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INTERSTATE TRADE 
COMPANY LIMITED 

 

ITC FRENCH BEANS   

INTRODUCTION 

French beans, locally known as Michiri are normally grown in the 

warm areas of Kenya such as Naivasha, Embu, Machakos, Thika and 

Muranga. 

 

 
 

There are four major stages which are highly sensitive in the growing 

process: germination, flowering, fruiting and harvesting. 
 

 

 Efficiency and Quality is our Definition. 

 

 

ITC FRENCH BEANS 

PROFILE 

We grow and outsource our French 

Beans from ITC verified small and 

large scale farmers whose farming and 

handling of product meets the required 

International Standards.  

Our logistics team moves it to our 

client’s doorstep in the UK, Europe 

and the Middle East. 

Tel:  +254 202 614 888 

Cell:  +254 202 089 843 

Fax:   +254 202 089 843 
 

 WEBSITE: 

www.interstatetrade.net 

 

EMAIL: 

info@interstatetrade.net 
 

 
 

 
 

 

 
 
 

http://www.interstatetrade.net/
mailto:info@interstatetrade.net
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                 PLANTING & GERMINATION      
 

Germination 

 
ITC French Beans plantation in Naivasha. 
 

Irrigation 

Drip irrigation is used during the dry season to ensure maximum 

production and quality. 
 

 
ITC irrigation of French beans during dry season. 
 

Flowering 
 

 
ITC French beans blooming 

 

PLANTING 
 

French beans seedlings 
 

 
Weeding of French beans at our farm in 

Nanyuki 
 

 
A flowering French Green Beans at ITC farm 
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HARVESTING 
 

On average an acre piece of land can yield 4 to 6 tonnes of crops 

depending on the season and climate. 
 

 
 

French beans take around 50 – 60 days to mature after which we 

harvest them over the next 8 weeks. 
 

 
ITC workers harvesting French beans 
 

 
ITC tractor transporting fresh beans to the factory from the Farm House 

      HARVESTING 
 

 

 
Mature French beans at ITC farm in 

Nyandarua county, Kenya. 

 
 

 
 
 

 
ITC Farm house store of fresh harvest 

awaiting transport to the factory. 
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SORTING AND GRADING. 
 
The beans are cleaned, sorted and graded to ensure quality adherence 

to the international standards. 

 
ITC employees sorting French Beans 
 

Packaging is done by our team as per customers’ specification. 
 

 
ITC workers packaging French Beans 

 
ITC Packaged and labeled 250 grams’ panels 

           GRADING 
 

ITC farmers harvesting Beans at our farm in 

Naivasha 

         

 
French Beans 250 grams Pannets 

 

 
 

ITC employee wrapping boxes for export  
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              PACKAGING.  
 

The packaging varies depending on the kind of beans being packed. 

We have two types of beans; 

 

1. Fine Beans 

 
Trimmed fine beans sachets 10 x 150 grams. 
 

2. Extra Fine Beans 
[[

ITC Untrimmed snow peas panels packed in boxes of; 

 2.5 Kgs 

 4.0 Kgs 
 

 

PACKAGING 
 

 
 

Untrimed sachets per grams e.g; 

 150 grms 

 200 grms 

 250 grms 

 500 grms 
 

 

 

Trimed panel per grams eg; 

 150 grms 

 200 grms 

 250 grms 

 500 grms 
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   ITC COLD ROOM FACILITY 
 

Before export, our fruits are stored in cold rooms where the 

atmosphere is controlled and regulated to achieve optimal temperature 

and moisture. 

 
ITC off-loading of French Beans at our cold room in Nairobi. 
 

We transport our fruits in refrigerated trucks from our cold rooms in 

Nairobi to Mombasa where they are later loaded to cargo ships for 

export to various destinations in the globe. 
 

 
ITC off-loading of French Beans at our cold room in Nairobi. 

 

 
ITC cold room facility  
 

 

 

 
 

 

 

STORING 
 

 
ITC off-loading of French Beans at our cold 

room in Nairobi. 

 

 
French Beans boxes at our cold room facility 

Nairobi, Kenya. 

 

 
Palletization of our French Beans cargo 

 
 

ITC 12 X 250 grams box 
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          EXPORT BY AIR  
 

ITC French beans are transported by air to ensure they reach our 

clients on time with maximum quality. We use special freighters with 

installed high-tech refrigeration equipment to achieve optimal 

temperatures. 

 
ITC Packaged beans awaiting loading to the airplane. 

 

Our field agents are engaged in ensuring our products are properly 

packed in the cargo plane before departure to make sure there is 

minimal movement of the cargo during transport. 

 
ITC packaged French beans being loaded to a cargo plane. 

 

 
ITC French beens insidea Cargo plane 

 

 
 
 

 

   CARGO HANDLING 
 

 

 
ITC Closed boxes for export. 

 

 
 

Tractors pushing Avocado cargo at Jomo 

Kenyatta International Airport. 

 

 
KLM cargo plane being loaded with our 

Avocado cargo. 
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ACCREDITION 
All our products are inspected and certified by all relevant bodies which 

includes Kenya Plant Health Inspectorate Society (KEPHIS) and 

GLOBAL G.A.P to ensure they are free from pest and diseases and are 

qualified for the international market. 

   
 

   

 

 

 

 
 
 

ACCREDITION 
 

 

 

 
 

 

 

 
 

 

 

 


