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Sudy o Organic Matrix Modifiersfor Himination of Salt Matrix Interference in GFAAS
PENG Rongfel , HUANG (ong, L1 Shurduan, ZHANG Zhanxia
(Quangzhou municipa center for disease control and prevention , Quangdong Quangzhou 510080 , China)

Absgtract : To gudy the dfect of organic reagent as matrix nodifier for dimnating the st matrix interference and its mechaniam,
asorbic acid, citric acid, tartaric acid and oxdic acid were used as metrix nodifier in the determination of Pb, Cu and Cd by
GFAAS. The andyticd irformation before and dter adding organic metrix nodifiers were conpared. After the addition of organic
metrix modfiers, the aomization sgnd and background sgnd were separated , atomization tenperatures decreased erornoudy ,
the ratios of atomization dgnd to background sgnd increased and the RSDs and recoveries of practicd sanples inproved
obvioudy. It was concluded that organic metrix nodifiers can iminate st matrix interference dfectively , The mechaniam of the
dfect of the organic matrix modifiersis suggesed to be caused by the reductive subgances produced by the decormpostion of the
organic additives aswel as the conplexing action and the melt-asdging action of the organic additives.
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