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Table S1 Details information of the contact surface samples

No. Sampling location Processing room
Direct-contact surfaces

1 cutting board sorting room
2 trimming knife sorting room 
3 trimming table sorting room
4 soaking bucket cleaning room
5 dewatering machine cleaning room
6 conveyor cleaning room
7 washing sink cleaning room
8 conveyor cutting room
9 basket packaging room
10 packaging machine packaging room

Indirect-contact surfaces
11 tray sorting room
12 drain cover sorting room
13 table edge sorting room
14 electronic scale sorting room
15 dado sorting room
16 trolley sorting room
17 drain cover cleaning room
18 tools shelf cleaning room
19 metal detector packaging room
20 wall packaging room



Fig. S1 Disinfectant-resistance profiles of mixed-species biofilms formed by 

Salmonella Enteritidis S01 and biofilm-forming isolates (n = 6). The 

disinfectant resistance ability was expressed as the percentage (%) compared 

the OD values of disinfectant challenge group to that of the control experiment 

without disinfection.


