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Research Progress in Detection and Elimination of Anti-nutritional
Factors in Pulses

XUE Lulu, RUAN Changqing’, ZHANG Dongjie’, LI Zhijiang

(College of Food Science, Heilongjiang Bayi Agricultural University, Key Laboratory of Agro-Products Processing and
Quality Safety of Heilongjiang Province, National Coarse Cereals Engineering Research Center,
Daging 163319, China)

Abstract: In addition to containing rich nutrients and biologically active substances, the pulses contain phytic acid,
saponins, trypsin inhibitors, lectins and other anti-nutritional factors, which have multiple types and entail complex
detection processes, with different detection capabilities required. In certain treatment methods, their structures can be
destroyed, and their content can be lowered, furthermore, the nutrients in pulses can be preserved to the maximum extent
during processing. This paper evaluates the detection methods of anti-nutritional factors in detail, analyzes and compares
the advantages, disadvantages, applicability and sensitivity of different detection methods, and introduces the principles,
processes, inhibition effects, advantages and disadvantages of several common anti-nutritional factor elimination methods,
focuses mainly on heat treatment. This study aims to provide some references for the analytical method selection,

improvement and control of anti-nutritional factors in pulses.

Key words: pulses; anti-nutritional factors; heat treatment; detection method; food safety
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Table 1 Comparison of analysis methods for anti-nutritional factors
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