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Storing Drying and Handling Wet Soybeans this Fall
Most years soybeans often get drier than ideal for harvest, but not this year. Cool, cloudy, rainy, and
snowy conditions this fall, however, have led to high soybean moisture contents, wet fields and
delayed harvest of all crops. Many farmers may have to harvest at much higher moisture levels this fall
than usual. The following information is adapted from Liz Stahl, and Seth Naeve University of
Minnesota Agronomy Field Specialist and Soybean Specialist respectively.
Spoilage during storage is a concern when soybean moisture levels are high. If storage temperatures
are below about 60°F, soybeans at 13% moisture can usually be kept for about 6 months without
having mold problems. As moisture levels increase, however, the length of time soybeans can safely be
stored decreases.
As a general guideline, soybeans in storage in our area tend to act about the same as corn that is 2
points greater in moisture content. For example, soybeans at 16% moisture can be expected to act like
corn at 18% moisture when looking at storage time and temperature charts.
Grain temperature and moisture greatly impact the length of time grain can safely be stored, also
known as the Allowable Storage Time. For example, soybeans at 18% moisture and 50°F, the
Allowable Storage Time is about 63 days, while soybeans at the same moisture content but at 40°F
have an Allowable Storage Time of about 142 days. For soybeans at a moisture content of 16%, the
Allowable Storage Time is approximately 128 days at 50°F, which increases to approximately 288 days
at 40°F. For further details, see the article “Storing, Drying, and Handling Wet Soybeans” at
https://tinyurl.com/yajhnrgb . Note safe allowable storage times are cumulative, meaning that if half of
the safe storage life is used up when soybeans are wet, only half of the safe storage life will remain at
a lower moisture content.
Aeration is always recommended with all storage facilities to control heating or other storage
problems.
Artificial drying of soybeans will be needed if soybeans are harvested and stored at a moisture content
greater than 13%. Natural-air drying can work in our area until about December 1, depending on the
weather, but the amount of drying that can occur in late October through November is limited. Many of
the principles for natural-air drying of corn will be similar for drying soybeans details available
at: University of Minnesota Natural Air Drying https://tinyurl.com/y9s675zz .
Supplemental heat can decease drying times, but caution is advised since soybeans can be damaged
by high temperatures and rough handling. Iowa State University recommends limiting air temperature
to 100-110F for seed beans and no more than 130°F to 140°F for commercial soybeans. Again,
extreme caution must be exerted when using artificial drying with soybeans. Damage to soybeans has
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been reported at drying temperatures as low as 130°F. Several resources on drying soybeans can be
found at the following UW Extension link: https://tinyurl.com/yaoqh5ho and from Dr. Hellevang at
North Dakota at: https://tinyurl.com/y93p3q5k
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