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Abstract 

1 Proteins impact the structure and quality of various food products. Disulfide based heat-induced 

2 covalent networks are often linked to food product quality. Each single protein source has a unique 

3 ability to react and interact under specific processing conditions. In mixed protein systems, proteins 

4 from different sources can influence each other’s polymerization. Such co-protein effects are inter alia 

5 relevant for a variety of wheat-based food products in which gluten proteins coexist with globular 

6 proteins from egg, soy or milk, especially since recipe changes can be desired from economical and/or 

7 ecological perspectives. In this paper, heat-induced network formation of wheat, egg, soy, or whey 

8 proteins and mixtures thereof is reviewed. Furthermore, the impact of proteins from different sources 

9 on protein network formation in and properties of noodles and pound cake are reviewed. It is outlined 

10 that globular proteins impact the rate and extent of protein network formation in a similar way both 

11 in model and in noodle systems. The level of accessible sulfhydryl groups and the surface 

12 hydrophobicity of unfolded proteins are the main protein characteristics determining co-protein 

13 effects between globular proteins and gluten during heating. Also in pound cake, these factors impact 

14 network formation between wheat and egg proteins. In both egg noodles and pound cake, egg proteins 
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