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Influence of Different Matrix Modifiers on Determination of Pbin Powder

Cosmetics

L1 Wei-sheng, YU Xiao-zhi, SUN Jian, LAI Hong-xia, X1 Shao-feng, WANG Ji-cai, TAN Jian-hua, LI Hui-yong
Abstract: The determining method of Pb in powder cosmetics by graphite furnace atomic absorption spectrometry (GFAAS) was studied.
The influence of different matrix modifiers on this determination was emphasized studied. When 0.25% (NH 4)H:POs was used as matrix

modifier, the stability and sensitivity of the determination of Pb in powder cosmetics were effectively improved.
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Table 1 Influencesof Different Matrix Modifier on Absorbency

and Standard Deviation
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Table 2 Test results with Different concentration of

(NHa)HsPO,
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Table 3 Results of standard curve and the test results of

standard substance
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Table 4 Test Results of Standard Recovery
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