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Redefining Urban Ag in the
15t Century
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Rooftop Open-air
greenhouses

Vertical farming
(sky farming)

Rooftop
farming

Building integrated
agriculture (Zfarming)

Edible
walls

Aquaculture

Peri-urban agriculture




215 Century AgTech Farming
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MEET MORINGA

The Most Nutrient-Rich, Revitalizing,
Good-For-You Green On The Planet!
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Moringa Oleifera
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Bio-Columns




Moringa 15 days from seed




40 days from seed
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Row Cropping Moringa to
harvest bi-weekly




Tips
Cultivate Moringa Oleifera in its current climatic range.

It cannot withstand low temperatures and frost.

Minimize time between harvesting and drying of your
Moringa oleifera leaves.

Standardize and minimize significant variations in your
product’s quality.

Monitor harvest and post-harvest practices.

Develop standard operating procedures and train
farm and processing staff.



Fresh Moringa Pods
Leaves and Seeds




oringa $$Nurse
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Farm

Moringa




Backyard Bioponics




Tower Garden













For further information contact:
James Brady/AKA EcoBro
415-225-2932
www.conlOu2farm.com
james.brady59@gmail.com



