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Figure S1
[image: ]Figure. S1. Size distribution cruves of PEG2k-PCL5k blank micelles (A), PEG2K-PCL8K blank micelles (B) and PEG2k-PCL8k-CEO micelles (C).
[bookmark: _Hlk107771254]Figure S2
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[bookmark: _Hlk105662944]Figure. S2. The calibration curve for the calculation of cinnamaldehyde concentration within the range of 1-500 mg/L, and the equation was y =126302x+95339 (y: the area of peak; x: the concentration of cinnamaldehyde) with a related coefficient of R²= 1.


Figure S3
[image: ]
Figure. S3. Obverse and reverse side of colony morphology of Botrytis cinerea strain CM–H1 of on PDA at 26 °C after incubation for 7 d.
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