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Fig. S1 Fluorescence quantum yield of FNPs from roast duck.

Fig. S2 MALDI-TOF-MS spectrum of FNPs from roast duck.
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Fig. S3 (a) FT-IR and (b) XPS spectra of FNPs and raw duck meat without roasting. 

(c) High resolution peaks of C1s and (d) O1s for FNPs.



Fig. S4 High resolution spectra of N1s peak for FNPs from roast duck.

Table S1 Element contents of raw duck meat and FNPs

Elements Raw duck meat (%) FNPs (%)

C 84.03 70.48

N 2.48 6.25

O 13.49 22.17

S N.D. 1.11

N.D.: not detected.


