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Company name Sahachai Thai Crops Co., Ltd.

T Established 1981 - Head office and factory
at Samutprakarn

1999 - Phayao factory

Number of employees| Employees 80
Subcontractors 300

Certifications GMP

HACCP

HALAL

FDA Thailand

Thai Labour Standard

Products Salted ginger
Pickled ginger

Sahachai Thai Crops Co., Ltd. was first established in 1981 in Samutprakarn, Thailand. Later on, our company
expanded to Chiangrai and Phayao province to maximize the production. The Phayao factory was founded in
1999 with over 250 rai of land areas and is currently the main factory to produce salted ginger.

Our Company’s factory is located right in the middle of raw resources, which enables us to benefit not only
from the shorter transportation time and lower production cost, but also resulting in higher quality of ginger
preservation.

With over 35 years of professional experience, our company continues to deliver quality salted ginger and
pickled ginger products that meet customers’ satisfaction. Since our products are exported mainly for distribution
in the overseas markets, such as Japan and USA, we highly emphasize on quality control to exceed the
clients’ expectations.







SALTED GINGER
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Our company has a policy to help educate local farmers by providing agricultural professionals to teach more
effective and productive methods in cultivating ginger. This has resulted with more employment and higher
income for the local farmers. Each year, we purchase over 5,000 metric tons of raw produce directly from the
local ginger farmers in Northern Thailand which includes the provinces of Chiangrai, Phayao, Prae, Nan,
Petchaboon and Loei.

During the harvest season, our factory collects fresh ginger from the farmers to be machine-washed, preserved
with special salted ingredients, categorized by size, thoroughly tested and assured by the quality control team,
enters the final cleaning process, then securely packaged and ready to be shipped.

As one of the leaders for ginger manufacturing in Thailand, we continue to develop our factory and machinery
each year so that we can keep improving the quality of production while exceeding the clients’ needs.
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PICKLED GINGER
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In 2010, Sahachai Thai Crops Co., Ltd. expanded the production line to “Pickled ginger”, using our salted
ginger as the base component. With new and advanced technology, we are able to produce ready-to-eat
products using the finest quality young ginger.

Our pickled ginger factory surpasses qualifications in hygiene and food safety standards. We have clear
proportions of each working unit, an up-to-date machinery and technology, and records of information for
quality control and food traceability in each process. Ready-to-eat pickled ginger products are carefully
stored in temperature controlled storages.

Furthermore, our company’s laboratory runs constant tests on each step of production to ensure
continued quality and safety of all our products.




OUR QUALITY SYSTEM
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In 2013, our company accommodated GAP (Good Agricultural Practice) into the ginger campaign for the local
farmers. The practice allows farmers to be educated about cultivation, agronomy, and pest control. It also helps
farmers make productions at the same level of international standard, generates a higher income, and ensures
long-term sustainability in Thailand’s agriculture.

In 2014, we received the GMP and HACCP certificate for both salted ginger and pickled ginger.
In the same year, we included Thai FDA standards for Sushi pickled ginger (Gari) and Red pickled ginger
(Beni Shoga) for domestic sales in retailers and supermarkets.

Our company builds business upon basis of moral and ethics according to the Code Of Conduct and has
followed all requirements governing the use of labor from Thai Labor Standard. We govern our employees with
equality and dignity, respecting their physical and emotional well-being. We believe that employees with virtuous
mind in a happy working environment will promote excellent productivity, quality, and sales.

“Quality and Safety for our consumers is our top priority.”




Sushi Pickled Ginger Sushi Pickled Ginger (Pink) Red Pickled Ginger

MINI Pack 6-10 g.




OUR PRODUCTS
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Salted Ginger
Best selected fresh matured ginger from farm, thoroughly cleansed, preserved, trimmed, sorted,
and securely packed with exceptional quality control in every step.

Pickled Ginger
Produced with advanced science technology to ensure premium taste and quality of our products.
- Sushi pickled ginger (Gari)
- Red pickled ginger (Beni Shoga)
** We are able to supply different package sizes and flavors as requested.




Sahachai Thai Crops Co., Ltd.

Head office
26/60 Moo 7 Kingkaew Rd., Bangplee, Samutprakarn 10540 Thailand
Tel: (+66)2 738 4555 Fax: (+66)2 738 4757

Phayao office
68 Moo 4 Phaholyothin Rd., T. Mae Puem, A. Muang, Phayao 56000 Thailand
Tel: (+66)54 428 123-5 Fax: (+66)54 428 529

Contact
Tel: (+66)89 773 8400
Email: sahachaithaicrops@gmail.com

Tel (Japanese sales): (+66)81 009 6780
Email: sk.sahachai@gmail.com

www.sk-ginger.com




