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Freshmamald. EiERFIZHBITHEEERICKSE— a3y I TKE
HRETLHIFLUOAREZNHEL. ERYOHEREZEHLET !

Freshmama decomposes ethylene gas generated in large quantities by
heat shock due to temperature differences during transportation, and
ensures that fruit and vegetables are kept fresh!

FRYORE. WXFrOHERR
ILyiaRRE, FRCHEHEPORYCHXOBERFLREMOR LICEMLET,

Storage and pressrve of fresh fruita and vegetablss during transportation
Freshmama contributas 1o keeping freshnees and inaeass the utrlionsl valus of frulls and vagelabies of during storage and ranspartation (4.9. Mango, Papaya, Banana, Strawbarry, Apgis, &lc....).

Harvast Unloading Frult and Vegotable Markat Urdoading and Trarsshipmant Unloading
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FreshmamaMD A H=—X L
Freshmama mechanism

IFLo5fEBEE E NI aE
Ethylene degradation function Microbial suppression function
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Complete decomposition of ethylene Suppression of mycelial growth on the film surface
- IFLVOHEME o DAILLIREZERMIZE T HAERFHIFINH
Effluent effect of ethylene Suppression of spore germination in film proximity
space
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New technology without using ethylene adsorbent
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Suppression of spore germination in the surrounding air
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Non swelling Swelling Germination
Freshmama Freshamama
Culture medium Germination percentage (%)
Non swelling  Swelling Germination
distilled water 100 0 0
Minimal medium 72 12 6
Complete medium 3 7 90

+ After 9 hours germination stage
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100-day long-term storage using Freshmama
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Stays fresh at 5°C Z‘;Se*:f:f;g;f:vatlon bags from
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Hawaiian papaya export test

BR-TE CIN- JAVAY fa
Degenerated / disposed Available
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'; 4~ 6 days z‘ | N
INDAININAY B o
Hawaiian papaya Loss rate 30/3

aXk(58)
Transportation fee / box $6- 5 0
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Loss rate

INDAINNNAX+TLwa<TY
Hawaiian papaya +Freshmama

aXk(58)
Transportation fee / box S 1 . 20
12 ~ 14 days
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Taiwan’s success story for exporting fruit

2009 EHXHADEZEDEYMDEH

Taiwanese fruit exports in the first half of 2019

Export value (USD) | YoY Export volume
(tons)

Pineapples

Sugar apples
Wax (Java) apples
Mangos

Guava

Bananas

$ 280,000,000
$ 135,000,000
$ 64,000,000
$ 60,000,000
$ 20,000,000

$ 15,000,000

66.4%

18.0%

88.0%

49.6%

66.4%

70.9%

47,900

10,204

3,559

3,785

3,085

2,139
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We would like to work together to reduce food loss during transportation and
expand exports of fruit and vegetables from Latin America.
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PEREBARNFZRYELT, FERZERELSLVEEREICLELELD !

Let Latin America Japan hold hands and make Latin America | a great export
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