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Design an aptamer-based fluorescence displacement biosensor for selective and sensitive
detection of kanamycin in aqueous-derived samples

Figure SI-1. Fluorescence intensities of 5 μM ThT at 492 nm with various concentrations of
kanamycin A. Triplicate independent experiments have been performed and error bars are give
accordingly.
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Figure SI-2. The optimisation of ratio of ThT/KanaApt for kanamycin A detection. Error bars
represent the standard deviation in three individual experiments.
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Figure SI-3. The optimisation of incubation time of KanaApt-ThT complex in the absence or
presence of kanamycin A. Triplicate independent experiments have been performed and error bars are
give accordingly.
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Figure SI-4. The optimisation of incubation temperature of KanaApt-ThT complex in the
presence of kanamycin A. Triplicate independent experiments have been performed and error bars are
give accordingly.

Table SI-1. Detection results of kanamycin A spiked in liquid milk.
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Table SI-2. A summary of our proposed approach with others for detection of kanamycin A.
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