
Legume land races cultivated for premium
gastronomy purposes – Case Study Nr. 17

1st report of the 1st year (2018)

Budapest, 11 September 2018.



2

Short legume supply chain
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Role of legumes in Hungarian gastronomy

• Archetypical cheap food

• Traditional: limited sortiment of soups, 
vegetable dishes, chulent and salads

• Modern: foams, „caviars”, patés (hummus) -
using digestive spices

• 8-12 kg/year out of 4-5 legume types in a 60-
seat a la carte restaurant

• Consumers of modern gastronomy are cautious
with legumes (re: inflation)

• bean/green pea > lentil > chickpea > other

• Origin of raw materials is hardly known 70 % 
from big /medium retailers

Questionnaires: Felelős Gasztrohős & SVÉT

Attila Králl, Agri Kulti
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Genetic resources were provided by the Center for Plant Diversity, Tápiószele

Attila Králl, Agri Kulti
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Chickpea – 6 varieties Common bean – 10 var.

Cowpea – 6 varieties

Faba bean – 3 varieties

Lentil – 3 varieties

Lima bean – 3 varietiesRunner bean – 2 varieties

33 land races/varieties were selected out of 7 legume species
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Farmer partners - 2018
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Technological description and on-farm protocol elaborated
by the Hungarian Research Institut of Organic Agriculture 
(ÖMKI)

Attila Králl, Agri Kulti
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Lajos Horváth, NÖDIK – Centre for Plant Diversity, Tápiószele

Attila Králl, Agri Kulti
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Zoltán Dezsény, Magosvölgy Ökogazdaság, Terény
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Katalin Réthy, Szezon Kert, Telki
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Ágnes Palásti-Kovács, Venyige Tanya, Orgovány

Attila Králl, Agri Kulti
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Erzsébet Burik, Kóspallag
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Pests and deseases
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1st results of the 1st year

Attila Králl, Agri Kulti
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Promising directions to premium gastronomy

Attila Králl, Agri Kulti
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Conclusions

Current gastro-revolution triggers demand for unique recipes and ingredients

Premium chefs are looking for new directions

Tomato land races has already gained attention and acceptance

Some legume species, variations seem to be rather resilient in organic production

At this stage, it would be early to say that legume land races have a great potential in premium

gastronomy, but there are several promising directions to be further tested.
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Plans for 2019/2020

• Involving more small-scale
producers

• Analyses of agro-ecological
conditions

• Screening varieties based on
results – testing new varieties
(new species?)

• Dietary and nutrition tests

• Recipe and product
development, kitchen tests

• Targeted sensory
examinations with chefs

Attila Králl, Agri Kulti
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General contact information

Website: www.true-project.eu

Email: info@true-project.eu

Facebook/Twitter: @TrueLegumes

TRansition paths to sUstainable legume-based systems in 
Europe (TRUE) has received funding from the European Union’s 
Horizon 2020 research and innovation programme under grant 
agreement No. 727973 

Many thanks for

the farmers: Csaba Bolvári, Erzsébet Burik, Zoltán Dezsény, Ágnes Palásti-Kovács &
Katalin Réthy

the colleagues in NÖDIK: Dr. Borbála Baktay, Lajos Horváth & Attila Simon

the colleagues in ÖMKI: Dr. Dóra Drexler, Orsolya Papp & Judit Fehér 

and: László Ruprecht (SVÉT), Zsolt Szani (NÉBIH) & Lejla Török (Felelős Gasztrohős) 

Attila Králl, Agri Kulti


