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Ken Suslick, UTUC professor of chemistry, with a little of help from his son
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Rusiness isn't sweel fur University Laboratory High School in Urbana, where he measured reactions of
Chicago’s Berry Chill whole and ground beans from 10 commercial brands including Starbucks and

Folgers. The sensors offered distincet molecular snapshots of each brew.

The Suslicks’ findings were published in the March issue of the journal Analvtical
Chemistry, where the authors noted that coffee 1s “one of the most consumed
beverages in the world, and remarkably, the primary industrial method of quality
control for coffee remains the use of human smell and taste, in spite of the..,
subjective limitations.”

The National Institute of Environmental Health Sciences funded Sushck’s research
in an effort to determine what chemicals to which individuals may be regularly
exposed.

“One of the significant benefits of a device like Ken's is the ability to rapidly
identify and quantify exposures to several toxic chemicals simultaneously,” said
David Balshaw, program administrator for the institute.

Suslick’s team has also developed a handheld prototype sniffer that—if made
smaller—could be mass-produced, offering food and beverage companies with a
cheap and easy method to analyze their product in comparison to traditional
chemical analysis,

Chicago coffee roaster Intelligentsia welcomed the possibility of such technology.

“This tvpe of device could be a useful tool in our arsenal of quality control
mechanisms.” said Bob Quinlan, chief operating officer. “I'd love to try one out and
putit through its paces.”

Eaoo1 - 2004 hledil]l Reports-Chicago Morthwestern University. A publication of the Medill Sehool.




