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Nutritional properties of the leguminous seeds have been investigated for a long time and the legumes have been shown to exert many physiologically beneficial effects in human and animal organisms. Several constituents of medical interest have been isolated from legumes. These include isoflavones, phytosterols, protease inhibitors, inositol hexaphosphate, and saponins. There is evidence that legumes seeds could be involved in lowering serum cholesterol and triglyceride levels in humans. Snacks obtained from leguminous seeds could be a good source of nutritious compounds if fats, used for preparing, will not contain trans isomers of fatty acids. 
The goal of this study was determination of fatty acids composition, sterols and sensory quality of snacks produced from broad bean seeds (variety Bachus) after lactic fermentation. The applied biotechnological processing comprised the grinding of seeds, moistening to the moisture content of about 50% and then subjecting to the bacterial fermentation process at the temperature of 37oC for 18 hours. The snacks products were obtained from the broad bean post-fermentation meal, wheat flour, inulin and gustatory additives. 
The fatty acid composition of snacks was analyzed by following AOCS Official Method Ce 1h-05 (2005). The content of phytosterols was determined according to AOCS Official Method Ch 6-91. Volatile compounds were isolated by SPME technique and identified using GC/MS method.
The levels of trans fatty acids in eight different parts of analyzed snacks were low and ranged from 1% to 5%. The content of cholesterol in lipids extracted from products was lower than 2% of all determined sterols. The most abundant was sitosterol and campesterol, stigmasterol and brassikasterol were also identified. In analyzed snacks volatile compound typical for fermented and batched products were determined.  
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