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Abstract: The equivalence between the national standard and official AOAC methods for determining vitamins By, B,, Bs (niacin), and Bg in milk
powder was analyzed by performing the F-test and significance test on the obtained measurements to explore the comparability and error sources between
these methods. Furthermore, vitamin B, results were compared and analyzed in detail by a two-way one-sided #test (TOST). The results indicated no
significant difference between the national standard and AOAC official methods in determining vitamins B,, B, and Bg. However, for vitamin By, a

difference was observed between the two methods in terms of their mechanisms. The equivalence analysis results showed that the two methods are not

effectively equivalent. Addition of acid phosphatase to the milk powder matrix was found to help obtain comparable results.
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ArBAR £ S/ 5 2 5 3 2 2 2 2
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Table 2 Significance test of vitamin By, B,, B; and Bg(mg/100 g)
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1 0.85 0.88 143 141 6.49 7.79 0.67 0.58
2 0.95 0.86 1.69 151 9.04 10.05 0.84 0.60
3 0.65 0.62 1.07 1.24 4.52 4.29 0.48 0.53
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5 0.89 0.98 1.40 125 4.93 5.23 0.53 0.59
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Table 3 Equivalence test data of vitamins B,

1847 AOAC  GB 5009.85-2016 % —i%
FAI 14 118
Kol 3418/(mg/100g)  2.02 1.60
A7 £/(mg/100g)  0.08 0.04
W i540/(mg/100g)  2.02 1.60
Bl #7+/A 5% 1.52~1.68
B #7+{A 10% 1.44~1.76
B #7+{A 15% 1.36~1.83
Horwitz 4. 5% 1.48~1.72 (£7.07%)
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