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your dietary essentials.
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oy i A g © If India cuts post-harvest losses, over 5 cr people could be

fed for a year — at Rs 50 per day
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loss of fruits, veggies '

Estimated post-harvest losses
in major crops, agricultural products

Fruits Vegetables

India is one of the largest producers of over 80% of agricultural products, including cash Advertizement
The country is incurring post harvest of fruits and vegetable worth Rs 2 lakh crore crops like coffee and cotton.
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India’s Agriculture-Produce Losses Rs 92,000 Cr, 3 Times More Than Agriculture
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Opportunity

The present innovation is based on
formulation a device to enhance the shelf life

of fruits using an innovative idea

The formulation and device is usable and
adaptable for an efficient storage and

transportation
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Currently lack of appropriate
technologies in market to delay fruit
Ripening
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We need farmer Friendly Technology

High level of public benefit and
commercial value
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Technology that can confer enhanced
nutritional value
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Huge Market Demand for these type

of technologies at the level of
farmers, customers and market
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Market requirement and public
acceptance for non-
toxic/environment friendly
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Concept of our technology

Ethylene, a gaseous plant hormone is involved directly in the regulation of the ripening process of

fruits
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[Altering ethylene biosynthesis can be used as an important means to delay the natural ripening process J




Startup

Fruvetech Pvt Ltd Lwoefwmm I
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Development of various devices for enhancing shelf-life of fruits
Control Treatment
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problem of

India

This new energy
efficient, innovative
and cheap device
developed by NIPGR
can address the

postharvest losses in

~
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Treatment

Device for general consumers

Large for farmers

BIOTECHNOLOGY INDUSTRY
RESEARCH ASSISTANCE COUNCIL

A Government of India Enterprise

Patents

Me thod'
Methog: 502011010183

e /lN2020/050
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Transport The concept is based on an idea of inducing nitrite dependent
nitric oxide production endogenously from leaves to counteract

ethylene production

‘ y y _, Dr Jagadis Gupta Kapuganti Scientist, NIPGR



Our technology can work on various fruits and vegetables

Ethylene absorber

Our

technology is . ' ' .
DIFFERENT |

Our technology

and much
more
effective
than ethylene
absorber
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Day 5
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Newly designed Blackbox being deploye
Fruit storage container in rEEfer trUCkS

Day 10




Technology can also help in enhancement of shelf-life of vegetables
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Testing of devices at fruit-shop revealed that this device can effectively enhance
shelf-life hence can be better and cheaper option for fruit vendors to use
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Novel gel based formulation
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In Azadpur fruit markets
And storage godowns

Performed trails



This is the first technology based on

a inhibition of metabolic process of
ethylene production




Feasibility

Device can be customised!!

Producer

Warehouse

Seller

Consumer

Buyer Point

Transporter



Technology ol Owi
Our technology STIXFRESH STICKER FRUIT FRIEND BLUAPPLE
8 patents filed WO02019108241A1 EP1657998B1 D610667
WIPO (PCT)
Make in India Malaysian company USA USA

Based on inhibition of ethylene
production

Based on Absorbing
Ethylene gas

Based on Absorbing Ethylene
gas

Based on Absorbing Ethylene
gas

Hypoxia induced Nitric oxide
from natural leaves

Sodium chloride and
beeswax

Silicone Storage Balls

Ethylene absorbing chemical
compound

Applicable for large scale

Applicable for large scale

Not applicable for large scale

Not applicable for large scale

Large scale and households Household Household Household

Improves nutritional quality No effect on nutritional No effect on nutritional quality No effect on nutritional quality
quality

Very Cheap, 1 Rs per kg fruits High expensive Rs 50- Highly Expensive $20 per pack | Highly Expensive $ 36 per pack
perfruit

Natural Natural Partially natural Partially natural

Formula and device




COPYRIGHT

9 National and International patents
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“"‘ ’ _ PCT Patents

1. Gupta KJ

Gupta KJ, Bulle M, Kumari A (2020)

Indian Patents

1. Gupta KJ

Gupta KJ, Bulle M, Kumari A

International patents

1. Gupta KJ, Bulle M, Kumari A

Gupta KJ, Bulle M, Kumari A

Gupta KJ

Gupta KJ

System for delaying ripening of agriculture
produce

Method for extending shelf-life of agriculture
produce

System for delaying ripening of agriculture
produces

Method for extending shelf-life of agriculture
produce

Method for extending shelf-life of agricultural
produce

Method for extending shelf-life of agricultural
produce

System for delaying for delaying ripening of
Agriculture Produce

System for delaying for delaying ripening of
Agriculture Produce

2020 PCT

WO02020183491 (Published)
2020

PCT/IN2020/050219

2020 IPA No: 202011010183

2020 IPA No 20191100942

USA Application No:

17/282,862
Europe

20715966.6
2021 European Patent

20729235.0
2021 USPTO 17/622,569




Market size

Revenue in the Fresh Fruits
segment amounts to US$93.37bn
in 2022. The market is expected

FRUITS
AND VEGETABLE to grow annually by 7.75% (CAGR
2022-2027). In global
comparison, most revenue is

generated in India (US$93.37bn in
FISH/ 2022).

SEAFOOD

5.01%

59.13%

MEAT AND
POULTRY

11.65%

Ytechnavio
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20% Farmer centric production boxes and formula

Producer

JE ‘ . warehouse 20% Black box
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Seller

10% Direct production

% 7 . -

Direct manufacture and supply i"" ! Current revenue 7.5 lakhs
Consumer ;

5 :
Current funding 10% retail

Projected 2023-2024 8-10

Crore
BIRAC-BIG grant 50 Lakhs 30% Black box Buyer Point

Shree PVF grant 50 Lakhs

Transporter 20% Black box Projected till 2027- 40-50 Crore



Our team

Team & Advisors

abs lute

Agriculture.
Dr Jagadis Gupta Kapuganti Dr Vithal Lakkineni
Scientist V and Group Leader Technology analysist Ms Aprajita Kumari
BIG Innovator IPR officer, Govt patent agent Experience in plant metabolic profiling
Expert in Plant nitric oxide
research
[ ]
Advisors
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FITT Team

Dr Ramesh V Sonti FNASc, FASc, FNAAS, FNA

Dean IISER, Tirupathi Dr Aravind Kumar . Absolute foods

Expert in plant pathology, secondar . . Dr Ishu Singhal
melt)a bo lis1[:1 p gy, y Expert in vegetable physiology Medic Tech Pvt Ltd



Farmer awareness program

Guava and custard apple farmer association participated in awareness program

SREE PADMAVATHI VENKATESWARA FOUNDATION

DIrac

Ignite Innovate Incabate
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Presented at BIRAC expo as one of the important startups in Agri sector

Liked

by Dr.L.K.Pandey

anil gupta @anilgb - 6d

| Just met dr @DrJagadisNIPGR @NIPGRsocial
to greatly appreciate his technology fr
increasing shelf life of fruits by 10-15 days at
rs 1 per day; thanks @BIRAC 2012 What a
wonderful tech @RenuSwarup
@rajesh_gokhale @DrlitendraSingh
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Achievements
(National/International)

Home Policy Livelihoods Blogs/Opinion Corporate Technology Global

Home» Formula To Stall Ripening, Add shelf Life without Refrigeration?

Formula To Stall Ripening, Add Shelf
Life Without Refrigeration?

This technology may offer safer, user-friendly, and cost-effective storage and transport for
fruits and vegetables.

@ Roshini Muthukumar [8 September 9, 2021

Scientist's Low Cost Innovation Extends Shelf-Life of Fruits &
Veggies up to 10 Days

Jagadis Gupta Kapungati, a scientist at the National Institute of Plant Genome Research has innovated a ‘shelf life enhancer’ for fruits and vegetables to
prevent rotting and wastage.

GaonConnection

YOUR CONNECTION WITH RURAL INDIA

Home Reportage Positive Stories By Invitation The Slow Interview Gaon Connection Survey

An innovative device that enhances the
shelf life of fruits and vegetables, and
promises to boost farmers’ income

A new energy efficient and cheap device developed by Indian scientists can address the problem
of postharvest losses in India. This device increases the shelf life of fruits and vegetables, and
unlike the cold storage units that are affected by power cuts, this new device can function on

solar energy.

Indian research team aims to add shelf life
without refrigeration F re s h

One of 75 startups selected at BIRAC expo 2022 P I
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1s working

This is to cernfy that FRUVETECH
recognized as a startup by the D

21-12-2021

DATE OF ISSUE VALID UPTO




Doordarshan Kisan Broadcasted my innovation on fruit shelf-life enhancer in
Navbharat ka Naya Kisan program National wide

DEPARTMENT OF BIOTECHNOLOCY

e g w CUTTING EDCGE TECHNOLOEGIES
| IMPACTING AGRICULTURE AND ALLIED AREAS

8DG-2 End hunger, achieve food security and improved nutrition
and promote sustainable agriculture

October 2021
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NIPGR Developed Novel Technology
and Innovative Devices to Enhance
Shelf-Life of Fruits

This new energy efficient, innovative and cheap device developed by
NIPGR can address the problem of postharvest losses in India

Trade Marks granted

The concept is based on an idea of inducing nitnite dependent nitric
oxide production endogenously from leaves to counteract ethylene
production

« Start-up Fruvetech Pvt Ltd has been registered
(CIN: U72900DL2021PTC376517)
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Form RG-2 '.:; ':zo:‘}(:fg‘!‘ﬁé: % . * Fruvetech Pyt Ltd developed technology and various devices

for commercialization

Ui i * NIPGR will be executing technology transfer in due course
Government of Indm i * The technology and product developed in this
i Nig el ] No. 3047494 Start-up has huge market demand in India and
Trade Marks REgIS!I‘\ internationally ranging from farmers to the
transportation, export, import and
IR (ais \”&w 1999 storage companies
Trade Marks Act, 1999
Patents
_ oW 3 T a AW, W2 0, W5 () ) SREE PADMAVATHI VENKATESWARAFOUNDATION .
Certificate of Registration of Trade Mark, Section 23 (2), Rule 56 (1) » :-g;g}c;}:::g’

WifgEv U Trade Mark No. 5301133 5 Date 27/01/2022 8 3. No. 2042 Sorsbisg oy
* IPA No: 20201101013
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CanﬁedﬂuTmtxm axqmcmmxsmvdlxmalnsb«umgmvdnd:mm(s.)of [Comins Eao0 Technoioger wroactng Agrea |

FRUVETECH PRIVATE LIMITED, A Private Limited Company incorporated as per the laws of India, (Body Incorporate) Sising CopeTemnengs insecins Apuovius st Mg e

Safely of technology certified by NABL accredited laboratory S§G MA

TEST & RESEARCH CENTRE
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+91-9899526383

fruvetech@gmail.com
jgk@nipgr.ac.in
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Contact Dr Jagadis Gupta Kapuganti
Founder Fruvetech Pvt Ltd.
igk@nipgr.ac.in

fruvetech@gmail.com

Mobile:9899526383
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