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Abstract

The electrochemical sensors for carmoisine detection were explored and applied in the field of food
safety because of the striking merits of fast detection speed, high sensitivity and easy operation.
Herein, we developed a high-performance electrochemical carmoisine sensor based on g-CsN, and
ionic liquids (ILs), prepared by a one-pot hydrothermal synthesis method. Most importantly, the
sensing performances of electrochemical carmoisine sensors based on g-CsN, (graphitic carbon
nitride)/IL (1-butyl-3-methylimidazolium hexafluorophosphate) are better than the bare carbon
paste electrode (CPE) sensors. The detection limit of this sensor (g-CsN4/ILs/CPE) determined via
differential pulse voltammetry was 0.1 uM over a wide linear range of 0.4—125.0 uM.

Keywords
Electrochemical sensors; differential pulse voltammetry; food analysis; chemically modified
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Introduction

Color additives were used by the ancient Egyptians. Historians estimated that colored food
appeared by 1500 B.C. Now, food manufacturers deem color as a vital criterion for food choice;
thus, synthetic colorants are now being widely used due to their coloring properties, uniformity,
stability, low cost, and availability in many hues, which overall increase the esthetic quality
(Mpountoukas Below the acceptable daily intake (ADI) limit, the intake of artificial colorants seems
to be safe. However, consumption of high concentrations of these artificial colorants may result in
many ailments, especially in children, due to their low body weights. Children are the major
consumers of colored food in developing countries, and thus, they are at high risk because they
often exceed prescribed ADIs [1,2].

Carmoisine dye is a synthetic azo food dye broadly used in food industries to get on red color
products. Because this dye is not carcinogenic and toxic, it is utilized as a coloring agent in
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confectionery, ice cream, gelatin desserts drinks, medicine and cosmetics. However, at high doses
of carmoisine, the vital organs in the human body, such as the liver and kidneys, can be damaged
and the gens can be changed from the mediated reaction of this dye with DNA. In Europe,
carmoisine is authorized for use in certain foods and beverages, such as cheeses, dried fruit, and
some alcoholic beverages, and is permitted for use as an excipient in medications. Therefore, the
determination of this type of food additive is very important in food products [3-5].

Until now, different methods such as chromatography, spectroscopy and liquid-liquid microex-
traction have been reported for the determination of carmoisine dye [6-10]. In addition, volta-
mmetry was also used to determine carmoisine dye based on its electrochemical activity [11,12].

Electrochemical sensors showed many advantages for the analysis of food compounds due to
their fast response. High oxidation/reduction over-potential and low sensitivity of electroactive
compounds at the surface of unmodified electrodes are major problems for trace level analysis [13-
20]. Therefore, modified electrodes were suggested as highly powerful tools for trace-level analysis
of electroactive compounds. According to the previously published papers, room temperature ionic
liguids and nanomaterials can improve the sensitivity of electrochemical sensors for the analysis of
electroactive materials [21-35].

Room temperature ionic liquids (RTILs) are an exciting class of solvent, receiving much attention
in recent years as a replacement for conventional solvents in many applications. As their name
suggests, ionic liquids are salts that melt below 100 °C and room temperature ionic liquids exist in
the liquid state at room temperature (25 °C). They are typically comprised of a bulky organic cation
(e.g., imidazolium, tetraalkylammonium or pyrrolidinium) paired with an inorganic/organic anion
(e.g., tetrafluoroborate, hexafluorophosphate, bis(triflurormethylsulfonyl)imide). RTILs possess
several archetypal properties such as low volatility, high physical and chemical stability, wide
electrochemical windows, intrinsic conductivity, wide liquid range, high polarity and the ability to
dissolve a wide range of compounds. In addition to the use of RTILs in applications such as catalysis,
‘green’ chemistry, organic reactivity, analytical methods, biocatalysis and enzymes and applications
in the chemical industry, they have also become recognized as ideal alternative electrolytes for use
in many electrochemical devices, such as actuators, capacitors, batteries, fuel cells, solar cells and
sensors [36-38].

Nanomaterials have become the most popular material due to their unique properties of low cost,
large surface area, good biocompatibility and distinct catalytic activity [39]. Many researchers have been
studying nanomaterials for electrochemical sensors [40-47]. Intensive research on g-CsN4 has been
conducted since its appearance. With amazing properties of high chemical and thermal stability,
medium energy gap (2.7 eV), ideal electronic structure, non-toxic, low density and high conductivity, g-
C3N4 has become one of the hottest materials for modifying electrochemical sensors [48-50].

Therefore, in the present study, we fabricated a highly sensitive voltammetric sensor based on a
carbon paste electrode modified with g-CsN4 and ionic liquids for the analysis of carmoisine in food
samples. The fabricated sensor showed good electrical conductivity compared to the unmodified
electrode and improved the quality of the carbon paste electrode for analysis of carmoisine in food
samples.

Experimental

Apparatus and chemicals

All the electrochemical measurements were carried out on a PGSTAT302N potentiostat/gal-
vanostat Autolab consisting of a traditional three-electrode system: a bare or modified CPE as the
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working electrode, an Ag/AgCl as the reference electrode and a Pt wire as a counter electrode.
Solution pH values were determined using a 713 pH meter combined with a glass electrode
(Metrohm, Switzerland). Carmoisine and other chemicals used were analytical grade and were
purchased from Merck. lonic liquid (1-butyl-3-methylimidazolium hexafluorophosphate) was
purchased from Sigma Aldrich co. Graphitic carbon nitride nanostructures were synthesized in our
laboratory and a typical SEM is shown in Figure 1.

Figure 1. FE-SEM image of g-CsN.

Preparation of g-CsNa4/ILs/CPE

g-C3N4/ILs/CPE was prepared by mixing 0.04 g of g-CsNs with 0.96 g graphite powder and
approximately ~0.8 mL of ionic liquids with a mortar and pestle. The paste was then packed into the
end of a glass tube (3.4 mm internal diameter and 15 cm long). A copper wire inserted into the
carbon paste provided the electrical contact. For comparison, ionic liquids/carbon paste electrode
(IL/CPE) in the absence of g-CsNg, (g-CsN4/CPE) consistent with g-CsN4 powder and paraffin oil, and
bare carbon paste electrode consisting of graphite powder and paraffin oil were also prepared in
the same way.

The surface area of g-C3N4/ILs/CPE and the bare CPE were obtained by CV using 1 mM K3Fe(CN)e
at different scan rates. Using the Randles-Sevcik formula for g-CsNa4/ILs/CPE, the electrode surface
was found 0.288 cm? which was about 3.2 times greater than bare CPE.

Results and discussion

Electrochemical behavior of carmoisine at the surface of various electrodes

The effect of the electrolyte pH on the oxidation of 35.0 UM carmoisine was investigated at
g-C3N4/ILs/CPE using differential pulse voltammetry (DPV) measurements in the phosphate-
buffered solution (PBS) in the pH range from 2.0 to 9.0. According to the results, the oxidation peak
current of carmoisine depends on the pH value and increases with increasing pH until it reaches the
maximum at pH 7.0, and then decreases with higher pH values. The optimized pH corresponding to
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the higher peak current was 7.0, indicating that protons are involved in the reaction of carmoisine
oxidation.

The electrochemical behavior of carmoisine was investigated by differential pulse voltammetry.
The differential pulse voltammograms obtained using the bare CPE (curve d), ILs/CPE (curve c),
g-C3N4/CPE (curve b) and g-CsN4/ILs/CPE (curve a) in 0.1 M PBS (pH 7.0) in the presence of 60.0 uM
carmoisine are shown in Figure 2. On a bare CPE, an irreversible signal with a low oxidation current
of ~2.5 uA was obtained with a peak potential of ~740 mV. After modifying the electrode with
ILs/CPE, and g-CsN4/CPE, the peak current increased up to ~6.06 and ~8.93 pA, respectively. In
contrast, g-C3Na/ILs/CPE exhibited an enhanced sharp anodic peak current (/s = 12.0 pA) at a much
lower overpotential £, = 450 mV. These results confirmed that the g-CsNa/ILs improved the
sensitivity of the modified electrode by enhancing peak current and decreasing the overpotential of
the oxidation of carmoisine.
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170 430 690 950
E / mV vs. Ag/AgCI/KCI

Figure 2. Differential pulse voltammograms of (a) g-CsN4/ILs/CPE, (b) g-CsN4 /CPE, (c) ILs/CPE and
(d) bare CPE in 0.1 M PBS (pH 7.0) in the presence of 60.0 uM carmoisine at the scan rate 50 mV s

Effect of scan rate on the determination of carmoisine at g-CsNa/ILs/CPE

The influence of the scan rate (1) on the peak currents (/pa) of carmoisine at g-CsNa4/ILs/CPE was
investigated by linear sweep voltammetry (LSV). Figure 3 shows the voltammetric response of 35.0 uM
carmoisine at g-C3N4/ILs/CPE at different scan rates in the range of 5 to 400 mV s*. The oxidation peak
current of carmoisine increases linearly with increasing scan rate. A linear regression equation was
obtained from the plot Ipa and vs. 1*/? (square root of scan rate) as follows; /pa = 1.5769v”"— 1.4736
(R? = 0.9995) for the oxidation process, which indicates that the reaction of carmoisine at g-
C3N4/ILs/CPE is diffusion controlled.
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Figure 3. Linear sweep voltammograms of g-CsN4/ILs/CPE in 0.1 M PBS (pH 7.0) containing 35.0 uM
carmoisine at various scan rates; 1-8 correspond to 5, 15, 45, 75, 100, 200, 300 and 400 mV s, respectively.
Inset: variation of anodic peak current vs. v/

In addition, the plot of log / vs. E (Tafel plot) is linear, having the following regression equation: log
/=0.1743E + 0.3498 (R?=0.9945) (Figure 4). Assuming that nq=1, the value of a was calculated as ~0.71.
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Figure 4. Tafel plot for g-CsN4/ILs/CPE in 0.1 M PBS (pH 7.0) in the presence of 35.0 uM carmoisine and
scan rate 10 mV s™
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Chronoamperometric analysis

The analysis of chronoamperometry for carmoisine samples was performed using g-CsNa/ILs/ /CPE
vs. Ag/AgCI/KCl (3.0 M) at 0.5 V. The chronoamperometric results of different concentrations of
carmoisine in PBS (pH 7.0) are demonstrated in Figure 5.
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Figure 5. Chronoamperograms obtained at g-CsN4/ILs/CPE in 0.1 M PBS (pH 7.0) for different concentration of
carmoisine. The 1-4 correspond to 0.1, 0.3, 0.6 and 1.0 mM of carmoisine. Insets: (A) Plots of | vs. t ¥ obtained
from chronoamperograms 1-4. (B) A plot of the slope of the straight lines against carmoisine concentration

The Cottrell equation for chronoamperemetric analysis of electroactive moieties under mass
transfer limited conditions is as in equation (1):

| = nNFADY2Cypr /2112 (1)
where D represents the diffusion coefficient (cm? s?), and Cy is the applied bulk concentration (mol
cm3). Experimental results of / vs. t/2 were plotted in Figure 5A, with the best fits for different
concentrations of carmoisine. The resulting slopes corresponding to straight lines in Figure 5A, were
then plotted against the concentration of carmoisine (Figure 5B). The mean value of D was
determined to be 7.2x10° cm?/s according to the resulting slope and Cottrell equation.

Calibration curve

Because DPV commonly has a higher sensitivity than cyclic voltammetry technology, the DPV
technique was applied for the quantitative detection of carmoisine. Figure 6 shows the differential
pulse voltammograms of carmoisine at various concentrations using g-CsNa4/ILs/CPE.

As seen, the oxidation peak currents of carmoisine enhance gradually by increasing its concentrati-
on. The oxidation peak currents (/pa) show a good linear relationship with the concentrations of car-
moisine ranging from 0.4 M to 125.0 puM. The linear equation is lpa = 0.1914Ccarmoisine + 0.8746
(R =0.9992) (Fig. 6 (inset)). Also, the detection limit, Cn, of carmoisine was obtained using the
equation (2):

Cn=3s,/m (2)
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Figure 6. DPVs of g-C3N4/ILs/CPE in 0.1 M (pH 7.0) containing different concentrations of carmoisine.
Numbers 1-10 correspond to 0.4, 2.5, 7.5, 15.0, 25.0, 40.0, 60.0, 80.0, 100.0 and 125.0 uM of carmoisine.
Inset: plot of the electrocatalytic peak current as a function of carmoisine concentration in the range of
0.4-125.0 uM

In the above equation, m is the slope of the calibration plot (0.1914 pA.uM1?) and sy is the
standard deviation of the blank response obtained from 20 replicate measurements of the blank
solution. The detection limit is 0.1 uM.

Stability, repeatability, and reproducibility

The long-term stability test of the g-CsN4/ILs/CPE using DPV was performed at room temperature.
The results exhibited that the peak current of 50.0 uM carmoisine at the g-CsN4/ILs/CPE stayed at
93.7 % of its primary current after 7 days, 92.9 % after 14 days, and 89.1 % after 21 days, indicating
the superior long-term stability of the proposed sensor.

The oxidation of carmoisine (50.0 uM) on the same g-C3N4/ILs/CPE electrode was performed by
ten repeated voltammetric measurements, the results of which confirmed the superior repeatability
of a fabricated sensor with the relative standard deviation of 3.2 %.

Similar conditions were provided for the carmoisine of the response currents of carmoisine (50.0
uM) on five g-CsN4/ILs/CPE, the results of which confirmed the excellent reproducibility of a
fabricated sensor with the RSD of value 3.8 %.

Analysis of real samples

The real samples for the analysis were prepared and quantified by the DPV method. The
developed sensor was applied to detect carmoisine in lemon juice and powdered juice samples. The
results are summarized in Table 1. Each measurement was repeated three times. The recovery and
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relative standard deviation (RSD) values confirmed that the g-CsNa/ILs/CPE sensor has a great
potential for analytical application.

Table 1. The application of g-C3N4/ILs/CPE for determination of carmoisine in real samples (n=3)

Concentretion, puM

Sample Spiked Found Recovery, % RSD, %
Lemon juice 5.0 4.9 98.0 3.1
7.0 7.2 102.9 1.9
Powdered juice 5.5 5.6 101.8 2.2
7.5 7.3 97.3 3.0

Conclusion

A facile electrochemical sensor for carmoisine detection was designed and constructed by using g-
CsN4/ILs modified carbon paste electrode. The electrochemical sensor possessed excellent
performance with wide linear range (0.4-125.0 uM) and a low limit of detection (0.1 uM), which is due
to the good rich accessible active sites. Additionally, the as-prepared electrochemical sensor has good
selectivity, reproducibility, repeatability, stability, and potential application in real samples.

References

[1]

[2]

3]
[4]
[5]
[6]

[7]
(8]
[9]

C. Tatebe, T. akashiOhtsuki, T. Fujita, K. Nishiyama, S. Itoh, N. Sugimoto, H. Kubota, A. Tada,
K. Sato, H. Akiyama, Food Chemistry 237 ( 2017) 733-742.
https://doi.org/10.1016/j.foodchem.2017.05.084

M. S. A. Reza, M. M. Hasan, M. Kamruzzaman, M. |. Hossain, M. A. Zubair, L. Bari, M. Z.
Abedin, M. A. Reza, K. M. Khalid-Bin-Ferdaus, K. M. F. Haque, K. Islam, Food Science and
Nutrition 7(2) (2019) 667-677. https://doi.org/10.1002/fsn3.906

L. Micheletti, B. Coldibeli, C. A. R. Salamanca-Neto, L. C. Almeida, E. R. Sartori, Talanta 220
(2020) 121417. https://doi.org/10.1016/j.talanta.2020.121417

F. G. Nejad, I. Sheikhshoaie, H. Beitollahi, Food and Chemical Toxicology 162 (2022) 112864.
https://doi.org/10.1016/j.fct.2022.112864

H. M. Nezhad, S. A. Shahidi, M. Bijad, Analytica and Bioanalytical Electrochemistry 10 (2018)
220-229.

B. Saad, Y. Y. Sing, M. A. Nawi, N. Hashim, A. S. M. Ali, M. I. Saleh, S. F. Sulaiman, K. M.
Talib, K. Ahmad, Food Chemistry 105(1) (2007) 389-394.
https://doi.org/10.1016/j.foodchem.2006.12.025

C. Siciliano, E. Belsito, R. De Marco, M. L. Di Gioia, A. Leggio, A. Liguori, Food Chemistry
136(2) (2013) 546-554. https://doi.org/10.1016/j.foodchem.2012.08.058

F. Turak, M. Ding, O. Diilger, M. U. Ozgiir, International Journal of Analytical Chemistry 2014
(2014). https://doi.org/10.1155/2014/650465

J. J. Nevado, C. G. Cabanillas, A. M. Salcedo, Fresenius' Journal of Analytical Chemistry
350(10) (1994) 606-609. https://doi.org/10.1007/BF00323511

[10] A. Bidari, M. R. Ganjali, P. Norouzi, M. R. M. Hosseini, Y. Assadi, Food Chemistry 126(4)
(2011) 1840-1844. https://doi.org/10.1016/j.foodchem.2010.11.142

[11] S. Tajik, A. Lohrasbi-Nejad, P. Mohammadzadeh Jahani, M. B. Askari, P. Salarizadeh, H.
Beitollahi, Journal of Food Measurement and Characterization 16(1) (2022) 722-730.
https://doi.org/10.1007/s11694-021-01201-4

[12] S.Tajik, Y. Orooji, Z. Ghazanfari, F. Karimi, H. Beitollahi, R. S. Varma, M. Shokouhimehr,
Journal of Food Measurement and Characterization 15(4) (2021) 3837-3852.
https://doi.org/10.1007/s11694-021-00955-1.

1150 @her |


https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/science/article/abs/pii/S0308814617308750#!
https://www.sciencedirect.com/journal/food-chemistry
https://www.sciencedirect.com/journal/food-chemistry/vol/237/suppl/C
https://doi.org/10.1016/j.foodchem.2017.05.084
https://doi.org/10.1002/fsn3.906
https://doi.org/10.1016/j.talanta.2020.121417
https://doi.org/10.1016/j.fct.2022.112864
https://doi.org/10.1016/j.foodchem.2006.12.025
https://doi.org/10.1016/j.foodchem.2012.08.058
https://doi.org/10.1155/2014/650465
https://doi.org/10.1007/BF00323511
https://doi.org/10.1016/j.foodchem.2010.11.142
https://doi.org/10.1007/s11694-021-01201-4
https://doi.org/10.1007/s11694-021-00955-1

S. Z. Mohammadi and F. Mousazadeh J. Electrochem. Sci. Eng. 12(6) (2022) 1143-1152

[13]
[14]
[15]

[16]

[17]
[18]
[19]
[20]

[21]

[22]
[23]
[24]

[25]

[26]
[27]

[28]

[29]
[30]
[31]

[32]

[33]

J. B. Raoof, R. Ojani, H. Beitollahi, R. Hosseinzadeh, Analytical Sciences 22(9) (2006) 1213-
1220. https://doi.org/10.2116/analsci.22.1213.

M. Payehghadr; Y. Taherkhani; A. Maleki; F. Nourifard, Eurasian Chemical Communications
2(9) (2020) 982-990. https://doi.org/10.22034/ecc.2020.114589

H. Beitollahi, S. Tajik, M. H. Asadi, P. Biparva, Journal of Analytical Science and Technology
5(1) (2014) 29. https://doi.org/10.1186/s40543-014-0029-y

S. Phlay, W. A. Tapacha, S. Duangthong, P. Worattananurak, P. Chooto, Journal of
Electrochemical Science and Engineering 9(4) (2019) 231-242.
https://doi.org/10.5599/jese.650

H. Pyman, H. Roshanfekr, S. Ansari, Eurasian Chemical Communications 2(2) (2020) 213-
225. http://dx.doi.org/10.33945/SAMI/ECC.2020.2.7,

J. B. Raoof, R. Qjani, H. Beitollahi, International Journal of Electrochemical Science 2(7)
(2007) 534-548.

D. Zalka, S. Vesztergom, M. Ujvari, G. G. Lang, Journal of Electrochemical Science and
Engineering 8(2) (2018) 151-162. https://doi.org/10.5599/jese.508

M. M. Foroughi, H. Beitollahi, S. Tajik, A. Akbari, R. Hosseinzadeh, International Journal of
Electrochemistry 9 (2014) 8407.

Y. Orooji, P. N. Asrami, H. Beitollahi, S. Tajik, M. Alizadeh, S. Salmanpour, M. Baghayeri, J.
Rouhi, A. L. Sanati, F. Karimi, Journal of Food Measurement and Characterization 15(5)
(2021) 4098-4104. https://doi.org/10.1007/s11694-021-00982-y

S. S. Mohammadi; N. Ghasemi; M. Ramezani, Eurasian Chemical Communications 2(1)
(2020) 87-102. http://dx.doi.org/10.33945/SAMI/ECC.2020.1.10

H. Mahmoudi-Moghaddam, S. Tajik, H. Beitollahi, Microchemical Journal 150 (2019)
104085. https://doi.org/10.1016/j.microc.2019.104085

P.S. Kumar, B. S. Sreeja, K. K. Kumar, G. Padmalaya, Chemosphere 302 (2022) 134926.
https://doi.org/10.1016/j.chemosphere.2022.134926

J. Mohanraj, D. Durgalakshmi, R. A. Rakkesh, S. Balakumar, S. Rajendran, H. Karimi-Maleh,
Journal of Colloid and Interface Science 566 (2020) 463-472.
https://doi.org/10.1016/j.jcis.2020.01.089

S. Sarli; N. Ghasemi, Eurasian Chemical Communications 2(3) (2020) 302-318.
http://dx.doi.org/10.33945/SAMI/ECC.2020.3.2

H. Karimi-Maleh, F. Karimi, Y. Orooji, G. Mansouri, A. Razmjou, A. Aygun, F. Sen, Scientific
Reports 10 (2020) 11699. https://doi.org/10.1038/s41598-020-68663-2

H. Beitollahi, M. Shahsavari, I. Sheikhshoaie, S. Tajik, P. M. Jahani, S. Z. Mohammadi, A. A.
Afshar, Food and Chemical Toxicology 161 (2022) 112824.
https://doi.org/10.1016/j.fct.2022.112824.

H. Karimi-Maleh, A. Khataee, F. Karimi, M. Baghayeri, L. Fu, J. Rouhi, R. Boukherroub,
Chemosphere 291 (2022) 132928. https://doi.org/10.1016/j.chemosphere.2021.132928
H. Karimi-Maleh, H. Beitollahi, P. S. Kumar, S. Tajik, P. M. Jahani, F. Karimi, N. Zare, Food
and Chemical Toxicology (2022) 112961. https://doi.org/10.1016/j.fct.2022.112961.

T. Eren, N. Atar, M. L. Yola, H. Karimi-Maleh, Food Chemistry 185 (2015) 430-436.
https://doi.org/10.1016/j.foodchem.2015.03.153

H. Karimi-Maleh, C. Karaman, O. Karaman, F. Karimi, Y. Vasseghian, L. Fu, A. Mirabi, Journal
of Nanostructure in Chemistry 12 (2022) 429-439. https://doi.org/10.1007/s40097-022-
00492-3

H. Beitollahi, S. Tajik, M. R. Aflatoonian, A. Makarem, Journal of Electrochemical Science
and Engineering 12 (2022) 209-217. https://doi.org/10.5599/jese.1230

http://dx.doi.org/10.5599/jese.1396 1151



http://dx.doi.org/10.5599/jese.1396
https://doi.org/10.2116/analsci.22.1213
https://doi.org/10.22034/ecc.2020.114589
https://doi.org/10.1186/s40543-014-0029-y
https://doi.org/10.5599/jese.650
http://dx.doi.org/10.33945/SAMI/ECC.2020.2.7
https://doi.org/10.5599/jese.508
https://doi.org/10.1007/s11694-021-00982-y
http://dx.doi.org/10.33945/SAMI/ECC.2020.1.10
https://doi.org/10.1016/j.microc.2019.104085
https://doi.org/10.1016/j.chemosphere.2022.134926
https://doi.org/10.1016/j.jcis.2020.01.089
http://dx.doi.org/10.33945/SAMI/ECC.2020.3.2
https://doi.org/10.1038/s41598-020-68663-2
https://doi.org/10.1016/j.fct.2022.112824
https://doi.org/10.1016/j.chemosphere.2021.132928
https://doi.org/10.1016/j.fct.2022.112961
https://doi.org/10.1016/j.foodchem.2015.03.153
https://doi.org/10.1007/s40097-022-00492-3
https://doi.org/10.1007/s40097-022-00492-3
https://doi.org/10.5599/jese.1230

J. Electrochem. Sci. Eng. 12(6) (2022) 1143-1152 SENSOR BASED ON g-C3N4/IONIC LIQUIDS MODIFIED CPE

[34]

[35]

[36]
[37]
[38]
[39]
[40]
[41]
[42]

[43]

[44]

[45]

[46]
[47]
[48]
[49]

[50]

B. Kamble, K. M. Garadkar, K. K. Sharma, P. Kamble, S. Tayade, B. D. Ajalkar, Journal of
Electrochemical Science and Engineering 11 (2021) 143-159.
https://doi.org/10.5599/jese.956

H. S. Vedhavathi, B. P. Sanjay, M. Basavaraju, B. S. Madhukar, N. K. Swamy, Journal of
Electrochemical Science and Engineering 12 (2022) 59-70.
https://doi.org/10.5599/jese.1112

D. Wei, A. Ivaska, Analytica Chimica Acta 607(2) (2008) 126-135.
https://doi.org/10.1016/j.aca.2007.12.011

M. J. Shiddiky, A. A. Torriero, Biosensors and Bioelectronics 26(5) (2011) 1775-1787.
https://doi.org/10.1016/j.bios.2010.08.064

H. Mahmoudi-Moghaddam, S. Tajik, H. Beitollahi, Food Chemistry 286 (2019) 191-196.
https://doi.org/10.1016/j.foodchem.2019.01.143.

M. Ozdal, S. Gurkok, Recent advances in nanoparticles as antibacterial agent, ADMET and
DMPK 10 (2022) 115-129. https://doi.org/10.5599/admet.1172

M. Montazarolmahdi, M. Masrournia, A. Nezhadali, Chemical Methodologies 4(6) (2020)
732-742. https://doi.org/10.22034/chemm.2020.113388

H. Karimi-Maleh, A. F. Shojaei, K. Tabatabaeian, F. Karimi, S. Shakeri, R. Moradi, Biosensors
and Bioelectronics 86 (2016) 879-884. https://doi.org/10.1016/j.bios.2016.07.086

A. Derakhshan-Nejad, M. Cheraghi, H. Rangkooy, R. Jalillzadeh Yengejeh, Chemical
Methodologies 5(1) (2021) 50-58. https://doi.org/10.22034/chemm.2021.118774

M. Miraki, H. Karimi-Maleh, M. A. Taher, S. Cheraghi, F. Karimi, S. Agarwal, V. K. Gupta,
Journal of Molecular Liquids 278 (2019) 672-676.
https://doi.org/10.1016/j.mollig.2019.01.081

S. Ranjbar, G. Haghdoost, A. Ebadi, Chemical Methodologies 5(2) (2021) 190-199.
https://doi.org/10.22034/chemm.2021.125035

H. Karimi-Maleh, M. Sheikhshoaie, I. Sheikhshoaie, M. Ranjbar, J. Alizadeh, N. W.
Maxakato, A. Abbaspourrad, New Journal of Chemistry 43 (2019) 2362-2367.
https://doi.org/10.1039/C8NJO5581E

S. A. Alavi-Tabari, M. A. Khalilzadeh, H. Karimi-Maleh, Journal of Electroanalytical Chemistry
811 (2018) 84-88. https://doi.org/10.1016/j.jelechem.2018.01.034

H. Sadeghi, S. Shahidi, S. Naghizadeh Raeisi, A. Ghorbani-HasanSaraei, F. Karimi, Chemical
Methodologies 4(6) (2020) 743-753. https://doi.org/10.22034/chemm.2020.113657

J. Zou, S. Wu, Y. Liu, Y. Sun, Y. Cao, J. P. Hsu, A. T. S. Wee, J. Jiang, Carbon 130 (2018) 652-
663. https://doi.org/10.1016/j.carbon.2018.01.008

M. R. Mahmoudian, Y. Alias, P. M. Woi, R. Yousefi, W. J. Basirun, Advanced Powder
Technology 31(8) (2020) 3372-3380. https://doi.org/10.1016/j.apt.2020.06.024

H. Karimi-Maleh, R. Darabi, M. Shabani-Nooshabadi, M. Baghayeri, F. Karimi, J. Rouhi, M.
Alizadeh, O. Karaman, Y. Vasseghian, C. Karaman, Food and Chemical Toxicology 162 (2022)
112907. https://doi.org/10.1016/].fct.2022.112907

©2022 by the authors; licensee IAPC, Zagreb, Croatia. This article is an open-access article
distributed under the terms and conditions of the Creative Commons Attribution license

(https://creativecommons.org/licenses/by/4.0/)

1152

[@her |


https://doi.org/10.5599/jese.956
https://doi.org/10.5599/jese.1112
https://doi.org/10.1016/j.aca.2007.12.011
https://doi.org/10.1016/j.bios.2010.08.064
https://doi.org/10.1016/j.foodchem.2019.01.143
https://doi.org/10.5599/admet.1172
https://doi.org/10.22034/chemm.2020.113388
https://doi.org/10.1016/j.bios.2016.07.086
https://doi.org/10.22034/chemm.2021.118774
https://doi.org/10.1016/j.molliq.2019.01.081
https://doi.org/10.22034/chemm.2021.125035
https://doi.org/10.1039/C8NJ05581E
https://doi.org/10.1016/j.jelechem.2018.01.034
https://doi.org/10.22034/chemm.2020.113657
https://doi.org/10.1016/j.carbon.2018.01.008
https://doi.org/10.1016/j.apt.2020.06.024
https://doi.org/10.1016/j.fct.2022.112907
https://creativecommons.org/licenses/by/4.0/)


@Article{ZiaMohammadi2022,

  author    = {{Zia Mohammadi}, Sayed and Mousazadeh, Farideh},

  journal   = {Journal of Electrochemical Science and Engineering},

  title     = {{A sensitive sensor based on graphitic carbon nitride/1-butyl-3-methylimidazolium hexafluorophosphate ionic liquids modified carbon paste electrode for sensing of carmoisine dye in food samples:}},

  year      = {2022},

  issn      = {1847-9286},

  month     = {aug},

  number    = {6},

  pages     = {1143--1152},

  volume    = {12},

  abstract  = {The electrochemical sensors for carmoisine detection were explored and applied in the field of food safety because of the striking merits of fast detection speed, high sensitivity and easy operation. Herein, we de­veloped a high-performance electrochemical carmoisine sensor based on g-C3N4 and ionic liquids (ILs), prepared by a one-pot hydrothermal synthesis method. Most importantly, the sensing per­formances of electrochemical carmoisine sensors based on g-C3N4 (graphitic carbon nitride)/IL (1-butyl-3-methylimidazolium hexafluorophosphate) are better than the bare carbon paste electrode (CPE) sensors. The detection limit of this sensor (g-C3N4/ILs/CPE) de­ter­mined via differential pulse voltammetry was 0.1 µM over a wide linear range of 0.4–125.0 µM.},

  doi       = {10.5599/JESE.1396},

  file      = {:D\:/OneDrive/Mendeley Desktop/Zia Mohammadi, Mousazadeh - 2022 - A sensitive sensor based on graphitic carbon nitride1-butyl-3-methylimidazolium hexafluorophosphate i.pdf:pdf;:08_jESE_1396_1143-1152.docx:Word_NEW;:www/jESE_V12_No6_1143-1152.pdf:PDF;:www/jESE_V12_No6_1143-1152.pdf:PDF},

  keywords  = {Electrochemical sensors, chemically modified electrodes, differential pulse voltammetry, food analysis},

  publisher = {International Association of Physical Chemists (IAPC)},

  url       = {https://pub.iapchem.org/ojs/index.php/JESE/article/view/1396},

}



