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A Maturs Plamt

Ory edible beans aro herbaceous plants that either grow upright like
 bush ar are viny, The more upiight the plant, the more rasistant it s
to cliseases. Thie plants typlcally grow 18 to 24 inches tall

B. Baan Pod

The bean feed grows I 4 blvalve pod called a legume

L Pinto Bean

Pinto beans are varlows shades of hrown and tan. Much of Minnesota's
productian is In the westemn partlon of the smte. the soll rek Red Rlver Val
ley area. Pinto beans s commenly used in Mexican dishes, sueh as refried
beany

D. Mavy Bean

Navy beans are small, round, white; more pea-shaped beans. Navy
peans are mostly canned as ready-to-use products of lor use asan
ingrzdient in other dishes,

L. Redl Kldhey Bean
The red kidney bean is large and kidney-shaped, Thesa beans are
often Lsed in chill and are commenly sold at grocary stores,

DRY EDIBLE BEANS

Dry Edible Beans

Dry edibile beans were discavered by Chiistopher
Columbus in Cuba during the Siktzenth Century. He
took them back to Europs, where they were consld-
ored to be & special delicacy, Today we use them
because they are an excellent source of protein, fibey
and energy. The dry edible bean plant Is a legume that
has the ability 10 use soil bacteria to pull nitrogen fram
the air anc use it for its growth. This ls important far
growing crops and maintaining soil quality.

Planting

Pepending on current market demands Minnesota
pratucers may grow a varlety of edible beans. In 2007
Minnesota ranked thied natlonally in production. The
bedns are planted In May to mid-lune, afrer danger of
frest has passed. Bright, sunny days help develop bean
colot that is visually more appealing m consumers.

A machine called a planter s used 1o placs the sesds
Inta the soil. The seeds are pushed into the ground
about 1.5tn 2 Inches deep depending on the moliture
in the soil,

Harvest

Ittakes approsimately 90 to 105 days for the bean
plants to matlre. Harvest starts in August, when the
plants are dry and the leaves start to fall off of the
plants. The bean stama are cut Just below the sall
surface with & special attachment callad a knifie and
placed imma piles called windrows. The best Lime to cut
the bean sterm s betore dawn, when there |s dew on the
plants, This pravents the pods from breaking open and
spilling the beans on the ground. After four 1o flve days
ot whet the windrows have tried tharaughly, the bean
plarts are picked up with a machine called & combine
and the beans are femoved from the pods

Dry edible bean producers make adjustments to thel
cambings to protect the beans from being damaged
Damaged., split or broken beans are not acceptabla to
cannors of packager

Processing

Beans are brought 1o a processing statlon whate they
are clesned and sorted lor size. Kesping the beans elean
Is vary Important because these beans are used for hu-
min faod,

Hall of the dry edlble bean crop grawn In the Unjted
Srates each vear |5 sold to ether countries, Great North-
erne go i Franee, Gresce and Nonthern Africa; plntos
are shipped to Mexico and Spain. Cuba s becoming

an established markst for Minnesota dry beans, as they
mist Impert 2 majority of their dry beans
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DRY EDIBLF BEANS

1. Using the box provided, draw dry edible beans,

2. Who discoversd dry edible beans?

3. Why do we use dry edible beans?

4. Usmg your map of Minnesota counties, ereate a symbol for dry edible beans and mark (he top 10
countics where dry edible beuns were produced i 2007,




