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Bean
Phaseolus vulgaris

Canada produces over a dozen 
different types of beans and sells 
them both domestically and for export around the globe. The 
largest bean growing areas are located in Manitoba and Ontario. 
White pea bean (navy bean), the most prevalently grown bean in 
Canada, is commonly used in baked beans or other canned bean 
products. Pinto, kidney, black, cranberry and pink beans are also 
available in dried and canned form to consumers. 

As ingredients, such as flour, beans can also be used in food 
product applications such as pasta, desserts and beverages. 
Canadian bean flours are increasingly found in items like 
crackers, cookies, cereals and breads.

White Pea
Other names: Navy, Alubias 

Chica
Seeds/100g: 150-200

Pinto
Seeds/100g: 260-400

Cranberry
Other names: Romano, 
Speckled Sugar, Borlotti
Seeds/100g: 145-225

Black
Other names: Black Turtle, 
Preto
Seeds/100g: 500-550

Dark Red Kidney
Seeds/100g: 150-200

Light Red Kidney
Seeds/100g: 170-220

Great Northern
Other names: Large White
Seeds/100g: 280-330

Dutch Brown
Seeds/100g: 210-300

Pink
Seeds/100g: 330-400

Small Red
Other names: Red Mexican
Seeds/100g: 275-330

Azuki
Seeds/100g: 120-140

Otebo
Seeds/100g: 350-400

Bean Flour

Canada’s bean growing regions

Province	 Bean Type

Alberta	 Pinto, great northern, small red, black, pink

Saskatchewan	 Pinto, black, small red

Manitoba	 White pea, pinto, black, dark red kidney,  
	 great northern, cranberry, pink

Ontario	 White pea, cranberry, black, dark red kidney,  
	 light red kidney

Québec	 Cranberry, navy, dark red kidney

Major ports

	 Vancouver
	 Prince Rupert
	 Montreal
	 Churchill
	 Thunder Bay

1

2

3

4

5

1

2

3

4

5

Crostini contains white pea bean purée

Did you know...
...pulses are 20 
to 25% protein, 
which is double 
the amount 
found in wheat 
and three times 
the amount 
found in rice?



Chickpea
Cicer arietinum

Canada grows mostly kabuli-type chickpeas, also known as 
garbanzo beans. The largest growing region for chickpeas is 
in the province of Saskatchewan.

Chickpea flour and split desi chickpeas are available from 
Canadian suppliers and used in many ethnic food products 
around the world and in North America. Some pastas, 
baking mixes and snack foods contain chickpea flour where 
it enhances the nutritional value of these products by 
boosting the protein and fibre content.

Desi Chickpea Flour
Other names: Besan Canada’s chickpea growing region

Split Desi Chickpea
Other names: Chana dal

Desi
Other names: Kala chana
Seed Size: 6-7 mm

Kabuli
Other names: Garbanzo, 

Bengal gram, Kabuli chana
Seed Size: 7-10 mm
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Pasta contains lentil and chickpea flour

Cherry almond biscotti contains chickpea flour; 
gluten free and low glycemic index

Did you know...
…pulse crops 
require little 
or no nitrogen 
fertilizer?  For 
every tonne of 
nitrogen applied 
to other crops,  
2 tonnes of fuel 
are required.



pulse Canada

Pulse Canada
1212-220 Portage Avenue
Winnipeg, Manitoba, Canada   R3C 0A5 

Telephone: 204 925 4455
Fax: 204 925 4454

Email: office@pulsecanada.com

Web: www.pulsecanada.com
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