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Fig. S1. Sensitivity change by extraction buffers used to extract TSSP from pork fat and at a coating step of the iELISA. > Except the distinct
letters indicate significant differences within extraction buffers (p<0.05). Values represent as meantSD (n=3). PBS, phosphate-buffered
saline; TBS, Tris-buffered saline; TSSP, thermal stable-soluble protein; iELISA, indirect enzyme-linked immunosorbent assay.



