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Figure S1. Fluorescence spectrum of aptamer-FAM-competitor before and after coupling with 
magnetic beads.



Figure S2. Background release and target elution with 1mg/L OTA at different competitor length.



Figure S3. Background release and target elution with 10μg/L OTA at different competitor length.



Figure S4. Background release and target elution with 10μg/L OTA and 100μg/L OTA at 
different pH.



Figure S5. Background release (no OTA) and target elution (100μg/L OTA) at different 
incubation time.



Figure S6. Performance of using structure-switching aptamer and PGM to detect OTA in buffer 
with different competitor-invertase.
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Figure S7. Influence of content in red wine on the activity of invertase.


