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WE FREEZE TIME, NOT FOOD™

Supercooling:
FREEZING 3.0
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Ice crystals Frozen water Product

freezes form expands damaged

® \When freezing foods, the water formsice crystals and expands by 9%
damaging the cell structure
- Thisdecreases the qualityand value of produce
-Itswhy some foods can't be and why others leach their
goodness when they thaw (called drip loss)

® Billions are lost in produce that can't get to market because it
cantbe frozenor is damaged by freezing

® [t'san expensive problem for the food industry globally

e Thiscreatesfood waste and therefore, GHG emissions, withfood
waste beingamajor methane emitter ;.‘\
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Microbe
analysis
(log CFU/qg)

Refrigerated Frozen EverCase
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Evercase storage solutions
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Store items below 0°C
without freezing

No damage to texture,
taste, aroma, appearance,
or nutritional value

No chemical additives

Works with existing freezer
technology

Low power consumption

Portable, easily configurable
for custom solutions

Works at each or all nodes of
the fresh refrigerated cold
chain
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Via Cassinone 3, 6998 Monteggio, Switzerland,
WWW.across-consult.com
www.wecreatechange.group
peter.stael@across-consult.com
+41-91-6000-577
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