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Uncertainty evaluation of high performance liquid chromatographic determina-
tion of melamine in raw milk and dairy products

WANG Hui, PENG Xin—kai, CAO Xiao—yan,HU Zhao—hui,HE Hong—mei
(Changsha Center of Supervision and Inspection on Food Quality Safety, Changsha 410013, China)

Abstract: Objective: A assess method of measuring uncertainty was established according to GB/T22388-2008 which determined melamine
in raw milk and dairy products by HPLC. Methods: A mathematical model was established which evaluated uncertainty according to “Evalua-
tion and Expression of Uncertainty in Measurement”. Results: The content of milk powder was 2.70 mg/kg according to mathematical model

established in the study, expanded uncertainty was 0.064 mg/kg ,an d the expression

of uncertainty was (2.7010.064) mg/kg. Conclusion: The mathematical model was established was logical and credible.
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