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Lentj:s (Lens culinaris Medik) are a fast-oooking legume widely consumed around the world due to 

their valuable nutritional and chemical profiles. Here. the nut ritionat and chemical profi les of 34 

Armu\a lent it samples were assessed, as we.l as their antioxidant assets. Addit ionally. the 
inftuence of the meteorological conditions duringthe growing season, along with the type of soit in 

which t hey grow {Luvisol and Gambisot), on both nut ritional and chemical profiles were also 

evattJated. Our resutts showed high amounts of ·1atuabte nutrients, such carbohydrates, of which 

approximately 47.06% and 29.11% are made by fibers and starch, respectively, and significant 

amounts of proteins {20.47 to 25.56 g{100 g fW) and ashes. Fatty acids assessment showecl the 

prevale~>ee of PUF As (45.3 to 63.7%). A good antioxidant capacity (TBARs and OxHLIA) was also 

obse-ved. Our results indicates that the growing season significantly impact major nutrients in 

tentil::., such as the ooncentration of fat. ashes, fibers. and fructose and. to a lesser ertent. 

proteins, and sucrose. Addit ionaUy, the two different types of soit in t his study seem not to aftect 

none of the anatyzed parameters. 

l he attained results support the idea that difterent edaphoctimatic factors during cultivation must 

be considered. since the quality traits t hat stand out in lentits seems to be affected by :hese 

tactors. 
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