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Vigna radiata (L.) Wilczek

GENUS Vigna FAMILY Fabaceae

COMMON NAMES  Green gram bean, (Mung bean)

EDIBLE PARTS AND USES

Edible parts: Root, Seeds, Pods, Leaves, Vegetable

Seeds are eaten ripe. They are eaten raw or roasted. They are added to soups and stews. They are also
fermented.
Young pods can be eaten.

Young leaves can be eaten.
The seeds can be germinated for sprouts. These are used in salads and stir-fried dishes.
The seeds are ground and also used for starch to make noodles.

DESCRIPTION

A herb. It is an upright hairy bean plant which can be 1 m tall. It has many branches. The leaves have 3 leaflets

and are dark green. The leaves are on long leaf stalks. There are oval stipules at the base of the leaf. Flowers are
pale yellow and small. They occur in bunches of 10-20 on the ends of long hairy flower stalks. Pods are black
and straight. They do not have a beak. Pods contain 10-20 seeds which are usually green or golden yellow. They

are smaller than black gram. The beans can be black. They have a flat white hilum. There are 2,000 varieties.

HABITAT

A tropical and subtropical plant. The plant will grow from sea level up to probably 1,600 m in the tropics. It is
drought resistant but can't stand water-logging. Plants are damaged by frost. They cannot stand salinity. Rainfall
at flowering is detrimental. It requires a deep soil. Both short day and long day kinds occur. It can grow where
annual temperatures are from 8°C to 28°C. It can also grow at high temperatures of 30-36°C. It can tolerate a pH

from 4.3-8.1. In Nepal it grows up to 1000 m altitude. It suits a drier climate. It can grow in arid places. It suits
hardiness zones 10-11. In Yunnan.

PRODUCTION

Cultivation

Plants are grown from seed. In some areas these are broadcast while for small plots often 2-3 seeds are sown in
holes 50-60 cm apart. Seeding rates of 6 to 22 kg per ha are used in different locations. It normally requires
phosphorus fertiliser for adequate growth. Seeds germinate in 3-5 days.
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Harvesting and Seed Production

Green pods are ready after about 2 months and ripe pods may take another 1-2 months. For ripe beans the
whole plant is harvested and dried before threshing. Yields of 450-560 kg/ha of seeds are common.

NOTES

They contain 19-25 % protein and are high in lysine. There are about 150 Vigna species. They are mostly in the

tropics.
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