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[bookmark: _Ref236643379]Table S1. Preparation protocol for electrolyte stock solutions (800 mL) of Simulated Gastric Fluid (SGF) and Simulated Intestinal Fluid (SIF).
	Species
	KCl
	KH2PO4
	NaHCO3
	NaCl
	MgCl2
(H₂O)6
	(NH4)2CO3
	HCl
	H2O

	Level
(mol/L)
	0.5
	0.5
	1
	2
	0.15
	0.5
	6
	N/A

	SGF
(μL)
	13800
	1800
	25000
	23600
	800
	1000
	2600
	731400

	SIF
(μL)
	13600
	1600
	85000
	19200
	2200
	N/A
	1400
	677000


Note: CaCl2 is not included in the electrolyte stock solution and will be added separately prior to the digestion experiment.

[bookmark: _Ref236643406]Table S2. Relative contents of secondary structures in soybean 7S globulin and chlorogenic acid–7S globulin complexes during simulated gastrointestinal digestion
	Digestion stage
	Sample
	α-helix
	β-sheet
	β-turn
	Random coil

	Before
digestion
	CK
	16.97%
	29.39%
	16.97%
	36.68%

	
	N-0.3
	14.45%
	32.18%
	16.83%
	36.54%

	
	N-0.5
	15.63%
	31.18%
	16.97%
	36.30%

	
	N-1
	13.53%
	32.93%
	16.67%
	36.88%

	
	C-0.3
	13.40%
	33.15%
	16.69%
	36.76%

	
	C-0.5
	15.62%
	30.98%
	16.96%
	36.44%

	
	C-1
	12.63%
	33.86%
	16.50%
	37.02%

	After
gastric
digestion
	CK
	13.65%
	33.79%
	16.98%
	35.58%

	
	N-0.3
	11.46%
	37.00%
	16.80%
	34.75%

	
	N-0.5
	12.18%
	35.66%
	16.73%
	35.43%

	
	N-1
	12.53%
	35.29%
	16.81%
	35.37%

	
	C-0.3
	11.85%
	36.17%
	16.76%
	35.31%

	
	C-0.5
	12.64%
	35.06%
	16.85%
	35.45%

	
	C-1
	12.98%
	34.78%
	16.91%
	35.34%

	After
intestinal
digestion
	CK
	11.81%
	35.90%
	16.63%
	35.74%

	
	N-0.3
	11.20%
	36.96%
	16.64%
	35.20%

	
	N-0.5
	11.38%
	36.46%
	16.62%
	35.62%

	
	N-1
	11.38%
	36.36%
	16.60%
	35.66%

	
	C-0.3
	11.19%
	36.78%
	16.55%
	35.40%

	
	C-0.5
	11.60%
	36.27%
	16.63%
	35.50%

	
	C-1
	11.51%
	36.29%
	16.60%
	35.60%
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[bookmark: _Ref236671875]Fig. S1. L-serine calibration curves used for the determination of free amino groups during in vitro gastrointestinal digestion. (A) Calibration curve for gastric digestion samples. (B) Calibration curve for intestinal digestion samples.
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