
QUALITY CONTROL OF 
DIFFERENT COSMETICS 

PRODUCTS









2) VISCOSITY: It should be measured during 
manufacturing process. Viscosity of creams and lotions are 
non-newtonian in nature it should remain constant 
throughout their shelf life. A Brookfield viscometer can be 
used to measure viscosity of cream & lotions.    

3) Cooling time & total stirring time: These factor 
affect the cream consistency & viscosity of lotions and 
stability of emulsions.

4) Peroxide stability test in creams: Place 1 gm 
cream in test tube &  heated in constant temperature water 
bath 24 hrs at 95˚C. Upper surface of cream should  be in 
level with the fluid of the bath. The contents of the tube are 
transferred to 250 ml flask &  peroxide content is 
determined.

% Stabilty = ( Final H2O2 concentration/Initial H2O2 
concentration) x 100




























