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Termin lusténina je v potravinarstvi pouzivdn pro oznaceni zralych a suchych semen luskovin. Mezi
nejvyznamnéjsi luskoviny patti hrach, ¢ocka, fazole a sdja. Lusténiny jsou ve vyZivé Clovéka velmi
cenény zejména pro vysoky obsah bilkovin, vitamin( (zejména skupiny B) a vlakniny. Lusténiny maji az
na vyjimky (soja) nizky obsah tuku, vyznamny je ale vysoky obsah fosfolipidli. Na druhou stranu
obsahuji luskoviny celou fadu antinutricnich latek, tj. latek, které sniZuji nutricni hodnotu dané
potraviny. Mezi nejvyznamnéjsi antinutri¢ni latky lusténin patfi flatulentni (zpUsobujici nadymani),
nestravitelné oligosacharidy, inhibitory protedz, lektiny, antivitaminy, kyselina fytovd, saponiny,
alergeny atd. Celd fada téchto latek je ovsem vhodnymi technologickymi postupy (kliceni, namaceni,
vareni aj.) odstranitelna a neni se proto nutné konzumaci lusténin vyhybat.
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Term pulse is in food industry used for ripened and drayed seeds of legumes. Most important pulses
include peas, lentils, beans and soya. The pulses are rich source of protein, vitamins (especially group
B) and fibre. The pulses have (excluding soya) low content of fat but high content of phospholipids is
significant. On the other hand, pulses contain many antinutritional compounds, i.e. compounds that
reduce a nutritional value of food. The most important antinutritional compounds of pulses include
flatulent (causing flatulence), indigestible oligosaccharides, protease inhibitors, lectins, antivitamins,
phytic acid, saponins, allergens, etc. Many of these substances are removable with appropriate
technological procedures (germination, soaking, cooking etc.) and therefore it is not necessary to
avoid the consumption of pulses.



