
ECHO Asia Seed Fact Sheet 

Scientific name – Phaseolus vulgaris 

 

English common name – Common bean (Contender, Snap bean, shellouts, barlotti, French horticultural bean) 

 

Asian common names – (from Multilingual Multiscript Plant Name Database: 

http://www.plantnames.unimelb.edu.au/new/Phaseolus. html#vulgaris) – 

● Chinese:  cai dou 
● Hindi: biins                
● Malay: boncis (Indonesia), kacang buncis, kacang mérah, kacang pendek 

● Korean: 강낭콩 

● Japanese:  ingen mame 

● Thai: ถั�วแขกตน้สูง thua khaek (green), ถั�วเเครนเพอรรี thua kran-per-rii (cranberry) 

● Vietnamese: -  

 
Varieties – Many well-known bean varieties belong to this species (Kidney, Pinto, White, 

Yellow). Listed below are those included in ECHO Asia’s seed collection. 

• Green Bean 

○ Khasi: Quick producing pole variety from northeast India that produces 12-cm 

(4.7 in.) long pods with dark brown seeds. 

○ Naga: Quick producing pole variety from northeast India that produces tender, 

sweet 12-cm pods with medium brown seeds. 

● Cranberry Bean:  

○ Mae Ai: Pole variety that blossoms and sets pods over the course of a growing 

season. Shows good resistance to disease. The bean is deep red in color like a 

cranberry, but the pod is light green speckled with red flecks.  

 

General description and special characteristics – An annual legume, the common bean includes bushy varieties (bush 

beans) as well as vining types (pole beans) that may reach about 2 m (6.6 ft.) in height. Certain varieties of common bean 

are grown for their pods and seeds, which are cooked and eaten together when immature. Others, such as haricot bean, are 

grown for their seeds, which are usually dried and eaten when mature. Seeds of the various varieties of the common bean 

are highly variable in size, shape, and color.  

  

Crop uses (culinary) – The common bean is used as a pulse and as a green vegetable. The young pods and ripe seeds are 

eaten, and, to a lesser extent, also the green - shelled seeds. In some parts of the tropics young leaves are used like a 

spinach.  

● Green Bean: In northern Thailand, the immature pods or green beans are eaten raw or stir fried with oyster sauce. 

The beans are used in soups. Since the early 1900s new varieties of bush green beans, string-less and tender, have 

been developed, for which the older name “string bean” no longer applies. Green beans are a good source of nutrients. 

Overcooking will destroy some of the vitamins, so they are best eaten raw or lightly cooked. Sautéed lightly in butter, 

steamed briefly, or cooked in a stir fry, they should yield good nutrition and an excellent taste. Preservation by 

pressure canning and freezing also provides good results. 

● Cranberry Bean: Cranberry bean can be eaten either as a fresh green vegetable or a dried cooked pulse. When pods 

swell but have not yet dried, the beans are called horticultural or shelly beans. Cranberry beans are usually grown for 

harvest at this stage. This variety of bean is said to have a creamy, nutty flavor. It is low in fat, high in calcium, 

phosphorus and iron, and is 22% protein.  

 

Crop uses (soil improvement) – The spent vines can be used as mulch or cultivated into soil. 

 

Crop uses (livestock production) – Vines and foliage may be used as fodder.  

 

Seasons of production – Both green beans and cranberry beans grow best in the cool and hot dry seasons when humidity 

and pest/disease pressure are lower.  



 

Length of production and harvest period – Seedlings will emerge from the ground one to two weeks after planting, 

depending on temperature. Time to flowering varies with cultivar, temperature, and photoperiod, and is usually 28-42 

days.  

● Green Bean: Young pods may be picked from about 40-60 days after sowing. Green beans should be picked at least 

weekly, selecting well-developed pods that are not overly mature (becoming yellow and tough). 

● Cranberry Bean: Young pods may be picked from about 40-60 days from sowing seed. In the tropics, cranberry 

bean produces mature seeds ready to be picked 60-65 days from planting. When 80% of the pods on a plant are 

bulging and the seeds and pods begin to dry on the vine, the plants can be uprooted and dried in the shade for 7-10 

days. They are easy to shell.   

 

Production methods – Common beans prefer full sun but tolerate light shade.  

 

For beans with climbing characteristics (both of ECHO’s Green and Cranberry Beans), intercropping is a common 

practice. In subsistence cultivation, various common beans, of different plant types and seed colors, are grown in complex 

intercropping systems. One method would be to plant in a corn field 6-8 weeks after the planting of corn, using the corn 

stalks as stakes. It is estimated that 75—80% of the common beans in tropical America are cultivated in some form of 

intercropping, mostly with maize. 

 

Plant spacing – Seeds should be directly planted about 2-3 cm (approximately 1 in.) deep with hills spaced 3-5 cm (1.2-2 

in.) apart within rows spaced 50-70 cm (1.6-2.3 ft.) apart. 

 

Pollination – Flowers open at sunrise and fade at sunset. Common beans are usually self-pollinating. Cross-pollination is 

somewhat rare (8-20%). Isolate varieties by at least 10 m. to insure against cross-pollination if you plan to save the seeds 

of distinct varieties. 

 

Environmental conditions for production – Common beans do particularly well in the tropics when planted at elevations 

between 1,000-3,000 m (3,280-9,842 ft.) and when the soil temperature is over 10ºC (50ºF).  At lower elevations it’s best 

to plant during the cool-dry season. 

 

Soil requirements – Common beans are grown in a wide range of soils, but they prefer a well-drained, loose soil in full 

sun with a pH of 5.5 to 7.0. 

 

Pests and diseases – Seed maggot may attack seeds at germination. Later, potato leafhopper, Mexican bean beetle, bean 

leaf beetle and spider mite can also create problems for foliage. Damping off (a seedling disease) can be avoided by 

planting in soils over 15°C (60ºF) and using large, vigorous, fungicide-treated seed. Sclerotia, a white mold, may appear 

with excessive moisture. 

 

Seed saving – To save beans for seed, allow pods to yellow and dry out on the plant. Remove the mature seeds from the 

dried pods and dry further to attain a low seed moisture content (at 12%, or when seeds shatter if struck by a hammer). If 

bean weevils are a problem, Seed to Seed recommends freezing the seed for 48 hours to kill the weevil eggs and ECHO 

Asia has found that vacuum sealing seeds helps to kill most seed pests.  Store seeds in an airtight container in a cool, dry 

location. Seeds may maintain 50% germination for three years. 
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