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Fig. S1. Color variation of PLA/NCM film with respect to beef spoilage at room temperature (22 + 2°C).

Fig. S2. The color change (AE) of PLA/NCM film towards the spoiling beef at room temperature (22 + 2°C).
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Fig. S1. Color variation of PLA/NCM film with respect to beef spoilage at room temperature (22 + 2°C).
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Fig. S2. The color change (AE) of PLA/NCM film towards the spoiling beef at room temperature (22 + 2°C).



