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Figure S1. Calibration curves for the four aflatoxins (0.15 to 1 ng/mL).
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Figure S2. Calibration curves for aflatoxin B1 (1.5 to 5 ng/mL), OTA (0.25 to 1.5 ng/mL) and DON (50 to 500 ng/mL).
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Figure S3. LC chromatogram of a peanut sample contaminated with the four aflatoxins.
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Figure S4. LC chromatogram of a peanut sample contaminated with the four aflatoxins.



= - = I =
TS S S A S A S A S IS RS RS B

s

Figure S5. LC chromatogram of a fig sample contaminated with aflatoxins G1 and B1.
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Figure S6. LC chromatogram of a date sample contaminated with aflatoxins B1 and B2.
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Figure S7. LC chromatogram of a couscous sample contaminated with deoxynivalenol.
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Figure S8. LC chromatogram of a couscous sample contaminated with ochratoxin A.



