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