
HS727

Chapter 11. Legume Production1

Peter J. Dittmar, Eugene J. McAvoy, Dakshina R. Seal, Shouan Zhang, Josh H. Freeman, Johan 
Desaeger, and Qingren Wang2

1.	 This document is HS727, one of a series of the Horticultural Sciences Department, UF/IFAS Extension. Original publication date June 1995. Revised 
June 2020. This is Chapter 11 of the Vegetable Production Handbook of Florida, 2020–2021 edition. Visit the EDIS website at http://edis.ifas.ufl.edu.

2.	 Peter J. Dittmar, assistant professor, Horticultural Sciences Department; Eugene McAvoy, Extension agent IV, UF/IFAS Extension Hendry County; 
Dakshina Seal, associate scientist; Shouan Zhang, associate professor, UF/IFAS Tropical Research and Education Center; Joshua H. Freeman, associate 
professor, UF/IFAS North Florida REC; Johan Desaeger, assistant professor, UF/IFAS Gulf Coast REC; and Qingren Wang, Extension agent I, UF/IFAS 
Extension Miami-Dade County; UF/IFAS Extension, Gainesville, FL 32611.

The use of trade names in this publication is solely for the purpose of providing specific information. UF/IFAS does not guarantee or warranty the 
products named, and references to them in this publication do not signify our approval to the exclusion of other products of suitable composition.

The Institute of Food and Agricultural Sciences (IFAS) is an Equal Opportunity Institution authorized to provide research, educational information and other services 
only to individuals and institutions that function with non-discrimination with respect to race, creed, color, religion, age, disability, sex, sexual orientation, marital status, 
national origin, political opinions or affiliations. For more information on obtaining other UF/IFAS Extension publications, contact your county’s UF/IFAS Extension office. 
U.S. Department of Agriculture, UF/IFAS Extension Service, University of Florida, IFAS, Florida A & M University Cooperative Extension Program, and Boards of County 
Commissioners Cooperating. Nick T. Place, dean for UF/IFAS Extension.

Botany and Planting
Cluster bean/Guar—Cyamopsis tetragonolobus

Edamame—Gylcine max

Fenugreek/Methi—Trigonella foenum-gracum

Hyacinth bean/Lablab bean—Lablab purpureus

Lima bean—Phaseolus lunatus

Pigeon pea—Cajanus cajan

Snapbean—Phaseolus vulgaris, Fabaceae (Leguminosae)

Southernpea/Yard-long bean—Vigna unguiculata

Snowpea—Pisum sativum

Winged bean—Psophocarpus tetragonolobus

Table 1. Planting information for legumes.
Planting Dates Snapbean Bush Snapbean Pole Lima Bean Bush Lima Bean Pole Southern Pea Snowpea

North Florida Mar–Apr 
Aug–Sept

Mar–Apr 
Aug–Sept

Mar–Apr 
Aug

Mar–Apr 
Aug

Mar–July Jan–Mar

Central Florida Feb–Apr 
Aug–Sept

Feb–Apr 
Aug–Sept

Feb–Mar 
Aug–Sept

Feb–Mar 
Aug–Sept

Feb–Aug Nov–Feb

South Florida Sept–Apr Sept–Apr Sept–Apr Sept–Apr Sept–Apr Nov–Feb

Planting Information

Distance between rows (in) 18–40 36–48 18–36 36–48 20–42 36, 2-row beds

Number of rows/bed 1–2

Distance between rows/bed 10–12

Distance between plants (in) 2–4 3–5 3–6 8–12 2–6 2–6

Seeding depth (in) 1–1.5 1–1.5 1–1.5 1–1.5 1–1.5 1–1.5

Seed per acre (lb) 45–80 30–45 40–60 20–40 15–30 25–50

Days to maturity from seed 45–60 50–70 60–80 80–100 75–90 60–80

Plant populations 52,272–172,240 58,000 116,160 21,780 104,544 87,120

http://edis.ifas.ufl.edu
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Cultivars

Asian Legumes
The Asian legume group includes fruits (usually known as 
pods), which are eaten at the immature stage with edible 
immature seeds (green shell), and some young stem tips. 
The winged bean also has edible leaves and roots, though 
the latter do not appear to be cultivated commercially in the 
continental United States. Pole bean, long bean (both dark 
and light green colors), and broad bean are commercially 
grown in south Florida. All the pole or indeterminate types 
can be grown on raised beds with or without plastic mulch 
using drip, overhead, or subsurface irrigation. Fenugreek 
does not grow well in rocky soils, such as those found in 
Miami-Dade County. Pigeon peas are a semiperennial 
shrub in warmer areas. Many pigeon pea and winged bean 
varieties are short day and only flower during the fall. There 
are some day-neutral varieties available of both crops. 

Edamame varieties, especially those from seed companies 
in the United States, are sensitive to daytime length, so care 
must be taken to select varieties for one’s growing area. 
Japanese varieties are classified as “summer” or “fall” types, 
indicating when they flower. Fertilizer recommendations 
for pole, long, or broad beans are generally applicable to 
this group. All of these crops are started from seed, though 
winged beans require scarification prior to planting. All the 
indeterminate types need some type of support, ranging 
from individual bamboo stakes to trellises. However, some 
bush-type broad beans (Indian type) do not need trellises. 
For pest control products, these crops are included in the 
legume crop chapter.

Table 2. Commercial legume cultivars.
Green Bush Yellow Bush Green Pole Lima

Achiever Inspiration Thoroughbred Carson Dade Bridgeton

Ambition Momentum Valentino Gold Mine Macaslan Cypress

BA 0958 Opportune Vision Gold Rush Fordhook 242

Caprice Sybaris (BA 1007) 3230 Golden Rod Jackson Wonder

Southern Pea Snowpea

CA Blackeye No.5 Knuckle Purplehull Texas Cream 40 Oregon Sugarpod II

Cream 8 Magnolia White Acre

Cream 12 Pinkeye Purplehull Zipper Cream

Table 3. Planting information for Asian legumes.
Planting Dates Cluster Bean/Guar Edamame Fenugreek Hyacinth Bean

North Florida Mar–Apr; Aug Mar–Apr; Aug Mar–Apr; Aug Mar–Apr; Aug

Central Florida Feb–Mar; Aug–Sept Feb–Mar; Aug–Sept Feb–Mar; Aug–Sept Feb–Mar; Aug–Sept

South Florida Sept–Apr Sept–Apr Sept–Apr Sept–Apr

Planting Information

Distance between rows (in) 24 20–30 9 20

Distance between plants (in) 6 2–6 2–3 4–6

Seeding depth (in) 1–1.5 1–1.5 1–1.5 1–1.5

Days to maturity from seed 90–120 80–120 90–120 90–120

Plant populations 43,560 87,120 348,480 78,409

Planting Dates Pigeon Pea Snowpea Winged Bean Yard-long Bean

North Florida Not recommended Jan–Mar Not recommended Mar–July

Central Florida Not recommended Nov–Feb Not recommended Feb–Aug

South Florida Nov–Feb Nov–Feb Mar–Apr Sept–Apr

Planting Information

Distance between rows (in) 24–36 36, 2-row beds 36 20–42

Distance between plants (in) 2–6 2–6 8 2–6

Seeding depth (in) 1–1.5 1–1.5 1–1.5 1–1.5

Days to maturity from seed 180 (early); 270–365 (late) 60–80 90 (day-neutral varieties) 75–90

Plant populations 10,890 87,120 21,780 104,544
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Table 4. Cultivars for Asian legumes.
Crop Life Cycle Cultivars Trellising

Broad bean Annual Yes

Bush-type broad bean Annual Indian type No

Cluster bean, Guar Annual Yes

Edamame Annual Green Legend, Lucky Lion, Tohya, Triple Play No

Fenugreek, Methi Annual No

Hyacinth bean, Lablab bean Annual Akahana Fugimame, Asia Purple, Asia White No

Long bean (dark and light green color) Annual Yes

Pigeon pea (a short-lived perennial) Short-lived perennial No

Snow/snap (edible podded) pea Annual Oregon Sugarpod II Yes

Winged bean, Goa bean Annual Winged Bean, Youdou Yes

Yard-long bean Annual Bia-long, Orient Wonder, Stickless Wonder Yes

Table 5. Herbicides approved for managing weeds in beans and peas.
Active 

Ingredient 
lb a.i./A

Trade Name 
Product/A

MOA 
Code

Crops Weeds Controlled/Remarks

Labels change frequently. Be sure to read a current product label before applying any chemical.

*** PREEMERGENCE ***

Bensulide 
5.0–6.0

(Prefar) 4 E 
5–6 qt

8 Dry bulb vegetables: onion, 
garlic, shallot

Annual broadleaf and grass control. Incorporate or irrigate 1 to 2 
in. deep within 36 hr of application. Consult label for rotational 
restricitons.

Bromoxynil 
0.25–0.38

(Buctril) 2 EC 
1.0–1.5 pt 
(Buctril) 4 EC 
0.5–0.75 pt

6 Onion (dry bulb) Broadleaf weeds. Preemergence is restricted to muck soils 
containing greater than 10% organic matter. Apply at least 3 to 
4 days prior to emergence. Weeds should not exceed the 4-leaf 
stage, 2 in. in height or 1 in. in diameter.

Carfentrazone 
up to 0.031

(Aim) 1.9 EW 
up to 2 fl oz 
(Aim) 2.0 EC 
up to 2 fl oz

14 Onion, garlic, leek, chive, 
shallot

Apply as a preplant burndown for emerged broadleaf weeds. Use 
crop oil concentrate, methylated seed oil, or nonionic surfactant 
at recommended rates. Maximum rate of 0.096 lb a.i./A per 
season. No pretransplant interval.

DCPA 
4.5–6.0

(Dacthal) 6 F 
6–8 lb

3 Onion (dry bulb, green), leek, 
shallot

Annual grasses and certain broadleaf control. Apply at seeding or 
planting. Maximum rate of 10.5 lb a.i./A per season.

Flumioxazin 
up to 0.06

(Chateau) 51 WDG 
up to 2 fl oz

14 Garlic, onion (dry bulb) Broadleaf control. Apply to transplanted onions between the 
2- and 6- leaf stage. Apply to direct-seeded onions between the 
3- and 6-leaf stage.

Glyphosate (various formulations) 
consult label

9 Onion, garlic, leek, chive, 
shallot

Control of emerged broadleaf and grass weeds. Consult 
individual labels for restrictions.

Oxyfluorfen 
2

(Goal 2XL) 2 EC 
2.0 pt 
(GoalTender) 4 EC 
1.0 pt

14 Onion (dry bulb), garlic (dry 
bulb)

Certain broadleaf weeds. Transplanted only. Apply within 2 days 
of transplanting. Necrotic lesions, twisting, or stunting of plants 
can occur if applications are made during cool, wet weather or 
prior to the full development of the true leaves.

Paraquat 
0.5–1.0

(Gramoxone) 2 SL 
2–4 pt

22 Onion (dry bulb) Controls emerged weeds. Apply prior, during, or after planting, 
but before crop emergence. Only 2 applications a season. Use a 
nonionic surfactant.

Paraquat 
0.63–1.0

(Gramoxone) 2 SL 
2.5–4.0 pt 
(Firestorm) 3 SL 
1.7–2.7 pt

22 Onion (seeded), garlic Emerged broadleaf and grass weeds. Apply as a preplant 
burndown. A maximum of 1 lb a.i./A per season.

Pelargonic acid (Scythe) 4.2 EC 
3%–10% v/v

27 Onion, garlic, leek, chive, 
shallot

Emerged broadleaf and grass weeds. Apply before emergence of 
crop. Product is a contact, nonselective, foliar-applied herbicide. 
There is no residual activity.

Pendimethalin 
mineral 
0.5–0.75 
muck 
1.0–2.0

(Prowl) 3.3 EC 
mineral 1.2–1.8 pt 
muck 2.4–4.8 pt 
(Prowl H20) 3.8 
mineral 1.0–1.5 pt 
muck 2.0–4.0 pt

3 Onion (dry bulb), shallot (dry 
bulb), garlic

Mineral soils: Apply when crop has 2 to 9 true leaves. Muck soils: 
May be applied as sequential application: preemergence through 
loop stage, early postemergence (2 to 6 true leaf stage), late 
postemergence (6 to 9 true leaf stage). Do not exceed 5.9 lb a.i./A 
in a growing season. PHI 45 days.

Pyraflufen 
0.001–0.003

(ET Herbicide/Defoliant) 
0.5–2.0 fl oz

14 Bulb vegetables Emerged broadleaf and grass weeds. Apply as a preplant 
burndown treatment.
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Active 
Ingredient 

lb a.i./A

Trade Name 
Product/A

MOA 
Code

Crops Weeds Controlled/Remarks

*** POSTEMERGENCE ***

Bromoxynil 
0.25–0.38

(Buctril) 2 EC 
1.0–1.5 pt 
(Buctril) 4 EC 
0.5–1.5 pt

6 Onion (Dry bulb) Broadleaf weeds. Soil and onion leaves should be dry before 
application. Waxy coating on leaves reduces chances for injury. 
Varieties vary in sensitivity and use on a trial basis.

Bromoxynil 
0.38–0.5

(Buctril) 2 EC 
1.5–2.0 pt

6 Garlic Broadleaf weeds. Apply after emergence but before 12 in. tall. 
Weeds are most susceptible up to the 4-leaf stage or 2 in. height 
or 1 in. wide. PHI 112 days.

Carfentrazone 
up to 0.031

(Aim) 1.9 EW 
up to 2 fl oz 
(Aim) 2.0 EC 
up to 2 fl oz

14 Onion (dry bulb), garlic, leek, 
chive, shallot

Emerged broadleaf control. Post-direct hooded application 
to row middles for burndown of emerged weeds. Use crop oil 
concentrate or nonionic surfactant at recommended rates. PHI 0 
days.

Clethodim 
0.09–0.25 
0.07–0.25

(Arrow, Select) 2 EC 
6–16 fl oz 
(Select Max) 1 EC 
9–32 fl oz

1 Onion (dry bulb), garlic, 
shallot (dry bulb)

Annual and perennial grass control. Some labels include green 
onion. Consult label for use of a crop oil concentrate or nonionic 
surfactant. PHI 45 days.

Clethodim 
0.09–0.13

(Arrow, Select) 2 EC 
6–8 fl oz 
(Select Max) 1 EC 
12–16 fl oz

1 Chive, leek Emerged annual and perennial grasses. Consult labels rate of COC 
or NIS. Do not apply more than 0.5 lb a.i./A per season. Select Max 
is not registered in leek. PHI 14 days.

DCPA 
4.5–6.0

(Dacthal) W-75 
6–8 lb 
(Dacthal) 6 F 
6–8 pt

3 Onion (dry bulb, green), leek, 
shallot

Annual grasses and certain broadleaf control. Apply at layby up 
to 14 weeks after planting. If weeds have emerged then cultivate 
or hand weed. Maximum rate of 10.5 lb a.i./A per season.

Dimethanamid-p 
up to 1.0

(Outlook) 6 EC 
up to 21 fl oz

15 Onion (dry bulb), garlic, leek, 
shallot (dry bulb, green)

Broadleaf and grass weeds. Apply after the 2 true-leaf stage. 
Apply as a single application or split application. Split application 
of 10–14 fl oz followed by 7–10 fl oz/A, with 14 days between 
applications. Do not exceed 21 fl oz/A per growing season. PHI 
30 days.

Fluazifop 
0.188

(Fusilade DX) 
12 fl oz

1 Onion (dry bulb), garlic Annual and perennial grass weeds. Do not apply more than 48 fl 
oz/A per season. Include a COC or NIS. PHI 45 days.

Oxyfluorfen 
0.5

(Goal 2 XL) 2 EC 
0.5 pt direct seeded 
(GoalTender) 4 EC 
0.25 pt direct seeded

14 Onion (dry bulb), garlic (dry 
bulb)

Certain broadleaf weeds. Direct seeded only. Apply after the 
crop has 2 true leaves. Multiple treatments can be applied and 
do not exceed 0.5 lb a.i./A. Necrotic lesions, twisting, or stunting 
of plants can occur if applications are made during cool, wet 
weather or prior to development of true leaves. PHI 60 days.

Sethoxydim 
0.19–0.28

(Poast) 1.5 EC 
1.0–1.5 pt

1 Onion (dry bulb, green), 
garlic, leek, shallot

Grass weeds. Include a surfactant. Do not apply more than 4.5 
pt/A per season. PHI 30 days.

Treflan 
0.35–0.5

(Treflan) 4 EC 
0.75–1.0 pt 
(Treflan TR-10) 
3.75–5.0 lb

3 Onion (dry bulb) Broadleaf and grass weeds. Apply at layby to the soil surface 
between onion rows. Remove weeds that are preent. Do not 
apply in muck soils. PHI 60 days.
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Table 8. Nonfumigant nematicides for legume crops in Florida.
Product Application Directions

Mocap 15G 
(a.i. ethoprop)

Apply 13 pounds per acre (36-inch row spacing) or 0.9 pounds per 1,000 linear feet of row in a band of 15 inches wide on the row at-planting. 
Mix with the top 2 to 4 inches of soil with mechanical equipment right after application. If broadcast, apply 34 lb/acre from 1 week before 
planting to at planting time and mix with 2–4 inches of soil. DO NOT use as a seed furrow treatment or allow granules to contact the seed. Only 
1 application per season.


