
ใส่ข้อความของคุณทีน่ี่

-Food additives, 

antimicrobial

- Labelling: IF > 10 ppm 

-Cause allergic 

- ADI(WHO): 0.7 mg/kg 

-EU : 200 ppm in wines

Sulfites Cyanide

-Contamination;

  Releasing  waste from   

  industry, mines, etc.

-Poisoning → Death

- WHO: < 0.07 mg/L in 

drinking water

- MPL(EPA) < 0.2 mg/L

   in drinking water

- Forensic

Microfluidic
(GDU)

GDU

“Sample pretreatment" 

Tray

Sixport valve

Micro Flow- 
through cell

“2 in 1 Flow-cell“

-Detection area

-Mixing Coil

Dimension

12.5x12.5x45 mm

Volume capacity 80 L
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AIMs:  for Food Safety/Forensic

To control amounts of sulphites in beverages such as wines, 

juices, etc. 

To detect cyanide contamination in drinking water and 

other beverages.

More Information:

napaporn@tu.ac.th

Automatically calculation

-Sulfites (mg SO2/L)

-Cyanide (g CN–/L

-Reduce Reagent and 

waste

“Smart”

USER

-FDA, Beverage Industry, 

 Community Industry

-Forensic Police

Eliminate interference in samples

G
re

en

Analytical Chem
istry

Performance
Parameters Cyanide Sulfites

Standard Range 50-200 g CN–/L 1.0-35.0 mg SO2/L

Non-linear calibration 

graph

Y=0.4894 ln X – 1.8821

 R2 0.9938

Y =-0.1354X2+14.766X+21.755

R2 0.9991

Accuracy 90.5-104.2 % 94.4-107.7 %

Precision < 10 %RSD < 5 % RSD

Limit of quantitation 50 g CN–/L 1.0  mg SO2/L
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Automatic

system

“One Click Control" 

-Reagent/Sample Volume

-Flow rate

-Detection system

-Data evaluation
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