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Soyabeans

Split Red Lentils

Brown Lentils

Green Lentils

Lima Beans

Pea Bean

Yellow Eye Beans CV. Steuben
Canellini Beans

Great Northern Beans

Dwarf French Bean cv. Lumanel
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Cranberry Beans cv. Taylor Hart
Rose Cocoa Beans

Brown Beans

Pink Beans - California Pink
Small Red Beans

Runner Beans

California Light Red Kidney Beans
California Dark Red Kidney Beans
Black Turtle

Black Kidney Beans

Flageolet Beans
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Wrinkle Seeded Peas cv. Banff
Round Seeded Pea Alaska
Marrowfat cv. Maro

White Peas cv. Birte

Coloured Flowered Marrowfat
Peas cv. Imposant

Yellow Split Pcas

Tic Beans

Horse Beans

Broad Beans-White Flowered
Adzuki Beans

Mung Beans

Black Eyed Peas

Source : Bedford (1986).
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