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Table S1 The comparison of detection performance between the previously reported method and the 

proposed method in this work. 

Analytical tools
LOD 

(mg/kg)

Spike-

recovery (%)

Efficiency

(min/sample)

Molecular 

fingerprint
Reference

HPTLC-FLD-SERS 6.0 87.55-98.14 2<* Yes This work

HPLC-Fluorescence 4.4 98.5-101.4 >8 N/A [1]

CE-conductivity detection 1.5 94-108 >6 N/A [2]

Polypyrrole-doped membrane 65.9 101.5-102.0 <3 N/A [3]

*Calculated as 20 bands were semultaneously separated and evaluated on a plate.
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