Supplementary materials

Characterization of Natural Anthocyanin Indicator Based on Cellulose Bio-
Composite Film for Monitoring the Freshness of Chicken Tenderloin

Table S1. The overview of type of biopolymer for anthocyanin bio-composite film fabrication
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Biopolymer Source of anthocyanins  Anthocyanins content (w/w) Purpose Reference
Agarose Jamun peel NM pH senescing indicator Talukder, et al. [1]
Alginate Black chokeberry 8,16,28 and 40% Radical scavenging film Kim, et al. [2]

Arrowroot starch Blackberry pulp 20, 30 and 40% Anti-oxidation film Nogueira, et al. [3]

Bacterial cellulose

Echium amoenum flowers

no mentioned

pH senescing indicator

Mohammadalinejhad, et al.

[4]
K—Carrageegir;ilocust bean Cranberry 20% Anti-oxidation film Zepon, et al. [5]
Cassava starch Bayberry 1,2,3 and 4% pH senescing indicator Yun, et al. [6]
Cellulose/chitosan Black carrot 1.05% pH senescing indicator Ebrahimi Tirtashi, et al. [7]
Chitosan/PVA Black carrot 1% Anti-microbial film Koosha and Hamedi [8]
Black bean seed and
Corn starch 0.05% pH senescing indicator Prietto, et al. [9]
red cabbage
Blueberry and
Furcellaran 5-20% pH senescing indicator Jamroz, et al. [10]
elderberry
Gelatin Black rice bran 0.5,1,2and 2.5 % Anti-oxidation film and pH Ge, et al. [11]

senescing indicator




Gelatin Blood orange peel 5 and 10% Anti-oxidation film Jridi, et al. [12]

Anti-oxidation and anti-

Guar gum Grape pomace 0.5,1,2.5,5and 7.5 % microbial film Saurabh, et al. [13]
Konjac glucomannan/chitosan Mulberry 3, 6 and 9% Ant1-0>$1dat1.or1 a_nd anti- Sun, et al. [14]
microbial film
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