Response to reviewer 
#Reviewer D
General remarks
1–2. The condition for the enzymatic hydrolysis and degree of hydrolysis were selected as optimal in terms of increasing solubility and emulsifying properties of pumpkin proteins, based on previous experiments carried out on cucurbitin, the main protein fraction of PSPI (Ref. 16). The explanation is included into the manuscript (lines 99–103). 
3. TCA method for determination of DH by Tsumura et al. (Ref 19.) was selected as the most suitable when compared to alkali method by Adler–Nissen (1986, Elsevier Applied Science Publishers, New York) and OPA method for the type of experiments carried out in this study. Namely, alkali method requires continuous monitoring of the hydrolysis and therefore is not suitable for determination of DH after the completion of the hydrolysis while OPA method requires toxic reagents such as o–phthaldialdehyde (OPA) and β-mercaptoethanol. TCA method, despite the fact that it gives a few times higher DH values than DH values determined by the other two methods, was found to be suitable for the determination of the DH evolution during hydrolysis. Ninhydrin method was not taken into consideration. 
Reference of the TCA method was included into the manuscript (line 111–112).  

4. Sentence in lines 69–71 was rephrased so to state clearly that solubility of PSPH was improved over a wide range of pH in comparison to native pumpkin seed proteins, especially at  pI of the pumpkin seed protein isolate which was found to be at pH=5.
5. The manuscript text was slightly rephrased so to states in clear manner that ionic strength is expressed as molarity which was achieved by the NaCl addition.  

Minor remarks

Lines 36–37: Text was rephrased. 

Line 63 and line 77: Text was corrected.

Lines 90–91: All buffers in this study were prepared by mixing citric acid and Na2HPO4 therefore description of the buffer preparation was not changed.  

#Reviewer E

Tables’ numbers in the tables’ captions and in the text are corrected.
