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Figure S1. The optimization of reaction temperature of SEA to detect S. aureus.
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Figure S2. The specificity and anti-jamming of SEA detection method for S. aureus. (A) Specificity of the SEA method for detecting the culture fluids of S. aureus with L. monocytogenes, S. typhimurium, V. Parahemolyticus, S. Castellani and E. coli. (B) Anti-jamming capacity of the SEA method. The red line represented that the targets were the culture fluids of S. aureus diluted 10-fold. The blue line represented that the targets were the mixture of the culture fluids of S. aureus, L. monocytogenes, S. typhimurium, V. Parahemolyticus, S. Castellani and E. coli diluted 10-fold with the ratio of 1:1:1:1:1:1; the black line represented the NTC.
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Figure S3. Detection S. aureus of artificial contaminated pork meat by SEA method. The real-time fluorescence curves of S. aureus from 1.0 × 106 to 1.0 × 100 cfu/mL were spiked into pork, respectively.



