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We are Flavour Hunters – we run a hydroponics labo-
ratory in Bielsko-Biala (southern Poland). What sets us 
apart from others is the ability to bring out the special 
taste of microgreens, sorrels and edible flowers. Our 
products of exceptional quality are appreciated by top 
restaurant owners.

Flavour Hunters
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Hydroponic cultivationHydroponic cultivation
We do not use an ounce of soil to grow our plants. We sow them on 
We do not use an ounce of soil to grow our plants. We sow them on 

a special coconut mat, which allows them to take root. Their proper 
a special coconut mat, which allows them to take root. Their proper 

growth is ensured by water and the substances it contains.
growth is ensured by water and the substances it contains.

Year-round supply
Thanks to the controlled environment in our production hall, we are 
Thanks to the controlled environment in our production hall, we are able to supply microgreens to our customers 365 days a year.able to supply microgreens to our customers 365 days a year.

Express order processing
We reduce the lead time to the absolute minimum in order to 
We reduce the lead time to the absolute minimum in order to 

ensure that we always deliver fresh products.
ensure that we always deliver fresh products.
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The Flavour Hunters brand holds international certificates, 
including:

GLOBALG.A.P - the most widely used certificate of good agri-
cultural practices, confirming food production safety. Awar-
ded to producers who strive to minimise the adverse impact 
of their business on the environment and take a responsible 
approach to consumer health.

HACCP - a system that ensures food safety in the catering 
industry. HACCP hygiene principles help to prevent the conta-
mination of food, eliminating the potential risk to consumers.

HACCP

GLOBAL G.A.P.
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Łukasz Cichy „Biała Róża”
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Przemysław Klima „Bottiglieria 1881”
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Pea Tendril

Nasturtium

Erbensprossen

Kapuzinerkresse

Our products:
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Mizuna cabbage

Red Mustard Greens

Watercress

Leek

Mizuna-Senfkohl

Roter Senf

Brunnenkresse

Porree
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Red Radish

Signet Marigold

Pak choi

Coriander

Rotes Radieschen

Schmalblättrige Studentenblume

Pak choi

Koriander

M
icrogreens
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Mix box of 8 species

Green Radish 

Bloody sorrel

Chervil

Mix box 8 Sorten

Grünes Radieschen

Blutsauerampfer

Kerbel
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Pea Tendril
Erbensprossen

50g
100g
200g

Nasturtium

Mixed leaves

Kapuzinerkresse

Mix - Blätter

M
icrogreens shoots
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Red wood sorrel

Cut bloody sorrel

Tri-colour wood sorrel

Mixed sorrels

Roter Sauerklee

Blutampfer Schnittgut

Sauerklee tri-color

Sauerklee - Mix
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Classic flower mix box

Premium flower mix box

Mix-box-Blüten

Mix-box-Blüten Premium
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ers

12



M
ic

ha
el

 &
 J

ac
ob

Contact:
e-mail: contact@plan-t.pl
tel: +48 517 484 914

www.flavourhunters.com
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