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Ready To Serve Salad Mixes

4-6 Variefies of Baby Leaf Lettuces,
Herbs vary according to seasonal
and processing variability

" Incised Red Coral, Frillice Toeberg, Red Oak
Salanova)
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Red Butter Head Salanova, Green Oak Ezatrix
Salanova and Incised Green Coral Salanova

Red/Green Oak Salanova
Red/Green Butter Head Salanova
Red/Green Incise Salanova




ACK Hydro Farm Co., Ltd. using state-of the-art technology via Hydroponics system, growing vegetables
inside greenhouse with EVAP (Evaporative Cooling System) under the production of ACK Food Tech Co., Lid.
We provide consumers with the products (Super Fresh) that are produced under the strict quality standard
control, approved by GAP (Good Agricultural Practice) “ Quality the first priority” is our policy, with the
ability to tailor variety of products to satisfy consumers expectation and safety standard requirement under
GMP (Good Manufacturing Practice) and HACCP (Hazard Analysis and Critical Control Point). ACK Hydro
Farm has also earned approval by the ISO 9001:2008 for excellent quality management system and its
state of art process. Committed to produce quality products reasonable price, ACK Hydro Farm generates
more than 100 tons per month of produces from Onnuch (Bangkok) and Pakchong (Nakhonratchasima)
as well as contract farming producing more than 100 items of products which are supplied to local and
export markets.
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