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Experimental

The fluorescence intensity of 200 μL of CDs (1.0 mg/mL) aqueous solution was 

recorded after addition of 1,800 μL of 1.0 mg/mL of D-ribose, D-xylose, D-fructose, 

glutamic acid, arginine, leucine, and adenosine triphosphate (ATP), respectively, using 

the CDs aqueous solution without adding any molecules as a control. The relative 

fluorescence intensities of the tested samples divided by that of the blank control were 

shown in Fig.S1.  
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Figure S1. The fluorescence intensity changes when the CDs interact with of D-ribose, D-xylose, 
D-fructose, and amino acids including glutamic acid, arginine and leucine, and adenosine 
triphosphate (ATP). 
* indicates difference with p<0.05, ** means significant difference with p<0.01. 


