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Figure S1. Trend of the growth of E.coli OP50 treating with astaxanthin

Table 1

Real-time fluorescent quantitative PCR primers.

Source Forward primer sequence (5ʹ to 3ʹ) Reverse primer sequence (5ʹ to 3ʹ)

act-1 CTGTCCTCTCCCTCTACGCTTCC CAGTAAGATCACGTCCAGCCAAGTC

fat-5 GCCCTCTTCCGTTACTGCTTCAC CTTCTCCGACTGCCGCAATAGATG

fat-6 GCGCTGCTCACTATTTCGGATGG GTGGGAATGTGTGATGGAAGTTGTG
fat-7 GCTGACGAGAAGCCAGTTCTTC GAGACCTCGTCAATCATTTCACCAC

sbp-1 CATGAATTCATTCGAGGGAGACGTCCC CATGAATTCCTGATGTGGAGTCATCGC
mdt-15 ATGCTATGTTGGGTAATGGTCAGGTG CTGCTGTTGGTGTTGCTGTTGATG
nhr-49 CTTCGGATTGGCAGAGGTGGATTC CGGCTGGATTTAACGGAGATACCC

acs-2 ACGCCTCGCATTCTCTCCTCTC TGTTGGTGGAAGAAGCATCCTTGG

aak-2 CATATCATCCGCCTCTACCAAGTCATC CGTCCGTGCTTAACAATGTAGTCAAAG

nhr-80 ATGGAGTTGGCTGGGAGGATGAG AGGCATGATCTCGTCGGTGATTTG

daf-2 TATGTGGCGTGAGAATGAAGTGAGC CTGGCTTATCGGCTACAATCGTCTC

daf-16 CCACCACCATCATACCACGAGTTG CATTGGCTTGAAGTTAGTGCTTGGC


