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Analysis and Solution of False Positive Results in Food Physical and Chemical Testing

FANG Zhi-juan, YE Hu,HE Xin-ye et al (Suzhou Institute for Food Control ,Suzhou, Jiangsu 215104)

Abstract The matrix of food samples is complex and uncertain. There are various factors that interfere with the accuracy of the results, even
if the operation is completely in accordance with the testing standard. It needs to be confirmed repeatedly once “false positive” results appear.
The factors that may lead to “false positive” results in food physical and chemical instruments were discussed from five aspects: background in-
terference, sample, standard selection, calculation method of results and chromatographic conditions. Meanwhile, we proposed confirmatory
methods to prevent the issuance of false positive reports and suspected positive results, so as to provide reference for inspectors when they en-

counter similar situations at work.
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Fig.1 The analysis result spectrum of melamine of the interference caused by filtration and nitrogen blowing and after removing the interfer-

ence factors of filtration and nitrogen blowing
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Fig.2 The liquid chromatogram of natamycin in the standard and sample detected when isocratic elution with methanol :5% acetic acid
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Fig.3 The liquid chromatogram of natamycin in the standard(a) ,sample(b) and sample spike ( ¢) detected when gradient elution with metha-

nol :0.5% acetic acid
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