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Global agriculture produces
more than enough calories
for every person on earth

The world currently grows enough
food to provide 2,900-3,200
calories per person per day.

However ... we lose or waste an
estimated 1.3 billion tons of food
every year.

This wasted food contains enough calories to feed 2 billion people—nearly 2.7x the numbe
facing hunger. We don’t have a production problem, we have a food syst
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Upstream Downstream

Farm, shipping, storage Retail, foodservice, homes

Fresh produce fails
across the entire
journey from farm
to kitchen.

45%+
Ripening never stops after harvest 0

Post-harvest, time, temperature & handling all of fresh produce
steadily erode value ... even before the produce grown globally is
reaches the consumer. never eaten.

An estimated

Sources:

, = |
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- WRAP UK




60% of this loss happens upstream, before Upstream
produce reaches the retail shelf

wastage

This failure is one of the largest avoidable climate
& economic costs in global agriculture

CO?

If food wastage was a
country, it would be

$300B

Fresh produce
exported annually

Lost potential
revenue for growers/exporters
annually

the world’s 3rd largest emitter
of GHGs

Growers paid for condition & quality on
arrival, what they pick

0 fj Sources:
/a th/ « Our World in Data Reducing food waste by keeping produce fresher for longer. Naturally. °
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The remaining 40% Downstream
is wasted downstream

In retail and in homes, compromised product becomes
waste further amplifying the climate & economic impact

O
9 o
Retailers can lose 10%+ Poor eating quality

on shelves through = hidden waste
waste in consumers’ homes

(i

UK homes throw >£4bn
of edible fresh produce

in the bin every year.
In the US, it’s >S60bn

(/j Sources:
/ﬂ' F h/ « Institute of Environmental Science and Technology, Universitat Autbnoma de Barcelona (ICTA-UAB)
ﬂf o - WRAP, UK
- Environmental Protection Agency, US
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Food waste
often

Packaging
waste too




Ethylene—nature’s
conductor of the
orchestra.

Sugar & aroma
development

Anthocyanins

& carotenoid

production
(colour development)

Seed
germination

Vegetative
growth

A

oot

Flavour &
texture development

Flowering &
reproductive growth

Chlorophyli
% degradation

{‘f:} Fruit decay
00 & senescence

C&% Abscission




The industry has tried many ways to control
ethylene’s effect.

PREMATURE
HARVESTING

LEGACY
ETHYLENE CONTROL

. - ‘
a

AGRONOMY COATING

» Harder fruit = reduced risk of * Improved sweeter + better » 1-MCP - significant impact * Focused on dehydration not
damage + spoilage in packing eating varieties (+ heritage on taste, aroma ethylene
+ transit. ones) more challenging for the development, and inhibits

* Involves additional

* However, significantly less EAkle sUBENcnali: abie At NG processing step and CAPEX
flavour and aroma is now » With higher ethylene sensitivity * KMnO, - non-selective,
likely to develop post- comes operational waste and inefficient, low capacity,
harvest. profitability pressures. toxic, and activates slowly
* The true potential of the » Selective breeding of less el s U
fruit is never realised, and sensitive fruit has sought to accumulates.
consumer experience is sub- resolve waste issues but often » Activated carbon - highly
optimal. results in less enjoyable eating inefficient, non-selective,
experience. low capacity

N
/a th / Reducing food waste by keeping produce fresher for longer. Naturally.
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Our proprietary technology

RYPEN"

Ethylene molecule ¢
RYPEN Technology

: u}‘ extruded into polymer film

T =
“?‘ ‘x'!' Captures excess ethylene — the natural molecule that

accelerates ripening — before it degrades produce.

Link to RYPEN website

E 0 o E Extending freshness, improving arrival quality & dramatically
tatiieer §ots Lo reducing waste

E PCINAE I DI Reducing food waste by keeping produce fresher for longer. Naturally. a



Ethylene is both friend and foe. Moderation is the key

No - — Protected by

No e Y Protected by
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Ethylene
‘:?'.] Z‘Y(

Receptor Protected by

Blocker =
: ’ Sl RYPEN
:3.5'v:1§|:i:1 jf | ‘7 x3.5 million
Nucleus ' \
Endoplasmic

Reticulum Membrane

Endoplasmic &
Reticulum ﬁ o
(2) Ethylene

(1) Ethylene receptor (2) Ethylene messenger o e S—
blocked with 1-MCP prevented from reaching (1) Ethyle s o W messenger released

binds with ethylene -—
the nucleus Oy

(3) Nucleus decodes the

message & initiotes
(3) Nucleus unable | ripening response
to initiate natural
I rnpening activities

Nucleus

Nucleus
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Supply chains are getting more challenging.

Using the Red Sea / Suez Canal
10,000 nautical miles
(18,520 km)

NETHERLANDS

ISRAEL 25.5 days
%

Red Around the Cape of Good Hope
Bab al-Mandab 13,500 nautical miles

Strait ey (25,002 km)

34 days.

*based on ultra large container vessel’s average speed of 16.48
knots

Cape of Good Hope

, =
/a %’h/ Reducing food waste by keeping produce fresher for longer. Naturally. 12
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‘s USDA Foreign Agricultural Service (.gov) - https:/fas.usda.gov

South Africa: Port challenges cause ships and export ...

22 \
few = GoComet - hitps://www.gocomet.com

Chile Port Congestion / Delay Status Data

e — The ¢ ‘ ‘ _
f_______-——- —_____________ fimits @ Americas Quarterly - https://www.americasquarterly.org
" T Why the U.S. and China Suddenly Care About a Port in
/ afwum /2\3:\ @ The Guardian - https://www.theguardian.com
nto

More than 100 container ships rerouted from Suez

90% of the
world’s
population
lives northof __ e \\\I[/ . o

this line - - L > I &1

Wiy

=
/a' tho/ scaddo growing regions and shipping ports




Our products in the market today, with further

formats under development.

Retail >

Supply Chain (
Range Range
~20-60 +3 days
shelf life

RYPEN’ RYPEN’

RYPEN’
Leaf Liner Pad

165 Froah!

+3 days
(or more)
PNC‘C'MOQ. shelf life

Recyclable
(compostability
potential)

RYPEN’ RYPEN’

Films Coating

In development

Reducing food waste by keeping produce fresher for longer. Naturally.



Over 2 million kgs of fruit saved in 2024 & 2025

RYPEN"

Reducing food waste by keeping produce fresher for longer. Naturally.




. o . . o No
Driving a future for active packaging with even RYPEN"

greater purpose.

e

Protected by

RYPEN’

Tristan Kaye
CEO
Tristan.Kaye@itsfresh.com

Reducing food waste by keeping produce fresher for longer. Naturally. @
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