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FOOD WASTE

Produce does not meet
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To illustrate California’s food waste crisis, KCRW follows a strawberry as it begins on a farm and finally ends up in

a person’s meal or frash can.
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Vegetable biomass as a source of functional
(bioprotective) microorganisms
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Image-based models for different visual parameters
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“Looking inside” mold germination with predictive models
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Cloud system: integrating different data flows
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Fresh index: a consumer-validated index
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Testing the digital solution under real conditions???

7B *

Data integrations
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Data integrations Data analysis

 Food loss and waste
« Carbon footprint
« Shelf-life extension
 Economic impact
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v" Minimizing food losses because of of food distribution factors by 25%7?7??

v" Reducing costs of logistic tracking by standardized components in the
Cloud Computing system compared to data loggers by 30%
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