Pisum sativum (‘@afa g Apopyov’): A&bhoyn mnyn
BLodpaoTIKAOV PUVOIKAV TPOIOVTMOV

Ap. Anytévvng Nektdplog

Aéxtopag ™mg Dappokevtikng ZyoAng tov [avemompiov AOnvov

Epevvntc oto gpyactipro Popproxoyveosiog Kot XnUeios pueIk®V Tpoiovimv

H owoyévewn Fabaceae 11 Leguminosae amoteAiel pio amd T peyaddtepes Kot
OLKOVOUIKGE ONUAVTIKOTEPES OIKOYEVELEC TOL QUTIKOV Pactigiov. TepthapPdaver 18.000
nepimov euTkd €10n ta omoia tagwvopodviar ce 650 dpopeTikd Yév. Xe avtd
TEPILAUPAVOVTOL TOCO LUKPOOKOMKEG TOEG TNG OPKTIKNG KOl OATLKN G PAAGTNONG OGO Kol
0YK®MOT OEVOPO TV TPOTIKMV TEPLOY DV, YEYOVOS OV PAVEPMVEL TI SLVATOTNTA TOVG VA
avoTTOGGOVTOL GE TOIKIAES TEPIPOAAOVTIKEG KOl KAMUOATIKEG GLVONKES GE OLO TOV KOGLLO.
To onuovtikdtePo POTAVIKO YVOPIGUN OADV OLTOV TOV 0OV, OO TO OTOI0 TPOEPYETOL
KOl 1] OVOUOGLOL TNG OLKOYEVELNG, Vol 0 KOPTOS TOVS 0 0Toiog elvan YESPOTAS YVOGTOC
og ‘Legume’.

A&loonpeiowto elvonr emiong 10 yeyovog 0Tt otnv owoyéveln Leguminosae
TEPILAUPAVOVTOL OPKETO KOAAMEPYOLHEVO €01 TOL YPNOUOTOLOVVTOL EVPEWMS OTN
dtatpoen Tov avlpadmov kot mv kmvotpoeia. Ta dorpia (legumes), to onoia pali pe Ta
MUNTPLKE aToTEAOVV TN BAOT TNG LEGOYELNKNG OITPOPNG, VOl TAOVGLO GE TPWOTEIVEG
VYNNG OO TOG Kol OoTeEAOVV Yo Tov GvOpmmo vynAng Bpentikic a&log tpoeyLa.
EminpocOeta, vmdpyovv €idn ta omoia amotelobv (®OTPoPEg, OTME €lval TO AOVTIVO
(Lupinus), m mnowkn (Medigcago) o to tpipoAl (Trifolium), eved dAa
YPTCLOTOLOVVTOL Y10 TO KO, TIG TAVVIVES Kol TO EVAO TOVC.

Me okomd vo yivel evkoAOTEPN M UEAETN TNG, N TOALTANOTG OLTN OlKOYEVELD
dtopébnke otig vmoowkoyéveleg Papilionoideae, Caesalpinioideae kot Mimosoidae, ot
omoiec tor TElevtaio ypdvia avayvopilovtor omd apkeTovg PoTovikoOs ®¢ EEXWPIOTES
owkoyéveles. H vmoowoyévewn Papilionoideae, m omoia omd Potaviky damoym
yopakmpiletor and mv Tapovcio avOdv Tov EXovv T0 Gy TETAAOVIAS, TEPAAUPAVEL
to 2/3 TV yevdv Kal 100V ¢ owkoyévelng Leguminosae. To onpoaviikdtepo Opmg ivon

OTL GTNV LTOOIKOYEVELD OLTY] OLVIKOVLV UEPIKO OO TO OMUOVTIKOTEPH YEWPYIKE €ioM,



onwg etvar n ooy (Glycine max), to. gacoOlo (Phaseolus vulgaris), o gaxég (Lens
culinaris), ta pefoda (Cicer arietinum), n pnduc| 1 dyplo TprpvAi (Medicago sativa),

TO aPATMIKO QLOTIKL (Arachis hypogea) Ko o apokds (Pisum sativum).

H ¢dBa g Apopyod, | ‘payeipepa’ OTmg AEyeTan amd TOVG VIOTIOVG, OTOTEAEL
éva. oo TO MO VOOTIUO Kot @rucpéva. eayntd tov vnotov. To kOplo cueTaTIKO NG
OamOTELOVV  TO  OomEppaTO oG TOmMKNG TmowiAiog  pmleAlov, To  omoio. Aoy
amopakpuvlodv amd Tov Kapmo, OTEYVOOOLV, amoPAOI®OOVV Kol TEUAYLGTOLV &ivat
£tolpa va ypnotpomom oy ylo v mopackeLn] TG apopylavng eapac. Q¢ pmiéia etvor
YVOOTO T IKPE SOAPIKE GTEPUATO 1| OALOKANPOG 0 Kapmdg Tov GuTov Pisum sativum.
Qot6co pe 1o 1010 Ovopo eivar YvooTd kol GAAO  €OMOUN  OTEPUOTO  TNG
owkoyévewng Fabaceae, 6mwg eivon ta €idn Cajanus cajan, Vigna unguiculata ko €10n To0
vévoug Lathyrus (m.y. L. odorata yvootd wg pooyounilero). To tehevtaio, amotehel pio
and TG OMNUOVTIKOTEPES OMAdEG QUTAOV NG owoyévelng Leguminosae pe moAlolg
AVTITPOGMOTOVS TNV EAANVIKT YAmpida. O mo kowvdg amd avtovg gival to L. sativus, 10
omoio gival yvwotd og ‘umlén’, ‘habodpt’ kau ‘edfa’. Eniong, to L. ochrus oty Kpnn
TPOYETOL GE GOMATES, eV amd to L. clymenum mpoépyeton M onuUicpéVn @afo g
Yavtopivng.

MoXovott ta yévn Pisum ko Lathyrus mopovcstalovv onUavTIKES dapopEéG otol
Botavikd yopaktnplotikd Toug (T.y. Ppaktel. @OAAY), GE PEPIKEG TEPIMTMOELS VITAPYEL
oVYYLOoN CYETIKA LE T €10M Ta. omoia avayvepilovior ¢ ‘eafa’ oTig Sbpopec TEPLOYES.
Emniéov elvar yvootd 011 e d1dpopeg Teployés 1 eAPa GTIAYvETOL Kot amd GAA €10M
¢ owkoyévelng Fabaceae, omwg eivor ta kovkid (Vicia faba) xou to pePOba (Cicer
arietinum). Xopoktnpiotikod givol 1o andonacpo mov akolovbel, To omoio mpoépyeTon
and 1O OldIKTLO Kol GUYKEKPIUEVO amd pio NAEKTPOVIKY GeAldD 1 omoia avapEpeTan
oV YAopida g Apopyov.

«Lathyrus clymenum - AaBovpt: [ToAVETEG PLTO, AVOPPLYDUEVO, GLYYEVEG LE TO

Nuepo Aabovpt mov otV Apopyd ovopdleTon «Katcovvy Kot KaAlepyeitot amodidovtog
TNV TEPIENUN OLOPYLOVT QAPo.

Nuepa yvopilovpe 0Tt TOAAG amd To £10M NG olKoyévelog Leguminosae €KTOG

amd TN PEYaAn Bpentikn tovg a&io Tapovcstdlovy EVEPYETIKT ENidpaor o€ pio oelpd omd


http://en.wikipedia.org/wiki/Fabaceae

ypoViEg TaBNGELS, OTMS elvat ddpopot TOTOL KapKivow (TPootdtn, 6THOOLS, EVIEPOV), O
Kapdlayyelokéc madnoelg kot o dafnmg. Emiong, sivot yvootd ott mepiéyovv pia cepd
and QLoIKG TPoidvTa, OTMG €ival Ta. ANPOVOELdN, Ta Pa1vOAOEEd Kot To Ayvavia, To
omoia Bewpovvtal vevbuva Yoo TV OEEMUN EMOPACT) TOVS TNV LYEID TOL AVOPAOTOL.

‘Etot, oto Epyactipro @apupoxoyvociog kot Xnueiog ®@voikov Ilpoidoviomv tov
Moavemompiov ABnvov, anopacicape vo aoyoAn0ovLE LE T QUTOYNUKT LEAETN Ko TN
QOPUOKOAOYIKY] AEIOAOYNON €0MAU®V QLTOV TNG OIKOYEVELNS OVTNG. X pio peAétm, M
omoia.  aPOopPOVGE KLPIMG TNV aVTIOEEIOMTIKY Kol XNUELOTPOSTATELTIKY Opdon 11 edmv,
dwmotodnke 6Tt agloroyn opdon katéyovv ta Vicia faba (xovkid) «wou Lathyrus
laxiflorus (AoBovpr). Emiong, oe GAAn pelétn domotdbnke N GUTOOIGTPOYOVOG OPAGT
OMK®OV EKYVAMOUATOV KOl OTOUOVOUEVOV 0VoL®V ontd 10 €100G Lathyrus ochrus, v
OVTIKEILEVO QUTOYNIKNG OVAALONG OTOTELEGAV KOL TO VIEPYELN TUNUATO TOL (QUTOV
Lathyrus clymenum (papa Zavtopivng).

Ta amoteAéopora and Tig TpoavaeepoOpeves HeAéteg €0e1&ay OTL Ta. UTA OVTA
elvon mAovolo o€ QAOPOVOELDN KOl GULYKEKPIUEVO GE YAVKOOIOIKA TOPAy®Yo TNG
KEPKETIVNG KOl TNG KAUTEEPOANS. Tar pAafovoeldn avtd amotelovy 600 and TOVG Mo
KOWOUG OVIITPOCOMTOVS NG Katnyopiog, ot omoiot onuilovial yio TG GTOLONIES
Brodoyucég — eappakoroyikég dpdoelg toug. Emiong, evronicOnkayv ovcieg mov avikovv
oTNV Katnyopio TV TEPTMEVOEWODV, TMOV OTEPOAMY KOl TOV OTADV  QOIVOAMK®OV
napoyoyov. ‘Etot, n pelém mg edPoc tng Apopyod kot 1 GUYKPLON TNG LE GLYYEVN
€0MOLUOL 10N AVOOEIKVOETOL GE £VOL EAKVGTIKO GTOYO Y10, TV EPEVVNTIKY| LOG OLLADCL.

Apy1Kd, HeTd amd TPOCEKTIKY WEAETN TOV OEIYUOTOS TOV TTapaywyolh @uTOV, TO
omoio koAMepyeiton omv Apopyd vyio 1 moparafry tov oneppatov  (PaPa),
dtamiot®inke 0TL Tpdkettar yia pio mwowkidior Tov eUTO Pisum sativum. Ao to dedopéva
™m¢ oebvotg Piphoypapiog @aiveton Ot mpdkeltor Yoo €va TOAVTIHO OCTPLO e
EKTETAUEV] XPNON OTNV KTVOTPoQic, OmOL YiveTal TPOSTAOEL VO OVTIKOTOGTHGEL
Tpws ta yBvdievpa. Emmiéov, eivor yvootd 6Tt to oméppoatd tov Stobétovv
HUKOOTOTIKEG KOl OVTIGCVAANTITIKEG 1010t TeS. 'ETot, e T popen okovng YpnoLomoteitan
O KATATAAGUO Y10 TV OVTETMOTICT LG GELPAS OEPLOTIKMY dTopoydV OTmg eivor 1
KU, EVO TO AAdL TV 6TOPpV EYEl AMOdE TEL OTL LEWDVEL TN TOGOTNTO CTEPLOTOS GTOVG

APPEVES KOL TOL TOGOGTA KUNGEMV OTIC YUVOLIKES.



Eniong, eivar yvootrd 6tt 610 @uTO 0ovtd meEpLEyovior Proroyikd dpaoctikol
devtepoyeveic petaforiteg ot omoiol EXOPOVV GE SLAPOPES PLGLOAOYIKEG dtadkaaieg. Ot
Baolkég Katnyopieg OUTOV TOV QULGIKOV TPOTOVI®V ToPOoLCLalovy JOUIKES Ko
AELTOVPYIKEG OUOLOTNTEG LE TOL PLGLKE OLGTPOYOVA KAl EIVAL YVOGTH OG PLTOOLGTPOYHVAL.
Y& avtd mephapupavovtal Ta PAABOVOELdT, 01 ICOPAAPOVES KoL Ol TTEPOKAPTAVES, OVCIEG
ot omoileg amavidvioar oe aebovia oe @uLTE ™G vroowkoyévelng Papilionoideae. Xeg
exyOMGpa tov Pisum sativum €xovv eviomiodel Kupiwg eawvoroééa (m-vdpoluvPevioikd
080, KopeiKd 0&L, TpmToKATENIKO 08D, PavidAikd 0&D) katl 1coPAafovoeldn (Yevioteivn,
vTavt(eivn, eoppovetivn kot foyoavivn).

‘Eva Ao o@owvopevo 10 omoio yopoktnpilel ta @ULTE NG  OLKOYEVELNG
Leguminosae givat 1 aAAnAomaOeto, onAadn 1 TopAy®YN Kol EKKPLOT] OGOV UE GKOTO
VO TOPEUTOOIOTEL | PUTPMOON KoL 1) AvATTUEN GAAWV €100V otV 1010 TEPLoyn. Mia ovcia
HE oUTEG TIG 1OOTNTEG, M ONOioL OVAKEL OTNV KOTNYOPlo TOV TTEPOKAPTOVAV, EYEL
amopovedel and to P. sativum kol ovoudotmke mootivny. Emiong €xel osytel o0tL M f-
(too&alohv-5-ov-3-vAL)-L-aiavivy, n omola givor éva pun TPOTEIVIKO apvo&d mov €yet
amopovobel and ta ekkpipato tov plov tov Pisum sativum ko Lathyrus odoratus,
avaoTELAEL TNV GVTPMON TOV CTEPUATOV GE aPKETE pLTIKA £ldn. H mapovsio avaroywv
0LGLAV, Ol OTTOLES OLVOLGTEAAOLV TNV YOVILOTOIN G OVTAYOVIOTIK®V 0DV, £l avapepOel
Kol o GAAa  €ldn ¢ owoyévewng Leguminosae. Emiong, mn  wkavomta TtoVv
KaAlepyoouevav e0®dv Mucuna pruriens xon Canavalia ensiformis vo gpmodilovv mv
AVATTUEN GAADV ELTIKOV EBOV (KLUPIWG ayposToddV) cuayeTicOnke pe mv ékkpion L-
Dopa kot xavaoviving amo tig pileg touc. H tedevtaia £xel evromobel kou o exkpipota
TV prlov tov Pisum sativum.

Yvumepacpatikd 0o PTOPOLGAUE VO TOVUE OTL 1 UEAETN TNG GULYKEKPUUEVNG
mowiMog tov P. sativum, omd TO CTEPUOTE TOV ONOIOV TOPOCKELALETOL N PaPa NG
Apopyov, mapovctalel HeYGAO EVOLAQEPOV YO TNV EPELVNTIKN HOG OUAdO Yo TOLG
TOPOKATO AOYOLG:

e Avnkel oV ouada TV EOMOLUOV PLTAOV TNG olkoyévelag Leguminosae, pe v
omoio 0oYOALOVUOCTE EVIOTIKA TNV TEAEVTOIO TEVTOETIO
o Ilepiéyer devtepoyevelc petaforiteg pe a&iohoyeg Proroykés Opacels, OTMG

1600A0POVOELDT), TTEPOKAPTAVES, PUVOLOELD K. .
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e Eivor moAd mBavd vo Stab€Tel onUavVTIKN 0LGTPOYOVIKN KOt AVTIOEELOWTIKY dpdion,
ol omolec amoteAodv OVO0 amd Tovg Pacikovg Proloyikodg oTdYOVG TOL
gpyactnpiov Hog
e Eivou evolapépovco 1 GUYKPIGT TOV QLTOYN KOV TOV TPOPIA e OVTO ELODV TOV
vévoug Lathyrus, kot Kupiog Tov L. clymenum
e H mbBavn a&lomoinon tov THNHATOV TOL ELTOV, TO OTTOL0 ATOTEAOVV TO OTOPANTO
G SodKAGioG ToPay®YNG TNG QUOPYLOVING @aPac, pe okomd TV amopdvmon
BlodpacTIKOV PLOIK®OV TPOTOVT®V TOPOVCIALEL LEYAAO EVOLAPEPOV
IMa 6lovg Tovg TpoavapepdeEVOUG AdYOLS BEmPODILE TOAD CMULOVTIKY TI GUUUETOYN
pog otnv Emompovikny dmuepida ‘To @dfa tmg Apopyov kou n vocog tov Ildpriveov’,
EMELON EKTOG OO TNV OVTOALAYY| EMIOTNUOVIKOV amoyewv 0o pog d00el n evkaipio va
cuvavtnOovpe e TomKoVS Popeig TG APopyoD Kot WOUTEPA LE TOVG KAAAEPYNTEG TNG
apopylavng eapag.



Pisum sativum (‘Fava of Amorgos’): A considerable source of bioactive

natural compounds
Dr. Aligiannis Nektarios (Lecturer)
School of Pharmacy
Division of Pharmacognosy and Natural Product Chemistry
University of Athens

Fabaceae or Leguminosae is a large and economically important family
of flowering plants, which is commonly known as the legume family, pea family, bean
family or pulse family. The name 'Fabaceae' comes from the genus Faba, now included
into Vicia. Leguminosae is an older name still considered valid, and refers to the
typical fruit of these plants which are called le gumes.

Legumes, such as yellow split peas (called fava), broad beans and lentils are at the
bottom of the Mediterranean food pyramid. ‘Fava of Amorgos’, one of the most famous
and delicious dishes of the Amorgos Island cuisine, is prepared from the dried peeled and
split seeds obtained from a local variety of the legume Pisum sativum. The word ‘pea’ is
also used to describe other edible seeds from the Fabaceae such as the pigeon pea
(Cajanus cajan), the cowpea (Vigna unguiculata), and the seeds from several species
of Lathyrus.

Field pea (Pisum sativum L.) is an important legume with extensive use in animal
feeds and has been tested as alternative to fishmeal. Furthermore, it is known that its
seeds possess contraceptive, fungistatic and spermacidal properties. The dried and
powdered seed has been used as a poultice on the skin, where it has an appreciable effect
on many types of skin disorders including acne. The seed oil reduces the pregnancy rate
in women and the sperm count in male.

Pisum sativum contains biological active secondary metabolites that exert their
effects in many physiological processes. Certain classes of these secondary metabolites
exhibit structural and functional characteristics similar to natural estrogens and are
known as phytoestrogens. Isoflavones consist a major class of phytoestrogens present in
legumes.

[S-(Isoxazolin-5-on-2-yl)-L-alanine (BIA), is a nonprotein amino acid found in the
root exudates of Pisum sativum (pea) and Lathyrus odoratus (sweet pea), inhibits
germination in a number of plant species. It has also long been known that some
nonprotein amino acids can inhibit pollen tube development in nonproducer species,
effectively providing a barrier to cross pollination between producer and nonproducer
species. The recently reported ability of the cover crops Mucuna pruriens and Canavalia
ensiformis to suppress the growth of cogon grass may well be related to the presence L-
DOPA and canavanine in their respective root exudates.

In conclusion, all the above mentioned considerations and the primary results of
chromatography analysis, reveal that the identification of bioactive natural compounds
obtained from Pisum sativum could be a remarkable object in our future research.
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