
 

In a seamless process, pulses such as
peas, beans and lentils are cleaned, steeped
and pressure-blanched. Afterwards, with  
a specially developed two-stage technique,
the pulses are cooked under pressure 
quickly and gently in order to preserve  
their natural goodness. With no gap in  
the processing flow, the produce is then
stabilised in a special environment,  
carefully dried by means of a multi-belt 
drying system to a residual moisture  
level of less than 6%, and subsequently 
controlled and packaged. 

All products can be delivered whole or  
in granulate or powder form, and to meet 
the desired remaining cooking time!

Examples from our product range:
Peas – green and yellow
Peas – hulled and split
Chickpeas
White beans
Red kidney beans
Brown beans
Small red beans
Borlotti beans
Pinto beans
Tan lentils
Dark lentils
Red lentils
Small lentils

‹Pulses – gently precooked›

Your contact partners:

W. Kündig & Cie AG
Stampfenbachstrasse 38
CH-8006 Zürich
Tel. +41(0)44 368 25 25
Fax +41(0)44 368 25 05
info.ch@kuendig.com
www.kuendig.com

Biosteril GmbH & Co. KG
An der Salzbrücke
D-98617 Ritschenhausen
Tel. +49 (0)3 69 49 284 0
Fax +49(0)3 69 49 284 15
info@biosteril.de
www.biosteril.de

Kündig Nahrungsmittel 
GmbH & Co. KG Deutschland
An der Salzbrücke
D-98617 Ritschenhausen
Tel. +49 (0)3 69 49 284 0
Fax +49 (0)3 69 49 284 15  
info.de@kuendig.com
www.kuendig.com
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