Supplementary Table S2. Denaturation enthalpy (J g-1) and in vitro crude protein digestibility coefficient after thermal treatments under different conditions
	Feedstuff/material
	Treatment
	Denaturation enthalpy
(J g-1)
	Protein digestibility coefficient
	Reference 

	Cowpea
	
	
	
	

	     Cuarenton
	Control
	7.76
	0.86
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	Cooked 100°C, 20 min
	5.00
	0.92
	

	
	Cooked 100°C, 60 min
	2.55
	0.95
	

	
	Autoclaved 121°C, 10 min
	2.12
	0.96
	

	
	Autoclaved 121°C, 30 min
	0.22
	0.95
	

	     Colorado
	Control
	7.22
	0.84
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	Cooked 100°C, 20 min
	5.22
	0.91
	

	
	Cooked 100°C, 60 min
	2.18
	0.91
	

	
	Autoclaved 121°C, 10 min
	5.85
	0.94
	

	
	Autoclaved 121°C, 30 min
	1.92
	0.93
	

	     San Francisco
	Control
	9.01
	0.84
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	Cooked 100°C, 20 min
	1.83
	0.87
	

	
	Cooked 100°C, 60 min
	1.59
	0.89
	

	
	Autoclaved 121°C, 10 min
	2.18
	0.92
	

	
	Autoclaved 121°C, 30 min
	1.86
	0.91
	

	     Z1
	Control
	8.57
	0.83
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	Cooked 100°C, 20 min
	1.25
	0.89
	

	
	Cooked 100°C, 60 min
	0.89
	0.90
	

	
	Autoclaved 121°C, 10 min
	0.62
	0.93
	

	
	Autoclaved 121°C, 30 min
	0.28
	0.92
	

	Soybean
	Control
	2.85
	0.71
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	40°C, 4 h
	2.00
	0.86
	

	
	40°C, 8 h
	1.47
	0.86
	

	
	40°C, 12 h
	2.57
	0.89
	

	
	40°C, 16 h
	2.84
	0.67
	

	
	80°C, 4 h
	1.03
	0.71
	

	
	80°C, 8 h
	1.94
	0.73
	

	
	80°C, 12 h
	2.64
	0.73
	

	
	80°C, 16 h
	1.66
	0.75
	

	Kidney beans isolated proteins
	
	
	
	

	     Albumins
	Control
	7.74
	0.32
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	60°C, 1 min
	7.11
	0.31
	

	
	60°C, 5 min
	7.56
	0.31
	

	
	60°C, 10 min
	7.22
	0.28
	

	
	60°C, 30 min
	6.68
	0.28
	

	
	60°C, 60 min
	6.12
	
	

	
	80°C, 1 min
	7.36
	0.28
	

	
	80°C, 5 min
	2.71
	0.32
	

	
	80 °C, 10 min
	1.22
	0.30
	

	
	80°C, 30 min
	0.88
	0.25
	

	
	100°C, 1 min
	0.79
	0.26
	

	
	100°C, 5 min
	0
	0.26
	

	Sweet potato
	Control
	9.6
	0.56
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	60°C, 20 min
	5.3
	0.72
	

	
	80°C, 20 min
	6.1
	0.80
	

	
	100°C, 20 min
	6.4
	0.85
	

	
	127°C, 20 min
	3.6
	1.00
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