
LEGUMES



Legumes are often termed the ‘meat of the poor’ because of their high protein content. More than 60 legume species 
are consumed worldwide, but only their small share is widespread. The legumes themselves are defined as hulled, 
dry, cleaned and sorted legume seeds.

The leaves often have tendrils 
at their tips, which substantially 
helps the plant in stabilisation. 

The flowers are noticeable 
and have the semblance of 
butterfly wings. Their most 
common pollinator is the 
honey bee.

The roots have rhizomes, which host bacteria 
capable of binding nitrogen from the air. 
Thanks to this capability, the plant has  
an adequate supply of nitrogen. 

The fruits of the bean family 
plants are pods. The unripe 
green pods of some legumes are 
consumed as vegetables.

BOTANIC CHARACTERISTICS



PISUM SATIVUM
Peas are considered as the major 
legume in Europe and the Czech 
Republic. The green pods, unripe 
and ripe seeds are consumed. 

The pea stems are used as feed 
for livestock or as green manure. 

BROAD BEAN 
(Vicia faba, syn. Faba vulgaris)
It is a crop that is not so difficult to 

grow. It is primarily used in the Czech 
Republic to prepare feed mixtures for 
livestock. In other countries, it is also 

used in human diets, where the unripe 
pods and seeds are consumed. 

GROUNDNUTS 
(PEANUTS) 

(Arachis hypogaea)
Groundnuts love warmth, and people 

erroneously consider their seeds as nuts. 
It is typical for groundnuts that they ripen 

underground, while the flowers grow on the 
surface, and they bury themselves into the 
ground at a depth of 5 cm after fertilisation, 

where they subsequently develop into 
pods. The groundnut seeds have a broad 

spectrum of uses. Apart from direct 
consumption, they are also used to make 
oil that is used, among other things, in the 
pharmaceutical and cosmetic industries. 

SOY BEANS
Soy beans are a warmth loving 

legume with broad application in the 
food industry, for which reason it is 
also the most frequently genetically 

modified legume. Soy beans are used 
to make powder, milk, meat, tofu 
– soy cheese and fermented soy 

products – tempeh, miso pasta and 
soy sauce. At the same time, they 
are used to make oil, which is used 
in the production of soaps, lacquers, 
paints, enamel, synthetic rubber and 

fibres. 

CHICKPEA  
(ROMAN PEAS) 

(Cicer arietinum)
Chickpeas are particularly grown in hot 

and dry regions where other legumes do 
not do so well. Two varieties of chickpea 
are grown. The ‘kabuli’ variety has light 

colour seeds, which are used in the 
food industry.  On the contrary, the ‘desi’ 

variety has dark colour seeds and is 
mainly used to feed animals. Chickpea 
has a wide range of applications. The 

young plants, unripe pods or ripe seeds 
are consumed. They are cooked whole 

and optionally powdered. 

LENS CULINARIS
Lentils rank among the most popular 
legumes, particularly in India. During 
growth, they prefer heat and well 

drained soil. Lentils have many 
species, which differ in terms of seed 
size, colour, etc. We can consume the 

young leaves, green pods and ripe 
seeds, which are cooked whole, or 

optionally powdered.

BEANS 
(Phaseolus L.)

The bean (Phaseolus L.) genus 
has about 230 species. The most 

commonly grown in the Czech 
Republic is Phaseolus vulgaris, which 
may be a shrub or a creeper. During 
growth, it prefers heat and adequate 

moisture. Its green pods and ripe 
beans are consumed. 


