R EmiB Modern Food Science and Technology 2017, Vol.33, No.2

AT IRE &N T B2 8 77 F BN e == 8 &
REERmN PRI A

3
CEMFRACFE TAZ, LRENM 256600)

RE: daddwiiReks, WROBAES K UMARIIT TS, XS THEEABM ST, @ida e o T
RIFER, )& T —FHia B B R R A A R A IR L) T ReBg - TP ik e AR R . TR R A BIMR B An £ 5Bt ik,
X AR 69 IEAF WARAT T RAE, HACBAAY | EF 5, FRR T EpliAt i Bab i o T eg i dithor i, 22 RE: RAEHI &5
T, BT i ER=14, 5158, 0.5 mmol/L ABL: TH (1:9, V/V) $AL 10 min, f£ pH=7.0 §) PBS #4417 DPV 4

M, KMTEE A 2.0x107~1.0x10* mol/L, #MIEA 6.0x10° mol/L, SIN=3, ZMHREBRHKE S, WTHEDR, EINFASTMIEF.
FI R ) Bt - F EP it A AR B AT RS P 4G 1) T RRBEHEAT T MR, R JE 86.5%~111.9% (n=3), % AR,
KR T REE, WARE; RIUbE; HTEREHEOK, RS -

NEES: 1673-9078(2017)2-250-255 "DOT-10.13982/j. mfst.1673-9078.2017.2.038

Preparation of Molecular Imprinting Electro-biosensor for the Rapid
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Abstract: A glass electrode was initially modified by electrodeposition of nanogold and polymerization of polythionine. Then, using

albutamol molecular imprinting electro-biosensor, with specific recognition

salbutamol as a molecular template, a nano-Au/polythioning
capability, was prepared by electropolymerization of a-mJ acry id (MAA) on the surface. Cyclic voltammetry (CV) and differential pulse
voltammetry (DPV) were employed to characterize the different modified electrodes; preparation of the modified electrodes and the detection
conditions were optimized, and the selectivity responses of the biosensor towards the template molecule were investigated. The results showed
that under the optimum condition, the ratio-of molecular template to functional monomer was 1:4; 15 polymerization cycles were carried out,
and 0.5 mmol/L sulfuric acid and acetonitrile=1:9 (#/V) was used to elute for 10 min. The DPV measurement was conducted at pH 7.0 in
phosphate-buffered saline (PBS). solution, the linear range was 2.0x107~1.0x10" mol/L, and the detection limit was 6.0x10™ mol/L (S/N=3).

The sensor has good sensitivity, anti-interference ability, and good reproducibility and stability. The prepared biosensor was applied in the

detection of salbitamol.in food very of 86.5%~111.9% (n=3), and the results were satisfactory.
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Fig.3 Effect of cycles.on the electrode current signals
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