Supplementary Table S1. Protein solubility in phosphate buffer and solutions of non-covalent and covalent cleaving agents after processing under different conditions
	Feedstuff/material
	Treatment
	Protein solubility (% of total protein)
	Reference 

	
	
	PBa
	PB + non-covalent

cleaving agenta
	PB + covalent

cleaving agenta
	PB + botha
	

	Wheat flourb
	Control
	17
	67
	21
	99
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	Extrusion 160°C
	9
	16
	12
	88
	

	
	Extrusion 170°C
	7
	16
	14
	79
	

	 
	Extrusion 185°C
	9
	15
	13
	79
	

	 Wheat flour
	Control
	
	87
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	Extrusion 140°C, 20% moist., 41.1 Wh/kg
	
	28
	
	
	

	
	Extrusion, 160°C, 20% moist., 34.9 Wh/kg
	
	22
	
	
	

	 
	Extrusion 180°C, 20% moist., 32.1 Wh/kg
	
	29
	
	
	

	 
	Extrusion 140°C, 24% moist., 35.5 Wh/kg
	
	38
	
	
	

	 
	Extrusion 160°C, 24% moist., 30.8 Wh/kg
	
	25
	
	
	

	 
	Extrusion 180°C, 24% moist., 28.6 Wh/kg
	
	21
	
	
	

	Rapeseed meal
	Control
	60
	29
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	Dried at 37°C
	51
	27
	
	
	

	
	Dried at 60°C
	34
	30
	
	
	

	Soybean meal
	Control / Untoasted SBM
	47
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	Toasted SBM
	9
	
	
	
	

	
	Extrusion 0 flights, 120°C, 100 rpm
	4
	
	
	
	

	
	Extrusion 4 flights, 120°C, 100 rpm
	3
	
	
	
	

	
	Extrusion 8 flights, 120°C, 100 rpm
	4
	
	
	
	

	Soybean meal
	Control
	20
	
	
	32
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	Heat treatment low humidity
	25
	
	
	39
	 

	 
	Heat treatment high humidity
	17
	
	
	21
	 

	Soy protein isolatec
	Control
	20
	75
	43
	80
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	Cold induced gel 25°C
	10
	71
	50
	71
	

	
	Heat induced gel 85°C, 60 min
	8
	68
	45
	77
	

	
	Heat induced gel 95°C, 60 min
	9
	70
	42
	70
	

	Soy protein isolate : unmodified wheat starch (90:10) d
	Control
	7.5
	33.1
	30.2
	83.9
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	Extrusion 129°C, 70% moist, 7.1% torque
	1.4
	27.4
	17.2
	71.1
	

	
	Extrusion 129°C, 65% moist, 9% torque
	2
	21.5
	10.8
	62.9
	

	
	Extrusion 130°C, 60% moist, 12% torque
	2.2
	18.7
	12.6
	63.3
	

	SPI:wheat gluten:wheat starch (60:40:5)d
	Control
	20
	85
	37
	86
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	Extrusion 170°C, 60% moist
	4
	22
	10
	80
	

	
	Extrusion 170°C, 67% moist
	3
	58
	15
	83
	

	
	Extrusion 170°C, 72% moist
	4
	70
	30
	81
	


a PB: phosphate buffer; non-covalent cleaving agents: SDS, urea; covalent cleaving agents: DTT, 2-mercaptoethanol. 

b Analysis determined in the soluble phase or filtrate of processed proteins.

c Data extrapolated from graphs.

d Reported mixing ratio.
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