PLANT FACT SHEET

Vigna mungo (L) Hepper

GENUs Vigna FAMILY Fabaceae

COMMON NAMES Mung bean, Black gram, Urd

EDIBLE PARTS AND USES

Edible parts: Leaves, Seeds, Pods, Vegetable

The ripe seeds are eaten. They are mostly eaten as dal in India. They are fried and roasted and eaten as a snack.
The young pods and young leaves are also edible.

The beans are also used for bean sprouts.

The seeds are used in lentil soup, parched and ground into flour for porridge, or baked into bread.

The roasted and ground seeds are used in a spice mixture.

DESCRIPTION

A small annual bean with hairy pods. It is an erect herb 20-80 cm tall. Sometimes the stems are twining. The
stems have dense yellow or rusty hairs. Leaves have 3 leaflets. The leaflets are oval and 3-10 cm long by 1-5.5
cm wide. The leaf stalks are long but the leaflets stalks are short. Flowers are yellow. They are 1-2 cm long in
dense flower clusters. The fruit is a pod 4-7 cm long. They are 5-6 mm wide. Seeds are small and black. There are
4 to 10 seeds per pod. Seeds are 4-4.5 mm long by 4 mm wide. They have square ends.

HABITAT

A tropical plant. Mainly coastal but probably will grow up to 1800 m altitude in the tropics. It suits dry areas. It is
drought resistant. It is grown in areas with rainfall of 200 mm per year. It cannot stand frost or long periods of
cloud. Itis not suited to the wet tropics. In Nepal they grow to 2000 m altitude. It suits hardiness zones 10-12.

PRODUCTION

Cultivation

It is grown from seed. Seed collection is easy. Seed can be broadcast or sown as individual plants 25 cm apart.

Harvesting and Seed Production

Flowering commences after 6 weeks. Plants are self pollinated. Pods are ready to harvest 2 to 4 months after
planting. Pods shatter easily. It is easiest to pull the whole plant, dry them for a week then thresh out the seeds.
Seed yields of 450-560 kg per hectare after 80-120 days are common. 100 seeds weigh about 4 g.

NOTES

There are about 150 Vigna species. They are mostly in the tropics.

Food Plants International



PICTURES

Credit: Food Plants International (Bruce French)

REFERENCES

Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 677

Burkill, I.H., 1966, A Dictionary of the Economic Products of the Malay
Peninsula. Ministry of Agriculture and Cooperatives, Kuala Lumpur,
Malaysia. Vol 2 (I-Z) p 1739 (As Phaseolus mungo)

Cobley, LS. (rev. Steele, W.M.) 2nd Ed., 1976, An Introduction to the
Botany of Tropical Crops. Longmans. p 95

Cundall, P, (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 1471

Dangol, D. R., 2002, Economic uses of forest plant resources in western
Chitwan, Nepal. Banko Janakari, 12(2): 56-64 (As Phaseolus mungo)

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 112

FAO, 1988, Traditional Food Plants, FAO Food and Nutrition Paper 42.
FAO Rome p 498

Flora of Pakistan. www.eFloras.org

French, B.R., 1986, Food Plants of Papua New Guinea, A Compendium.
Asia Pacific Science Foundation p 45

French, B.R., 2010, Food Plants of Solomon Islands. A Compendium.
Food Plants International Inc. p 60

Gautam, R. S., et al, 2022, Ethnobotanical Review of Wild Edible Plants of
Nepal. Journal of Natural History Museum Volume 32,2021-22 p 116

Food Plants International

Credit: Food Plants International (Bruce French)

Hedrick, U.P,, 1919, (Ed.), Sturtevant's edible plants of the world. p 480
(As Phaseolus mungo)

ILDIS Legumes of the World http:www:ildis.org/Legume/Web

Jansen, P.C.M., 2006. Vigna mungo (L.) Hepper. [Internet] Record from
Protabase. Brink, M. & Belay, G. (Editors). PROTA (Plant Resources of
Tropical Africa), Wageningen, Netherlands. <
http://database.prota.org/search.htm>. Accessed 23 October 2009

Jardin, C., 1970, List of Foods Used In Africa, FAO Nutrition Information
Document Series No 2.p 30, 109

Jha, P.K., et al, 1996, Plant genetic resources of Nepal: A guide for plant
breeders of agricultural, horticultural and forestry crops. Euphytica
87:189-210

Kays, S. J., and Dias, J. C. S., 1995, Common Names of Commercially
Cultivated Vegetables of the World in 15 languages. Economic
Botany, Vol. 49, No. 2, pp. 115-152

Kermath, B. M., et al, 2014, Food Plants in the Americas: A survey of the
domesticated, cultivated and wild plants used for Human food in
North, Central and South America and the Caribbean. On line draft.
p 910

Kew Bull. 11:128. 1956


http://database.prota.org/search.htm

Khanal, R., et al, 2014, Documenting abundance and use of
underutilized plant species in the mid hill region of Nepal.
ECOPRINT 21: 63-71,2014

Kohila, A. & Kensa, V. M., 2019, Survey of Wild Edible Plants of
Dhanakarkulam Panchayath, Tirunelveli District, Tamil Nadu, India.
Kong. Res. J. 6(2): 20-27,2019

Lazarides, M. & Hince, B., 1993, Handbook of Economic Plants of
Australia, CSIRO. p 246

Lele, Y., et al, 2021, Wild Edible Plants of Nutritional and Medicinal
Significance to the Tribes of Palghar, Maharashtra, India. Journal of
Ecological Society. p 21

Macmillan, H.F. (Revised Barlow, H.S., et al) 1991, Tropical Planting and
Gardening. Sixth edition. Malayan Nature Society. Kuala Lumpur. p
330

Mahale, N.V. & Gogari, P. K., 2023, Documentation of some wild edible
vegetables habitually used by the tribals of Jawhar Tehsil of Palghar
District Maharashtra. Recent Trends in Humanities, Social Sciences,
Sciences and Commerce. Volume: |, p142

Manandhar, N.P,, 2002, Plants and People of Nepal. Timber Press.
Portland, Oregon. p 476

Martin, FW. & Ruberte, R.M., 1979, Edible Leaves of the Tropics. Antillian
College Press, Mayaguez, Puerto Rico. p 201

Medhi, P. & Borthakur, S. K., 2012, Phytoresources from North Cachur
Hills of Assam -3: Edible plants sold at Hflong market. Indian Journal
or Natural Products and Resources. 3(1) pp 84-109 (As Phaseolus
mungo)

Pham-Hoang Ho, 1999, An lllustrated Flora of Vietnam. Nha Xuat Ban
Tre.p 958

Polunin, O., & Stainton, A., 2006, Flowers of the Himalaya, Oxford India
Paperbacks. p 101

Purseglove, J.W., 1968, Tropical Crops Dicotyledons, Longmans. p 301

Rajapaksha, U., 1998, Traditional Food Plants in Sri Lanka. HARTI, Sri
Lanka. p 244 (As Phaseolus mungo)

Rashid, H. E., 1977, Geography of Bangladesh. Westview. p 256 (As
Phaseolus mungo)

Ruiters-Welcome, A. K., 2019, Food plants of southern Africa. Ph.D.
thesis. Univ. of Johannesburg p 63

Shah, S. K., 2014, Dietary contribution of underutilized minor crops and
indigenous plants collected from uncultivated lands and forests in
Nepal. in Promotion of Underutilized Indigenous Food Resources for
Food Security and Nutrition in Asia and Pacific. FAO. Bangkok p 64
(As Phaseolus mungo)

Solomon, C., 2001, Encyclopedia of Asian Food. New Holland. p 208 (As
Phaseolus mungo)

Termote, C., et al, 2014, Assessing the potential of wild foods to reduce
the cost of a nutritionally adequate diet: An example from eastern
Baringo District, Kenya. Food and Nutrition Bulletin, vol. 35, no. 4 (As
Phaseolus aureus)

Terra, G.J.A., 1973, Tropical Vegetables. Communication 54e Royal
Tropical Institute, Amsterdam, p 65 (As Phaseolus mungo)

Full reference list (7 more) at https://www.echocommunity.org/en/resources/5da16b98-51e7-475d-8b48-b32d81adabb1

PROVIDED BY Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CCBY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/5da16b98-51e7-475d-8b48-b32d81adabb1

Food Plants International


https://www.echocommunity.org/en/resources/5da16b98-51e7-475d-8b48-b32d81adabb1
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/5da16b98-51e7-475d-8b48-b32d81adabb1

