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Validation of proficiency test of aflatoxin B, in peanut oil
Pang Shiqi, Liu Qing, Xi Xinglin, Chen Wenrui, Xiang Dapeng, He Jizi, Guo Dong
( Guangdong Import & Export Technology Center, Guangdong Guangzhou 510623, China)

Abstract: Objective This assessment program was established by Guangdong Inspection and Quarantine Technology
Center (1QTC) to evaluate the detection capability of aflatoxin B, in peanut oil approved by Certification and Accreditation
Administration of the People’s Republic of China (CNCA). Methods The assessment was performed according to ISO
13528: 2005, CNAS-GLO2:2006, CNAS-GLO3:2006 and the international harmonized protocol for proficiency testing.
The homogeneity of samples was assessed by F-test and S;<0.30,, the satiability was assessed by t-test. The median was
used as assigned value to calculate a z-score which was used as a numerical indicator to show participants’ performance in

the program. Results Laboratories which were identified as “unsatisfactory or questionable” had one chance for a second-

round test. Finally, 88 samples were observed as satisfactory, 1 sample as questionable and 2 samples as unsatisfactory.

Conclusion

requirements of international proficiency testing standards.

Most of domestic related laboratory possess good detection capability of aflatoxin and could meet the

Key words: Validation of proficiency test; aflatoxin B, ; peanut oil; food safety; risk monitoring
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Table 1  Homogeneity testing results
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Table 2 Stability testing results
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Figure 1 Histogram of sample A’s aflatoain B, results

in the labowratories
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Figure 2 Histogram of sample B’s aflatoain B, results

in the labowratories

2.3.1 B8 J7 W0 UE AR HE IR 25 1O A

BT 9 UE B BR AE IR 25 o, A2 — > M 1 52 06 2 45 2R
D 2 AR, P LA NATA HfEFE A4 A o DU 5357 250 [1] B
(Standard IQR) 15, th ] DIAR#E 1SO 13528 = fE AR

W2 o, T8 AT ER RIS 45— S YR 1 S0k Y
ASARTTRICAE " o AR YR B 7 B0 A o i 22 1A S, AR B
Horwitz J5FEHY 18 1IEA KX 3HRS 2], B o, =0.22¢, (i
MT AR AR T 120 pe/kg i) %07 #2 LGk T
BB AR . EARRARE T B UETE 3, A K o,
J32.35,B K o, W 4.97, 1L 3,

2.3.2 BRI UESS E(H S H A &

ES RV 2 A B AL . X T RE ) ik
SERAEE AL PR, — RO A AR SRR . H A
fEAE T T A PR, —Fh o 10S 13528 HfEFE A
2 A R S ixiks| [ 180 5725—5 RIS i 4e
‘2 i) Huber Robust 3%, 5—Fp2& % H NATA fE /156
TEFE R A A PP (8 R AL DO o o vk
S, B A Ay LG RN R SO BRI, b 2 {H 5L Huber
Robust BI85 B2 AR 1Y, TEAR I UE D, A #F E
e % & B, ) P v/ {H & 10.7, Huber Robust ¥ % &
10.8,B #f it 2 il 85 78 K B, (1 AL H & 22. 6, Huber
Robust P9%02 22.7, L3 3,

3 ARG IHETL SR (pg/ke)

Table 3 Summary of statistical analysis of results
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Figure 3 Z-scores for sample A in proficiency testing
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Table 5  Statistical analysis of different testing method
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