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Figure S1.  

 

  

(A) 

 
(B)  

 

0

0.1

0.2

0.3

0.4

0.5

0.6

0.1 10 1000 100000 10000000

g
2

(ʏ
)-

1
 (

a
.u

.)

Lag time (ȝs)

pH 2

pH 3

pH 4

0

10

20

30

40

50

60

0.1 10 1000 100000

V
o

lu
m

e
 (

%
)

Hydrodynamic diameter (nm)

pH 2

pH 3

pH 4



2 

 

Figure S2. 
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Figure S3. 
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Figure S4. 
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Figure S5. 
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Figure S6. 
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Figure S7. 
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Figure S8. 
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