68

FOOD & MACHINERY FEA0EE 108 BE 2768 | 2024 F 10 A | ARHSNM

DOI:10.13652/j.spjx.1003.5788.2024.80113

EF1S019036:2019 iF & % B 7k =
KIFEEKNNEARHEE

#oCEN P o F m RAREAEY gtkm BOA"

(LA FE R i BB R A e be M K7D 410007;
2. B AN S WU R SR E WM K 410007)

FE [ BRI 1A% 1S019036:2019 x4k A K F X 8 B 69 M 2 R a4 & L #4790 4% L [ ik ] Rt X3 5 5, o Al 3R 4k
R (o) TR SE (i) o A0 T 3 58 (thgians) I 428 3 A F 0 BAL A AR A % B (u,(0) Fo ¥
TR JE(U) [RGB 4789.3—2016 % ik #4702 R # € JL 745 )5 , A 2109 B R #4552 JE % 0.120 2 log(CFU/mL),
AT R E B 0.1 log(CFU/mL) , & A 7R # 5€ B 4 %) 1 0.065 5,0.026 1 log(CFU/mL) , % 4 R % 440 CFU/mL &, ¥ &
R A 034 1og(CFU/mML) , & = 4 (2.64+0.34) log(CFU/mL) ,[ £ 11S019036:2019 34 5 ¥ % £ 4 & S 4w 7
BTN TR A AR AW E AARE LAY AR,

KR M TR AR R A AR R AR A R

Estimation of measurement uncertainty of coliforms in drinking
water according to ISO19036:2019
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(1. Hunan Provincial Institute of Product and Commodity Goods Quality Inspection, Changsha, Hunan 410007, China;
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Abstract: [ Objective] This study aimed to estimate the measurement uncertainty of coliforms in drinking water according to 1SO19036:

2019.[Methods] By designing protocols, the technical uncertainty (i), matrix uncertainty (u,,,,) and distribution uncertainty (i)

tech ‘matrix

were estimated respectively, and the combined uncertainty (u.(y)) and extended uncertainty (U) were calculated by combining the values of
the three components. [Results] After estimating the measurement uncertainty of the second method of GB 4789.3—2016, the technical
uncertainty was 0.120 2 log (CFU/mL), the matrix uncertainty was 0.1 log(CFU/mL), and the distribution uncertainty was 0.065 5 log(CFU/mL)
and 0.026 1 log (CFU/mL). When the result was 440 CFU/mL, the extended uncertainty was 0.34 log (CFU/mL), expressed as (2.64+
0.34) log (CFU/mL). [Conclusion] According to ISO19036: 2019, the estimation of measurement uncertainty for quantitative
determinations of microorganisms in food is more scientific and convenient compared to current domestic standards.
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Figure 1 Protocol for evaluating technical uncertainty

using intra-laboratory reproducibility standard

deviation
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Table 1 Comparison table for differences in experimental conditions for evaluation of technical uncertainty
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Table 2 Summary table of results for coliforms in 10 drinking waters
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