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European market shows potential for common dry beans and
the moisture during

their products. Consumers are interested! in:

. ecologically grown plant based products, range tmhztutc;rt:gﬁt'on ti?nned
* high in protein and fiber, Red kidney beans Varieties witH
« free from preservatives or additives, Red speckled harder and heavier
« product suitability for health state e.g. gluten free. beans grains have a
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The aim of the study was to evaluate the physical-

chemical parameters of four colorful beans :

v'Phaseolus vulgaris (red speckled beans, red kidney
beans, orange beans)

v'Phaseolus lunatus (white color)

grown in Latvia, harvested in 2022, with an assessment of

higher bulk density.
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u Bulk density, g | u10001seed weight = Moisture content %

Chemical composition

their future in pasta production. in Lipids  TDF
| pastap Protein CHO%  Ash% kcal
White common beans from the local market as a control sample % % 100 g
were analyzed. L 20.86 1.94 37.99+ 60.82
RS arge 86+ 1.94+ .99+ .82+
METHOD white  053° 004 0542 061  00£005% 420.55
21.08x 1.25+ 23.69+ 61.76+%
+ a
For chemical parameter determination used: orange 0.95° 0.14¢ 224 0.06° I
» Kjeldal method for protein determination; Red B V68  14.28% 54971 4.60+£0.072 354.47
« AOAC 985.29 for total dietary fiber (TDF); Red 22'8§i 1'Ogci 13'131 54'GZi 4.52+0.092 346.84
+ 1SO 2171:2007 for ash; speckled 26126 g-gg ;-1528 2-2228
« ICC Standard No 110/1 for moisture; .06t 12.Ubx oot 4ot +0 21a
Control 0.41¢ 0012 136 0242 4.97+0.212 394.60

« calculation for carbohydrates (CHO);

« Energetic value calculated using conversion factors according to
(EU) No 1169/2011

For physical parameter determination used:

» |1SO 520:2010 for 1000 seed weight;

« LVS 275 for bulk density;

» CIE L*a*b* system for color analysis using; calculated total color
difference (AE > 2, significant difference p<0.05)

* different letters for each bean type represent significant differences
between values (P < 0.05)

Data in literature shows that, the brighter the white, the higher the
total fiber content and ash content. Results of TDF in the large white
beans is significantly higher than in the other analyzed samples, and
the color of the seed coat is the brightest.
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RESULTS & DISCUSSION

Color analysis results
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L* stands for color intensity, on a scale of 0-100; 0-denotes black/dark,
100-white/light; a* (red(+)/green(-)), b* (yellow(+)/blue(-))

Phaseolus lunatus appears to be a potentially more economically
viable raw material for the production of new products.

Phaseolus vulgaris has a high protein content and potential for
antiradical activity due to the color of the seed coats.

Overall, obtained data confirm that common beans grown in Latvia
are a potential, biologically valuable and colorful raw material for
healthy pasta production.
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