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Fig. S1 High-resolution C;s (a) N5 (b)and Oy (¢) XPS spectra of FNs, and high-

resolution Cy; (d) Ny (e) and Oy, (f) XPS spectra of FN-Fe(II).
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Fig. S2 MALDI-TOF-MS spectrum of FNs extracted from roasted sturgeon.
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Fig. S3 The stability of FNs (a) and Fe(Il) release rate of FN-Fe(II) (b) in

different pH solution.



