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Abstracts: Based on GB/T 5009.15-2003, the content-of cadmium. can.be determined with graphite furnace atomic absorption
spectrometry. By estimation of uncertainty in measurement of cadmium evaluaed, the sources of uncertainty in the detection process were
analyzed and identified. After the assessment of uncertainty, the key factors affecting the test results were found. The research provided reliable

theoretical basis for effectively improving the detectionaccuracy .
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Table 1 Absorption data for standard curve fitting
R kEx  BOMME BORME BOKME RHUA

& /(ng/mL) yil yi2 yi3 Yj
0.0000 0.003  0.003  0.003 0.003
0.5000 0.071  0.070  0.072 0.071
1.0000 0.124 0.127 0.124 0.125
2.0000 0.246  0.245 0.244 0.245

4.0000 0.458  0.459 0.457 0.458
5.0000 0.563  0.569 0.566 0.556
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Table 2 Calculation of RSD values of the standard curve
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