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Fig.1 Classification and chemical structure of the main phenolic compounds of pulses®
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Table 1 Main phenolic compounds in pulses
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Fig.2 General trends in the phenolic content of pulses as influenced by different factors
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Influencing Factors on the Diversity of Phenolic Compounds: A Review

Li Yuhao', Cui Steve W.'2,
(‘State Key Laboratory of Food Science and Resources, China—Canada Joint Laboratory of Food Science and Technology

Song Xiaoxiao', Nie Shaoping', Xie Mingyong', Yin Junyi"”
(Nanchang) , Key Laboratory of Bioactive Polysaccharides of Jiangxi Province, Nanchang University, Nanchang 330047
A griculture and Agri-Food Canada, Guelph Food Research Centre, Ontario NIG5C9, Canada)

Abstract Phenolic compounds of pulses are diverse and affect the appearance, sensory characteristics and nutritional
properties of pulses. The diversity of phenolic compounds is the focus of research on the nutritional properties of pulses.
This paper summarises the factors influencing the diversity of phenolic compounds in pulses and finds that a reasonable
extraction and analysis method is beneficial for the integrity of phenolic compound extraction and correct characterization.
On this basis, this paper indicates that species and origin, growth and storage, and processing affect the synthesis,
leaching and release of phenolic compounds from pulses, and contribute to the formation of phenolic compound diversity.
Finally, the contribution and advantages of metabolomics techniques to the study of miscellaneous bean phenolic diversity
and challenges are presented, with a view to providing theoretical references for research on the mechanisms of miscella-

neous bean phenolic compound changes and processing, as well as breeding.

Keywords pulses; phenolic compound; diversity; extraction methods; qualitative and quantitative; factors affecting



