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The Electrochemiluminescent Method for Detection of Meat Freshness

NIU We+Min', SUN XiwLan™, ZHANG YirZhi’, LI ZatJun®,
SONG Q+Jun', LIFang', ZHOU Lei'
(1. Wuxi Center for Disease Prevention and Control, Wuxi 214023; 2. School of Food Science and T echnology; ,

Jiangnan University; Wuxi 214036; 3. State Key Laboratory of Food Science and Technology, Jangnan University,
Wuxi 214122;4.School of Chemical Engineering and Technology of Jiangnan University Wuxi 214122)

Abstract: It is companied by the production of sulfide and ammonia in the process of meat
spoilage. The complex modified electrode assembled with MWNTs/PVA/ (pq) 2Ir (NphMA)
have a good response to inorganic ammonia, were developed on the base of the theory of
electrochemiluminescence. In the experiment, the MWNTs/PVA/( pq) 2Ir(N-phM A) electrode
was used as a working electrodes, platinum wire electrode used as a counter electrode, and Ag /
AgCl electrode as a reference elecirode, to make for cyclic voltammetry— ECL scan. Scan range
of 0.2~ 1.8V, scan rate of 100 mv/s, the linear range of 1. 8 x 10~ 1.0x10° mol/ L, the
detection limit is 1.2 % 10" mol/L. With the range of 0.2 ~ 1.8V, the scan speed of 100 mv/ s,
the linear range of 1. 8 x 10"~ 1. 0 x 10” mol/L. Experimental results show that the ECL
response value have good correlation with the extent of meat corruption, and the method can be
used to monitor the freshness of meat.
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