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Editorial
Proteins are vital for health. They act like saviour of each cell by
participating in all anabolic as well catabolic processes in the body.
They are known to build the muscle mass and repair the damaged cells.
However, the human body has limited capacity to store excess protein
hence need regular supply from dietary sources. Primarily proteins are
made up of a series of amino acids. Some are essential amino acids
which have to be obtained from food. Different food sources contain
many amino acids in different proportions. It is the amino acid profile
which determines the quality of protein or the biological value of the
food [1]. Usually animal protein contains all essential amino acids thus
considered a good quality protein. Plant proteins in one food sources
usually do not contain all the essential amino acids.
Among plant proteins, pulses are very rich in protein and provide
many essential amino acids except methionine and cysteine in
sufficient quantity hence complemented by cereals which are high in
these amino acids. Different pulses contain different amino acid profile
which varies significantly in different genotypes within species,
geographical location and environmental factors. Besides protein
pulses contain wide array of nutrients and antioxidants [2]. There are
11 types of pulses commonly consumed in the world, each having
different amino acid composition. Green pea contains more amounts
of lysine, alanine, cysteine and tyrosine; lentil contains more
phenylalanine and serine; cowpea has more methionine and threonine
and chickpea is rich in leucine, isoleucine and arginine. Hence adding
variety in the diet is associated with reducing the risk of several
chronic degenerative diseases including obesity. They had been one of
the main ingredients in numerous cuisines all over of the world since
ages. However, a paradigm shift has been observed in production and
consumption trend of pulses and that may be due to the change in
dietary habits, low digestibility and lack of market potential of the
pulse products. In fact their use is affordable, sustainable and
environment-friendly. To enhance the awareness about their role in
meeting global challenge of nutrition insecurity and to consider the
pulses as a sustainable seed of future, United Nations has declared 2016
as “International Year of Pulses” (IYP).
Pulses have also been exploited in various supplements owing to
their rich profile of certain amino acids. Further their intrinsic
structural conformation of proteins determines the functionality of the
protein which supports development of value added foods, sports
foods, dietetic foods and functional foods [3]. The presence of antinutritional factors in pulses, which are also considered as bioactive
compounds, has found them a basic ingredient for health foods or
nutraceuticals.
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Inadequate amount of essential amino acids and denaturation of
protein structure results in poor digestibility of proteins from pulses.
Presence of less digestible protein fractions, high levels of insoluble
fiber and high concentrations of antinutritional factors lowers the
digestibility of protein in traditional diets of India; however,
processing, cooking and germination improves the digestibility of
pulses.
Largely pulse proteins are composed of storage proteins such as
globulin and albumin. Globulin is about 60-80% globulins and
albumin 15-25%. Prolamins and glutelins are minor components in
pulses. Prolamins have high concentration of proline and glutamine
and glutelins have high concentration of methionine and cystine.
Globulin is the major fraction of embryo and cotyledons of pulses.
Globulins are relatively poor in sulphur-amino acids, hence pulse are
poor in these amino acids. Albumins are high in lysine and sulphur
containing amino acids [4]. Albumin contains enzymes and
metabolically active compounds that are important during seed
germination.
Each amino acid is associated with specific function in the body.
Individual amino acids such as lysine and arginine have been found to
be factors linked to growth hormone release in young children. Protein
intake in early life is positively associated with height and weight.
Hence children with stunting have lower serum level of essential
amino acids particularly arginine, glycine and glutamine. Pulses are
the potential ingredient for the intervention in such cases. Branch
chain amino acids (BCAA) are reported to play significant role in
sports people e.g. leucine in regulation of signalling pathways of
muscle protein, valine in repair and isoleucine in muscle growth.
Similarly each amino acid has specific function in different stages of
life from infancy to elders.
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