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Eval uation on the z score method and its application in the quantity contra of melatonin analysis
Han Hongwe et d.
(Nationa Ingitute for Nutrition and Food SHety ,China CDC ,Beijing 100021)

Abdgract: zsore evaluating method based on a normal digribution of data is el an inmportant eval uetion
method for quality control . Its characterigtics were directly perceived ,anmple and convenient. By usng the abso-
lute value of Z' s,the results can be evauated for the quality control of multi- samples in one laboratory. The
goplication and the dficacy of this evaduation method on the qudlity control of assesing the conponert in
hedlth food were discussed in this text. In order to obtain good reaults it was moticed that usngy and O in-
dead of mean (x) and sandard deviation (s) resectively might be better.
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P G z
y4 y4
1 0.0061 -0.056 0.0081 0.659  0.715
2 0.0065 -1.323 0.0064 -2.678  4.001
3 0. 0062 0.070 0.0077 -0.107  0.177
4 0.0056 -1.112 0.0074 -0.715  1.827
5 0.0064 0.577 0.0079  0.266  0.844
6 0.0057 -0.901 0.0078 0.070  0.971
7 0.0059 -0.479 0.0073 -0.911  1.390
8 0.0059 -0.415 0.0082 0.757 1172
9 0.0060 -0.267 0.0077 -0.126 0.3%
10 0.0057 -0.880 0.0077 -0.067  0.947
1 0.0071 2.056 0.0088  2.033  4.088
12 0.0058 -0.690 0.0077 -0.126  0.816
13 0.0054 -1.535 0.0072 -1.108  2.642
14 0. 0067 1.211  0.0078  0.070  1.281
15 0.0059 -0.479 0.0075 -0.519  0.997
16 0.0068 1.380 0.0086  1.581 2.9l
17 0. 0067 1.211  0.0077 -0.126  1.337
18 0. 0064 0.577 0.0077 -0.126  0.703
19 0. 0066 1.000 0.0076 -0.32  1.32
20 0. 0065 0.788 0.0085  1.444  2.232
21 0.0058 -0.732 0.0079 0.00 0.783
22 0.0060 -0.267 0.0080 0.463 0.730
X  0.006127 0.007764
s 0.000474 0. 000509
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O, = b- X (7)
b = RSDr (8)
100
RSDg = 2% (9)
RSDp = 2x\ 0% (10)
(9) (10) Homwitz (Homwitz
equation) "' RSDk ( the target
Reative Sandard Deviation)
(accept-
able) ,[1 3,7]
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s [V (4 z
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P G
( z ( z z |
s ) Ot ) s ) O )
1 0.0061 -0.056 -0.101 0.0081 0.659  1.041
2 0.0055 -1.323 -2.375 0.0064 - 2.678 - 4.229
3 0.00616 0.070 0.126 0.00771- 0.107 - 0.168
4 0.0056 -1.112 -1.99% 0.0074 - 0.715 - 1.129
5 0.0064 0.577 1.036 0.0079 0.266  0.421
6  0.0057 -0.901 -1.617 0.0078 0.070  0.111
7  0.0059 -0.479 -0.859 0.0073 - 0.911 - 1.439
8  0.0059 -0.415 -0.745 0.0082 0.757  1.196
9  0.0060 -0.267 -0.480 0.0077 - 0.126 - 0.199
10  0.0057 -0.88 -1.579 0.00773- 0.067 - 0.106
11 0.0071  2.056 3.689 0.0088 2.033  3.210
12 0.0058 -0.690 -1.238 0.0077 - 0.126 - 0.199
13 0.0054 -1.535 -2.755 0.0072 - 1.108 - 1.749
14 0.0067 1.211 2.173 0.0078 0.070  0.111
15 0.0059 -0.479 -0.859 0.0075 - 0.519 - 0.819
16  0.0068 1.330 2.476 0.0086 1.581  2.497
17 0.0067 1.211 2.173 0.0077 - 0.126 - 0.199
18 0.0064 0.577 1.036 0.0077 - 0.126 - 0.199
19  0.0066 1.000 1.794 0.0076 - 0.322 - 0.509
20 0.0065 0.788 1.415 0.0085 1.444  2.280
21 0.0088 -0.732 -1.314 0.0078 0.050  0.080
22 0.0060 -0.267 -0.480 0.0080 0.463  0.731
x_0.006127 0.007764
s 0.000474 0.00509
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