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bmsp22-0318

Specification
Mung Beans
Callao, Paita
Busan

Peru, etc.
-12 months
+95% ~ +98%
-3%

3.30~4.08:+85%
4.08~over:-15%

20.
specification

Remarks
0713.31-9000
PERU
KOREA-south
Certificate of Origin
latest harvested

Vigna Radiatus

in 45~50C water for +40 minutes with +300
beans, peeling off or swollen test. temperature
50C

sorting by the grill sieves, and packing the
sieved beans into each different bags.

Beans should not be packed where they don’t
belong to.

with air-washed

oxidized, aged, reddish color
blackish, dis-colored, damaged, etc.

buyer's design. beans/vigna/mung

19. +99% sorted out the defects by air-washing,
optical selecting, etc. (SORTEX)

20. Korean government standards. If fails,
KOREAN government orders to ship back.

21. 18~22mt/20GP, 24mt/40GP
Invoice/Packing, B/L, C/0, Phytosanitary
certificate,

Cultivator’s certificate, etc.
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