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                                     Abstract
The consumption of pulses such as beans has been linked to reducing the risk of developing chronic degenerative diseases such as diabetes, obesity, and different types of cancer, among others. Beans such as runner beans (Phaseolus coccineus) are considered a good source of nutritional components such as protein, carbohydrates, and minerals. In addition to these nutritional components, they are rich in phenolic compounds and possess notable quantities of protease inhibitors, saponins, and lectins that have been considered as anti-nutrients. However, some studies have shown that low concentrations of these anti-nutrients could exhibit a beneficial effect on human health. Unfortunately, the runner has not been widely studied in their bioactive characteristics. Therefore, the scope of this chapter is to review the current information on the nutritional content and bioactive compounds of this subtilized bean. It is important to highlight the importance of conducting more studies on its nutraceutical characteristics and hence promoting its consumption.
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13CNMR:
	
                  Nuclear magnetic resonance to the proton

                
	AAPH:
	
                  2-azobis (2-amidinopropane) dihydrochloride

                
	ABTS:
	
                  2,2′-Azino-bis(3-ethylbenzothiazoline-6-sulfonic acid)

                
	CHL:
	
                  Dimeric lectin

                
	CNE1:
	
                  Human nasopharyngeal carcinoma cells

                
	DMH:
	
                  Dimethylhydrazine

                
	DPPH:
	
                  1,1-diphenyl-2-picrylhydrazyl

                
	ESI/MS:
	
                  Electrospray ionization/mass spectrometry

                
	GI:
	
                  Low glycemic index

                
	HepG2:
	
                  Human liver cancer cell line

                
	HNMR:
	
                  Nuclear magnetic resonance to the proton

                
	IC50:
	
                  Half maximal inhibitory concentration

                
	MCF7:
	
                  Breast cancer cell line

                
	MetS:
	
                  Metabolic syndrome

                
	MTT:
	
                  3-[4, 5-dimethylthiazol-2-yl]-2, 5 diphenyl tetrazolium bromide

                
	ORAC:
	
                  Oxygen radical absorbance capacity

                
	PDA:
	
                  Photodiode array detector

                
	RP-HPLC:
	
                  Reversed phase high-performance liquid chromatography

                
	SRPAs:
	
                  Proanthocyanidins of the B-type configuration

                
	TIU:
	
                  Trypsin inhibitor units

                
	UPLC:
	
                  Ultra-performance liquid chromatography
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