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Preparation for reference material of total dietary fiber in celery powder
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ABSTRACT: Objective

reference material of total dietary fiber in celery powder was prepared by freeze-drying, mixing and repacking. F-test

To prepare the reference material of total dietary fiber in celery powder. Methods The

was used to evaluate the uniformity of the reference material, and #-test was used to evaluate the long-term and
short-term stability of the reference material. The enzymatic gravimetric method was used to determine standard
value of the total dietary fiber in 6 laboratories, and the uncertainty of the results was evaluated. Results The
uniformity and stability of celery powder met the technical requirements of reference material. The value of total

dietary fiber in celery powder was (29.9+2.3) g/100 g, k=2. Conclusion The reference material can be used for the

quality control of daily detection of total dietary fiber in natural food.
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Table 1 Uniformity test results of the reference material of total
dietary fiber in celery powder (g/100 g)

Frs i 2T 4 FIME A3
1 29.26, 30.38 29.82
2 30.23, 30.86 30.55
3 29.76, 31.03 30.40
4 30.47,31.37 30.92
5 29.94,31.57 30.76
6 30.05, 30.44 30.25
7 30.26, 30.64 30.45
8 31.61,31.64 31.63 30.56
9 30.96, 30.59 30.78
10 31.23,30.17 30.70
11 31.15,29.97 30.56
12 29.46, 30.55 30.01
13 30.77, 31.02 30.90
14 29.87, 30.69 30.28
15 31.02, 39.78 30.40

511 %
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Table 2 results of analysis variance
iH Jr 25 H ¥y F1H
il 7.77208 14 0.555149
0.94759
HN 17.5756 30 0.585853
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Table 3 Long term stability test results of the reference material
of total dietary fiber in celery powder (g/100 g)

H 39 L e i FIE
2018/7/3 32.15 31.26 30.14 31.18
2018/7/17 30.14 30.79 29.82 30.25
2018/8/16 30.45 31.76 30.64 30.95
2016/9/3 30.15 29.56 30.14 29.95
2018/11/5 29.19 30.12 30.79 30.03
2019/1/7 32.10 31.05 30.63 31.26
2019/7/8 30.60 29.70 29.60 29.97
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R4 FREHBPEERAHMEY IR EMERNLER (/100 g)
Table 4 Short term stability test results of the reference material
of total dietary fiber in celery powder (g/100 g)

IS} [E]/h L Y i FIE
0 31.24 30.20 30.78 30.74

8 30.02 29.34 31.22 30.19
24 31.54 30.01 30.36 30.64
72 29.78 30.56 30.89 30.41
144 29.17 30.02 29.44 29.54
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AT IER A BTE, K-S K54 P> 0.05 & b IER i, 6
BRI AR P=0.988, W& H & F IEA A0 R AR
FEACTR ARG FE R IO TN, A 50 45 ZH BT B )2 5 SRS S 6
PRI KT ER 0.722, 6 AEHT AR 2.395, 15
C=0.303, IfiFE Clo.05.66=0.4184, 45420 K 4%
KEEE o R AARED) o b BRE E 4F AL 5 5, 6 KL sl
R B E N 29.9 g/100 go
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Table 5 Calibration results of reference materials of total dietary fiber in celery powder (g/100 g)
SR JRG e eF 2 M S
No.1 31.4 31.6 30.4 30.6 31.6 30.6 31.0
No.2 29.4 29.2 29.7 30.5 29.4 30.1 29.7
No.3 29.0 30.1 29.8 28.7 28.9 28.6 29.2
No.4 30.6 29.5 31.1 29.7 29.9 30.7 30.3 299
No.5 28.6 29.5 29.7 29.5 30.2 28.9 28.6
No.6 30.1 30.6 29.9 30.9 29.1 28.7 30.1
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