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GAVITY RING - DOWN
SPECTROSCOPY (CRDS)

CM-CRDS is a powerful analytical platform in the food
and beverage adulteration market. It can easily
distinguish down to ~5% adulteration of coconut water
by the addition of C4 sugars, with excellent precision
(about £0.3 per mil) and accuracy.

Figure 3 Result of °C / "?C (5"°C, %o) ratio of coconut
water from different sources

\
/

In this note, we present the Combustion Module Cavity =~ What is CRDS?
Ring-Down Spectroscopy (CM-CRDS) System as a low- Nearly every smal! gas-phase mol.ecule (e.g., CO, H,O, H,S, NH.3)
: : g : has a unique near-infrared absorption spectrum. At sub-atmospheric
COSt’ easy'to'use’ accurate’ and precise solution to Identlfy pressure, this consists of a series of narrow, well-resolved, sharp
the addition of C4 sugars (Adulteration), based on the lines, each ata characteristic wavelength. CRDS - Cavity Ring-Down
carbon isotopic (6130) composition of the coconut water. It Spectroscopy - avoids this sensitivity limitation by using an effective
is easier to use and a significantly lower capital and total- pathlength of many kilometers. It.e.nables gases to be monitored in
. . ) seconds or less at the parts per billion level, and some gases at the
ownersh|p cost alternative to Isotope Ratio Mass parts per trillion level. The beam from a single-frequency laser diode
Spectrometry (IRMS), and it produces results that are enters a cavity defined by two or more high reflectivity mirrors. The
indistinguishable. The CM-CRDS system is simple to install, analyzers use a three-mirror cavity to support a continuous traveling

t t a8 t y | ti light wave. This provides superior signal to noise compared to a two-
easy 1o operate, and does not require samplie preparation. mirror cavity that supports a standing wave. When the laser is on,
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