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Table S1. Composition of simulated digestion fluids for a 1.25X concentration (400 mL).

SSF (pH 7) SGF (pH 3) SIF (pH 7)
Salt solution Vol. of stock Final salt Vol. of stock Final salt Vol. of stock Final salt
added added to cong. in added to conc. in added to conc. in
make 400mL SSF make 400mL SGF make 400mL SIF
of 1.25X of 1.25X of 1.25X
(mL) (mM) (mL) (mM) (mL) (mM)
KCl 15.1 15.1 6.9 6.9 6.8 6.8
KH2POq4 3.7 3.7 0.9 0.9 0.8 0.8
NaCl 2.3 13.6 12 72.2 20.6 123.4
MgCl 0.2 0.15 0.1 0.1 0.3 0.33
(NH4)2CO3 0.1 0.06 0.5 0.5 - -
HCI (1M) - - - - - -
CaCly(H,0)2b - - - - - -
Water 378.6 - 379.6 - 371.5 -

Note: The volume of 1M NaOH or HCI used to adjust the pH of the simulated digestion fluid was
subtracted from the water volume to make up the volume to 400 mL. SSF: Simulated salivary fluid,
SGF: Simulated gastric fluid, SIF: Simulated intestinal fluid, conc.: concentration (Mat, Cattenoz,
Souchon, Michon, & Le Feunteun, 2018; Minekus et al., 2014).
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Figure S1. EWPA and EWPN common peptide with intensity fold change > 2, obtained through de

novo sequencing of Hydrophilic Interaction Liquid Chromatography (HILIC).
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Figure S2. EWPA and EWPN common peptide with intensity fold change > 2, obtained through

Reverse Phase Chromatography (RPC).

AASVSEE
AASVSEEFRADHPFLFCIKHIATNAVLFFGRCVSP
AEERYPILPE
ASVSEEFRADHPFLFCIKHIATNAVLFEGRCVSP
DILNQITKPN
DKLPGFGDSIE
DKLPGFGDSIEA
ETVPM
FKDEDTQA

IIELP

ILEIP
KDIDECQSNNGG
LIEIP

LPDEVSG
LPDEVSGL
LVLLPDEVSG
NENAPDQKDE
RVTEQESKPV
RVTEQESKPVQ
SVSEEFRADHPFLFCIKHIATNAVLFFGRCVSP
VILPD

VLIPD

VLLPDE
VLLPDEV
VLLPDEVS
VLLPDEVSG
VLLPDEVSGL
VLQPSSVDS
VTEQESKPVQ
YAEERYPILPE
YPILPE

EWPA

EWPN

40

20

v



