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Figure S1. Hydrodynamic radii of pristine ZnO and ZnO obtained by CPE in
ZnO NPs-spiked (a) coffee mix, (b) skim milk, (c) milk, and (d) sports drink.
Different lower case letters (a,b) indicate significant differences between
pristine ZnO NPs before CPE (step 1) and after ZnO NPs (step 3) (P < 0.05).
ND: Not detectable.




