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Uncertainty evaluation for determination of cholecalciferol in multivitamin
by high performance liquid chromatography
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ABSTRACT: Objective To evaluate the uncertainty for determination of cholecalciferol in multivitamin by high
performance liquid chromatography (HPLC). Methods The source of uncertainty in determination of vitamin Dj
was analyzed according to the national measurement technical specification JJF 1059.1—2012 Evaluation and
expression of uncertainty in measurement. The combined uncertainty and extended uncertainty were calculated by
establishing mathematical models. Results The uncertainty of this method mainly came from the fitting of the
standard curve, repeatability test and recovery test. The content of vitamin D3 in a sample with the form of its

expanded uncertainty was (260+12.7) pg/100 g(k=2). Conclusion This method can be used for the uncertainty

analysis of cholecalciferol in multivitamin by high performance liquid chromatography.
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Fig.2 Analysis of uncertainty factors
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Table 1 Summary of uncertainty factors
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