Title {Effect of fermentation < 50 words} 

Authors {J. Frias1*, C. Gonzalez2, M. Laranjo3}

1ICTAN-CSIC (Instituto de Ciencia y Tecnología de Alimentos y Nutrición), José Antonio Nováis 6, 28040, Madrid, Spain
2UMA (Facultad de Medicina, Universidad de Málaga, Campus Teatinos s/n, 29013, Málaga, Spain) 
3MED (Instituto Mediterrâneo para a Agricultura, Ambiente e Desenvolvimento) & CHANGE – Global Change and Sustainability Institute, IIFA (Instituto de Investigação e Formação Avançada), Universidade de Évora, Pólo da Mitra, Ap. 94, 7002-554 Évora, Portugal.

*Corresponding author e-mail: frias@ictan.csic.es
Abstract {in 250 words}
Legumes is part of our diet and fermented legumes have been incorporated is a context of healthy diet. ….
…
…
…
Overall, this study shows that the availability of proteins and biologically active compounds increased during lactic acid fermentation of chickpea.
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