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Figure S1. Preparation of colorimetric gel tank: (a) CAD top-side view; (b) entity graph; made from foam tape 
with a 10 mm inner ring radius. The bottom is sealed with Tyvek paper, which has excellent breathability and 
safety. 
  



 

Figure S2. Clusters of twelve VOCs via 3D PCA score plot. 

 

 

Figure S3. Clusters of seven amines via 3D PCA score plot. 

 



 

Figure S4. Clusters of four acids via 3D PCA score plot. 
 

 

Figure S5. Color changes of CSA in chilled broiler meat wrapped in modified atmosphere packaging (MAP: 
20% CO2, 80% N2) at 4 °C. (Eight data sets in total) 
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