
Key Differences of Conventional Pinto Beans Vs. Slow Dark Pinto Beans 

1. Color Stability and Shelf Life

● Conventional Pintos: The seed coat of a traditional pinto bean begins to darken
shortly after harvest. Exposure to humidity, high temperatures, and light
accelerates this process. Consumers often perceive darker beans as old, which
can lead to discounted prices for farmers, even if the beans are from a recent
harvest.

● Slow-Darkening Pintos: These varieties, often called "slow dark" or having the
"SD" trait, have been specifically bred to maintain their light, mottled appearance
for a much longer period in storage. This extended shelf life and superior visual
appeal make them more desirable in the marketplace.

2. Cooking Time

● Faster Cooking: Research has shown that slow-darkening pinto beans tend to
cook faster—in some cases, up to 30% faster—than conventional varieties that
have aged and darkened.

3. Nutritional Benefits

● Higher Iron Bioavailability: This is a significant, science-backed advantage.
The compounds (procyanidins) that cause darkening in conventional pintos can
bind to iron, making it less available for your body to absorb. Because
slow-darkening varieties have lower concentrations of these compounds, they
can provide 2 to 7 times more bioavailable iron than their regular-darkening
counterparts, even if the total iron content is similar.



In Summary: 

Feature Conventional Pinto Beans Slow-Darkening Pinto Beans 

Appearance Darken relatively quickly after 
harvest. 

Maintain a light, mottled color for an 
extended time. 

Market 
Value 

Can be discounted if color 
darkens. 

Often command a premium price due 
to better appearance. 

Cooking 
Time 

Longer, especially as they 
age and darken. 

Cook significantly faster. 

Nutrition Standard iron availability. Higher bioavailability of iron. 

Genetics Standard genetic makeup. Bred specifically for the recessive "slow 
dark" (sd) gene. 
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