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Evaluation of uncertainty of aerobic plate count in pastry

ZHAO Li, HU Bao-Cui, WANG Lin-Lin, LIU Jian-Yang, ZHANG Zi-Chen’

(Shandong Sandard Inspection Technology Co., Ltd. Jinan 250100, China)

ABSTRACT: Objective The evaluation of
the uncertainty of the measurement results of rhe aerobic plate count in pastry was determined according to GB

4789.2-2016 National Food Safety Sandard-Food Microbiological Examination-Serobic Plate Count. The

To evaluate the uncertainty of aerobic plate count in pastry. Methods

mathematical model was established, the influencing factors of test results were analyzed, and the influence of
uncertainty factors were evaluated. Results On condition that the confidence level was 95% , including factor k=2,
the expanded uncertainty of 10 samples were 0.2156, 0.1194, 0.1267, 0.1293, 0.1298, 0.1163, 0.1293, 0.1155, 0.1181
and 0.1243 respectively. Conclusion The repeatability test and the colony growth rate of the culture medium have
the greatest influence on the uncertainty in the total number test of pastry colonies, which needs attention in the
process of test.

KEY WORDS: pastry; aerobic plate count; uncertainty; evaluation
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Fig.1 Source of uncertainty in colony count test
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Table 1 Results of colony count test of 10 batches of pastry samples and analysis
o 30 25 S o WfH FR2EJr i
R .
5y X X X4 Xs g Ig%  IgXs  IgX  lgXs  IgX Z@xrﬁif
i=1
1 1300 1200 1100 980 1400 3.114 3.079 3.041 2.991 3.146 3.114 0.01474
2 3300 2500 3700 4200 2600 3.519 3.398 3.568 3.623 3.415 3.519 0.03773
3 1400 1200 1400 1600 1000 3.146 3.079 3.146 3.204 3.000 3.146 0.02439
4 850 1200 1400 850 1100 2.929 3.079 3.146 2.929 3.041 2.929 0.03615
5 1100 1100 1000 1100 910 3.041 3.041 3.000 3.041 2.959 3.041 0.00543
6 7800 8700 8200 7500 7700 3.892 3.940 3914 3.875 3.886 3.892 0.00261
7 1200 850 1400 1100 850 3.079 2.929 3.146 3.041 2.929 3.079 0.03615
8 13000 9600 14000 12000 15000 4.114 3.982 4.146 4.079 4.176 4.114 0.02240
9 3200 2900 4500 5200 6000 3.505 3.462 3.653 3.716 3.778 3.505 0.07332
10 1400 1700 1300 1200 2600 3.146 3.230 3.114 3.079 3.415 3.146 0.07200
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