() cocod

W 5\

Leader in procurement, sourcing, packing and providing
Thai fresh agricultural product for global consumer

Chatchawal Orchid Co.,Ltd
298 Moo 1 T.Laksam, A.Ban Pheo, Samut Sakhorn 74120 Thailand
Tel. (+66)-0-3448-0082, 3448-0524, 3448-0584 Fax: (+66)-0-3448-1607
www.qualitygreen.com E-mail: info@qualitygreen.com, general@qualitygreen.com




Chatchawal Orchid Co.,Ltd

Chatchawal Orchid Co.,Ltd. was established in
1998 as a manufacturer and exporter of fresh orchid
cut flowers. Today we have expanded and diversified
into fresh vegetables and tropical fruits. Our range
of products includes all varieties of orchids and their
value added product such as orchid bouquets, orchid
lei, orchid corsage and orchid loose bloom, fresh
vegetables: asparagus, baby corn, lemongrass and
etc., fresh tropical fruits: mangosteen, young coconut,
durian, mango and etc.

Company Profile

Chatchawal Orchid, our business commitment is
to providing the best quality and safe products to our
customers. Every single piece is well-selected and
closely examined by our skillful staffs under the food
safety standard compliance before delivery. Currently,
we export 98 percent of our product to foreign
markets, with the majority of shipments destined for
Asian countries. We also have encouraged our
suppliers to apply for GAP as essential and step
forward to Global GAP.
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We do realize that all of our employees are important factors to run our business. We work
as team, live like family members. We arrange annually outing activities for all our team
members which management staffs and operation staffs will join this trip. We believe that
every team members are equally important and all of them are driving force in order to
achieve company’s mission and vision.
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Season Chart

Mar Apr May Jun Jul Aug Sep Oct Nov Dec
03 04 05 06 07 08 09 10 1" 12

List/Month

Mangosteen e ¢ 6 o o o

Rambutan e o o o o

Dragon Fruit ® 6 ¢ 6 6 6 o6 o o o o o
Durian e 6 o o e O
Mango (Nam Dak mai) e o o e o o

Guava ® 6 ¢ 6 ¢ ¢ ¢ o o o o o
Pineapple e 6 6 6 ¢ 6 o o o o o o
Lychee ® O

Longan ® 6 6 ¢ o ¢ o o

Papaya ® 6 6 6 6 o ¢ o o o o
Long Kong e O e O

Sugar Apple e o o

Sala e o o e O
Mahachanok Mango e o o

Red Dragon Fruit e o o

Watermelon Red ® 6 6 ¢ ¢ ¢ o ¢ o °o o o
Young Coconut ® 6 ¢ ¢ ¢ ¢ ¢ o o °o o o
Jackfruit ® ¢ ¢ 6 ¢ ¢ ¢ o o oo o o
Pomelo ® 6 ¢ ¢ ¢ 6 ¢ o o ¢ o o
Star Fruit ® 6 6 6 o o o

Sweet Plum ® O

Rose Apple e O




Vegetables

Thailand’s superb year-round climate and rich fertile soil enables local farmers to cultivate
exceptionally high-quality vegetables. They are harvested and maintain their goodness
Vanda Blue Chun Lai Kuan without the need for additives or preservatives.

Baby corn

Nora Blue

-

Asparagué
Pannee

Sonia Red
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Konwn in many English-speaking
countries as lady’s fingers, behind or
gumbo. It is valued for its edible green
seed pods.

Nutrition : Okra is a popular health food
due to its high fiber, vitamin C, and
foliate content. Okra is also known for
being high in antioxidants. Okra is also a
good source of calcium and potassium.

Chili pepper

Thin and pointed, red Thai
chilies vary from one-half to three
inches long. Many tiny seeds inhabit its
tough-textured thin flesh. This hot chili
releases a very strong lingering spicy
and heat.

Nutrition : An excellent source of
vitamin A, B and C, chili offers substantial
amounts of iron, thamine, niacin,
magnesium and riboflavin.

Banana Leaves

Banana leaves are used as a
kind of wrap in Thai cooking (instead
of tin foil). Banana leaves not only look
beautiful but also lend a subtle aroma
and taste when foods are cooked inside
them.Banana leaves can be used for
barbecuing, baking, or steaming
foods. While functioning as a wrapping
material, they also lend a hint of flavor
to your food that is very pleasant (unlike
tin foil or parchment paper).Banana leaf
also makes a beautiful background on
which to serve various Asian dishes
excellent for party platters or finger
foods.

Usually, you will have leftover
leaves after you’ve finished making your
recipe or serving your food, as they are
sold in large packs. To keep the rest
for use later, simply wrap up in plastic
(a plastic bag will do, secured with
elastic), and keep in the freezer. Banana
leaves only require about 30 minutes
to thaw, so this is a convenient way to
keep them fresh. If using within a week,
store them (wrapped in plastic) in the
refrigerator.

Officially known as asparagus
officinalis, asparagus is a member of
the lily family.

Nutrition : Asparagus is a nutrient-dense
food which in high in Folic Acid and is a
good source of potassium, fiber, vitamin
B6, vitamins A and C, and thiamin.
Asparagus has No Fat, contains No
Cholesterol and is low in Sodium.

Lemongrass

Lemongrass is widely used as an
herb in Asian cuisine. It has a subtle
citrus flavor and can be dried and
powdered, or used fresh. Lemongrass
is commonly used in teas, soups, and
curries. It is also suitable for poultry,
fish, beef, and seafood.

Nutrition : Lemongrass is beneficial
to cope with cough, cold and fever.
It lowers the cholesterol level. Cleanses
other organs of our body including
kidney, pancreas, liver, bladder etc.
Helps to improve the digestive system

and improve blood circulation.

Often grouped with vegetables,
mushrooms provide many of the
nutritional attributes of produce, as well
as attributes more commonly found in
meat, beans or grains. Mushrooms are
low in calories, fat-free, cholesterol-free,
gluten-free, and very low in sodium,
yet they provide important nutrients,
including selenium, potassium (8%),
riboflavin, niacin, vitamin D and more.
Mushrooms are hearty and filling.
Preliminary research suggests increasing
intake of low-energy-density foods
(meaning few calories given the volume
of food), specifically mushrooms, in
place of high-energy-density foods, like
lean ground beef, can be an effective
method for reducing daily energy and fat
intake while still feeling full and satiated
after the meal.

Is a cereal grain taken from corn
(maize), harvested early while the ears
are very small and immature. Baby corn
is eaten both raw and cooked.

Nutrition : Baby corn is a good source
of foliate, potassium, vitamin B6,
vitamin C and fiber. This vegetable is
also a source of complex carbohydrates
and protein.

Galangal

Appears similar to ginger,
but Galangal has a tighter skin, is
lighter in color and can have pinkish
portions. Galangal has a stronger taste
than common ginger. Galangal has a
distinct peppery flavor.

Nutrition : Galangal root is a source of
the minerals potassium, magnesium,
phosphorus, iron and sodium. Also,
vitamin A and C.

Yard long Bean

Yard long Bean is a vigorous

climbing annual and the plant begins to
produce long pods, ranging from 14 to
30 inches. Edible pods are very crisp,
tender and delicious. Long beans are
cut into shorter sections and cooked like
common green beans.
Nutrition : Fresh yard-long beans
are one of the finest sources of
folates, good amount of vitamin A and
C. When adequately provided in the
diet, it helps build immunity against
infectons, help maintain blood vessel
elasticity, and offer some protection
from cancers.



Mango can be consumed raw or
ripe. Raw mango with green skin and
whitish flesh is usually sour but certain
variety can offer sweet taste and
creamy texture. Peeled and chopped
raw mango may darken if exposed to
air. An easy solution is to damp them

thoroughly with lemon juice.

Nutrition : Rich of vitamins A, C,

dietary fiber and various minerals.

Rambutans are yellow-reddish,
strike-looking and oval in shape. The
hairs can be greenish while the meat is
whitish and tender with a unique taste
of being sweet and slightly sour.

Nutrition : High in vitamin C and
potassium, various minerals and
dietary fiber.

Coconut can be consumed green
or mature. Coconut water, juice from
green coconut, is slightly sweet and
tasty. Mature coconut offers meat that
can be processed to yield coconut milk
that can be used for cooking, food and
dessert.

Nutrition : Good source of vitamins B1,
B2, C, magnesium, potassium, phoshorus,

manganese, caicium and copper.

A fruit of dark red skin, its
aromatic flesh may be white or bright
magenta. Its soft texture makes it ideal
for fruit or salad preparation

Nutrition : Rich of vitamin C and fiber,
The red flesh variety contains lycopene
which is a natural antioxidant to fight
cancer, heart disease and lower blood
pressure.

Known as the king of Thai fruits,
grown in the best location on earth, their
appearances are unique in thorny thick
skin with golden flesh and aroma. They
are very palatable and highly nutritious.

Nutrition : High in energy, protein and

various minerals.

Some claim that coconut water
is “a drink from heaven” as a natural
isotonic beverage consisting of the
same level of electrolytic balance as we
have in our blood, it is also called the
fluid of life. Biologically pure and full of
natural sugar, salt and vitamin, coconut
water gives you healthy while keeping
you safe from fatigue and exhaustion.
We all know these benefits of coconut
water and they usually come with the
question how to open young coconut.

Coco Q is designed to an answer
of this question. You can enjoy this
“drink from heaven” at home, in a
picnic, in party, on the beach, anywhere
and anytime. With Coco Q ready
opened design, just pull out the natural
material pull tap, use straw to sip the
exotic taste of fresh young coconut
water. Then open and enjoy the soft
white flesh inside by using your fingers
and spoon. Coco Q makes your life

easier.

A round and flat-shaped fruit, its
meat is soft and crunchy white or bright
magenta. Its soft texture makes it ideal
for fruit or salad preparation.

Nutrition : Rich vitamins C, dietary fiber
and vitamin B2.

This is known as the queen of
fruits. The sepals often form a shape of
a crown. The edible flesh is white and
offers the tasted of high popularity.
Mangos teen in general is low in
calories and good for weight control.

Nutrition : Good source of vitamins
B1, B2, C, various minerals and
dietary fiber.

These fruits of brownish skin
often mature and form a bunch neatly
stacked on the tree. The skin is rather
thick and the flesh is solid, crunchy
and readily released from the seed.
The flesh is white in color and not very

watery.

Nutrition : High in sugar and vitamin C

Fruits

Thailand offer a variety of fruits available throughout the year.
To enhance the appearance and taste of tropical fruits.




