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Abstract: The uncertainty in the measurement for determination of
the total sugar, reducing sugar, chlorine, potassium in tobacco by
the continuous flow method was evaluated with the actual instance.
The influence factors on the uncertainty in the measurement for de-
termination of total sugar, reducing sugar, chlorine, potassium con-
tent were analyzed, the component and combined uncertainties were
calculated, and the expanded uncertainties of the above three compo-
nents were 0.44%, 0.40%, 0.02% and 0.06% . respectively, which
providing the credibility and confidence interval to the measurement
results.
Keywords: continuous flow method; total sugar content; reducing
sugar content; chlorine content; potassium content; uncertainty; e-

valuation
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Figure 1 Measurement flow chart
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Figure 2 The causal diagram of the source of uncertainty
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Table 1 Moisture samples’ content at different temperature
W/ C K ERMEE/ % bR 2/ %
101 5.39 0.072
99 5.31 0.052
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Table 2 Calculation process of u (W)
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Table 3 Preparation table for standard series solution

Sl u/mg u, /%
mip—m V2 X1+3=0.82 0.82/269.2=0.30

mi—mo
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Table 4 Peak height measurements of total sugar standard

working curve

IR 30% 25% 20% 15% 10%
1 46 746 39336 32556 24 826 17 718
2 45732 39454 31682 25072 17 702
3 46 651 39 441 32 605 24 742 17 650
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Table 5 Total sugar working curve

HLkS MERE -  FERb b IR a

Q|

1 0.999 8 1451.3 3210.0
2 0.999 5 1408.8 1438.0 3751.6 3 366.3
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Table 6 Results of 6 times the test to the sample %

B BRI BRI SO B

1 18.16 15.76 0.79 2.50

2 18.34 15.76 0.81 2.49

3 18.53 16.09 0.83 2.47

4 18.40 15.89 0.80 2.41

5 18.26 15.84 0.81 2.41

6 18.21 15.67 0.81 2.44
CoPmE 1832 1585 081 245
o A 2 0.136 0.143 0.015 0.039
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Table 7 Synthesis uncertainty of project %
0.22 0.20 0.01 0.03
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Table 8 The expansion uncertainty of the project %

§s¥ i 5 El A
0.44 0.40 0.02 0.06
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