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An amperometric hypoxanthine biosensor has been developed for the
determination of tuna fish freshness. In the preparation of the enzyme sensor for
hypoxanthine measurement, enzyme xanthine oxidase (XOD) was entrapped into the
polymer film during the electropolymerization process at a potential of +0.65 V versus
Ag/AgCI reference electrode. This sensor was operated at +0.6 V versus Ag/AgCl. The
hypoxanthine biosensor can be used successfully for detecting hypoxanthine in the
range of 0-0.8 mM and the response time was less than 1 minute. The sensitivity and
stability of this sensor were compared to the sensor constructed by cross-linking
technique with bovine serum albumin (BSA) and glutaraldehyde. Satisfactory results
were obtained from the determination of the freshness of tuna tissues stored under

different storage time.





