
Supplementary Fig. 1. Effects of pH (A), temperature (B) and time (C) on the 
electrochemical response of fabricated xanthine biosensor based on XOD/CdO-NPs/c-
MWCNT/Au electrode.
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Supplementary Fig. 2.  Correlation between fish meat extract (mg/l) determinations by 
standard enzymic colorimetric method (x) and present biosensor method (y).
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