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Lentil



Lentils has a protein content of 25-28%. Rich in minerals, protein,

and fiber. The amino acid composition of the proteins is beneficial

for human nutrition.

Technical specs

Nutritional value

Brown: Most common, with an earthy flavor, hold their shape

well during cooking and aregreat in stews.

Puy: These comes from the French region Le Puy. They’re

similar in color but much smaller and have a peppery taste. 

Green: Cheaper alternative to Puy lentils in recipes.  

Yellow and red: These lentils are split and cook quickly, perfect

for dal with a sweet and nutty flavor.

Beluga: Black lentils looking like caviar, used for warm dishes



Like other legumes, lentils will be a good alternating crop in a

grain-rich crop rotation. To avoid diseases, a minimum of 3 years

must be between two lentil crops or between lentils and faba

beans. If lentil follows rape, there is a risk of Sclerotinia. The best

yield is obtained on a soil with pH 6-6.5. If the soil nitrogen content

is too high, the lens crop will set too many leaves in relation to

flowers. In addition, the Rhizobium bacteria are inhibited by high

nitrogen content.

Crop rotation

Intercropping has two clear benefits: A reduced weed pressure and

an easier harvest. Lentil can be intercropped with cereals such as

oat, or camelina, providing support to the lentils.

Intercropping

Cultivation instruction



USES
Lentils does not contain any

antinutrients, which makes

them feasible for a range of

products like soup, vegetarian

pates, humus etc. 

Lentils

are mainly

grown for

human

consumption

due to their

good taste

and

nutritional

value.
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New uses may be in bread and in infant food. The demand for lentils is

expected to increase due to its excellent properties as food ingredient.


