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Abstract: Sesamol (SM) is a potent natural antioxidant that can quench free radicals and modulate
the cholinergic system in the brain, thereby ameliorating memory and cognitive impairment in
Alzheimer’s disease patients. Moreover, the total antioxidant capacity can be amplified by synergistic
interactions between different antioxidants. Here, we constructed a ternary heterojunction graphitic
carbon nitride/cupric sulfide/titanium dioxide (g-C3N4/CuS/TiO2) photoelectrochemical (PEC)
sensor for the quantification of SM and its synergistic interactions with other antioxidants. Crucially,
the Schottky barrier in ternary semiconductors considerably enhances electron transfer. The PEC
sensor showed a wide linear range for SM detection, ranging from 2 to 1277 µmol L−1, and had a
limit of detection of 1.8 µmol L−1. Remarkably, this sensing platform could evaluate the synergism
between SM and five typical lipid-soluble antioxidants: tert-butyl hydroquinone, vitamin E, butyl
hydroxyanisole, propyl gallate, and butylated hydroxytoluene. Owing to its low redox potential,
SM could reduce antioxidant radicals and promote their regeneration, which increased the overall
antioxidant performance. The g-C3N4/CuS/TiO2 PEC sensor exhibited high sensitivity, satisfactory
selectivity, and stability, and was successfully applied for SM determination in both soybean and
peanut oils. The findings of this study provide guidance for the development of nutritional foods,
nutrition analysis, and the treatment of diseases caused by free radicals.

Keywords: photoelectrochemical sensor; sesamol; antioxidant synergism

1. Introduction

Many people live unhealthy lifestyles, which often include smoking, drinking, getting
insufficient sleep, and having an unbalanced diet, all of which result in the accumulation
of a large number of oxidizing substances (reactive oxygen and nitrogen free radicals) in
the body. These substances disrupt the redox balance of the body and damage biologi-
cal macromolecules, organelles, and tissue [1]. This process is called oxidative stress [2].
Antioxidants are crucial for slowing down or preventing harmful oxidation and function
by scavenging excess free radicals to combat oxidative stress and maintain redox home-
ostasis. Natural foods, such as vegetables, fruits, and tea, are rich in antioxidants, and
their consumption can lower the risk of some chronic diseases [3]. Thus, there is interest
in identifying natural sources of antioxidants and adding them to food formulations to
improve human health and treat diseases [4]. Some natural antioxidants, such as vitamins E
and C and natural polyphenols (catechins, resveratrol, and tea polyphenols), have received
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considerable attention from researchers because of their remarkable antioxidant ability and
bioavailability [5]. Similarly, sesamol (SM) is a natural oil-soluble antioxidant extracted
from sesame oil that has potent anti-aging, anti-mutagenic, and anti-cancer properties. SM
is widely used in medicine and food technology [6,7]. For instance, sesame oil has shown
potential in treating conditions such as cancer, neurodegenerative diseases, and acute
liver injury. This is attributed to its ability to enhance the blood lipid profile and reduce
oxidative stress. Moreover, SM has been found to influence the choline system, specifically
by amplifying the activity of choline acetyltransferase and reducing that of cholinesterase.
Such modulation benefits memory and cognitive functions, which are important in the
prevention of Alzheimer’s disease (AD) [8]. However, few studies have focused on the
determination of the antioxidant capacity of SM.

In view of the importance of SM in the fields of medicine and food technology [9],
several detection and quantification methods, including electrochemical methods [10], ther-
mogravimetric analysis [11], and spectrophotometry [12], have been developed. However,
these technologies have disadvantages, such as low stability and reproducibility, time-
consuming operating procedures, low detection limits, and susceptibility to interference,
which hinder their large-scale application. Sensors have recently attracted considerable
research attention owing to their high sensitivity, low cost, and rapid response [13]. Pho-
toelectrochemistry (PEC) is an innovative technique that combines the advantages of
photochemistry and electrochemistry [14]. However, to date, a PEC sensor for the detection
of systemic antioxidants based on SM has not been reported [15]. Crucially, using simple
and portable equipment, PEC sensors can quantify the activity of antioxidants and the
synergistic effect between different antioxidants in an intuitive and rapid way. As a result,
PEC sensors are widely used in the analysis of food nutrients and the screening of active
ingredients [16].

The excellent performance of PEC sensormostly depends on the properties of the
photoactive material [17]. However, single semiconductors have high electron–hole recom-
bination rates and low photocurrent signals as a result of limited visible-light absorption.
To enhance photoelectric performance and overcome the limitations of semiconducting
photosensitive materials, the development of multicomponent semiconductors and the
design of multiple heterojunction structures have drawn attention [18,19]. In particular, the
formation of a heterojunction can effectively improve the optical properties of semiconduc-
tors and promote electron–hole separation and transfer, thus expanding the light-absorbing
window to the visible region and extending the operating life of the material [20].

Recently, nanorods having a large aspect ratio have attracted considerable attention
because of their unique optical structure and electronic properties. Among the nanorod-
forming materials, titanium dioxide (TiO2) exhibits a direct channel for electronic trans-
mission and has a large specific surface area, making it especially suitable for various
photocatalytic and sensing applications. However, TiO2 can only be excited by ultraviolet
light, which comprises only 4–6% of the solar spectrum. Therefore, the modification of
TiO2 to narrow the band gap is necessary to expand the absorption range to the visible
region [21]. Copper sulfide (CuS) is a nontoxic semiconductor material that has a narrow
band gap (1.2–2.0 eV) and high visible-light absorption coefficient, exhibiting particularly
high absorption in the red and near-infrared regions [22]. Further, as a non-metallic semi-
conductor polymer, graphitic-phase carbon nitride (g-C3N4) has a large number of reactive
sites and a unique band gap (2.7 eV). In addition, it is easily functionalized and doped with
other semiconductors [23].

To the best of our knowledge, this is the first study to construct a ternary heterojunction
g-C3N4/CuS/TiO2 for the determination of SM. Briefly, a feasible and sensitive PEC sensing
platform was constructed by depositing nanoparticles of CuS on TiO2 nanorods, followed
by loading with g-C3N4 nanosheets that serve as the photoactive material. The sensing
material was then applied for SM detection (Scheme 1). Further, the synergistic effects of SM
and other antioxidants, including tert-butyl hydroquinone (TBHQ), vitamin E (VE), butyl
hydroxyanisole (BHA), propyl gallate (PG), and butylated hydroxytoluene (BHT), were
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investigated and confirmed using the ternary heterojunction g-C3N4/CuS/TiO2 sensor.
The findings of this study will aid the development of sensors for food safety, quality
control, and food component compatibility testing and will aid the discovery of treatments
for diseases caused by free radicals.
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Scheme 1. Schematic of antioxidant capacity analysis based on the g-C3N4/CuS/TiO2 PEC sensing
platform. AO, antioxidant; FTO, fluorine-doped tin oxide; SM, sesamol; VE, vitamin E; TBHQ, tert-butyl
hydroquinone; BHA, butyl hydroxyanisole; BHT, butylated hydroxytoluene; PG, propyl gallate.

2. Experimental Procedure
2.1. Synthesis of g-C3N4/CuS/TiO2 Composites

TiO2 nanorods were synthesized using the classic hydrothermal method. Briefly,
hydrochloric acid (15 mL), ultrapure water (15 mL), and titanium butoxide (500 µL) were
added sequentially to a beaker and stirred for a few minutes. The mixture was transferred to
a Teflon-lined autoclave containing a conductive fluorine-doped tin oxide (FTO) electrode.
After react on at 150 ◦C for 5 h, the FTO electrode with TiO2 nanorods was rinsed with
deionized water and annealed at 500 ◦C for 2 h at a heating rate of 2 ◦C min−1. Then,
copper sulfate solution (0.25 µL, 0.1 mol L−1) and sodium thiosulfate solution (4.75 mL,
0.1 mol L−1) were added to a Teflon-lined autoclave containing an electrode modified with
TiO2 nanorods and reacted at 120 ◦C for 5 h to obtain a sample, denoted CuS/TiO2. Using
the same conditions, different doping amounts of CuS can be obtained by adding different
proportions of copper sulfate and sodium thiosulfate solutions.

G-C3N4 was prepared by heating melamine at 550 ◦C for 2 h at a rate of 2 ◦C min−1.
The products were washed three times with ultrapure water and ethanol sequentially,
and dried at 60 ◦C. Then, g-C3N4 (10 mg) was added to ultrapure water (20 mL) and
ultrasonicated for 3 h. The suspension was then centrifuged at a low speed for 10 min, and
the supernatant was collected for further use.

To obtain the g-C3N4/CuS/TiO2 composite, the supernatant of g-C3N4 was added to
a watch glass containing the CuS/TiO2 FTO electrode and soaked for 2 h at 70 ◦C. Then, the
g-C3N4/CuS/TiO2 electrode was dried with nitrogen and calcined at 550 ◦C for 2 h under
nitrogen atmosphere at a heating rate of 2 ◦C min−1. Under the same reaction conditions
as those used to synthesize the composite materials, different loading amounts of g-C3N4
were obtained by adding different masses of g-C3N4 powder.
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2.2. Antioxidant Capacity and Synergistic Effects

First, an antioxidant standard solution having a concentration of 10 mmol L−1 was pre-
pared by dissolving SM, GA, CHA, EGC, EGCG, and PC in ethanol. For SM detection, the
g-C3N4/CuS/TiO2 electrode was fastened to the PEC cell and suspended in an electrolyte
comprising a phosphate-buffered saline (PBS) solution (3.0 mL; 0.1 mol L−1) of SM, and
the photocurrent was measured at least three times at room temperature. The photocurrent
was obtained using the formula: ∆I = Isample – Iblank, where Isample is the photocurrent in the
presence of the target and Iblank is the photocurrent in the absence of the target. To inves-
tigate the synergistic effect of the SM-based antioxidant systems, 10 mmol L−1 mixtures
of SM+VE, SM+BHA, SM+BHT, SM+TBHQ, SM+PG, SM+BHA+BHT+TBHQ+PG, and
SM+BHA+BHT+TBHQ+PG+VE were prepared. The molar quantities of all antioxidants in
these mixtures were equal. Similarly, VE, BHA, BHT, TBHQ, SM+VE, SM+BHA, SM+BHT,
SM+TBHQ, SM+PG, SM+BHA+BHT+TBHQ+PG, and SM+BHA+BHT+TBHQ +PG+VE
were added to the detection cell, and the photocurrent was measured. The synergistic
effects can be calculated and quantified by comparing the photocurrents of a mixture
of antioxidants.

3. Results and Discussion
3.1. Characterization of g-C3N4/CuS/TiO2 Composites

Figure 1A shows a schematic of the g-C3N4/CuS/TiO2 composite synthesized in three
steps. Scanning electron microscopy (SEM) images revealed that TiO2 grew uniformly on
FTO and had a smooth surface (Figure S1A in Supplementary Materials). However, the
surface became rough after the deposition of the CuS nanoparticles (Figure S1B). Figure 1B
shows that the TiO2 nanorod structure did not change after loading with CuS and g-C3N4.
As shown in Figure 1C, the tops of the nanorods have a flower-like appearance, which
should increase the contact area available for reaction and is conducive to the collection
and utilization of visible light. The transmission electron microscopy (TEM) image shown
in Figure 1D was used to calculate the cross-sectional width of the g-C3N4/CuS/TiO2
composites: approximately 127 nm, whereas the length of the nanorods was approximately
500–900 nm. These dimensions should promote the longitudinal migration of photogen-
erated carriers. As shown in Figure 1E, the CuS nanoparticles were uniformly doped on
the surfaces of the TiO2 nanorods, and the figure shows that the particle size ofCuS was
less than 5 nm. Lattice fringes having interplanar spaces of 0.268, 0.338, and 0.264 nm
can be clearly seen in Figure 1F, and these can be ascribed to the (200) and (204) crystal
planes of anatase TiO2 and(110) crystal plane of CuS, respectively. Energy-dispersive X-ray
spectroscopy (Figure 1G) measurements revealed the homogeneous distributions of Ti, O,
Cu, S, C, and N in the g-C3N4/CuS/TiO2 composite, suggesting that the composite had
been successfully synthesized.

The crystallinity of g-C3N4/CuS/TiO2 was determined through X-ray diffraction (XRD)
analysis (Figure 2A). The XRD pattern ofg-C3N4/CuS/TiO2 shows several characteristic
peaks, corresponding to the (101), (103), (204), and (220) crystal planes of TiO2; (002) plane
of g-C3N4; and (102) plane of CuS [24,25]. Furthermore, the XRD pattern of the as-prepared
g-C3N4/CuS/TiO2 matches the patterns of standard hexagonal CuS (JCPDS No. 01-076-1725),
anatase TiO2 (JCPDS No. 21-1272), and g-C3N4 (JCPDS No. 87-1526) well, suggesting that
the stepwise synthesized composites were free of impurities. Next, X-ray photoelectron
spectroscopy (XPS) measurements ofg-C3N4/CuS/TiO2 were conducted to analyze the
electronic states of the surface elements. As shown in Figure S2, the high-resolution (HR)-
XPS spectra of the elements ing-C3N4/CuS/TiO2 confirmed that the g-C3N4 thin-layer and
CuS-nanoparticle-loaded TiO2 nanorod composite had been successfully synthesized via
our designed route [26–28].
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Figure 2. (A) X-ray powder diffractometry (XRD) and (B) Electrochemical impedance spectroscopy
(EIS) plots of TiO2, CuS/TiO2, and g-C3N4/CuS/TiO2. (C) Photocurrent responses of TiO2, CuS,
g-C3N4, CuS/TiO2, and g-C3N4/CuS/TiO2-modified FTO electrodes in the (a0–e0) absence and
(a1–e1) presence of 123.46 µmol L−1 SM. (D) UV-Vis absorbance spectra and (E) Kubelka–Munk
plots of TiO2, CuS/TiO2, and g-C3N4/CuS/TiO2. (F) Mott–Schottky plots of g-C3N4/CuS/TiO2 at
frequencies of 1000 and 2000 Hz.
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3.2. Photoelectrochemical Properties of the g-C3N4/CuS/TiO2 PEC Sensing Platform

Next, electrochemical impedance spectroscopy (EIS) was performed to determine
the conductivities of the prepared samples. As shown in Figure 2B, g-C3N4/CuS/TiO2
yielded the smallest Nyquist semicircle radius, indicating that the composite had the lowest
electron transfer resistance and higher conductivity than the other samples. This result can
be attributed to the formation of a large number of heterointerfaces between the ternary
semiconductor materials, which is conducive to charge transport.

The photocurrent response provides information about the optoelectronic properties
and detection sensitivity of a material. Therefore, we investigated the photocurrents of the
TiO2, g-C3N4, CuS, CuS/TiO2, and g-C3N4/CuS/TiO2-modified FTO electrodes (Figure 2C).
Owing to the slow separation of photoinduced electron–hole pairs, the single semiconductor
materials (i.e., TiO2, g-C3N4, and CuS) showed relatively low photocurrents both in the
presence and absence of antioxidants. In contrast, the CuS/TiO2 electrode exhibited higher
photoelectric activity: its photocurrent increased by 1.49 µA with respect to that of TiO2
alone, without the addition of the antioxidant. This is because CuS nanoparticles have
high absorbance in the visible-light region. However, the photocurrent only increased by
0.32 µA after the addition of 123.46 µmol L−1 SM. Therefore, the sensitivity of the CuS/TiO2
electrode is low and is not sufficient to detect SM. Thus, further modification ofCuS/TiO2
by loading with g-C3N4 nanosheets is required. As expected, the photoelectric response
and detection sensitivity of the ternary semiconductor composite (g-C3N4/CuS/TiO2) were
significantly improved. Notably, the photocurrent response of the ternary semiconductor
composite increased by 0.62 µA in relation to that of the binary semiconductor composite,
and the photocurrent was increased by 2.68 µA in the presence of 123.46 µmol L−1 SM,
suggesting that the ternary heterojunction PEC sensing platform is suitable for evaluating
the antioxidant properties of SM. The significant increase in photocurrent can be attributed
to two factors: (1) loading with g-C3N4 nanosheets increased the number of active sites
for the reaction and enhanced light absorption, and (2) the heterojunctions in the ternary
semiconductor composites promoted the reaction between antioxidants and holes and
greatly improved the electron–hole separation.

To determine the optical properties, UV-Vis absorbance spectroscopy was carried out,
as shown in Figure 2D. TiO2 nanorods can only absorb light between 200 and 400 nm
because of their wide band gap. However, the band gap was narrowed and more active
sites for the reaction were produced after doping with CuS and g-C3N4, which increased the
collection and utilization of light. Therefore, the ternary g-C3N4/CuS/TiO2 semiconductor
exhibited greater light absorption at 200–800 nm, which is consistent with the EIS results.
The ability of a sensor to detect antioxidants is strongly dependent on the band structure
of the composites. Therefore, to achieve selective detection, the careful design of the
valence band (VB) position of the semiconductor is required. As shown in Figure 2E, the
relationship between the Kubelka–Munk function and the photon energy of the samples
can be obtained from the UV-Vis absorbance spectra. The VB values ofTiO2, CuS/TiO2, and
g-C3N4/CuS/TiO2 are 2.95, 2.30, and 2.50 eV, respectively. The Mott–Schottky (M-S) plots
ofg-C3N4/CuS/TiO2 semiconductor exhibited positive slopes (Figure 2F), suggesting that
the composites are n-type heterostructures, and the flat-band potential (Vfb) was −0.25 V
(vs. Ag/AgCl). In addition, the conduction band (CB) of the n-type semiconductor is 0.1 V
smaller than its Vfb; thus, the CB of g-C3N4/CuS/TiO2 is −0.35 V (vs. Ag/AgCl).

3.3. Optimization of Experimental Conditions

The intrinsic properties of photosensitive materials are the main factors affecting the
photocurrent signal, but other factors, such as the degree of doping of the semiconductor
material, laser wavelength, and applied voltage, cannot be ignored. Optimization experiments
were performed inPBS solution containing 123.46 µmol L−1 SM. As shown in Figure S3A, we
investigated the influence of the amount of deposited CuS on the photocurrent. Crucially,
an appropriate amount of CuS nanoparticles will increase the photocurrent, but an excessive
amount could result in a drastic decrease in photocurrent. Based on the experiments, a
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doping level of 5% was selected to prepare the CuS/TiO2 composite. The mass ofg-C3N4 is
another key factor that affects the properties of semiconductors. As shown in Figure S3B,
g-C3N4 nanosheets provide more active sites for the reaction, and those prepared using
a mass of 10 mg generated the highest photocurrent. As shown by the UV-Vis spectra,
the g-C3N4/CuS/TiO2 exhibited different absorbances in different bands. In particular, as
an excitation light source, 630 nm red light has strong penetration. In addition, red light
accounts for a large proportion of sunlight, suggesting its suitability for enhancing the
sensitivity of the sensor for SM detection (Figure S3C). As shown in Figure S3D, there is a
significant gradient between the semiconductor and FTO electrode in the initial state. When
a potential is applied, electrons flow rapidly from the conductor band of the semiconductor
to the FTO electrode to generate a photocurrent signal. The current at 0 V was 77.3% of
that at +0.08 V, indicating that the PEC sensor has adequate sensitivity for SM detection.
Therefore, 0 V was chosen as the working voltage for further experiments.

3.4. Antioxidant Assay and Detection Mechanism of the g-C3N4/CuS/TiO2 PEC Sensing Platform

To analyze the detection performance of the as-prepared g-C3N4/CuS/TiO2 PEC sen-
sor upon 630 nm laser irradiation, the photocurrent signal was measured in PBS solutions
(0.1 mol L−1) having different concentrations of SM, PG, and the SM+PG mixture under the opti-
mized assay conditions. As shown in Figure 3A2, the photoresponse in SM detection exhibited a
linear relationship with a detection limit (S/N = 3) of 1.8 µmol L−1, with three linear regression
equations obtained for three concentration ranges, as follows: y = 0.005x + 2.121, R2 = 0.983
(2.157–100.196 µmol L−1), y = 0.003x + 2.353, R2 = 0.997 (100.196–725.196 µmol L−1), and
y = 0.002x + 3.512, R2 = 0.999 (725.196–1276.667 µmol L−1). Compared with the SM detec-
tion performance of previously reported methods (Table S2), the SM detection performance
of the g-C3N4/CuS/TiO2 PEC sensing platform is excellent. In particular, the proposed
sensing platform exhibits a distinctly higher detection sensitivity and a wider linear detec-
tion range, which completely satisfy actual sample detection requirements. The photocurrent
response of the g-C3N4/CuS/TiO2 PEC sensor to PG was lower than that of the SM sensor
(Figure 3B1), and two linear relationships were obtained (Figure 3B2): y = 0.003x + 2.832, R2 = 0.991
(71.787–484.812 µmol L−1) and y = 0.001x + 3.853, R2 = 0.987 (484.812–1276.667 µmol L−1).
Concerning the antioxidant mixtures of SM+PG, the photoresponse displayed favorable lin-
ear relationships in the three concentration ranges (Figure 3C1), and the corresponding lin-
ear equations are y = 0.079x + 3.606, R2 = 0.983 (15.990–94.627 µmol L−1); y = 0.017x + 9.492,
R2 = 0.991 (94.627–735.132 µmol L−1); and y = 0.005x + 18.292, R2 = 0.989
(735.132–1276.667 µmol L−1), respectively. These results indicate that the photoelectric
response from the two-component mixture of antioxidants was significantly greater than
the combined photocurrents of individual components at the same concentration. This
indicates a synergistic effect between SM and PG, especially at high concentrations. Based
on these findings, we investigated the synergistic effects of SM and VE, BHA, BHT, and
TBHQ. As shown in Figure S4, SM was mixed in pairs with these four typical antioxidants,
and the obtained trends are similar to that of the two-component mixtures of SM+PG.
Presumably, an additive effect occurs at low concentrations, and a synergistic effect occurs
at high concentrations. It has been reported that long distances suppress electron transport
between antioxidants at low concentrations. Therefore, at relatively high concentrations,
frequent electron transfer and the coupling with the oxidant may promote the regeneration
of antioxidants, thus resulting in a more pronounced synergistic effect [29–31].

To understand the sensing principle of our sensor, as well as the observed synergis-
tic effects, the electrochemical properties and photoresponses of the antioxidants were
investigated in detail. As shown in Table S1, cyclic voltammetry of the antioxidants at a
concentration of 484.812 µmol L−1 was carried out, yielding the following redox potentials:
SM (0.373 V) < VE (0.464 V) < TBHQ (0.531 V) < BHA (0.539 V) < BHT (0.550 V) < PG
(0.657 V). SM exhibited the smallest redox potential, suggesting its ability to reduce an-
tioxidants having higher redox potentials [29,32]. As shown in Figure 4 and Table S1, the
synergistic effect of binary antioxidant mixtures SM+VE, SM+TBHQ, SM+BHA, SM+BHT,



Biosensors 2023, 13, 859 8 of 13

and SM+PG resulted in increases of 1.57-, 1.38-, 2.31-, 2.42-, and 2.67-times, respectively,
compared to the sum of the single antioxidant. This result is similar to the trend in the redox
potential of the antioxidants. However, the synergistic effect of SM+VE was more obvious
than that of SM+TBHQ, which is inconsistent with the increasing trend in redox potential.
This is because both SM and VE are natural antioxidants, and their molecular structure and
electronic properties (nucleophilic, electrophilic, ionization potential, and phenolic bond
dissociation energy) are similar, thereby showing better performance [33]. Furthermore,
we investigated the antioxidant effects of mixtures of natural antioxidants (SM+VE), four
artificial antioxidants (BHA+BHT+TBHQ+PG), and six natural and artificial antioxidants
(SM+VE+BHA+BHT+TBHQ+PG). All the samples showed improvements in the photocur-
rent responses, SM+VE, BHA+BHT+TBHQ+PG, and SM+VE+BHA+BHT+TBHQ+ PG
showed increases of 1.57-, 1.64-, and 1.56-times, respectively, in relation to the sum of
photoresponses of all single antioxidants. These results indicate that there are synergistic
and antagonistic effects between the antioxidant molecules. In particular, there is a negative
correlation between complexity of the antioxidant components and the antioxidant effect;
thus, it is crucial to select a suitable formula to maximize the antioxidant performance [34].
These data also indicate that natural antioxidants exhibit good antioxidant properties and
could be used to replace synthetic antioxidants as food stabilizers.
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Figure 3. Photocurrent response curves of SM (A1), PG (B1), and SM+PG in equal proportions (C1)
generated for the g-C3N4/CuS/TiO2-based PEC sensing platform at different analyte concentrations.
Calibration plot of photocurrent versus different concentrations of SM (A2), PG (B2), and SM+PG (C2).

Based on the above results, we conclude that coupling oxidation plays a key role
in the synergism of the studied antioxidants: specifically, it reduces the potential differ-
ence between pairs of antioxidants and promotes their regeneration, thus improving the
performance of binary mixtures of antioxidants. Additionally, the heterojunctions in the
g-C3N4/CuS/TiO2 composite promote the reaction between antioxidants and holes, thus
improving the separation and transition of electrons and holes (Scheme 1) and amplifying
the detectable signal. Therefore, the g-C3N4/CuS/TiO2-modified platform could be applied
for the detection and evaluation of the synergistic effect of SM based antioxidants.
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SM, VE, TBHQ, BHA, BHT, PG, and a mixture of SM and other antioxidants in equal molar ratios.

3.5. Detection Selectivity Stability and Reusability ofg-C3N4/CuS/TiO2 PEC Sensing Platform

Sensor selectivity depends largely on the band structure of the composite. Specifically,
an appropriate VB can oxidize target species with a lower redox potential, but does not
react with the sugars and amino acids in food. As shown in Figure 5A, we tested the effect
of 18 times of fructose, glucose, sucrose, L-malic acid, L-citric acid, ethanol, L-threonine,
L-proline, L-lysine, and L-histidine, as well as 700 times of Na+, K+, Mg2+ and Ca2+ on
photocurrent based on g-C3N4/CuS/TiO2 PEC sensor with 123.46 µmol L−1 SM. No
detectable signals (<10%) corresponding to the interfering agents were detected, suggesting
that the PEC sensor hashigh SM detection selectivity. Furthermore, we had tested the
photocurrent of real samples (soybean oil and peanut oil) in the same conditions of SM,
there are insignificant change in the photocurrent response, which further verified the
feasibility of the sensor in the analysis of antioxidant capacity of food.

Sensor stability and reusability are also important criterions to evaluate the perfor-
mance ofPEC sensor, especially for practical, long-term detection in real samples. As shown
in Figure 5B, the g-C3N4/CuS/TiO2 PEC sensor was monitored using amperometry with
500 s of “on–off–on” cycling in the presence of 1270.574 µmol L−1 SM, which showed
no obvious decrease in the photoelectric signal. After 15 days, the photocurrent signal
was reduced to 96.8% of the initial state, indicating that the sensor has excellent stability
and reusability.

3.6. SM Detection in Soybean and Peanut Oils

Oils and fats naturally become rancid as a result of oxidation during storage or pro-
cessing. The addition of synthetic or natural antioxidants can slow down lipid peroxidation
and speed up the scavenging of free radicals [11,35,36]. In view of the high selectivity of
the g-C3N4/CuS/TiO2 PEC sensor platform, the applicability of the sensor for use with
real oil samples was investigated using soybean and peanut oils containing various SM
concentrations. The corresponding calibration curve is shown in Figure 3A. As listed in
Table 1, both soybean and peanut oil samples exhibited high recoveries and low relative
standard deviations (RSD; <3%) at different SM concentrations, indicating excellent de-
tection precision and accuracy. Therefore, the natural antioxidant SM showed excellent
antioxidant properties and could replace synthetic antioxidants as quality stabilizers for
edible oils, which is important for food safety, quality control, and ingredient screening.



Biosensors 2023, 13, 859 10 of 13

Biosensors 2023, 13, x FOR PEER REVIEW 10 of 13 
 

are insignificant change in the photocurrent response, which further verified the feasibil-
ity of the sensor in the analysis of antioxidant capacity of food. 

Sensor stability and reusability are also important criterions to evaluate the perfor-
mance ofPEC sensor, especially for practical, long-term detection in real samples. As 
shown in Figure 5B, the g-C3N4/CuS/TiO2 PEC sensor was monitored using amperometry 
with 500 s of “on–off–on” cycling in the presence of 1270.574 μmol L−1 SM, which showed 
no obvious decrease in the photoelectric signal. After 15 days, the photocurrent signal was 
reduced to 96.8% of the initial state, indicating that the sensor has excellent stability and 
reusability. 

 
Figure 5. (A) Samples and interferences test in the presence of fructose, glucose, sucrose, L-malic 
acid, L-citric acid, ethanol, L-threonine, L-proline, L-lysine, and L-histidine, as well as Na+, K+, Mg2+, 
and Ca2+, on the photocurrent response of the g-C3N4/CuS/TiO2-based PEC sensor. (B) Detection 
stability and reusability (after 15 days) of the g-C3N4/CuS/TiO2-modified FTO electrode in the pres-
ence of 1270.574 μmol L−1 SM. The PEC sensor was operated at 0 V under 630 nm light excitation in 
0.1 mol L−1 PBS (pH = 7.4). 

3.6. SM Detection in Soybean and Peanut Oils 
Oils and fats naturally become rancid as a result of oxidation during storage or pro-

cessing. The addition of synthetic or natural antioxidants can slow down lipid peroxida-
tion and speed up the scavenging of free radicals [11,35,36]. In view of the high selectivity 
of the g-C3N4/CuS/TiO2 PEC sensor platform, the applicability of the sensor for use with 
real oil samples was investigated using soybean and peanut oils containing various SM 
concentrations. The corresponding calibration curve is shown in Figure 3A. As listed in 
Table 1, both soybean and peanut oil samples exhibited high recoveries and low relative 
standard deviations (RSD; <3%) at different SM concentrations, indicating excellent detec-
tion precision and accuracy. Therefore, the natural antioxidant SM showed excellent anti-
oxidant properties and could replace synthetic antioxidants as quality stabilizers for edi-
ble oils, which is important for food safety, quality control, and ingredient screening. 

Table 1. SM Concentrations in Soybean and Peanut Oil Samples Detected Using the g-
C3N4/CuS/TiO2-based PEC Sensor. 

Sample SM Added (μM) SM Found (μM) RSD (%) Recovery (%) 

Soybean oil 
4 3.93 ± 0.01 0.31 98.28 

20 20.40 ± 0.20 0.98 102.00 

Peanut oil 
4 3.97 ± 0.09 2.30 99.16 

20 20.40 ± 0.53 2.59 102.00 

4. Conclusions 
We developed a novel red-light-mediated signal-on PEC sensor based on a g-

C3N4/CuS/TiO2 ternary heterojunction for a highly sensitive analysis of the synergistic 

Figure 5. (A) Samples and interferences test in the presence of fructose, glucose, sucrose, L-malic
acid, L-citric acid, ethanol, L-threonine, L-proline, L-lysine, and L-histidine, as well as Na+, K+, Mg2+,
and Ca2+, on the photocurrent response of the g-C3N4/CuS/TiO2-based PEC sensor. (B) Detection
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Table 1. SM Concentrations in Soybean and Peanut Oil Samples Detected Using the g-C3N4/CuS/TiO2-
based PEC Sensor.

Sample SM Added (µM) SM Found (µM) RSD (%) Recovery (%)

Soybean oil 4 3.93 ± 0.01 0.31 98.28
20 20.40 ± 0.20 0.98 102.00

Peanut oil
4 3.97 ± 0.09 2.30 99.16
20 20.40 ± 0.53 2.59 102.00

4. Conclusions

We developed a novel red-light-mediated signal-on PEC sensor based on a g-C3N4/
CuS/TiO2 ternary heterojunction for a highly sensitive analysis of the synergistic antioxi-
dant effects of SM and other antioxidants. The g-C3N4/CuS/TiO2 heterojunction forms
a Schottky barrier that facilitates electron transfer. When SM and other antioxidants are
present, they scavenge the holes in the VB of g-C3N4/CuS/TiO2, suppressing the recombi-
nation of photogenerated charge carriers, thus increasing the PEC photocurrent. The sensor
also allowed the rapid evaluation of the synergistic effects of SM and VE, BHA, BHT, TBHQ,
and PG. The synergistic antioxidant reaction of multiple antioxidants is mainly driven by
coupling oxidation, which enhances the total antioxidant performance by lowering the
potential difference between the antioxidants. We found that SM reduces the free radicals
of other antioxidants and promotes their regeneration because of its low redox potential.
Overall, the g-C3N4/CuS/TiO2 PEC sensor exhibited high sensitivity, good selectivity, and
stability, and was successfully applied to the detection of SM in soybean and peanut oils.
The reported sensor has applications in nutrition analysis and the development of nutri-
tional additives, which could help improve the quality of life of consumers. In addition,
the sensor has potential uses in food fraud analysis, as well as medical research.
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and synergistic effects; Table S2: Comparison of the SM detection performance of various methods.
References [10,37–39] are cited in Supplementary Materials.

https://www.mdpi.com/article/10.3390/bios13090859/s1
https://www.mdpi.com/article/10.3390/bios13090859/s1


Biosensors 2023, 13, 859 11 of 13

Author Contributions: Conceptualization, L.H.; methodology, L.H.; validation, Z.L., H.L. and Z.S.;
formal analysis, L.H., J.Y. and R.L.; investigation, L.H. and L.N; data curation, J.Y., Z.S., Z.L., R.L. and
H.L.; writing—original draft preparation, D.H.; writing—review and editing, L.H.; supervision, L.N.
All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the following sources: the National Key R&D Program of
China, grant number 2022YFD2100304; the National Natural Science Foundation of China, grant
numbers 22172040 and 21974031; the University-Industry Collaborative Education Program of the
Ministry of Education of China, grant number 220605940231526; the Guangdong Basic and Ap-
plied Basic Research Foundation, grant number 2023B1515040004; the Department of Science and
Techniques of Guangdong Province, grant numbers 2021A1515010180 and 2019B010933001; the De-
partment of Guangdong Provincial Public Security, grant number GZQC20-PZ11-FD084; the Science
and Technology Projects of Guangzhou, grant number 202102010449; the Department of Science &
Technology of Guangdong Province, grant number 2022A156; the Guangzhou Municipal Science and
Technology Bureau, grant number 202102010449; the Tertiary Education Scientific Research Project
of Guangzhou Municipal Education Bureau, grant number 202235344; and the China Postdoctoral
Science Foundation, grant number 2022M720867.

Institutional Review Board Statement: Not applicable.

Data Availability Statement: Not applicable.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Motaghed Mazhabi, R.; Ge, L.; Jiang, H.; Wang, X.M. A facile photoelectrochemical sensor for high sensitive ROS and AA

detection based on graphitic carbon nitride nanosheets. Biosens. Bioelectron. 2018, 107, 54–61. [CrossRef]
2. Xu, C.; Wang, S.H.; Wang, H.; Liu, K.; Zhang, S.Y.; Chen, B.; Liu, H.; Tong, F.; Peng, F.; Tu, Y.F.; et al. Magnesium-Based

micromotors as hydrogen generators for precise rheumatoid arthritis therapy. Nano Lett. 2021, 21, 1982–1991. [CrossRef]
[PubMed]

3. Han, X.M.; Liu, L.; Gong, H.Y.; Luo, L.P.; Han, Y.R.; Fan, J.W.; Xu, C.F.; Yue, T.L.; Wang, J.L.; Zhang, W.T. Dextran-stabilized Fe-Mn
bimetallic oxidase-like nanozyme for total antioxidant capacity assay of fruit and vegetable food. Food Chem. 2022, 371, 131115.
[CrossRef]

4. Abbas, S.; Sharif, M.K.; Sibt-e-Abbas, M.; Fikre Teferra, T.; Sultan, M.T.; Anwar, M.J. Nutritional and therapeutic potential of
sesame seeds. J. Food Qual. 2022, 2022, 6163753. [CrossRef]

5. Fabre, G.; Bayach, I.; Berka, K.; Paloncýová, M.; Starok, M.; Rossi, C.; Duroux, J.-L.; Otyepka, M.; Trouillas, P. Synergism of
antioxidant action of vitamins E, C and quercetin is related to formation of molecular associations in biomembranes. Chem.
Commun. 2015, 51, 7713–7716. [CrossRef]

6. Yuan, T.; Chu, C.; Shi, R.; Cui, T.; Zhang, X.; Zhao, Y.; Shi, X.; Hui, Y.; Pan, J.; Qian, R.; et al. ApoE-Dependent protective effects of
sesamol on high-fat diet-induced behavioral disorders: Regulation of the microbiome-gut–brain axis. J. Agri. Food Chem. 2019, 67,
6190–6201. [CrossRef]

7. Majdalawieh, A.F.; Mansour, Z.R. Sesamol, a major lignan in sesame seeds (sesamum indicum): Anti-cancer properties and
mechanisms of action. Eur. J. Pharmacol. 2019, 855, 75–89. [CrossRef]

8. Liu, Q.; Xie, T.Z.; Xi, Y.J.; Li, L.; Mo, F.F.; Liu, X.B.; Liu, Z.G.; Gao, J.M.; Yuan, T. Sesamol attenuates amyloid peptide accumulation
and cognitive deficits in APP/PS1 mice: The mediating role of the gut–brain axis. J. Agri. Food Chem. 2021, 69, 12717–12729.
[CrossRef]

9. Han, L.P.; Li, J.H.; Wang, S.J.; Cheng, W.W.; Ma, L.K.; Liu, G.Q.; Han, D.X.; Niu, L. Sesamol can inhibit the formation of glycidyl
ester in deep frying palm oil. J. Food Process. Pres. 2022, 46, e16236. [CrossRef]

10. Ohno, K.-i.; Sato, K.; Kumano, M.; Watanabe, K.; Fujimura, T. Electrochemical detection of sesamol dimer and its application to
measurement of radicals. Anal. Sci. 2021, 37, 633–635. [CrossRef]

11. Huang, J.; Sun, Q.; Song, G.; Qi, S.; Chen, J.; Zhang, P.; Geng, T.; Lin, Q.; Duan, Y. Antioxidant and anti-isomerization effects of
sesamol and resveratrol on high oleic acid peanut oil. LWT 2020, 123, 109077. [CrossRef]

12. Sallam, K.I.; Abd-Elghany, S.M.; Imre, K.; Morar, A.; Herman, V.; Hussein, M.A.; Mahros, M.A. Ensuring safety and improving
keeping quality of meatballs by addition of sesame oil and sesamol as natural antimicrobial and antioxidant agents. Food Microbiol.
2021, 99, 103834. [CrossRef]

13. El-Bindary, M.A.; Shahat, A.; El-Deen, I.M.; El-Afify, M.A.M.; Hassan, N. Synthesis and application of a novel self-smart sensor
based on a modified amino-functionalized Zr-metal–organic framework for rapid and selective detection of some toxic metals in
wastewater. Appl. Organomet. Chem. 2023, 37, e7029. [CrossRef]

https://doi.org/10.1016/j.bios.2018.02.008
https://doi.org/10.1021/acs.nanolett.0c04438
https://www.ncbi.nlm.nih.gov/pubmed/33624495
https://doi.org/10.1016/j.foodchem.2021.131115
https://doi.org/10.1155/2022/6163753
https://doi.org/10.1039/C5CC00636H
https://doi.org/10.1021/acs.jafc.9b01436
https://doi.org/10.1016/j.ejphar.2019.05.008
https://doi.org/10.1021/acs.jafc.1c04687
https://doi.org/10.1111/jfpp.16236
https://doi.org/10.2116/analsci.20N027
https://doi.org/10.1016/j.lwt.2020.109077
https://doi.org/10.1016/j.fm.2021.103834
https://doi.org/10.1002/aoc.7029


Biosensors 2023, 13, 859 12 of 13

14. Huang, L.K.; Liang, Z.S.; Zhang, F.; Luo, H.; Liang, R.L.; Han, F.J.; Wu, Z.F.; Han, D.X.; Shen, J.; Niu, L. Upconversion
NaYF4:Yb/Er–TiO2–Ti3C2 heterostructure-based near-infrared light-driven photoelectrochemical biosensor for highly sensitive
and selective d-serine detection. Anal. Chem. 2022, 94, 16246–16253. [CrossRef] [PubMed]

15. Zayats, M.; Kharitonov, A.B.; Pogorelova, S.P.; Lioubashevski, O.; Katz, E.; Willner, I. Probing photoelectrochemical processes in
Au−CdS nanoparticle arrays by surface plasmon resonance: application for the detection of acetylcholine esterase inhibitors. J.
Am. Chem. Soc. 2003, 125, 16006–16014. [CrossRef] [PubMed]

16. Zhang, Q.Q.; Yang, H.K.; Du, C.C.; Liu, S.Y.; Zhang, X.H.; Chen, J.H. Bifunctional magnetic Fe3O4@Cu2O@TiO2 nanosphere-
mediated dual-mode assay of PTP1B activity based on photocurrent polarity switching and nanozyme-engineered biocatalytic
precipitation strategies. Anal. Chem. 2022, 94, 13342–13349. [CrossRef] [PubMed]

17. Shu, J.; Tang, D.P. Recent advances in photoelectrochemical sensing: From engineered photoactive materials to sensing devices
and detection modes. Anal. Chem. 2020, 92, 363–377. [CrossRef]

18. Dai, W.X.; Zhang, L.; Zhao, W.W.; Yu, X.D.; Xu, J.J.; Chen, H.Y. Hybrid PbS quantum dot/nanoporous NiO film nanostructure:
Preparation, characterization, and application for a self-powered cathodic photoelectrochemical biosensor. Anal. Chem. 2017, 89,
8070–8078. [CrossRef]

19. Xiao, F.X.; Zeng, Z.; Liu, B. Bridging the gap: Electron relay and plasmonic sensitization of metal nanocrystals for metal clusters. J.
Am. Chem. Soc. 2015, 137, 10735–10744. [CrossRef]

20. Zhao, W.W.; Yu, X.D.; Xu, J.J.; Chen, H.Y. Recent advances in the use of quantum dots for photoelectrochemical bioanalysis.
Nanoscale 2016, 8, 17407–17414. [CrossRef]

21. Chen, C.; Cai, W.M.; Long, M.C.; Zhou, B.X.; Wu, Y.H.; Wu, D.Y.; Feng, Y.J. Synthesis of visible-light responsive graphene
oxide/TiO2 composites with p/n heterojunction. ACS Nano 2010, 4, 6425–6432. [CrossRef]

22. Qi, H.; Hou, Y.; Wang, W.J.; Deng, W.; Tang, L.; Zhang, C.Y. Single-crystalline nanoflakes assembled CuS microspheres with
improved sodium ion storage. J. Alloys Compd. 2023, 942, 168884. [CrossRef]

23. Zhao, X.; Fan, Y.Y.; Zhang, W.S.; Zhang, X.J.; Han, D.H.; Niu, L.; Ivaska, A. Nanoengineering construction of Cu2O nanowire
arrays encapsulated with g-C3N4 as 3D spatial reticulation all-solid-state direct Z-scheme photocatalysts for photocatalytic
reduction of carbon dioxide. ACS Catal. 2020, 10, 6367–6376. [CrossRef]

24. Dekkouche, S.; Morales-Torres, S.; Ribeiro, A.R.; Faria, J.L.; Fontàs, C.; Kebiche-Senhadji, O.; Silva, A.M.T. In situ growth and
crystallization of TiO2 on polymeric membranes for the photocatalytic degradation of diclofenac and 17α-ethinylestradiol. Chem.
Eng. J. 2022, 427, 131476. [CrossRef]

25. Lei, G.C.; Zhao, W.T.; Shen, L.J.; Liang, S.J.; Au, C.; Jiang, L.L. Isolated iron sites embedded in graphitic carbon nitride (g-C3N4)
for efficient oxidative desulfurization. Appl. Catal. B-Environ. 2020, 267, 118663. [CrossRef]

26. Xiao, Y.T.; Guo, S.E.; Tian, G.H.; Jiang, B.J.; Ren, Z.Y.; Tian, C.G.; Li, W.; Fu, H.G. Synergetic enhancement of surface reactions and
charge separation over holey C3N4/TiO2 2D heterojunctions. Sci. Bull. 2021, 66, 275–283. [CrossRef] [PubMed]

27. Liu, H.Q.; He, Y.N.; Zhang, H.; Cao, K.Z.; Wang, S.D.; Jiang, Y.; Jing, Q.S.; Jiao, L.F. Lowering the voltage-hysteresis of CuS anode
for Li-ion batteries via constructing heterostructure. Chem. Eng. J. 2021, 425, 130548. [CrossRef]

28. Xiao, L.M.; Liu, T.F.; Zhang, M.; Li, Q.Y.; Yang, J.J. Interfacial construction of Zero-dimensional/one-dimensional g-C3N4
nanoparticles/TiO2 nanotube arrays with Z-scheme heterostructure for improved photoelectrochemical water splitting. ACS
Sustain. Chem. Eng. 2019, 7, 2483–2491. [CrossRef]

29. Liu, D.; Li, Y.; Qian, Y.; Xiao, Y.; Du, S.J.; Qiu, X.Q. Synergistic antioxidant performance of lignin and quercetin mixtures. ACS
Sustain. Chem. Eng. 2017, 5, 8424–8428. [CrossRef]

30. Iglesias, J.; Pazos, M.; Andersen, M.L.; Skibsted, L.H.; Medina, I. Caffeic acid as antioxidant in fish muscle: Mechanism of
synergism with endogenous ascorbic acid and α-Tocopherol. J. Agri. Food Chem. 2009, 57, 675–681. [CrossRef]

31. Han, F.J.; Song, Z.Q.; Xu, J.N.; Dai, M.J.; Luo, S.L.; Han, D.X.; Niu, L.; Wang, Z.X. Oxidized titanium carbide MXene-enabled
photoelectrochemical sensor for quantifying synergistic interaction of ascorbic acid based antioxidants system. Biosens. Bioelectron.
2021, 177, 112978. [CrossRef] [PubMed]

32. Zanfini, A.; Corbini, G.; La Rosa, C.; Dreassi, E. Antioxidant activity of tomato lipophilic extracts and interactions between
carotenoids and α-tocopherol in synthetic mixtures. LWT-Food Sci. Technol. 2010, 43, 67–72. [CrossRef]

33. Palheta, I.C.; Borges, R.S. Sesamol is a related antioxidant to the vitamin E. Chem. Data Collect. 2017, 11–12, 77–83. [CrossRef]
34. Sahu, S.C. Food additives: A special issue of the journal Food and Chemical Toxicology. Food Chem. Toxicol. 2017, 107, 529.

[CrossRef]
35. El-Bindary, M.A.; El-Desouky, M.G.; El-Bindary, A.A. Metal–organic frameworks encapsulated with an anticancer compound as

drug delivery system: Synthesis, characterization, antioxidant, anticancer, antibacterial, and molecular docking investigation.
Appl. Organomet. Chem. 2022, 36, e6660. [CrossRef]

36. Nawade, B.; Mishra, G.P.; Radhakrishnan, T.; Dodia, S.M.; Ahmad, S.; Kumar, A.; Kumar, A.; Kundu, R. High oleic peanut
breeding: Achievements, perspectives, and prospects. Trends Food Sci. Tech. 2018, 78, 107–119. [CrossRef]

37. Morawska, K.; Festinger, N.; Chwatko, G.; Głowacki, R.; Ciesielski, W.; Smarzewska, S. Rapid electroanalytical procedure for
sesamol determination in real samples. Food Chem. 2020, 309, 125789. [CrossRef]

https://doi.org/10.1021/acs.analchem.2c04101
https://www.ncbi.nlm.nih.gov/pubmed/36368001
https://doi.org/10.1021/ja0379215
https://www.ncbi.nlm.nih.gov/pubmed/14677992
https://doi.org/10.1021/acs.analchem.2c01575
https://www.ncbi.nlm.nih.gov/pubmed/36129464
https://doi.org/10.1021/acs.analchem.9b04199
https://doi.org/10.1021/acs.analchem.7b01557
https://doi.org/10.1021/jacs.5b06323
https://doi.org/10.1039/C6NR05011E
https://doi.org/10.1021/nn102130m
https://doi.org/10.1016/j.jallcom.2023.168884
https://doi.org/10.1021/acscatal.0c01033
https://doi.org/10.1016/j.cej.2021.131476
https://doi.org/10.1016/j.apcatb.2020.118663
https://doi.org/10.1016/j.scib.2020.08.022
https://www.ncbi.nlm.nih.gov/pubmed/36654333
https://doi.org/10.1016/j.cej.2021.130548
https://doi.org/10.1021/acssuschemeng.8b05392
https://doi.org/10.1021/acssuschemeng.7b02282
https://doi.org/10.1021/jf802888w
https://doi.org/10.1016/j.bios.2021.112978
https://www.ncbi.nlm.nih.gov/pubmed/33465536
https://doi.org/10.1016/j.lwt.2009.06.011
https://doi.org/10.1016/j.cdc.2017.08.004
https://doi.org/10.1016/j.fct.2017.05.018
https://doi.org/10.1002/aoc.6660
https://doi.org/10.1016/j.tifs.2018.05.022
https://doi.org/10.1016/j.foodchem.2019.125789


Biosensors 2023, 13, 859 13 of 13

38. Liu, W.; Zhang, K.D.; Qin, Y.Q.; Yu, J.J. A simple and green ultrasonic-assisted liquid–liquid microextraction technique based on
deep eutectic solvents for the HPLC analysis of sesamol in sesame oils. Anal. Method. 2017, 9, 4184. [CrossRef]

39. Liu, H.L.; Wu, D.; Liu, Y.L.; Zhang, H.J.; Ma, T.Z.; Aidaerhan, A.; Wang, J.; Sun, B.G. Application of an optosensing chip based on
molecularly imprinted polymer coated quantum dots for the highly selective and sensitive determination of sesamol in sesame
oils. J. Agric. Food Chem. 2015, 63, 2545–2549. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1039/C7AY01033H
https://doi.org/10.1021/jf505790c

	Introduction 
	Experimental Procedure 
	Synthesis of g-C3N4/CuS/TiO2 Composites 
	Antioxidant Capacity and Synergistic Effects 

	Results and Discussion 
	Characterization of g-C3N4/CuS/TiO2 Composites 
	Photoelectrochemical Properties of the g-C3N4/CuS/TiO2 PEC Sensing Platform 
	Optimization of Experimental Conditions 
	Antioxidant Assay and Detection Mechanism of the g-C3N4/CuS/TiO2 PEC Sensing Platform 
	Detection Selectivity Stability and Reusability ofg-C3N4/CuS/TiO2 PEC Sensing Platform 
	SM Detection in Soybean and Peanut Oils 

	Conclusions 
	References

