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A sustainable, extruded legume-based protein source: antioxidant, anti-nutrient, and
structural profile
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Results & Discussion Conclusions
» The present studies show the ability of

Introduction

Fig. 1. (1A)The effect of extrusion processing on the total phenolic content
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Methods Fig. 3 SEM images) of (a) Natural lentil (b) Nutri lentil tray dried (c) Nutri
Four combinations containing lentil vacuum dried References
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of 22%. The extrudate was passed
through a specifically designed die.
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