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Figure S1 — Double layer membrane preparation. A) Curcumin MA1; B) TEA MB; ¢) membrane 1 and

membrane 2 Double-layer membrane .
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Figure S2 - (a)DSC curve of the membrane with cellulose acetate and glycerol.(b)DSC curve of the

membrane with cellulose acetate and curcumin.
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Figure S3- (a)DSC curve of the membrane with curcumin after the reaction with triethanolamine.(b)DSC

curve of the membrane with cellulose acetate and sorbitol.(c)DSC curve of the membrane with

triethanolamine and cellulose acetate.




