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Microfludic system for residual chlorine detection based on
spectrophotometry
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Abstract: A novel disposable microfludic chip was developed for rapid detection of residual chlorine
based on the microfludic technology and spectrophotometry. N,N- diethyl-p-phenylenediamine was
prestored in the chip which could complete the progress of sample, reaction and color development
on an experimental platform. The detection could be achieved within 2 min. The linear detection range
of sample concentration was between 0.02 mg/L and 6.00 mg/L, the recoveries of residual chlorine
were in the range of 92.1% to 107.0%. The chip could meet the requirement of the rapid detection of
residual chlorine. The microfluidic chip was expected to achieve an automatic detection progress and
the miniaturization of equipment, which was particularly suitable for on-site, rapid detection of residual
chlorine by non-professionals.
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