Sensitive electrochemical detection of total sugars in food using NiFe alloy nanowires
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Supplementary Materials
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Figure S1. Scheme of NiFe NWs fabrication process
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Figure S2. Optical image of the 3D printed cell with microfluidic channels integrated with WE and a peristaltic pump
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Figure S3. NiFe NWs electrode: (A) SEM images of the top view, (B) SEM image of the top view of NWs and diameter measurements (50000x), (C) SEM image of the cross-sectional view of NWs and length measurements (10000x). (D) EDS spectrum, (E) XRD pattern
.
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Figure S4. SEM images of NiFe alloy electrodeposited on Ni foil.



Glucose oxidation mechanism on NiFe electrodes.
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According to [1–4], the model involves both MIII or MIV catalytic sites where the oxidation of glucose on gluconolactone occurs. A similar oxidation mechanism occurs using other RSs. Particularly, fructose is oxidized to arabinonic acid [5], galactose to formic acid [6], lactose to lactobionate [7] , and maltose to saccharic acids [8]
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Figure S5. A) CV recorded at 0.5 mV/sec in the presence of glucose; B) Calibration lines for glucose detection at 0.5V vs SCE in 0.1 NaOH stirred solution. Error bars represent the SD of three measurements.
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Figure S6. A) Chronoamperometric curve for sucrose and B) Corresponding calibration line. Error bars represent the SD of three measurements.
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Figure S7 Selectivity test towards different species in the presence of 50 µM RS
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Figure S8. Label of Regular Coke
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Figure S9. Label of Diet Coke
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Figure S10. Label of Peach Juice
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Figure S11. Label of Milk


[image: ]
Figure S12. Label of Isotonic solution
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