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Figure captions 

Figure 1. Diagram of the procedure carried out in order to obtain the CF2L 

protein concentrate. 

Figure 2. Amino acid profile of CF2L protein concentrate obtained from HPLC. 

Figure 3. Protein solubility as a function of pH value (A) and SDS-PAGE of CF2L (B). 

Figure 4. Temperature ramp tests performed at constant frequency, 6.3 rad/s, 

and constant heating rate, 5ºC/min, for CF2L dispersions (12 wt. %) at three 

different pH values (2, 6.5 and 8) followed by a isothermal step (90ºC, 30 min) and 

a cooling step (rate: 5ºC/min) (A), as well as the evolution of linear viscoelastic 

properties for CF2L gels as a function of frequency (from 0.06 to 50 rad/s) (B) 

performed at three different pH values (2, 6.5 and 8). 

Figure 5. Effect of pH on interactions nature: Ionic bonds, hydrogen bonds, 

hydrophobic interactions and disulphide bonds (A) and water holding capacity (B) 

of gels performed at 3 different pH values (2, 6.5 and 8). 

Figure 6. Antioxidant activity of CF2L gels at three different pH values (2, 6.5 and 

8) behind three different compounds: ABTS, DDPH and Folin-Ciocalteu, compared 

to the activity of the reference compound (Propyl Gallate, PG). 
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