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Abstract
This review discusses the currently proposed methods to reduce alpha-galactosides from pulses and their effectiveness. Pulses are one of the best sources of protein along with many other nutritious components including dietary fibre and some minerals. These Plant-based protein sources are gaining the attention of food manufacturers due to their high consumption all over the world. However, they also contain some antinutritional factors including phytates, tannins, and alpha galactosides. Alpha-galactosides are the major problematic component as the human body lacks the enzyme α-galactosidase that is required for its digestion. The microflora in intestine absorbs it and results in flatulence. The removal of alpha-galactosides before harvesting is difficult as its presence is necessary for germination of seeds in alter climatic conditions. To facilitate commercialization different processing methods have been used including soaking, sprouting, autoclaving, fermentation, extrusion, crude enzyme treatment and steam pre-cooking to eliminate the undesirable components. These methods can be used separately or in combination. The effectiveness of each method is varied and the combination of two or more methods results in a significant reduction of alpha-galactosides. It is critical to examine the novel treatments to reduce alpha-galactosides quantity and techniques to alter its physicochemical properties to make pulses more desirable for human consumption.
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