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Abstract 

Vigna radiate L. is one of the most important pulse crops. It belongs to the family, Fabaceae. It is commonly 

known as, mung dal, mung bean and it is grown in almost all parts of the country. Mung bean is primarily a crop of 

rainy season; however, with the development of early maturing varieties, it has proved to be an ideal crop for spring 

and summer seasons. It contains high quality protein. Sprouted green gram is used in the preparation of curry or a 

savory dish (South India). It is supposed to be easily digestible and hence the patients prefer it. It is also a good 

source of Riboflavin, Thiamine and Vitamin C (Ascorbic acid). When green gram is sprouted, seeds synthesized 

remarkable quantity of ascorbic acid (Vitamin C). It is important source of the world’s food and significant role in 

human diet. Green gram is also used as green manure crop and excellent green fodder to the animals. 
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Introduction 

Botanical name: Vigna radiata L. 

Family: Leguminoseae (Fabaceae) 

Vern. Names: Telugu: Pesallu/Pesara pappu;  

Tamil: Paasi Paruppu; Hindi: Mung/Moong Dal;  

Kannada: Hesar Kalu; Marathi: Moog Dal;  

Malayalam: Cheru Payaru. 

Origin: India and Central Asia (Fig. 1). 

Botanical Description 

It is small herbaceous annual plant having a 

twinning habit and a height of 45 to 85 cm depending 

upon the variety and nature of crop being grown. 

Leaves are trifoliate, ovate, entire and arranged in 

alternative and opposite positions on the stem. Stems 

are ridged and succulent having 6 to 9 branches on 

them. They are self pollinated and develop into 6 to 

10 cm long hairy pods which are round, slender and 

enclose about 7 to 11 seeds in each of them. The 

seeds are small, globular normally green in colour but 

they may be yellowish brown also (Madhava Chetty 

et al., 2008). 

Fig. 1. Green gram seeds 
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Nutritional Properties of Mung Dal 

Green gram is an excellent source of high 

quality protein (25%) having high digestibility. It is 

consumed as whole grains as well as "Dal" in a 

variety of ways in our food. Sprouted green gram is 

used in the preparation of curry or a savoury dish 

(South India). It is supposed to be easily digestible 

and hence the patients prefer it. Dietary fiber can help 

reduce blood cholesterol levels as well as prevent 

dietary complications, such as constipation and 

diverticulitis (Grover et al., 2004; Manu and 

Khetarpaul, 2006). It is also a good source of 

riboflavin, thiamine and vitamin C (ascorbic acid). 

When green gram is sprouted, seeds synthesized 

remarkable quantity of ascorbic acid (Vitamin C) 

(Alpana Singh et al., 2017). Green gram is also used 

as green manure crop. It being a leguminous crop it 

has capacity to fix the atmospheric nitrogen (30-40 

kg N/ha). It also helps in preventing soil erosion. 

Being a short duration crop, it fits well in many 

intensive crop rotations.  

Whole Mung Dal (100 gm serving) 

 Energy 347 kcal, protein 23.86 g, total fat 1.15 

g, cholesterol l0 mg, sodium 15 mg, total 

carbohydrates 62.62 g, dietary fibre 16.3 g and sugars 

6.6 g. 

Skinned Mung Dal (100 gm serving) 

Energy 351 kcal, protein 25 g, total fat 1.2 g, 

Cholesterol 0 mg, sodium 28 mg, total carbohydrates 

60 g, dietary fibre 12 g and sugars 3 g. Green gram 

can be used as feed for cattle. After harvesting the 

pods, green plants are uprooted or cut from the 

ground level and chopped into small pieces and fed to 

the cattle. The husk of the seed can be soaked in 

water and used as cattle feed. 

Remedial properties of Mung Dal 

Green gram ranks high among the pulse crop of 

India. Tender pods are consumed as a vegetable and 

ripe seeds are used as a pulse. Seeds are perched and 

made into a porridge. They are often fried and used as 

snack. Seeds are also used for vertigo, paralysis, 

rheumatism and affections of the liver. Mung extract 

has curative properties in polyneuritis gallinarum. 

Mung beans have anti-ageing property. It reduces the 

wrinkles, age spots and age lines from the skin easily. 

Mung beans have rich in fiber content and increase 

the digestive rate of the human body. It regulates 

blood pressure due to presence of large amount of 

magnesium. Iron contain is more in mung beans 

which helps in increasing the immunity power in the 

human body. Consumption of mung beans to the 

regulate sugar metabolism in the body and can even 

prevent diabetes. 

Materials and Methods 

Agricultural fields of Chandragiri, Chittoor 

district, Andhra Pradesh. Seeds of Mung dal-K-851 

variety.  Method of sowing should be done behind the 

local plough.  

Time of sowing 

Sowing is done on onset of the monsoon in 

kharif season and during second fortnight of February 

to first fortnight of March in summer season (Fig. 2). 

Soil 

Green gram can be grown on a variety of soils 

ranging from sandy loam to black cotton soils having 

good drainage capacity. Saline and alkaline soils are 
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not suitable for green gram cultivation. Green gram is 

very sensitive to water logging conditions. 

Field preparation 

Field is prepared by one or two ploughing 

followed by two or three cross harrowing and 

planking. The field should be well leveled and free 

from weeds and stubbles. For summer season crop, 

pre-sowing irrigation should be given immediately 

after harvesting of the previous crop. Field is 

prepared at Vapsa conditions by giving two or three 

ploughing by local plough or harrow. Each 

ploughing/harrowing should be followed by planking 

to make the field levelled and to minimize the loss of 

moisture by evaporation from the soil. Planking 

operation is important in summer season to prevent 

the losses of moisture from the soil. 

Seed treatment 

Before sowing, seeds should be treated with 

Thiram or Captan @ 2 to 3 g/kg of seeds. It is also 

desirable to treat seeds with suitable rhizobium strain 

if crop is taken in the field first time. 

Spacing 

45 cm x 10 cm (kharif) 

30 cm x 10 cm (rabi and summer) 

Seed rate 

12 to 16 kg/ha (kharif season) 

20-25 kg/ha (rabi and summer seasons) 

Seeds should be sown at a depth of 5-7 cm. 

Manures and fertilizers 

Ten to 15 CL/ha well decomposed FYM should 

be incorporated into soil at the time of preparation of 

the land. 

 

 

Results and Discussion 

Irrigation 

For rainfed crop, irrigation is not needed but 

drainage is very important because this crop is very 

much sensitive to water logging. For summer season 

crop, five to six irrigations may be given. First 

irrigation should be given at 20-25 days and 

subsequent irrigations should be given at an interval 

of 12-15 days. Irrigation should not be given at full 

bloom stage of the crop. Late flowering and early pod 

filling stages are critical stages for irrigation. 

Weeding and Interculturing 

One or two interculturing and one to two 

weeding should be carried out at 20 and 45 days after 

sowing. Fluchloralin or Pendimethalin @ 0.5 kg/ha or 

oxadiazon @ 0.25 kg/ha as pre-emergence should be 

applied when hand weeding is not possible due to 

continuous rains during kharif season.  

Fig. 2.  Field of  Green Gram 

 

Plant protection 

Pests: Aphids, Jassids, White flies and Pod borer 

Diseases 

Yellow mosaic, Mosaic mottle, Leaf crinkle, 

Leaf curl, Seed and Seedling rot, Cercospora leaf 

spot. Mosaic is transmitted by whiteflies (Vector) and  
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hence, it should be controlled by spraying of systemic 

insecticides. 

Harvesting and storage 

When pods are turned into black colour, two to 

three pickings are done. Pickings should be carried 

out only during morning hours. Threshing should be 

done in threshing yard and seeds are separated and 

cleaned. Seeds carefully wrapped in polythen bag and 

storage at room temperature. 

Yield 

A 500 - 550 kg/ha - Kharif season; 1000 - 1100 

kg/ha - summer season 

Conclusion 

The present study describes the cultivation, 

nutritional and medicinal properties of green gram. 

Based on the results of studies carried out, we have 

observed that green gram contain many heath 

promoting components such as dietary fiber, 

minerals, vitamins etc., and they also have potential 

health benefits such as anticancer, anti-diabetic, anti-

ulcer etc. 
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