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Figure S1 Standard curves of the histamine aptasensor. Each data point represents an average
of 4 or more wells. The error bars represent standard deviations. Concentration of the standard
histamine samples (Y-axis) were plotted against the aptasensor fluorescence output (X-axis),
and the data were fitted to a cubic function (y=ax’+bx*+cx+d) using Microsoft Excel. (a)
Standard curve used for the histamine-spiked tuna samples shown in Table 1. (b) Standard

curve used for the histamine measurement in the spoiled tuna samples shown in Table 2.



