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ETHYLENE ABSORPTION

Co2 MODULATION

02 ABSORPTION

ANTI-MIST TECHNOLOGY

MICRO PORES

FUNGAL REDUCTION

Product KEEP-IT-FRESH films and bags contains Special properties of shelf life APPLICATIONS
enhancement of fresh and vegetables from 40% to 400%. Fresh Vegetables and
Fruits start to ripen after harvesting and during the ripening process, the fruits and
vegetables release ethylene gas.

e Fruit corrugated boxes (export standard)

e \egetables corrugated boxes (export standard)

This ethylene gas in the package increases the ripening rate of the fresh produce e Fruits and vegetable crates
hence aggravating the ripening process resulting into faster rotting of the fresh
produce. The ethylene gas produced works as a auto catalyst for ripening which in ¢ Fruits and vegetables bags

turn produces higher sugar levels causing microbial spoilage of the fruits. .
e Flower boxes and bag packing
The plastic articles produced by using KEEP-IT-FRESH absorb the harmful ethylene
gas Produced hence slowing the ripening and rotting process and increasing the
shelf life of the Packed produce.

The film produces shows upto 5 times increases in the shelf life of bananas kept UP TO UPTO A

without packaging and improves the shelf life of tomatoes by upto 3 times. 2 OX
5X 27
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Tests performed on various fresh fruits and vegetables shows that the produce kept FE TIMES
in open started to rot in 3-5 days where as the ones in the KEEP-IT-FRESH bags were EXTENSION REUSABLE RECYCLABLE
good even onthe 10th - 15th day compared to the ones in generic plastic bag.
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Absorption of Ethylene — The ethylene produced by the fresh produce is absorbed by the special minerals in

~

the sachet that selectively absorb ethylene molecules.

Oxidation of Ethylene — The Ethylene is attracted towards the media in the sachet and gets oxidized to water

and carbon dioxide.

» Absorption of moisture — The excessive moisture produced within the package is also absorbed which in turn
inhibits microbial growth within the package.

» VBI — The option of having a Natural Vaporising Bio Inhibitor is available with these sachets. The active

© ©

ingredientis a natural plant extract, which has the capability to inhibit microbial growth inits presence.

 The film has special macro and micro pores to allow breath ability of moisture and the antifog properties do
notallow the mist to settle in the packaged films.

o, co, ETHYLENE
VARRIATIONS 2D/3D VACUUM | ABSORPTION | MODULATION | ABSORPTION | ANTIFOG
MANGO BAGS v x v v v v
BANANA BAGS v v v v v v
PAMOGRANATE
BAGS v x v v v v
AVOCADO v x v v v v
KIWI BAGS v x v v v v
STONE FRUITS
BAGS v x v v v v

KEEP IT FRESH LLP: www.keep-it-fresh.com | info@keep-it-fresh.com
USA : 14310 GANNET STREET LA MIRADA, LOS ANGELES, CALIFORNIA 90638

EUROPE: VIA DELL ARTIGIANATO, 15 PROVINCIADI MODENA

INDIA: 18, SECTOR 6, MANESAR, GURUGRAM HARYANA
USA +1 657 3252 090 | Europe - +48 721438 649 | Latin America - +52 668 222 2989 | India - +91 9814309000
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