
Pulses

From Farm to Table



What are pulses?



What are Pulses?



What do we grow in Alberta?



Pulses in Alberta

Provincial Growing Zones

• Alberta is divided into 5 growing zones

• Reflects the commonality of pulse crops and production 

methods between areas

• Reflects direction of pulse trade

• Align with the established growing zones of the barley, wheat 

and canola commissions



Pulses in Alberta

FIELD PEAS

• Grown in all zones in the province

• Include whole & split green & yellow peas

• Largest crop with 90% yellow peas and 10% green peas

• In 2023 – 1.2 million acres harvested which produced 

1.1 million tonnes

• Typically 6-8 peas in a pod

Flowering pea crop in the field

Yellow Split 

Peas

Green Split 

Peas



Pulses in Alberta

LENTILS 

• Grown in Zones 1 & 2

• Includes green & red lentils

• Second largest pulse crop in Alberta

• In 2023 – 462,000 acres harvested which produced 

156,391 tonnes

• Usually 2 lentils in a pod

Whole Red 

Lentils

Red Split 

Lentils

Whole Green 

Lentils
Lentil plant with pods showing 2 lentils/pod



Pulses in Alberta

DRY BEANS

• Grown under irrigation in Zone 1 between Taber, Vauxhaul & Bow 

Island

• Third largest pulse crop in Alberta

• Includes black, pinto, Great Northern, small red & yellow beans

• In 2023 – 56,100 acres harvested which produced 75,721 tonnes

Bean crop with pivot irrigation system Bean plant – usually 5-8 beans in a pod 

Pinto Beans Black Beans

Great Northern Beans Small Red Beans



Pulses in Alberta

FABA BEANS

• Grown in Zones 2, 3 & 5

• Also grown in Zone 1 under irrigation

• In 2023 – 47,100 acres harvested which produced 70,400 

tonnes

Faba bean plants often grow 6 feet tall!

Faba Beans



Pulses in Alberta

CHICKPEAS 

• Grown in Zones 1 & 2

• Smallest pulse crop in Alberta

• Includes Kabuli chickpeas

• In 2023 – 43,300 acres were harvested which produced 

18,400 tonnes

Kabuli Chickpeas

Chickpea plant with pods showing 1 chickpea/pod



Why grow pulses?



Why Grow Pulses?

Good for the environment!

Low carbon footprint food

• Pulse plants have nodules on their roots that allow 

them to partner with bacteria in the soil. 

• The plant draws nitrogen from the air and with the 

help of the soil bacteria, converts it into a form of 

nitrogen that the plant can use. 

• This process is called Nitrogen Fixation, and it 

reduces the need for synthetic nitrogen fertilizers.

Nitrogen fixing nodules 
on the root of a pulse 
plant



Why Grow Pulses?

Good for the environment!

Enrich the soil where they are grown

• Produce compounds that feed microorganisms in 

the soil which improves soil health.

• Improve crop rotations as other crops grow better 

after a pulse crop.

Videos

https://www.youtube.com/watch?v=bllIMYu0GzA

https://albertapulse.com/eating-pulses/resources/ 

Pea Field in Bloom

https://www.youtube.com/watch?v=bllIMYu0GzA
https://albertapulse.com/eating-pulses/resources/
https://albertapulse.com/eating-pulses/resources/
https://albertapulse.com/eating-pulses/resources/


Why Grow Pulses?

Good for the environment!

Water efficient source of protein

• Use 1/2 to 1/10 of the water used by other 

sources of protein

• Adapted to dry environments

• Different types of pulses can be grown in almost 

any type of climate

Bean Field in Southern Alberta



Why Grow Pulses?

Good for the economy!

Canada is the largest:

• Producer of peas and lentils in the world

• Exporter of peas and lentils in the world

• Exported to 130 countries

Gross Domestic Product

• Canada represents 40% of the global pulse trade

• Pulse crops have over $3 billion in farmgate receipts and $3.88 

billion in exports in 2020



Farm to Table
Where do pulses go?



Pulses - Farm to Table

A year in the life of a pulse video

Pea crop in the spring Pea crop being harvested Delivery to the grain elevator

Export to other countriesCanadian pulses in Canadian grocery stores

https://www.youtube.com/watch?v=CkOTshjgO4w&t=79s


Pulses Around the World!

Sweden
U.K.
Germany
France
Belgium
Portugal
Greece
Italy
Turkey
Spain 
Romania
Croatia
Hungary
Albania
Angola
Morocco
Algeria
Cape Verde
S. Africa

Peru
Chile
Colombia
Argentina
Costa Rica
Mexico
USA
Jamaica

China
S. Korea
Japan
India
Pakistan
U.A.E.
Malaysia
Philippines
Australia
New Zealand



Why eat pulses?



Nutrition Powerhouses

Packed with Protein

• Up to 9 g protein per ½ cup cooked serving

High in Fibre

• 8 g fibre per ½ cup cooked serving

Low in Fat

• No saturated fat

Nutrient Dense

• Iron, folate, potassium, magnesium, zinc, B-vitamins

Good for people with dietary restrictions

• Gluten free, vegetarian source of plant base protein, low glycemic index Better Nutrition Video

https://albertapulse.com/eating-pulses/resources/


Health Benefits

Benefits 
of Pulses

Satiety

Regularity/ 
Digestive 

Health

Post-prandial 
glycemia

 Blood 
Pressure

Cholesterol

Healthy Outcomes Video

https://albertapulse.com/eating-pulses/resources/


Summary

Pulses are good for the farm and for you!
Pulses are a great addition to any meal!

• Support local pulse farmers in Alberta as well 

as across Canada

• Pulses are good for the environment

• Pulses are good for our economy

• Pulses are good for our health



Thank You.
Visit albertapulse.com for more information
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