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eenhouse Technologies India 
Promotes hydroponics for sustainability. Provides training 
and consultancy 

ydrop : ni~ C:'=:" nh .. t.:.s~ 
Techno lor; 'C~ no a ....as 
establ ,s~, ed n November 
20M a" Bangalore . The 
company offers trainin g, 

consul t ancy and handles tu rnkey 
projects. Also it h as a re t ail division 
which sells training ma teri als, nutri ­
ents and other hydroponic products. 
Petbharo is the brand name under 
w hich the retail products are sold. 
M r. c.v. Prakash, an ex-navy submarine 
officer and M rs. Sangeeta Bojappa 
M oorthy are the founders of the com­
pany. Mrs. Moorthy has done her M BA 
and holds experience in HR in corpo­
rate. It was passion for agricu lture that 
made both the founders set -up Hydro ­
ponic Greenhouse Tech nologies Ind ia 
inspite of being from non-agriculture 
background. 
"We sell DVDs whi ch cover pract ica l 
videos and working methods on hydro­
ponics," shares Mrs. Moort hy. Hydro ­
ponic products include DVDs, e-books, 
hobby kits w hich include seeds, nut ri ­
ents and coir p ith. " We have tra ined 
more than 5000+ t rainees," sh e informs. 
The compan y propagates the con cept 
of 'Hydropo nics for sustainabi lity '. "A 
family can su.staln a 200 sqft of a gar­
den with an investment of Rs. 20,000 
yielding 2kg vegetable/ greens per day," 
shares M rs. Moorthy. Basi c st ructure is 
the only re quirement wh i ch in clude s 
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a II integrated farming systems, rice 
; i sh integrated farming system, duck 
~ sh is al l ba se d on o rganic inputs," 
shares Dr. Pradeep. 
He concludes sa y ing, "Fish excreta 
have ammo nIa and are rich source of 
nitrogen. Hence Irr igating crops with 
fish reared pond water incre ases the 
yie ld The rice fish farming system is 
known to increase the yield of paddy 
by 10%. The base of aqua pon ics type 
of farm ing is the usage of fi sh culture 

shade net, insect net and few wooden 
growe r be ds. 
However 
greenhouse 
With environ­
ment controls 
is needed for 
commercial 
production. 
Mrs Moorthy 
shares her ex­
perience with 
hydroponics, 
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water for culturing floriculture and 
horticulture crops." Recently many 
farmers have ventured in to aqua panic 
system when intensive fish culture is 
being practiced. The water is being re­
circulated through the floriculture and 
horticulture crops involving soil-l ess 
cu Itu re. 
Dr. B. Pra deep did his graduation B.F.Sc 
from Co llege of Fisheries, Cochin 
Kerala, t hen M.F.Sc in In land Aquacul­
ture from CIFE, Mu mbai, and Ph.D in 
Fisheries Microbiology from Coll ege of 
Fisher ies Mangalore. Pr ior to joining 
KVK in 2010 he served for fishe ry com­
panies in India and in Uga nda (Africa). 

OurCorespondent 
Contact detai/s- Krishi Vigyan Kendra, ICAR­
/lSR, Peruvannamuzhi, Kozhikode 673528 
Kera/a Mob: 9496134220 
Email: na i rp radeep2@gmail.com 
pradeep@spices.res.in 

greens in our farm using this soilless 
cultivation technique. Our produces 
we re so ld to "Bharati W all Mart" at 
Banaswadi Outlet. We used to get 
Rs.50/kg for hydroponically grown spin­
ach whereas commonly grown spinach 
fetches only Rs . 15-20/kg." 
The company cultivated inorganically 
using sal t s and fertilizers for nutrients. 
It includes Calcium Nitrate, Magne­
sium sulfate , Iron, Bo ron, M anganese, 
Zinc, and copper. "As plant takes food 
in ionic format we do not use compost . 
Hydroponic uses 100 percent soluble 
salts ," she shares , "With hydro po nic 
cu lt ivat ion yi e ld Is very high and has 

igll nutr iti on va l lJe ." 
Our Correspondent 

Contact de toils- Hydroponic Greenhouse 
Techn% gies Indio P Ltd 
Brigade Millenium Apartment, CG-08, Cas­
sia Block, Bong%re 560078 Mob: 99022­
11684 E: coo@petbhoroproject.co.in , 
Web: http'//petbhoroproject.co.in/ 
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.. HYDROPONICS 

for FARMERS 


WHILE STEVE JOBS WAS CONNECTING THE DOTS ... WE WERE 

CONNECTING THE POTSI 
• . . ... .. . . 'I ' 

VEGETABLES FROM SIMPLE HYDROPONICS 

HGTIPL 

brings simple inexpensive 
hydroponics technology 
for farmers which can 
help them supply high end 
retail chains with pesticide 
free international quality 
vegetables all through the 
year. Retail chains are 
looking for such progressive 
farmers ..Are u one? If so 
join the bandwagon! 

Farming ...Just got smarter! 

HAS HYDROPONIC PRODUCE EVER BEEN SOLD TO A WORLD CLASS RETAIL IN INDIA 
I 

HGTIPL SUPPLIED WORLD CLASS SPINACH TO AWORLD CLASS RETAIL CHAIN FOR ALMOST 12 MONTHS 

FROM ITS BIDADI HYDROPONIC GREENHOUSE AND IT WAS RETAILED ON THEtR SHELVES IN BANGALORE. THE 

PALAK (SPINACH THAT WE SUPPLIED WAS POSSIBLY THE BEST EVER QUALITY IN INDIA AND FETCHED AND 

UNBELIEVABLE FARM GATE PRICE. 
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