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Abstract  
 

The pulses such as chickpeas or garbanzo beans, lentils and the dry peas, are progressively being documented for their 

major role in health promotion. Chickpea is reflected as a unique due to the presence of higher level of protein (40%) in 

it. The drought stress is the major cause of reduction of growth of plants by disturbing the molecular, physiological and 

the biochemical processes like ion uptake, respiration, signaling pathways, photosynthesis, and induction of hormones, 

nitrogen assimilation, carbohydrates and the amino acids metabolisms. Nonstop decrease in the productivity of chickpea 

is indorsed to inadequate genetic variations and the different stresses. Chickpeas comprise a soluble fiber called raffinose, 

a kind of oligo-saccharide which is fermented in colon through the useful bacteria called the Bifidobacterium. There are 

some earliest investigations which demonstrate that the individuals eating chickpeas can lesser their danger for diabetes. 

Chickpeas also play a vital role in the diet of those people who are effected by osteoporosis for its prevention. The 

protein ratio to starch can be adjusted to target definite textural characteristics of textured pea-protein to closely mimic 

the various products of meat such as chicken, beef and fish. . Not only do chickpeas produce a valued crop but at the 

same time they also are responsible for a natural organic technique of breaking disease cycle in barley and wheat crops. 
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INTRODUCTION 
The pulses such as chickpeas or garbanzo 

beans, lentils and the dry peas, are progressively being 

documented for their major role in health promotion [1-

3]. Scientists have stated that the pulses consumption on 

regular bases reduces the risks of diseases like heart 

disease, cancer and diabetes. Pulses are useful, easy to 

make ingredient which can be utilized in appetizers, 

breads, desserts and salads [4-7]. Chickpea has 

capability to make certain biologically active materials 

generally reflected as anti nutritional elements which 

disturb the humans and animals diet. In chickpeas 

tannic acid is present which hinders trypsin, lipase, 

amylase and chymotrypsin activities. The chickpea is 

the most primitive cultivated legume, remains as old as 

7,500 years were discovered in Middle-East. Domestic 

chickpeas have been discovered in the Neolithic-pottery 

in some regions of Turkey. Amid pulses, the chickpea is 

favored to diet pulses in the some areas because of 

chickpeas uses. Chickpea is reflected as a unique due to 

the presence of higher level of protein (40%) in it [8, 9].   
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Table-1: Shows the nature of compounds, characteristics and mechanism of action 

Compounds Aspects   Characteristics and action against disease Mechanism of 

action 

References 

Water Biological  Maintains the reactions in biological systems Biochemical [8] 

Proteins Agriculture These involved to maintains pH , growth Biological [11] 

Fibers Agriculture These are helpful for digestion Biochemical [14] 

Fats  Agriculture Maintains the myelin sheath layer Biochemical [17] 

Acids Agriculture As antioxidant Molecular [19] 

Sugars Agriculture Antifungal  Biochemical [7] 

Carbohydrates Agriculture Anticancer, antifungal, anticancer Cellular [19] 

DPPH activity Biological Capturing the free radicals  Molecular [10] 

Insoluble 

compounds 

Biomedical Water transport, fluid maintains Biochemical [18] 

Lipids Agriculture Role in cell signaling and energy reservoirs  Biochemical [19] 

 

Agricultural and Plant based protein Aspects  

Chickpeas are major plant based protein 

source, making them favorite for those do not like 

animal products. Conversely, a fine genetic base of 

grown chickpea (Cicer arietinum L.) has minimized the 

growth in understanding higher yield seeds in the 

breeding agendas. Moreover, many biotic and abiotic 

stresses are main holdups for increasing productivity of 

chickpea [10, 11]. Nonstop decrease in the productivity 

of chickpea is indorsed to inadequate genetic variations 

and the different stresses. Chickpea and many other 

pulses are extremely vulnerable to the terminal-

drought-stress. Transgenic chickpea lines sheltering 

transcriptional factors, DREB (Dehydration Responsive 

Element-Binding) protein-1A from the Arabidopsis 

thaliana compelled by the stress-inducible-

promoter (rd29a) were established, with intending to 

enhance drought lenience in the chickpea [12-14].  

 

Chickpeas comprise a soluble fibre called 

raffinose, a kind of oligo-saccharide which is fermented 

in colon through the useful bacteria called the 

Bifidobacterium. As the bacteria breakdown this fibre, a 

small chain fatty-acid called butyrate is formed [15, 

16]. 

 

The chickpeas glycemic index is 28 that is on 

inferior end. And that one reason it doesn’t spike your 

blood sugar levels. There are some earliest 

investigations which demonstrate that the individuals 

eating chickpeas can lesser their danger for diabetes 

[17, 18]. 

 

Agricultural importance and Composition  

In the chickpeas many of the nutrients are 

present like calcium and iron, all these nutrients helps 

in healthy bone structure and also strengthen the bones. 

Chickpeas also play avital role in the diet of those 

people who are affected by osteoporosis for its 

prevention [19]. Like other legume crops the chickpea 

also have symbiotic relation with the N2 fixing bacteria 

and this crop help to improve the growth and yield of 

succeeding crops [20]. 

 

The drought stress is the major cause of 

reduction of growth of plants by disturbing the 

molecular, physiological and the biochemical processes 

like ion uptake, respiration, signaling pathways, 

photosynthesis, and induction of hormones, nitrogen 

assimilation, carbohydrates and the amino acids 

metabolisms [21, 22].  

 

Many of the growth parameters like leaf area 

are influenced by the various growth promotors in 

legume crops. The plant growth regulators had an 

influence on the plant which exhibited the similar 

values of leaf area dry matter, nitrate assimilation rate, 

crop growth rate, leaf area index, and TDM over the 

controlled plant. CGR, AGDM (average dry matter), 

NAR and LAI had significant linear relationship with 

the grain yield [23]. The retention of bud was greater 

significantly when plant growth regulators were applied 

twice. Furthermore, on time application of tri-acontanol 

or with KNO3 improves setting of pods, biomass, 100 

grains weight, seed yield and harvest index at ha. The 

collective apply of 50kg P2O5+20kg/ha with FYM and 

PGR mainly tri-acontanol increases the productivity of 

seed, seeds protein and the protein yield [24]. The 

chickpea has important role in diet of vegetarian for the 

thousands of years. 

  

 
Fig-1: Shows the differences in color on the basis of 

pigmentation 
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Pea-protein is mixed with the accumulative 

levels of flour of chickpea to form a textured plant 

protein item by the use of extrusion-technology [25, 

26]. The protein ratio to starch can be adjusted to target 

definite textural characteristics of textured pea-protein 

to closely mimic the various products of meat such as 

chicken, beef and fish [27-29].  

 

In the earlier times chickpeas were used as a 

perfect diet [30]. The Roman Empire’s important 

agricultural proficient, Columella, observed that the 

crops cultivated after chickpea harvest gives more yield 

– this understanding is accredited with increasing 

production of crop all over the Roman Empire and out 

there. Researchers would discover late that the 

chickpeas help to raise N2 level in the soil, hence 

profiting whatever is cultivated after chickpeas [31-33]. 

 

CONCLUSION 
Production of chickpeas faces numerous 

challenges due to several abiotic stresses like drought, 

and the lower and higher temperatures. Chickpeas are 

agricultural miracle. Not only do chickpeas produce a 

valued crop but at the same time they also are 

responsible for a natural organic technique of breaking 

disease cycle in barley and wheat crops. This means a 

smaller amount insecticide and less fungicide, 

subsequent in a clean, green environment. 
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