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Figure S1: High throughput sensing microtiter plate for BAs in unreacted state 

Figure S2: Effect of TCA extracts on the sensing plate (orange spots indicate decomposed 

pyrylium dye; the blue spots (left) indicate untreated Py1).  

Figure S3: Plots for histamine determination in spiked sea food samples after a) one day, b) 

three days and c) five days. 
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Figure S2: Effect of TCA extracts on the sensing plate (orange spots indicate decomposed 
pyrylium dye; the blue spots (left) indicate untreated Py1). 
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Figure S3: Plots for histamine determination in spiked sea food samples after a) one day, b) 

three days and c) five days. 
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