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Figure S1. Spectroscopic characterization of soy protein and cod protein before and after
heating, and the mixed proteins (1:1) before heating: a, far-UV CD, b, near-UV CD, c,
fluorescence spectra.
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Figure S2. Frequency dependence of the storage modulus (G') of mixed protein
suspensions (10%, w/v) with different SP:CP ratios: 5:0 (® ),3:1 (o), 1:1 ( A ), 1:3(2
),and 0:5 ( V).



