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Pea
Pea (Pisum sativum) originates from the Mediterranean basin and
the Near East. The earliest archaeological finds of peas date from
the late Neolithic era of current Greece, Syria, Turkey, Israel, Iraq
and Jordan 5000 BC.
In early times, peas were grown mostly for their dry seeds. In the
Middle Age, peas were staple food. Green "garden" peas, eaten
fresh, was a new luxury in Europe. Split peas, dehulled, were
developed later in the 19th century. Today pea is an important crop
all over Europe, where it often has been the most important pulse
crop. Pea grows in temperate areas, and their cold-tolerance
makes them suitable for Northern Europe.
Normally pea is grown as a spring crop, but new winter varieties
have been developed, and can sometimes give better results. They
cover the soil over the autumn and winter, they are fast growing in
spring, and they are high yielding. There are several interesting
varieties with a good cold tolerance through the winter.
The most important pea producers are Canada, Russia and China.
Europe represents 37% of global production.

Market
Pea is the most grown pulse in Europe, but large areas with peas in
the 1970es caused soil borne disease, Ascochyta, which prevented
sowing and production of peas in these soils for ca. 20 years.
Time has passed, and now it is again possible to sow pea, together
with other legumes. There is an increasing interest for pulses for
human consumption in Europe. Pea is wellknown as a food
legume, however, pea soup may be seen as old fashioned, so the
recipes must be updated.
There is a special demand for pea as a food ingredient, replacing
both meat and soybean.

Cutivation
We work with both normal spring peas, with life cycle of 4 months,
and autumn sown winter peas. The latter are quite new for most of
Europe.

Cultivation instruction

USES

The pea is split naturally in two, becoming a split
pea, made from the two cotyledonous leaves. A split
pea is the peeled and dried version of a yellow or
green pea. It is used to make the most delicious
soup.
Pea can also be used for hummus, pates and a range
of hot, ovenbaked dishes. All tasty and healthy.
Our aim here is to introduce the mature, dry pea for
a range of protein rich dishes.

Peas can be
used in
different ways,
as green pea,
harvested
unmature;
sweet pea,
where you
harvest the just
formed pod to
eat in salads;
pea germs etc.
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