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Spotieba luiténin v CR je nizka (mirné nad 2 kg/osobu/rok). Hlavnimi diivody nizké spotieby
lusténin jsou senzorické vlastnosti a travici problémy. Lusténiny jsou dobrym zdrojem bilkovin
(20-25 %), s6ja az 40 %, jejichz vyzivova hodnota je vyS$i nez u obilovin, ale nejsou
plnohodnotné. Sacharidy (60 %) jsou tvofeny pievazné Skrobem a az 10 % nestravitelnych
oligosacharidl zpiisobujicich travici potize. Sdja obsahuje sacharidli cca 20 %. Obsah tuku je 1-3
% (s6ja 20 %), sloZzeni mastnych kyselin pfiznivé. S6ja mé vysoky obsah fosfolipidi. Lusténiny
jsou dobrym zdrojem vitamina (skupiny B, séja 1 vitaminu E), vlakniny a mineralnich latek, které
jsou ale vétSinou Spatné vyuzitelné. Lusténiny maji nizky glykemicky index. Lus$téniny, zejména
sOja, obsahuji 1 fadu antinutri¢nich a pfirodnich toxickych latek napt. inhibitory proteas, lektiny,
kyselinu fytovou a $tavelovou, goitrogenni latky, saponiny, alergeny aj. VétSinu téchto latek lze
vhodnym technologickym postupem Uplné nebo ¢aste¢né odstranit. VySe uvedené nedostatky lze
vyrazné zmirnit pfidavkem malého mnozstvi luSténin k pokrmim nebo pouzivanim nakli¢enych
lusténin.

Importance of pulses in human nutrition.

The consumption of pulses in Czech Republic is low (over 2 kg per capita per year). Main
reasons of low consumption are sensory properties and digestion problems after consumption.
Pulses are good source of proteins (20-25 %), soya up to 40 %. Nutrition value of pulses proteins
is higher than nutrition value of cereal proteins. Carbohydrates (60 %) are mainly starch and up
10 % undigestible oligosaccharides causing digestible complications. The content of
carbohydrates in soya is about 20 %. The content of fat is low 1-3 % (soya 20 %), composition of
fatty acids optimal. Soya has high content of phospholipids. The pulses are good source of
vitamins (group B, soya vitamin E), dietary fibre and minerals (have low bioavailability). The
glycemic index of pulses is low. The pulses, mostly soya, contain many antinutritional and
natural toxic compounds e. g. inhibitors of proteases, lectins, phytic and oxalic acids, goitrogens,
saponins, allergens etc. Most from these compounds is possible to eliminate by proper technology
processing. The cited negative pulses properties are possible to low with addition of lower pulses
quantities to dishes or by usage of germinated pulses.



