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Supplementary figures: 

 

Figure S1. (a) Schematic representation of the screen printed Ag electrode used for the LbL deposi-

tion of PDAC/GO bi-layers; (b) Protocol for the LbL deposition of the PDAC/GO bi-layers and (c) 

photograph of the LbL PDAC/GO based sensor after thermal reduction. 
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Figure S2. The block and connection diagram of the humidity measurement system. 

 

Figure S3. Raman spectra of PDAC/rGO composite electrodes reduced at 100 °C with (a) 1 bi-layer; 

(b) 2 bi-layers; (c) 4 bi-layers. Yellow and green spectra are taken at two different spots of the sample 

(marked Spot A and Spot B). 



Foods 2023, 12, 268 3 of 4 
 

 

 

Figure S4. Temperature measurement (a) sensitivity curve as the function of the number of the 

PDAC/rGO layers; (b) response time as the function of the number of the PDAC/rGO layers; (c) 

recovery time as the function of the number of the PDAC/rGO layers; (d) Long-term stability curves 

for the temperature measurements using PDAC/rGO-8L sensor. 

 

Figure S5. (a) Sensitivity of the response as response curve of different layers for the relative hu-

midity measurements; (b) Long-term stability curves for the relative humidity measurements using 

PDAC/rGO-8L sensor. 
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Supplementary Tables: 

Table S1. Information of the detected real samples. 

Sample Type Storage temp. Storage time 

Wine 
Rot Tempranillo 2015 Trocken, 

original liquid (Alcohol: 10.5%) 
Room temperature Newly opened 

Coffee 
Saturated brewed solution 

(0.2020 g/ml) 
Room temperature Newly opened 

Fresh Beef Ground meat (10 g) 8 °C 2 days 

Spoiled Beef Ground meat (10 g) 8 °C 10 days 

Fresh Pork Ground meat (10 g) 8 °C 2 days 

Spoiled Pork Ground meat (10 g) 8 °C 10 days 

 


