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Figure 1. Pretreatment methods applied to Armufia, Beluga,
Du Puy, and Roja lentils flours.
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condensed tannin content, with substantial increases observed
after soaking and microwave roasting, with or without pre- i
soaking, of the vast majority of samples. During germination, in Conclusion
turn, condensed tannins can be reduced by activation of
polyphenol oxidase and other catalytic enzymes, this process
being responsible for the greatest tannin reductions in several
other studies.

All the investigated processing methods exerted some influence

on the analysed parameters of the lentils, with greater influence
and beneficial results emerging from germination and cooking
treatments to varying degrees.
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and Well-Being) since lentils are considered a staple food around the world, being an essential food in developing
countries, and also rich sources of micro and macronutrients and bioactives essential to human health and well-

being.
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