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Biggest Range of Shelf life extension products worldwide
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. Who are we?

Keep-lt-Fresh"is a registered Start-Up with Govt. of India working on increasing the shelf
life of fresh produce. Keep-It-Fresh utilises several packaging technologies in combination

for shelf life e;xtension that reduces ethylene levels and lowers the respiration rate
s

5X Shelf life

Increase fruits, i ;

vegetables ' Products;

and flowers f AR |
Anti-Microbial Films, Pads and Papers
Ethylene Adsorbers
Moisture Adsorbers
Oxygen Adsorbers
Modified Atmosphere Packaging
Sulfur Dioxide Release Packaging
Ethylene Filters
Ethylene Scrubber Machines

Standarq we comply to!

Global
Support

We are Produce
available in 45
countries
globally

Keep-It-Fresh products are FDA , BRC and Reach compliant
Keep-It-Fresh products are free of any harmful chemicals that are applied on Fresh




Mfg Plants

India Sites
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LICENSE PARTNER Italy LICENSE PARTNER Germany LICENSE PARTNER

STARTUP INDIA REGISTERED

SALES MANAGERS PAN INDIA AND IN POLAND, SPAIN, CHILE,
USA

MANUFACTURING LICENSE PARTNERS — MEXICO, SOUTH
AFRICA AND ITALY

DISTRIBUTORS IN — USA, MEXICO, BRAZIL, ECAUDOR,
POLAND, SOUTH AFRICA,
VIETNAM, SAUDI ARABIA, UAE, SRI LANKA, TURKEY, UKRAINE

4 PATENTS APPLIED
RECOGNIZED BY PUSA KRISHI, DELHI UNIVERSITY,

AGRICULTURE LABS IN SOUTH AFRICA, CANADA, GERMANY,
TURKEY, SGS, INTERTEK ETC

MFG PLANT Mumbai WAREHOUSE Chennai WAREHOUSE
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Jaz Manak Ashley H. Mark T. Shawn B. Stephen B. Sid Sareen Mukul Sareen Monika G. Eduardo Leonard P
CEO, USA CEO, UK MD Director MD Director Director MD Head Sales VP Sales
Founder USA Preservation Canada Germany Technical Global Sales East Europe Mexico USA

Primary Founders

y
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Asif A Horacio R. Ahmet Phillipps W. Antoine B Jhong Z Dieter Ela C.
Head Sales Head Sales Head Sales Head Sales Head Sales Head Sales Head Sales Manager
East Europe | Latin America Turkey Oceanic France China South Africa  Customer Care

Export to 15+ countries
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" spencers

Makes fine living affordable

milkbasket

Jio Mart
INI FARMS

Mahindra SURITZT= Stemfﬁt\ i

AGRI BUSINESS RIENCE THE DIFFE World Famous Fruit A ol BLL

+ Over 200 clients in India



Target Customers

F&V Exporters

Example Desai, Mahindra Farms, Dole,

100% products we make are recyclable
70% are compostable

Ecommerce and Retailers F&V
Example - Milk Basket, Reliance Fresh, Big Basket

Cold Stores
Example — Supreme Agro, More Retail, Suri Fresh etc

(OMPOSTABLE

Home
Example — Spencers, More, Metro Cash and Carry Etc




TTTTTT gest Producers of Fresh Fruit

Our Presence - _

>= K3 -lal-

\g |<eep It USA South Africa Vietnam Ukraine Mexico Indonesia
s Fresh
Distributor Developed ek
In last 1 year ﬁ
Brazil Sri Lanka Ecaudor Poland Chile
Ngleen — I
Fresh Spain ltaly France Turkey Germany

Target to develop
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Canada Philippines Australia



Agritech Bangalore W Pineia Grape Forum Nashik Fruit Veggle Show Delhi



Indian Exports

APEDA Products Export, USD Million (% share) 2019-20

Fresh Fruits &
Vegetables, 1277
(8%)

Floriculture & Seeds,
177(1%)

| Processed Fruits and
Vegetables, 1289
(8%)

Other Processed
Foods, 3079 (19%)

Animal Products,
3694 (23%)

Cereals, 6611 (41%)
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India's share in the global market
is still nearly 1% only, there is
increasing acceptance of
horticulture produce from the
country.

According to FAO (2019) the
country ranks first in production of
Bananas (26.08%), Papayas
(44.05%) and Mangoes (including
mangosteens and guavas)
(45.89%).
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. o —_— ) How this Gurugram-based company
s o : " is solving plastic waste problems
HAS THE PRODUCT BEING LAUNCIED (G0 ane s scamons e with its bio-polymers &
THE MARKET OR 18 IT AT THE STAGE 0 INDUSTRY? . e
OF GETTING THERE? IF NOT PLEASE . - P

DEFINE THE TIME LINE ) Wi 1 1 packcing Ity N0 up. 5% s - - %

ach poyessined B3 1 e et o The poo Solving plastic l . ' PUSA KRISHI
waste problems
with bio-polymers §

the

better

Busuwss lndld hmnﬁm Er
india

\‘The Indian

YOU HIGHLIGHT A FEW KEY
BETYWEDN A FLANT BASED
POLYMEN AND THE EXISTING POLYMER?
d plant e

HAT ARE ITS POSITIVE IMPACTS ON
THE ENVIRONMENT?

I frech Rsaferea
¥ University of Delhi

IT LOOKS LIKE IT IS GOING TO BE A
SUPER HIT PRODUCT WHAT ARE
INTIAL NICCUPS YOU

gt

<
Gurgaon-based Firm Begins Making Biopolymer from Corn Starch Incubate IAcceIerate

HOW CHALLENGING IS 1T TO p
OMMERCIALIZATION OF A PRODUCT 9
CONCEIVED IN A LAB? 7
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The Technology

Ethylene
MAP
SO2

Oxygen
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What do we control
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Ethylene Oxygen L CO2 L
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problem do
we solve?

Keep It
Dump ratio reduction ’Q Fres h

Shelf life extension solutions using Ethylene Adsorption,
Modified Atmosphere Packaging, Anti  Microbial packaging,
SO2 gas release, & Oxygen absorption.

Pressure maintenance of fruits and vegies

Maintain the fruit pressure and hardness for a longer period of time

Improvement in quality of fruits to ensure they do not get
contaminated on the shelf

@ Fungal growth reduction

Cost reduction
Provide extensive cost reduction based on improvement in shelf

D :
05

Geographical sales area expansion

Increases life of fresh products to enable you sell long distance nationally and

internationally
PA O ¥

Complant Recyclable Made from
natural materials



() Keep It
#m Fresh

SEMARKS ""Au‘ruorasmp

PATENT ,
© 5%?ELLECTUALWW

LiCE NS l NG PKOTCTION
™)) =" Y

Shelf life extension

‘) A"‘T\T 1.} Sachets 2. Boxes 3. Paper 4. Packaging Film

PROTES CTED

sl

5. Anti Microbial Packaging



The Ethylene Problem

Ethylene is a gas naturally produced by fruit as it
ripens

Ethylene works as an accelerator to the ripening
process

Ethylene increases ripening exponentially

Ethylene adsorbers reduce the ripening rate
by adsorbing the ethylene molecules.

Ethylene molecules form a bond with the keep-it-
fresh additives and are trapped

Ethylene Producing Fruits & Vegetables

Fruits & Vegetables
Appies
Apricots
Avocados, ripe
Avocados, unripe
Bananas, green
Bananas, ripe
Blackberries
Blueberries
Cantaloupe
Cherries
Cucumbers
Endive

Figs

Grapefruit
Grapes
Guavas

Kiwi, ripe

Kiwi, unripe
Lemons

Limes

Lychees
Mangoes
Melons, Honey Dew
Nectarines
Okra

Oranges
Papayas
Peaches

Pears
Pineapples
Plums

Prunes

Ethylene Ethylene
Emission Sensitivity

High Yes
High Yes
High Yes
Low Yes, Very
Low Yes
Medium No
Very Low No
Very Low No
Medium  Yes
Very Low No
Very Low Yes
No No
Low No
Very Low No
Very Low Yes
Medium Yes
High Yes
Low Yes, Very
Very Low No
Very Low No
Very Low No

Medium Yes
Medium Yes
High No
Very Low Yes

Very Low No

Medium Yes
High Yes

'High Yes

Very Low No
High Yes
High Yes
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Products

KIF sachets and are
Yhah available in variants of 5
gm and 10 gm. Our
sachets have the unique
ability to absorb
ethylene and control

KIF MAP BAG

KIF modified
atmospheric bags are
universally used to
pack fruits and
vegetables. Our bags
are available in custom
sizes and printing.

KIF Grape & Berry Pads [t

SlowReLense
ELEASE

Pads release SO2 to ey
extend life of produce

to prevent it from

fungus or mould on the

 life up to 3 months.
LINER BAG

* fruit. It can extend shelf  corrucaTED BOX

KIF Scrubbers

Ethylene Scrubber
extends shelf life of
fruits and veggies &
minimizes loss due to
decay& eliminates
harmful preservation
practices that use
Nitrogen & Sulphur
gas.

KIF Filters & Curtains

Curtains and filters are
used for single or
multiple trips in reefer
containers. Usually 2-3
curtains are used for a
trip of 7-14 days
haulage period.

Paper sheets and
small chips are used
in bulk boxes or retail
boxes to extend shelf
life. The paper should
cover at least 50% of
the top surface.

‘J??esn
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KIF Jiffy Pads

Jiffy Pads protects
weiics satee fruits from physical

m; rﬁx damages and
»

Ethylene absorbers
to reduce respiration
rate of fruits

Pads

KIF-DRY Absorbent
Fruit Pads are
designed to absorb
moisture and keep the
packaging dry to
reduce fungal and
mould growth.

KIF Oxygen Absorbers i

Oxygen absorbers are
added to enclosed
packaging to reduce
the level of oxygen in
the packaging. They
are used to maintain
product safety and
extend shelf life.

KIF Flora Fresh

Flora Power is a clear

LY fresh flower food
formulated to hydrate
and nourish fresh cut
bulb flowers that results
in a longer life.

p It
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Product Application

KIF Sachets B

KIF sachets and are
NIl available in variants of 5

gm and 10 gm. Our
‘g Sachet

Fruit corrugated boxes
Vegetables corrugated boxes
Fruits and vegetable crates
Fruits and vegetables bags

Flower boxes and bag packing
sachets have the unique

ability to absorb
ethylene and control

Punnets and retail packs

TECHNOLOGY SUITABLE FOR
Ethylene Absorption Mangoes, Bananas,

VBI Green Chili, Litchi,
Natural Desiccant Tomato, Apple,
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Product | | Application

KIF MAP BAGS ® Retail MAP bags

® Export MAP packaging
KIF modified

atmospheric bags are
universally used to
pack fruits and
vegetables. Our bags
are available in custom
sizes and printing.

o Fruits and vegetable crates

® Flowerboxes and bag packing
® Punnets and retail packs

® Vaccum MAP Bags

e Thermo MAP bags

TECHNOLOGY SUITABLE FOR

Ethylene Absorption All fruits and veggies
CO2 and O2 regulation
Moisture Regulation







Keep It

KIE BAGS - #N Fresh

REMOVES ETHYLENE

INCREASES SHELF LIFE

PREVENTS MOULDS FUNGUS

SAVES FOOD WASTAGE BY UPTO 40%

DECREASES ODOUR

LOWERS CROSS CONTAIMINATION

100% RECYCLABLE

20 TIMES REUSABLE IN 2-3 MONTHS
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UP TO

5X

LIFE
EXTENSION




Advantages of KIF Bags

THOUT KIF

WITH KIF Wi
: T =




Product

IF Grape & Berry Pads jgits

Pads release SO2 to
extend life of produce
to prevent it from

fungus or mould on the
fruit. It can extend shelf

life up to 3 months.

PAPER

SLOW RELEASE
FAST RELEASE
PAPER

CORRUGATED BOX

LINER BAG

Keep It
o\ Fresh
Application

Export of grape boxes
Export of berriboxes

Punnets and retail packs

TECHNOLOGY SUITABLE FOR

SO2 release
Fungus eliminator

Grapes and all berries
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8 weeks cold storage

Laboratory Testing

5 weeks cold storage

KIF Grape pad

Visual representation from the top of SO, treated Crimson Seedless grapes after 5w and 8w cold storage (-0.5 °C) + 4d shelf life (10 °C)

Prevents Botrytis Fungus Decay

. Sizes - Active Content
Reduces stem browning 25 x 32 cm - 5 gm
Maintains Desicated stems 35 x 47 cm - 10 gm
Reduces berry splits 25x47 cm -7 gm
Reduces lose berries 35x 51 cm - 10/12 gm

No SO2 damage \ Distributed by:
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Grapes Packaging Line https://www.youtube.com/watch?v=dX2vAWHFQW(g
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KIF for
Avocadoes
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Avocadoes tests

No browning

No Sweating

Hardness

maintained

Avoids uneven
ripening or
checkerboarding

https://www.youtube.com/watch?v=_I9uPANvpcE



Keep It Fresh BerriX Pads
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Product Application

KIF Kiffy Pads

Export of fruits boxes

Domestic shipping of fruits

P ts and retail k
Jiffy Pads protects unnets andretan packs

Wit badee fruits from physical
damages and
Ethylene absorbers
to reduce respiration
rate of fruits

TECHNOLOGY

Cushioning All fruits and veggies
Ethylene Absorption
CO2 and O2 regulation

Moisture Regulation

SUITABLE FOR
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KIFFY Pads
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Kiffy pads on apples Kiffy pads video

https://www.youtube.com/w
atch?v=qKbVP5RQJeg

KIF Kiffy Pads
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Product Application

KIF Dry Pads

KIF-DRY Absorbent
Fruit Pads are
designed to absorb
moisture and keep the
packaging dry to
reduce fungal and
mould growth.

Export of fruits & veggie boxes

Domestic shipping of fruits
Punnets and retail packs
Used inside MAP bags

TECHNOLOGY SUITABLE FOR

Moisture Regulation Suitable for berries,
meats and leafy
vegetables
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Dry Pads for berries Dry Pads for meats Dry Pads for fish




Keeps berries dry

Reduces fungal
growth

No Adhesives used
during
manufacturing

Reduces bruising
of fruit

Keep It
s\ Fresh



u

KIF Scrubbers

Ethylene Scrubber
extends shelf life of
fruits and veggies &
minimizes loss due to

d
h

9

practices that use
Nitrogen & Sulphur

as. "

ecay& eliminates
armful preservation

Ethylene Absorption
VBI

() Keep It

s\ Fresh
Application

Fruit cold storage warehouse

Vegetables storage warehouses

SUITABLE FOR

Suitable for fruits and
veggies cold stores
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Product Application
KIF Filters & Curtains

Warehouses
Reefer Containers

Trucks & Vans
Curtains and filters are

used for single or
multiple trips in reefer
containers. Usually 2-3
curtains are used for a
trip of 7-14 days
haulage period.

Cold chambers
Retail shelves

TECHNOLOGY SUITABLE FOR

Ethylene Absorption Suitable for fruits and
VBI veggies cold stores
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Ethylene
Filters

Filters for retail
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_Product ) | Application

Export of fruit veggie boxes
KIF Paper

g

e
B'S _‘\.-.-.-;0%‘{
L

S OSSR o rreamt Domestic shipping of fruits
W Keep It Wy Keep It Wy Keep It \,leff‘ i

#< Fresh 4% Fresh 4% Fresh

~  Paper sheets and (IR < Soken Ysal Yras B and veggies
| _ - It \’leeeplt W Keep It §J Keep It "QE .
Retai | shelf placement

K
Fresh #< Fresh #X Fresh

- “1\'@‘ A .
" - i sma" Chlps are used P Keep It Wy Keep It Wy Keep It Wy Keep It
w N Fresh #X Fresh #X Fresh 4% Fresh

. In bulk boxes or retail L Yermy YkRE YRR YH
boxes to extend shelf 4R A A Y A

life. The paper should L WOREE YKERE Yk YE
cover at least 50% of

the top surface.

Punnets and retail packs

TECHNOLOGY SUITABLE FOR

Ethylene Absorption Suitable for fruits and
VBI veggies in retail &
export
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Before
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Kif for breads




12 day trial

3/31/20 Back

5/
o |

/31/20 Front

() Keep It
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12 day trial of breads

No fungus

No cracking

Maintains freshness

Maintains fresh odour



() Keep It
o\ Fresh

Product Application

KIF Oxygen Absorb ~ -
xXygen Absorbers ' Pharma
Oxygen absorbers are Bakery and breads

added to enclosed
packaging to reduce
the level of oxygen in
the packaging. They
are used to maintain
product safety and
extend shelf life.

Nuts and dry fruits
Cut fresh fruits

TECHNOLOGY SUITABLE FOR

Oxygen Absorption Meats, Pharma and
CO2 Modulation Bakery
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Product Application

KIF Flora Fresh

Flora Power is a clear
NG et fresh flower food
formulated to hydrate
and nourish fresh cut
bulb flowers that results
in a longer life.

Export of flowers
Retail of flowers

Hotels and Resorts
Extension of life during
shipment and storage at homes

With Keep It Fresh
Floral Fresh

Control - Only Water

SUITABLE FOR

Suitable for flowers
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Dump Ratio

Analysis




Keep It

Dump Ratio Reduction 2< Fresh

Snapshot of results

An extensive trial was done lasting 14 days for supplies from vendor of Big Bazaar to their store in Ambience Mall, Vasant Kunj Delhi and below results were observed

BIGBAZRAR

NAYE INDIA KA BAZAAR

Before Trial During Trial

Dump Ratio Dump Ratio

23% 7.5%

Standard packaging Solutions
used accounting for implemented that
heavy losses in dump resulted in high

for 22 articles that amount of direct and
were chosen by Big indirect savings (2
Bazaar (7 weeks Data) weeks Data)




Filter Tubes + KIF Paper

Avocado

Reduced dump rate
from 17% to 2 %.

Maintained hardness,
colour and pressure

Kiwi
Reduced dump rate
from 28% to 4%.

Maintained Hardness,
Colour, Fungus

Pears

Reduced dump rate
from 14% to 3%.

Maintained Hardness
Colour and Weight
loss

Custard Apple

Reduced dump rate
from 28% - 5%.

Maintained Hardness ,
Colour and Reduced
black marks

Keep It
#N Fresh

Apple Peach

Reduced dump rate Reduced dump rate
from 11 % to 6%. from 31% to 5%.

Maintained Hardness
and Colour

Maintained Hardness
Colour and Weight
loss
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Anti Fungal Pads

Red Grapes Green Grapes Dragon Fruit Mushroom Button
Reduced dump rate Reduced dump rate Reduced dump rate Reduced dump rate
from 17% to 2 %. from 28% to 4%. from 14% to 3%. from 28% - 5%.
Maintained hardness, Maintained Hardness, Maintained Hardness Maintained Hardness ,
colour and pressure Colour, Fungus Colour and Weight Colour and Reduced

loss black marks
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Keep It Fresh

Trial performed on Table Grapes at Nashik India to
compare the performance Keep It Fresh Grape
Pads



GRAPES STORED IN COMPETITOR’S GRAPES STORED IN KEEP IT FRESH
PADS PADS



Competitor’s grape pads
performance observation:

= Color changed from green to
yellow

= Stem browning

= Fungal growth observed

= Water release in punnets

= (QOdor change

* Change in taste

= Reduced firmness
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= Greener grapes

* No stem browning

= No fungal growth

* No moisture release
* No foul smell

* No taste change

" Firm
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Financial Overview
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KIF Bio
Bags

(OMPOSTABLE
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KI F fOr lom ;ﬁo't.;
Cut Fruits

plastic cup

100% Compostable 100% Biodegradosl
This barnbler B8  plont storch

COMPOSTABLE
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KIF Hexa L
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KIF Foam
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Shelr Life
Extension

LIEE

EXTENSION -3 SOIUUOHS

Reducing Wastage
I ERIY You Improving Profits




