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[bookmark: _Toc2]Article summary:
1. The molecular structure of flavor compounds affects their binding affinity to pea protein.
2. Hydrophobic interactions are dominant in the non-covalent interactions between (E)-2-octenal/(Z)-2-penten-1-ol and pea protein, while hydrogen bonding is dominant in the non-covalent interactions between hexanal and pea protein.
3. Thermodynamic analysis indicated that the flavor compound–pea protein interactions were spontaneous.
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Appears well balanced: The article presents the information in a reliable and balanced way, without biases and prejudices. The claims made in the article are well supported and, where applicable, all sides of the argument are given opportunity to present their point of view. The article appears trustworthy and reliable.
[bookmark: _Toc4]Article analysis:
The article “Non-covalent interactions of selected flavors with pea protein: Role of molecular structure of flavor compounds” is a well written and comprehensive article on the topic of non-covalent interactions between selected flavors and pea proteins. The article provides an in depth look at how the molecular structure of flavor compounds affects their binding affinity to pea proteins, as well as how thermodynamic models can be used to estimate this binding affinity. Additionally, the article discusses how surface hydrophobicity measurements, bond disrupting agents, and molecular docking can be used to further support the hypothesis that both hydrogen bonding and hydrophobic interactions occur between these flavor compounds and pea proteins. 
The article is reliable in its content as it provides evidence for its claims through thermodynamic analysis, surface hydrophobicity measurements, bond disrupting agents, and molecular docking experiments. Furthermore, it cites relevant research from other studies which further supports its claims. The article does not appear to have any biases or one sided reporting as it presents both sides equally by discussing both positive and negative aspects of non covalent interaction between flavors and pea proteins. Additionally, all potential risks are noted throughout the article such as how an imbalance in perceived flavor may occur due to these interactions during consumption. 
In conclusion, this article is reliable in its content and does not appear to have any biases or one sided reporting which makes it a trustworthy source for information on non covalent interaction between flavors and pea proteins.
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· Hydrogen Bonding and Pea Proteins
· Flavor Compound Binding Affinity
· Thermodynamic Modeling of Non-Covalent Interactions
· Surface Hydrophobicity Measurements
· Bond Disrupting Agents
· Molecular Docking Experiments
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