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Mung 

Mung (Vigna radiata, Syn. Phaseolus radiatus Linn) 

Origin: 

The mung bean was domesticated in Persia (Iran), where its progenitor (Vigna 

radiata subspecies sublobata) occurs wild.  

Carbonized mung beans have been discovered in many archeological sites in India. Areas with 

early finds include the eastern zone of the Harappan Civilisation in modern day Pakistan and 

western and northwestern India, where finds date back about 4,500 years, and South India in the 

modern state of Karnataka where finds date back more than 4,000 years. Some scholars, 

therefore, infer two separate domestications in the northwest and south of India. In South India, 

there is evidence for the evolution of larger-seeded mung beans 3,500 to 3,000 years ago. By 

about 3500 years ago mung beans were widely cultivated throughout India. 

Cultivated mung beans later spread from India to China and Southeast Asia. Archaeobotanical 

research at the site of Khao Sam Kaeo in southern Thailand indicates that mung beans had 

arrived in Thailand by at least 2,200 years ago 

Morphology: 

Mung is a scandent or subscandent shrub or under shrub with long trailing branches, more or less 

densely pubescent with reddish brown hairs. Leaves are pinnately 3-foliolate, stipulate and 

stipelate; leaflets ovate-lanceolate, the terminal rhomboid ovate, 5-8 cm. long, sparsely setosely 

hairy; stipules 5-7 nerved, usually ciliate, about 1 cm long. 

Racemes axillary, few-flowered; bracts and bracteoles present; peduncle short at first, elongating 

in fruit. Flowers pale yellow 6-7 mm. long, bisexual and zygomorphic. 

Calyx campanulate with linear teeth. Corolla papilionaceous; standard petal orbicular, much the 

largest and covering the wings and keel; wings obviate-falcate, slightly adnate to the keel; keel 

incurved, shortly beaked. Stamens 9+1, diadelphous, vexillary stamen free, anthers uniform. 

Ovary superior, monocarpellary, with many ovules on marginal placenta; style filiform, 

longitudinally bearded on the inner face; stigma oblique with a short beak. 

https://en.wikipedia.org/wiki/Iran
https://en.wikipedia.org/wiki/Harappan_Civilisation
https://en.wikipedia.org/wiki/India
https://en.wikipedia.org/wiki/Karnataka


SEM IV, CC 9, Economic Botany, Chapter 6                                                                                 Compiled by Dr. Jayanta Sikdar 

Assistant Professor 

                                                                                                                                            Surendranath College 

24/2 M.G. Road, Kolkata, West Bengal 700009 

2 
 

Pod linear, nearly erect, 4-7 cm. long, very hairy when young, glabrescent afterwards, septate 

between the seeds; seeds subquadrate, about 2 mm long, brown or dull greenish grey; cotyledons 

yellow in some varieties and white in others. (In using the vernacular name as the specific epithet 

Linnaeus made a confusion. The name “Mung” was used for the pulse “Mas-kelai” or “Urud” 

which was named by him as Phaseolus mungo Linn.) 

 

About 40 different types of Mung are met with in cultivation which can be botanically 

grouped under 5 varieties, viz: 

1. var. radiatus (typical variety) leaves drak green, pods spreading, seeds green. 

2. var. aurea (Roxb) R.Wilcz (Sonamung) Leaves pale, pods reflexed, seeds dull yellow. 

3. var. grandis (Prain) R. Wilcz. Leaves large, pods spreading, flowers with prominent bracts, 

seeds green. 

4. var. brunea (Bose) R. Wilcz. Leaves bright green, spreading pods, brown seeds. 

5. var. glabra (Roxb) R. Wilcz. Leaves and other parts more or less glabrous. 
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Another “variety occurs wild in the subtropical region of the Himalaya viz. var. sublobatus 

(Roxb) R. Wilcz. This is regarded as the progenitor of Mung as well as Urud. 

Mung is cultivated all over India in the plains as a Kharif crop, except in Gujarat and 

Maharashtra. It is grown as a pure crop or a mixed crop with jowar, bajra or cotton. 

Well- drained loamy soil is most suited for mung. Seeds are sown by broadcasting or drilling in 

May-June or June-July or in July-August in some places. In Karnataka 3 types are grown, the 

early type sown in July-August, midseason in Aug-Sept and late in Dec-Jan. 

Hoeing after 20 days and hand-weeding also are practiced. Being a legume it enriches the soil of 

its nitrogen content and when grown as a pure crop no manure is applied to the soil. Water-

logging as well as heavy and continuous rainfall has harmful effects. Pods mature in 70 days and 

are collected green when these are used as beans. 

The mature pods ripen in about a months-time and the crop is harvested before the pods are fully 

ripe. Plants are pulled out and bundles are left in heaps for drying. These are then threshed by 

beating with sticks or trampling under the feet of oxen and cleaned by winnowing. Empty pods 

and chaffs are used as fodder. 

The crop suffers from stem-rot and mildew. The former can be controlled by Agrosan G.N. 

before sowing while the other by spraying with ultra-sulphur and dusting with sulphur and also 

by spraying with one percent Bordeaux mixture. 

Uses: 

Nutritional Value of Mung Beans (Green Gram) 

Green beans consists of nutritional values which includes Vitamins 

Folate, Niacin, Pantothenic acid, Riboflavin, Thiamin, Vitamin A, Carotene beta, Vitamin B12, 

Vitamin B6, Vitamin C, Vitamin D, Vitamin E, Vitamin K. It consists of minerals, which 

includes Calcium, Copper, Iron, Magnesium, Manganese, 

Phosphorus, Potassium, Selenium, Sodium, and Zinc. Mentioned below are the best health 

benefits of Mung Beans (Green Gram) 

https://www.lybrate.com/topic/benefits-of-beens-and-its-side-effects
https://www.lybrate.com/medicine/niacin-nf-tablet
https://www.lybrate.com/medicine/pantothenic-acid-vitamin-b5/health-feed
https://www.lybrate.com/topic/vitamin-a-benefits-sources-and-side-effects
https://www.lybrate.com/topic/vitamin-c-benefits-sources-and-side-effects
https://www.lybrate.com/topic/vitamin-d-benefits-sources-and-side-effects
https://www.lybrate.com/topic/vitamin-k-benefits-,-sources-and-side-effects
https://www.lybrate.com/topic/calcium-benefits-sources-and-side-effects
https://www.lybrate.com/topic/iron-benefits-sources-and-side-effects
https://www.lybrate.com/medicine/magnesium
https://www.lybrate.com/topic/potassium-benefits-sources-and-side-effects
https://www.lybrate.com/medicine/selenium
https://www.lybrate.com/topic/sodium-benefits-sources-and-side-effects
https://www.lybrate.com/topic/zinc-sources-benefits-and-side-effects
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Helps Reduce Weight and Fights Obesity 

Mung beans are a filling food. The high fibre and protein levels produce longer satiety times 

due to the double increase of the satiety hormone cholecystokinin as compared to meals that 

are devoid of these beans. Therefore consuming mung beans on a regular basis helps decrease 

food intake, thus lower weight and aid in fighting obesity. 

Lowers blood pressure 

It is a proven fact that mung beans are fat controllers and regulators. Moreover, the presence of 

large amount of magnesium makes it a very potent BP regulator. It maintains the level of 

magnesium in the blood. Magnesium eases blood vessels and lowers hypertension. This, in 

turn, keeps the blood pressure of the body under control. 

Controls cholesterol and heart disease risk 

By preventing oxidation of LDL, mung beans keep the arteries clear and improve blood 

circulation. Not only does this reduce inflammation, it reverses damage to the blood vessels. 

By preventing deposition of plaque the risk of heart attack & stroke is reduced as well. 

Help fight cancer 

Mung beans keep free radicals under control. These free radicals can be an outcome of 

anything like pollution, stress, unhealthy snacking and toxicity in body. They have the ill-fate 

of interfering with normal cell growth. Abnormal cell growth can even lead to cancer. Mung 

bean, which is a natural suppressor of free radicals, is a good option to keep cancer at bay.  

Boosts Immunity & Protects Against Infections 

The wide variety of phytonutrients in mung beans is not only anti - inflammatory but anti - 

microbial as well. These help fight harmful bacteria & viruses, maintain healthy gut bacteria 

and raise immunity levels. They ensure optimal digestive tract health and thus promote 

optimum nutrient absorption. 

Improves skin health 

Green gram adds shine and radiance to human skin. The presence of copper increases its use in 

various face packs and face creams. Using mung bean as a scrub is also a good option. It is 

very easy to make a natural exfoliating face pack using mung beans at home. To Make Mung 

Bean Natural Face Pack at home; Grind mung beans to form fine powder, then add lukewarm 

https://www.lybrate.com/topic/protein-benefits-sources-and-side-effects
https://www.lybrate.com/topic/obesity
https://www.lybrate.com/topic/hypertension
https://www.lybrate.com/topic/heart-attack
https://www.lybrate.com/topic/stroke
https://www.lybrate.com/topic/stress-disorder
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water to the powder to make a paste. Apply the paste on the face and leave to dry for 10 

minutes. Then Scrub for next 10 minutes. This results in cleaner and reduced pores. This deep 

exfoliating face scrub is an ultimate killer of tan, blackheads, excessive oil and unnatural glare. 

Undoubtedly, it is one of the best natural scrubs one can use to make their skin radiant. 

Anti-Toxic Benefits 

Toxicity is a serious problem and can have long lasting side-effects including ulcers 

and cancer. Consumption of mung beans helps to keep your body free of toxins. It maintains 

the circulatory health of the body as well. It flushes out toxins from the body easily and keeps 

the formation of free radicals under check. 

Decreases PMS Symptoms 

The various B complex vitamins, especially folate & B6, and magnesium help regulate 

hormonal fluctuations which cause these PMS symptoms. 

Uses of Mung Beans (Green Gram) 

Green grams are used as pulses in many countries, they are added to several dishes. They make 

healthy salads. Green grams are used extensively in pharmaceutical labs. They are also used to 

make several cosmetics. 

Side-Effects & Allergies of Mung Beans (Green Gram) 

Green beans are not known to trigger any adverse effects on health. However, green beans 

contain oxalates which are substances found naturally in plants, animals and humans. When 

these oxalates accumulate in the body fluids, they may crystallize and lead to health 

complications. Hence people with kidney and gall bladder disorders may have to avoid 

consuming green beans. Oxalates may also hamper the absorption of calcium in the body. Raw 

husks contain chemicals that can cause stomach upset, vomiting, and diarrhea. This, however, 

should not be a problem if your digestive system is healthy and you chew your food properly.  

Cultivation of Mung Beans (Green Gram) 

Green beans are not known to trigger any adverse effects on health. However, green beans 

contain oxalates which are substances found naturally in plants, animals and humans. When 

these oxalates accumulate in the body fluids, they may crystallize and lead to health 

complications. Hence people with kidney and gall bladder disorders may have to avoid 

https://www.lybrate.com/topic/blackheads
https://www.lybrate.com/topic/cancer
https://www.lybrate.com/medicine/magnesium
https://www.lybrate.com/topic/vomiting
https://www.lybrate.com/topic/benefits-of-beens-and-its-side-effects
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consuming green beans. Oxalates may also hamper the absorption of calcium in the body. Raw 

husks contain chemicals that can cause stomach upset, vomiting, and diarrhea. This, however, 

should not be a problem if your digestive system is healthy and you chew your food properly. 
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https://www.lybrate.com/topic/calcium-benefits-sources-and-side-effects
https://www.lybrate.com/topic/vomiting

