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Capabilityverification results and analysis of quantitative determination of
total volatile basic nitrogen in canned fish
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ABSTRACT: Objective To improve the laboratory physical and chemical analysis anddetection ability by FAPAS
(food analysis performance assessment scheme)ability verification. Methods The semi micro determination method
of nitrogen in national standard and automatic Kjeldahl nitrogen analyzer were used to determine the total volatile
basic nitrogen(TVB-N) in canned fish. The test method was evaluated with FAPAS capacity verification report.
Results Through the determination of volatile basic nitrogen in canned fish, the detection data of both methods
could meet the criterion on quality control of laboratories. The precision, accuracyand operation convenience of
automatic Kjeldahl method were higher than those of semi micro method. The TVB-N of FAPAS was 32.4 mg/100 g,
and the value of |Z|Was 1.1. Conclusion The evaluation of the experimental detection ability is satisfactory,
which indicates that our laboratory has good detection ability for TVB-N project in food.
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Table 1 Number of capacity verification experiment

TS BRI IN! SEHAL AR W5 7 ik
1 A 72872 Bk
2 B 72872 ok
3 B 8400-1 £ b
4 B 8400-2 Wk

3 HREHR

3.1 UEEMEEER
S0 IR AR R B % AU DR R B AIE A B E

AAN(8400-1. 8400-2)F1F- ol It 3 15 8 A 4% (22872) 7K 1 1)
B BT E T HERA M MEBR BRI 0.2 g 28 110 °CHET R B
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A Se B TER AR ZR AP, 75 W AS AT AU 518 . e
T E #5285 BRZ 5 IR L PRI O A . 3 A A
WAL & AR BICR LR 2, 25K 3 S UaPERES
T 2 TS R AR B3R (99.05%~100.94%), 1 Bl G E A AL
PERBAL T 335 A Av
32 BEEXR

FREL 6 il 25 TR A1 I il 7 B EAE i 43 il e 1R AN )
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e B i U B XA B Sl PG e AR HEXT S8
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WA 3. Bl R WIR A o e AU R Sl I Ak
W2 25 5819 RSD #/N T 3%, R %5 8230 & GB/T 27404-2008
(st B R P R A S B AR ) DR R, i i
IR FR 5236 58 N 78 53 R 4 100~1000 mg/kg(5.3%~3.8%) 0
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Table 2 Test results of ammonium sulfate nitrogen content (%)

1 HRIEM HIBME R MR exjuiies RSD
8400-1 21.10 21.15 21.15 21.19 99.58 99.81 99.81 99.73 0.1
8400-2 21.12 21.10 21.12 21.19 99.67 99.58 99.67 99.64 0.1
72872 21.01 21.10 21.04 21.19 99.15 99.56 99.29 99.33 0.2

x3I BEEXRER@M=6)
Table 3 Resultsof precision test (n=6)
AT SR E EL/(mg/100 g)
TP SEHIE/(mg/100 g) RSD/%
1 2 3 4 5 6
1 30.10 30.62 30.95 31.98 30.08 32.10 30.97 2.88
2 31.35 30.87 / / / / 31.11 /
3 32.45 32.38 32.37 32.40 32.34 32.46 32.40 0.14
4 32.38 32.56 / / / / 32.47 /
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Table 4 Results of reference material
s L 2 fd R HL S R e v
i’?’jf?% )ﬁﬁ#uﬂ{)]ﬂf{a E‘iﬁ#ﬂﬂ/%ﬁ E‘iﬁ#ﬂn*ﬂ‘(ﬂ;t *EX‘J’fﬁf/% IZI
/(mg/100 g) /(mg/100 g) /(mg/100 g)
1 28.2 29.8 3.1 -0.05 0.5
2 28.1 29.8 3.1 -0.02 0.2
3 29.8 29.8 3.1 0.00 0.0
4 29.5 29.8 3.1 -0.01 0.1
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Histogram of TVB-N Z value distribution in FAPAS 25177
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