
Beans

INFO

A healthy basis for tasty dishes from many countries 
around the world
Beans belong to the pulses family. They are very versatile, high in protein and fibre, and they are popular 
ingredients in vegan diets. They are used in stews, ready meals, salads, as side dishes and in spreads for bread.

Our range of beans:
Conventional and organic goods
Varieties: kidney beans, white beans, black beans, pinto beans  
Origin:  USA, Canada, China, etc. 
Harvesting time: August-December, depending on the variety    
Packaging:  25 kg bags, 1,000 kg big bags, cans 
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Kidney beans
Kidney beans (or red kidney beans) are not a separate variety. They are actually a variant 
of the common bean. The bean takes its name from its kidney-like shape. Kidney beans 
originated in Peru. After the discovery of America, they found their way to Europe and 
Asia.

White beans
White beans is a collective term for beans ranging from white to cream in colour. They 
have a thin outer skin and a high starch content which makes them soft and floury when 
cooked. The thinner and smaller the beans, the more intensive the flavour.  

Black beans
Black beans originated in Central and South America; today they are primarily used in 
Mexican and Creole cuisine. Black beans have an intensive aroma, an aromatic-nutty 
flavour and a creamy to slightly fleshy consistency.

Pinto beans
Pinto beans are beige to light-brown kidney-shaped beans with brownish speckles. 
They are sometimes called ‚quail beans‘. These beans originate from South America. 
They are still a staple food in the USA and Northwest Mexico. These beans lose their 
speckles when cooked and change into a reddish-brown colour. Their floury consistency 
and strong flavour make them an ideal ingredient in stews.

Limitation of liability: The information and data contained in this document are only for specialists and are not intended for the end consumer. All information and data
provided in this document are given to the author’s best knowledge and belief. They are to be checked by the recipient and do not relieve him of his responsibility 
in respect of quality and due diligence when putting the product on the market. The details given here do not constitute any guarantee of certain properties or the 
suitability of the product for a specific purpose. Data and details may be changed without notice and are not a constituent part of our terms and conditions of sale.

We would gladly provide you with further information and samples. 
Please call on your contact or mail to HL-info@lamotte-food.de.

www.lamotte-food.de 
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