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ani BN s mear the village of
poima. Colombia
M. Bodrigues told The Pro.
shice Newss that o basic flaw of

fenenal goeenhouse design s

that & grea deal of valuable

Inkerion spuace tends 1o be didi-

cated 10 rows for people

wark with and hamvest the
crope. Thus production space

B fost However i a mow of

Plants i1 0o wide a mault har

veal crop cannsol be reachid for

harvest without trampling the

Plantings

M Rodnigues overcarme this
problem by designing foating
harvest  beds,  whith  are
padded body-fnendly beds
that are suspended a few Inch-
3 above the top of the green-
house basil crop. Workers lie
on their stomaechs and can cas:
iy glide owver the wop of the
crop, reaching down 1o cut the
baxil  When they haove a huge
handiul of harvested  herha,

they glide to the side, pass their
loot o & packer and continue
on their way.

My Rodrgucz said that
Anapoima has the thind-best
luminosity (a term that refers
1o sunshine hours per year) in
Colombia, It is also Colom-
bia's location with the third.
Jowest: humidiy. So the loca-
tion has a perfect climate wor.
thy of a greenhouse involving a
major imvestment,

With Amapoima situated

beax than five degress nonh of
the exquaton the sun rises at

almiast exactly & aan. and seis

at 6 panoevery day. At the
greenhouse, a global position
ing svstemn that Is gled into

computerized weather moni
tors tracks sun mevenmient and
adjusts greenhouse shades,
Fans and misters 1o ensure opti-
i growing conditions,

Thie construction began two
years ago and the firse green.
houses began producing last
fall. ‘The development of this
greenhiouse project 15 nok com-
plete and plans call for four
high-tech greenhouses, each ol
whisch will copmect
ol inspection; packing and

4 Lon-

A worker packs fresh basl while o

farms affiliated with
which has a fltration
syatennl with eight stages of fil-
ultraviolen

Herhs,

o n.

cold, room facility amid the
four greenhouses, Two goeen
houses are now In operation

The farm is om a 90-nc1e site
and includes a pond 1o gather
rainfall flowwing from the Tush
ungle surmounding the farm
Ihe jungle itsell acts as a bam
of againsl outside contaiming.
ton. Ralnwaws coming from
greenhouse roofs iz alse col
lected and water s recycled
fram the hydioponic operation
within.

M Rodriguez said than
waler purity i critical 1o all
Infinite
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To be held at the Legacy Golf and
Country Club in Bradenton, FL,
April 18, 2008. This golf course
is designed by Arnold Palmer and
i&mnhm’as one of the top 10 gull

- Please join us at the 10" Annual

SUNRIPE
Golf Classic
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thers harvest tha crop for Infinlte Herbs

light and revere osmosts ame
among the water-cleansing
techinologles emploved on the
faren. The waver coming outof
that system i cleaner fthan any
“pure” bonled water purchaned
by conswmers, be noted.

The basil planis ate cut only
two o thiee times before s new
crop 15 planted.  Camilo
Penalosa, vice president of
husiness develcpment for Tnfi-
nite Herbs, said that basil
plants can be harvested six
times, bist a reduced number of
cuttings yiekls “vounger very
Kealthy plants and
5"‘-:'" 11.“'[’ o Yery
low probability of
having a discase.”

The cerniral
facility in the
operation has a

sterilizing
machine 1o clean
the scissors and
other tools used
by the pickers.

In the central
facility, all people
entering the single
door of 4 grecn-
hguse are requined
to dress in sierle
surgical “scrubs,”
including  maxks
for the nose and
mouth, hair cow
ers and boolies 10
cover shoes. This

Cuality ir

grecnhouses have positive air
pressure, so when the eniry
door opens. air blows out of
the greenhouse
The air flow is o precaution
10 assure no insccts enter the
certified-omganic facility. The
fine mesh screen wall has a
weave so tight “that not sen
theips. can get through,”™ Mr,
Rodriguezs said, Outside the
munhmma Are precautionary
cf Lraps W moniar potcn:
ttllpmwhlda. are expicted 1o
never enter the greenhouses,
The air inside the green:
Towse s replaced every 10 min-

greenhouse ‘operalions

insecy
using & nawueal mis of et pep

M. Redrigues sald than the

farm fmports centified-onganic
nutrients lram a Califomis
supplicr
hyedraponic  operation,
imall mutrent amounis are
feeded, He explained tha wii
hydraponie production, which
Iivalves vo soll tha wolid
absorh nutrents, whatever is in

Hecause ihils s &
Yery

v water goes direelly inin the

TOOR SyRie

There is a large and elabo

fate electromic panel w meoni

or

trents and all other
The
AT produces its e otganic

and  fungus 1o,

PR, apple, parlic and oalier

ingredienis. This facilioy has i
oy seesdling Lab, and pan of
the work there involees testing
Adiferent basit varieties

Mr. Bodriguer said thm
these greenhouses have o
much as five thmes the produe

tivity pet unkt of producion
compared o regular felds,
Inside the central facility, a
computer  stition  provides
information oo all facility
aperations

Infinite Herbs has employ
ces trained 1o be qualified LS
Department of  Agricultire
inspectors both here and in its
Bagota  packing  operation,

oedtors for Infinite: Herbs. ané
trained 1o inspect specifications similar o
those employed by LS, Department of
Agriculture inspactors at U5, pofs 50 they

is to protect the can detect guality or past pronlern_.s artha
basil crop from  farm level befora the investment is mce
any kind of conti-  In packing, packeging and shipping,
mination.  The

These inspectors liwerally look
at the fresh herbs under a mig-
nifying glass 1o inspect product
just as it will eventually be
inspected by the LISDA. M
Peialosa noted that it v much
less cxpensive to discover 4
problem ar the shipping point
than 1o invest in packaging
transporiation and othet suich
distriburion m|’:uti only w
learm Jater ol an issue
The Anapoima farm packs
basil in plastic l:uﬁ w:nn‘- Jl:'
then placed in - shipping <
tons. gwmhl.m fs taeed with
trace-back codes. ans the prod-
et s ah»cocﬂni befure ship-

Utes, which 'ﬂmhuwtl‘unal« ood handling
Roxdrigues uui-. I i Soﬂl'm!
fush them oul, 100, change.



