PRESS RELEASE

NUTRITION, THE RETURN OF THE LUPIN SEED,

A ‘HEART SAVING’ LEGUME

The consumption of foods derived from lupin seeds has shown to polish up the arteries and reduce cholesterol levels by over 10%. It also works against hypertension 
Milan,10 November 2005 – Yesterday the fear of the “crazy cow” and today that of the avian flu, have made European consumers cautious on the use of meats and other products of animal origin. Proteins, however, are a critical component for a healthy nutrition. Vegetables, and particularly legumes, may be an alternative protein source. This is not so much a novelty, but a return to tradition: the lupin seed reappears in the kitchen of the Europeans. “This grain legume was already known in the ancient Roman era - explains Dr. Caesar Sirtori, professor of Clinical Pharmacology at the University of Milan - but it is now generating great interest in researchers, who are discovering its unexpected therapeutic virtues. In fact, recent Italian and international studies show that the consumption of lupin is associated with important effects such as a reduction in blood cholesterol levels, and preventive effects for hypertension and diabetes”. The initial results of these studies will be presented today and tomorrow in Milan during the congress “Healthy-Profood”, organized by the University on Milan.  The meeting will focus on the most meaningful studies conducted in various European Countries and the orientations for the production of innovative foods based on lupin proteins. But the return of the lupin doesn't engage only doctors and researchers: even chefs and experts in vegetarian cuisine have picked up the challenge of preparing gourmet dishes based on this ingredient. The experts are certain of the pleasant 'Mediterranean' taste of this legume, which will favour its diffusion. Thanks to the high content of proteins (34-43% of the dry weight), oil (5,4-10%) and essential aminoacids, the legume represents a precious element for human feeding and is even superior to the renowned soy bean.

This is an important return, therefore, both for the kitchen and for the care of a number of 'wealth related illnesses'. Indeed, the Healthy-Profood research project originated from the need to spread the nutritional properties of the lupin and expand the necessary technical knowledge for its processing. The project is financed by the European Union, and includes among its partners several University centers from all over Europe and the European association for research on vegetables (AEP); for Italy, the project is coordinated from the University of Milan by prof. Cesare Sirtori and prof. Anna Arnoldi.

“Last year in Milan a research group driven by Prof. Lovati and by myself - Dr. Sirtori explains - showed in animals that a modest addition of lupin can reduce cholesterol levels in a meaningful way. A recent study conducted in Poland by prof. Naruszewicz on patients with high blood cholesterol demonstrated a 10% decrease of total cholesterol and a reduction of 'bad' cholesterol (LDL) superior to 12% after only one month of treatment". But the health benefits are even wider. “The lupin - prof. Sirtori continues – is able to lower blood pressure. A study conducted in Finland by doctor Korpela demonstrated that this legume is an effective hypotensive agent. Finally, unlike soy, lupin does not contain fyto-estrogens (isoflavons), which are substances with weak hormonal properties. Fyto-estrogens have doubtful effectiveness in the treatment of menopausal symptoms, but restrictions to their use have been enforced in different western Countries.” “For its nutritional features, the lupin is the only legume that can replace soy - explains prof. Anna Arnoldi, teacher of Dietary Products at  the Faculty of Pharmacy of the University in Milan and international coordinator of the Healthy-Profood project. – In fact, its protein content can reach 40% and the percentage of oil is 12%, with a meaningful presence of essential aminoacids. And above all advantages, none of the cultivation of lupin plants worldwide are still genetically modified, which is due to the fact that the interest of multinationals for this ingredient is still limited “. “In comparison with soy and other vegetables – Dr. Arnoldi continues - the lupin seed has other interesting nutritional characteristics, such as the minimal content of phytates, trypsine inhibitors, lectine, saponine and simple sugars. All these compounds make vegetables poorly digestible without prolonged cooking. Our project shows that Italian research in the sector of the dietary products, with suitable financing, is able to excel at an international level.”
The project also involved the consumers association “Altroconsumo”. “Our association has operated for more than thirty years to protect the consumers’ rights - explains dr. Emanuela Bianchi, expert in Food Sciences - One of its objectives is to ensure that consumers are able to choose with awareness among all available products, whether or not they are genetically modified. In particular, the participation of the association in the Healthy-Profood project has a double purpose. First, we want to bring science back to more practical aspects, to respond to concrete demands of the consumers. Second,  we wish to mediate the information that is provided by the scientific community, in order to make it  accessible and easy to understand for the public. We are always very attentive to the problem of correct food labelling - dott. Bianchi continues – so that consumers are informed correctly and exhaustively.”  
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