Vyuziti kli¢enych lusténin ve vyzZivé

Ing. Milan Houska, CSc
VUPP, v.v.i., Radiova 7, 102 00 Praha 10, email: m.houska@vupp.cz

Lusténiny nejsou nasi populaci pfili§ oblibeny. Nenakli¢ena semena totiZ obsahuji vét§i mnozstvi a-
galaktosidl, které plsobi v zazivacim traktu nadymaéni. Proto se stravnici konzumaci vyrobkl
z luSténin zpravidla vyhybaji. Zakladem pro zvySeni obliby lusténin je jejich kliceni. Jde o proces,
ktery zplsobi zvySeni obsahu biologicky aktivnich latek a odbourdni flatulentnich galaktosidu.
Kli¢eni pomulze zlepsit senzorickou a vyzivovou piijatelnost vyrobkl zejména pro déti ve Skolnim
stravovani. Pfed kli¢enim je vSak dilezité surovinu fadné dezinfikovat, nebot kli¢eni semen
pfedstavuje idedlni podminky pro rist mikroorganizmi. Pfedndska prezentuje navrhy vyrobkd,
které jiz jsou chranény uZitnymi vzory, a které maji Sanci stat se prvnimi vyrobky aplikovatelnymi
ve Skolnim nebo vefejném stravovani. Pro vefejné a zejména Skolni stravovani je tieba pfipravit
vyrobky rychle aplikovatelné v praxi. Jde napfiklad o pfedvarené vyrobky néasledné pasterované v
obalech a uchovavané v chladu. Jako modelové vyrobky, uplatnitelné v praxi jsou prezentovany
takové, které vyhovi nejen po strance prospéS$nosti pro zdravi, ale zejména po strance senzorické.
Jde o formu polotovarti, fermentovanych vyrobkli, pomazanek, polévek, ale 1 ochucenych platki.
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Legumes are not very popular with Czech population. The non-germinated seeds contain larger
amounts of oa-galactosides, which cause in the digestive tract bloating. Therefore, the diners
consumed products from legumes often shunned. The basis for the increasing popularity of legumes
is their germination. It is a process that will increase the content of biologically active substances
and degradation of flatulent galactosides. Germination will help to improve the sensory and
nutritional acceptability of products especially for children at school dining room. Before
germination it is important that raw material is properly disinfected since germination presents ideal
conditions for the growth of microorganisms. The lecture presents proposals for products that are
already protected by utility models, and have a chance to become the first products applicable in
school or public catering. For the public and especially school catering there is the must to prepare
products swiftly applied in practice. These include pre-cooked, then pasteurized products in
packaging and stored in a cool space. As a model products applicable in the practice, there are
presented such examples that meet not only the health benefits, but fit especially the sensory
requirements. There are a semi-fermented products, spreads, soups, but also flavored slices.
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