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Brief introduction of research and develop on canadian pulses and related food products

SUN Hui

(Academy of State Administration of Grain, Beijing 100037)

Abstract ; Canada is the largest exported country of pulses in the world. Research in the field of pulse —
flour food gradually increased in recent years. An overview of research and development of pulse and their
food products by Pulse Canada and other organizations in Canada was summarized, including nutritional
characteristics, development of wheat — pulse — flour food, effects of milling methods on the quality of

pulse flour as well as foods made of blending flour, and detection technologies of pulse quality, in order

to provide some reference information for R & D works in China.
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