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Opportunities and challenges of pulses in the sustainable

development of diets
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Abstract: As one kind of sustainable diets. pulses have their own
advantages and developmental opportunities. combined with
some problems. In this review, the necessity and development di-
rection of sustainable dietary development were discussed, and
the advantages and problems of pulses as one kind of sustainable
diets, and the development direction of pulses foods were sum-
marized.
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