NFT HYDRO

WHAT TO GROW?
ON OUR NFT HYDROPONIC SYSTEMS

NFT HYDRO
WHAT CAN YOU GROW?
Small, relatively fast growing plants are the most
suitable for our NFT Hygro systems. They start in the
profiles a few weeks before they are harvested and are
replaced or cut back and allowed to re-grow.
Vegetative plants like Bibb and Cos type (Romaine)
lettuces can be grown along with mustard greens, kale
and many oriental vegetables.
A variety of herbs can be grown in the same NFT
system at the same time. A few herb plants of each
variety will produce quite a quantity of herbs.
Edible flowers such as nasturtiums and pansies can also
be grown in NFT profiles. These can add interest to
many salads and other food presentations.

We supply Hydroponic
equipment to local and export
markets around the world for
greenhouse, commercial and
urban farming. Our NFT
(nutrient film technology) herb
& lettuce, microgreens and
vine crop systems are locally
manufactured and are well
suited to hobbyists, urban roof
top and commercial farms.
We support a greener future
that contributes to learning
and responsibly to greater
food security. INNOVATE
THE WAY WE GROW!

INNOVATE THE WAY WE GROW

BASIL

Basil is the most popular culinary herb that is produced
hydroponically in our NFT Hygro systems. Hydroponic
production not only allows basil to be produced fresh and
flavorful year-round, but the growth is three times faster
compared to field production. Basil is a fast-growing herb
that belongs to the aromatic Lamiaceae family, There are
several types of basil that are available, with a distinct flavor and
aroma. Among those, sweet basil is the most commonly grown
type Hydroponically.

ARUGULA ROCKET
Arugula is a leafy green herb of the mustard family. It
is also known as rocket, Italian cress, roquette, and
Arucola. Arugula has elongated dark green leaves that
are lobed like the leaves of an oak. Arugula is related to
both the radish and watercress, and the flavor of the
leaves is similarly hot and peppery. The leaves can be
between 7.5-20 centimeters in length, depending on
the maturity of the leaf. Arugula likes to remain on the
cool side, a well-ventilated machine with a cool
ambient temperature is ideal. To harvest, cut the
arugula greens with a sharp knife, or scissors. Arugula
can also be grown very successfully as microgreens and
is very popular with urban farmers.

PARSLEY

Parsley is a Mediterranean native used worldwide both
as a garnish and as a popular addition to savory dishes.
Several varieties of parsley exist, from the more bitter
and frilly garnish parsleys to the flavorful, tender large
leaf varieties. Parsley’s tolerance of a wide temperature
range and EC range make it an easy crop for farmers to
add into a crop set. Large leaf varieties like Italian flat
leaf grow abundantly in hydroponics

MORE INFO. - WWW.NFTHYDRO.CO.ZA
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SPINACH

Spinach of any variety does great in a hydroponics system and it
really loves a nice moist environment and will be ready to harvest
from a seedling after around 14 – 20 days. This may sound like a long
time but if you plant many spinach plants close together you can get
quite a large harvest, and if you harvest the leaves every week
you should be able to maintain a steady supply of spinach to your
customers. Like all plants young spinach seeds and seedlings
are sensitive to frost and will usually show no growth below 10
degrees Celsius. For optimum growth temperatures in your
greenhouse should be kept at around 24 to 30 degrees Celsius.

CHIVES
Chives are one of the most popular herb plants grown
in hydroponic systems. Chive plants thrive under hydroponic
cultivation and can withstand a wide range of growing
conditions, performing well in indoor grow rooms and
windowsill planters as well as commercial greenhouse
systems. Demand for pre-packaged fresh, hydroponically
grown chives is growing rapidly as many consumers have
come to realize the dried product just does not produce
the same flavour as fresh chives.

SWISS CHARD
Chard or Swiss chard (Beta vulgaris) is a large, leafy
green known also as silver beet, spinach beet, or seakale
beet. Swiss chard will survive in soils or nutrients with a ph
of around 6.2 – 7. You can harvest Swiss chard at around 35
days, and even after harvesting will continue to grow and
prosper and provide heavy harvest. The plant is very versatile
and can tolerate most temperatures but thrives in cooler
weather. While the leaves and stems of Swiss chard are all
edible, raw or cooked, the leaves are prized most highly and
even serve as a substitute for spinach in most recipes.

MORE INFO. - WWW.NFTHYDRO.CO.ZA
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STRAWBERRIES
Hydroponics is rapidly becoming recognized as the most
productive and efficient form of food production. Whether
produce is grown indoors under artificial light or outdoors
in sunlight hydroponic cultivation offers strawberry growers
many advantages. One of the key benefits of growing strawberries
hydroponically, aside from the delicious taste, is that they
can be grown at an elevated height. This has proven to be
a great benefit to commercial growers as the picking rate
is much faster and less fatiguing and cultivation of plants is
easier.

FLOWERS
Growing flowers lends itself beautifully to hydroponic
gardening as they can be grown in larger numbers, and can
be grown year-round. Most flowers will do well in a
hydroponic garden, and when seedlings are big enough,
flowers can be cut or transplanted.

SAGE
In hydroponics, it can be grown from seeds protected from
cold and it prefers full sun. As the plants often exceed 3 feet
in diameter, they should be grown at least that far apart.
Sage leaves should be harvested prior to blooming and
dried in a well-ventilated room on screens or in a
commercial dryer, away from direct sunlight and then store
in airtight containers. Sow in plugs or seed flats 12 to 14
weeks before sale. Seeds to finished plugs, 8 weeks; plugs to
saleable plants, 4 to 6 weeks.

MORE INFO. - WWW.NFTHYDRO.CO.ZA
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ADDITIONAL LIST
Broccoli and cauliflower
Cabbage and bok choy
Catnip
Chamomile
Chervil
Chillies
Coriander
Cucumber
Dill
Fennel
Fruit
Fruit that can be grown hydroponically includes watermelon, cantaloupe,
grapes, raspberries, blackberries, blueberries, and strawberries.
Kale
Lettuces
Peas, snow peas and sugar snaps
Marjoram
Microgreens
Mint
Oregano (Wild marjoram)
Peppers
Tarragon
Tomatoes
Thyme
Watercress

MORE INFO. - WWW.NFTHYDRO.CO.ZA
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WHAT WE DO

WE SUPPORT A GREENER FUTURE

SERIOUS GREENS
SERIOUSLY
HEALTHY
INNOVATE THE WAY WE GROW

For anyone who cares about our
resources, it’s not difficult to obtain
research about the “carbon footprint” of
food transportation and the many other
ways in which we harm our environment
through producing our food. It is clear
that we cannot continue the way we have
always produced food. NFT Hydro, as the
manufacturers and suppliers of
Hydroponic NFT Systems and equipment
has become a key part of the shift change
around the world to meet the demand for
higher yield and address consumers’
concern for the environment.

CONTACT INFORMATION:
LYNN OR WILL GUNNING
++27 83 737 8602
++27 72 476 2419

