See the table below for in depth analysis of nutrients:
Yellow wax beans (Phaseolus vulgaris), Raw,

Nutritive value per 100 g.
'
Yellow Wax Beans' ancestors are (Source: USDA National Nutrient data base) Yellow W

native to Central and South America. cornflower
Many yellow Wax bean varieties,

though, were first introduced to their

Energy 31 Kcal 1.5%
respective culinary regions from Carbohydrates 7.13 ¢ 5.5%
N . . Protein 1.82¢g 3%
Algeria. The Algerian Wax bean is
Total Fat 0.34 g 1%
responsible for the development of Cholesterol 0 mg 0%
g Dietary Fib 3.4 9%
several varieties of Wax beans from ey Ther J °
the 18th to the 20th Century. It is Folates 37 ug 9%
considered the oldest known cultivar Niacin 0.752 mg 5%
ol A Pantothenic acid 0.094 mg 2%
still in production. The Yellow Wax
Pyridoxine 0.074 mg 5.5%
beans' commercial exposure as a Riboflavin 0.105 mg 8%
. . i i 0,
common garden vegetable is still Thiamin 0.084mg [7%
Vitamin A 690 1U 23%
growing as the green bean remains Vitamin C 16.3 mg 27%
the most popular and perhaps obvious | Vitamin K 14.4 ug 12%
choice for both home growers and
Sodium 6 mg 0.4%
farmers. Potassium 209 mg 5.5%
T e N
- Calcium 37 mg 3.7% 7 ﬁ» -
4 AT .
o Iron 1.04 mg 13% | P e
. S ——
T Magnesium 25 mg 6% B -
. ’ - P—" e
o Manganese 0.214mg 9%
—— Phosphorus 38 mg 6%
[ Zinc 0.24 mg 2%
Carotene-B 379 ug -
Carotene-a 69 ug -
Lutein-zeaxanthin 640 ug -




