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Vyrobky z lusténin tvofi celou fadu potraviny konzervovanych rliznym zplsobem. Vstupni podminkou
pro zajisténi bezpecnosti dalsi produkce je omezeni vyskytu nezadoucich latek jiz z prvovyroby. V této
souvislosti se v pfipadé lusténin jednd predevsim o rezidua pesticid(, tézké kovy, mykotoxiny a dale
neumérnd mikrobialni kontaminace. Samoziejmosti je péstovani odriid vhodnych pro konzum.
Posklizriové zpracovani zahrnuje predevsim obvykle proces suseni. Cilové hodnoty pro jednotlivé
luSténiny se lisi a to i v zavislosti na ocekdvaném skladovani a nakladani s lusténinami. Ve vyspélych
zemich je vSak obvyklejsi prodej kone¢nému spotrebiteli ve formé mrazené, nekyselych konzerv nebo
potravin zapracovanych urcenych k prfimé spotiebé jako jsou napfiklad hummus, tempech, tofu,
séjové hydrolyzaty atd.). U téchto vyrobk( se obvykle pfi konzervaci uplatiuji principy zaloZzené na
bariérové teorii a pro dosaZzeni poZadované bezpecnosti je tfeba kondolovat vice neZ jeden parametr.
Obvyklymi nebezpecimi spojenymi s témito produkty je kli¢eni spor anaerobl, pomnoZeni patogenni
mikrofléry nebo produkce bakteridlnich toxinG a mykotoxinU. V ptipadé séjovych hydrolyzatd je za
vyznamné riziko mozné povazovat i vznik procesnich kontaminantd v podobé 3-MCPD.

Ensuring safety of pulses based food

Processed pulses represent a wide range of foods preserved in different ways. Precondition for
ensuring the safety of these products is to reduce the incidence of unwanted substances in the
primary production. In this relation should be mentioned mainly pesticide residues, heavy metals,
mycotoxins and disproportionate microbial contamination. Of course one of preconditions is growing
of varieties suitable for consumption. Postharvest processing mainly includes the drying process.
Target values of dry matter for the individual pulses vary depending on the anticipated storage and
handling of pulses. In developed countries it is common to sale to the final consumer pulses in more
processed forms: frozen, non-acid canned food or ready to eat foods such as hummus, tempos, tofu,
soy hydrolysates etc.). These products preservation is based on principles of barrier theory and to
achieve the desired safety requires controlling more than one parameter. The hazards associated with
these products are anaerobic spore germination, germination of pathogenic microflora or production
of bacterial toxins and mycotoxins. In the case of soy hydrolysate should be as well considered
formulation of process contaminants represented by 3-MCPD.



