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HPLC method for the uncertainty
of vitamin A determination in infant’ s milk
WU Xiao-song'* , LIU Mu-yu’ ,CAO Yu-fa'’ LI Jian'’  JIANG Xue'’

(1.National Liquor Product Quality Supervision and Testing Center, Sugian 223800, China;
2.Sugian Product Quality Supervision and Testing Institute , Suqian 223800, China;
3.Jiangsu Sugian Quality Technology Supervision Bureau,Suqian 223800, China)

Abstract: To base on GB 5413.9-2010,the vitamin A content in infant’ s milk was determined.By the analysis of the
source of uncertainty during the entire determination process, the individual uncertainty was evaluated, and finally
calculates synthetic standard uncertainty and expanded uncertainty.The results showed that the vitamin A content
in the sample was 15.013ug/g,and the expanded uncertainty was 1.496ug/g.The individual uncertainty showed that
the standard curve fitting made the greatest contribution to the combined standard uncertainty.So, the standard
curve fitting process would be controled to ensure the accuracy of the results.

Key words ; uncertainty ;infant’ s milk; vitamin A
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Table 1  Least squares fitting vitamin A—peak area
AP (x, pg/mL) T AR (y ) PruEf & E(E y

10 601121 591983

20 1338011 1356463

30 2121680 2120943

40 2902737 2885423

50 3641155 3649903

G I ZR AR MED 22 S =

U N gsRIEHETT R, P&y B9S8R B (N =
mn =15, m =3,n=5),i N FFr, RRPRUETT R I T
H(i=1,2,3,-,n),j H IR, fEPRAEG IS JLIK
MFEG=1,--,m), HIEE 1,715 S =715584,

ARSI XIS BEAT 3 U RE , AR P AR i ph 2k, 5K
gy € = 15.013 pg/g. W ARHERTZK C,
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Table 2 The individual uncertainty

of determination of vitamin A in milk
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VR B TS B
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