SPECIFICATIONS FOR LIGHT KIDNEY BEANS

SPECIFICATIONS

Specification

Details

Product Name
Botanical Name
Product Type
Appearance
Color

Shape

Moisture Content
Purity

Foreign Matter
Damaged Beans
Broken Beans
Admixture
Quality Grade
Flavor

Protein Content
Packaging

Shelf Life

Storage Conditions
Intended Use
GMO Status

Origin

Light Speckled Kidney Beans, Red, Black, White Kidney Beans
Phaseolus vulgaris

Dried edible legumes

Cream to light beige beans with distinctive red or brown speckles
Light cream with speckled markings

Kidney-shaped, uniform in size

Maximum 14-16%

Minimum 99%

Maximum 0.5%

Maximum 1-2%

Maximum 2-3%

Maximum 1%

Clean, mature, sound, and free from infestation

Mild, earthy flavor characteristic of kidney beans

Typically, 20—-24%

25 kg, 50 kg PP bags, jute bags, or customized export packaging
Up to 24 months under proper storage conditions

Store in a cool, dry, and well-ventilated area

Human consumption, food processing, canning, soups, stews, and salads

Non-GMO

Available from major bean-producing regions worldwide



