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A comprehensive literature search was conducted in August 2023 by a primary and secondary reviewer 
using Web of Science, Scopus, PubMed, and Google Scholar. The search focused on the impact of 
processing on protein content, utilizing key terms like "protein quality," "plant protein," and "thermal 
processing" with Boolean operators to refine the search.  

Articles from the past ten years (2014–2023) in English were screened using Rayyan software. References 
for 26 articles are included in the supplementary sheet for transparency:  
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