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Eval uation of Uncertainty of Aqua Density Average Value o Sandard Volumetric Solution
TAO Jing-hui
(Caidian Didrict Center for Disease Prevention and Gontrol , Hubei Wuhan Caidian 430100, China)

Abstract : Objective To evauate the uncertainty of the agua dendty average value of the sxdum hydroxide volumetric
lution , which was prepared in the laboratory , and to egablish the procedure and method to eva uate the uncertainty. Method
Based on @B/T 601 —2002 , etablish mathematicd modd , synthesze uncertainty. Results The primary factors that influenced
the aqua densty average vaue of sdium hydroxide titrating ol ution were found. The main orign of the uncertainty was induced
and proposed and the procedure and method to eva uate the uncertainty of the densty of standard volumetric solution by fiducia
reagent were edablished. Conclusion  The procedure and method of eva uation , which corform to the gandard requirement , are
usful to uncertainty evaluation in the routine milar experiments.
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