


Problem - Food Loss Global Average



Cool Innovation
Extends the freshness of fruits and vegetables by up to 10x 

without any chemical sprays or special packaging
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Period 30 Days

Packaging PET



Week 1 Week 2 Week 3 Week 4

Week 1 Week 2 Week 3 Week 4

Item Lettuce

Condition 0℃ & 95％

Period 30 Days

Packaging PET

Actual Results



Actual Results
Item Flower

Condition 0℃ & 95％

Period 30 Days
Packaging Cardboard Box

Cool Innovation was able to extend 
the life of flowers up to 30 days, 
maintaining a freshness as if they 
had just started to bloom. The 
samples did not use any 
preservatives or chemicals to 
extend the life of the flowers or 
maintain their freshness.

Taken out of the 
warehouse and 

placed in a vase. 2-3 hours later.

Purchased at a flower shop 
and stored in the Cool 

Innovation’s environment.



Actual Results
Item Strawberry

Condition 0℃ & 95％

Period 45 Days
Packaging PET

The strawberries are the famous Tochiotome from Utsunomiya. After being 
preserved for 26 days using Cool Innovation’s technology, no changes were 
observed. On the 26th day, we conducted inspections on appearance, taste, and 
texture, but all three indicators remained unchanged from the first day. 
Note: These strawberry was bought at a local supermarket so if we preserve the 
goods directly from the farm, the result would be much better. 

Day 1 Day 20 Day 26



Actual Results
Item Sunshine

Condition 0℃ & 95％

Period 90 Days
Packaging None

In Japan, we have premium grapes. After 90 days of preservation using Cool 
Innovation's technology, changes in appearance and texture were minimal. 
They were stored without any packaging, but better freshness maintenance 
can be expected when appropriate packaging is applied.
Note: The best way to determine the freshness for muscats is stems. After 3 
months, the stem part was still green and firm. 

Day 1 Day 90



Actual Results
Item Pear

Condition 0℃ & 95％

Period 157 Days

Packaging Cardboard 
Box

We stored the Japanese variety of Nii Takana pears along with 
grapes for 5 months. After 157 days of storage, the weight 
decreased by about 8%, but the appearance was at a sellable level. 
The texture just below the skin was slightly dry, but over 90% of the 
taste and texture maintained its freshness. The condition is 
expected to be significantly improved with PET packaging.

Pear 1 Pear 2 Pear Inside



Actual Results
Item Chestnut

Condition 0℃ & 95％

Period 170 Days
Packaging Cardboard Box

Generally, chestnuts cannot 
maintain their freshness for 50 days, 
but in the Cool Innovation 
environment, they were able to 
maintain freshness for 170 days. 
The increased sweetness due to 
ripening surprised the producers.

50 days in conventional refrigerator 75 days in Cool Innovation

170 days
in Cool Innovation and Cooked



Item Red Sea Bream

Condition 0℃ & 95％

Period 7 Days

Packaging Stainless + Cloth

Actual Results

+



Technology
Conventional
Refrigeration

Cool 
Innovation



• Precision Control: Low Temperature + 99% Humidity
• Extended Freshness: Up to 10x
• Energy & Carbon Efficiency: 50% Less Energy Use
• No Chemical Sprays
• No Special Packaging 
• No CHANGES to Existing Workflow

Solution - Cool Innovation Technology

Refrigeration Modules for WarehousesSmall Refrigerators for Experimental Use20/40ft Refrigerated Containers





出貨

Maritime Logistics 
Logistics

冷蔵倉庫

Cool 
Innovation

Adjust Shipment
Reduce Loss

Energy Saving
Reduce CO2

Instant 
Delivery

School

Retail

Restaurant

Food Processing

Export/Import

Cool Innovation
Truck/Container

Cool Innovation
Warehouse

Cool Innovation
Container

Cool Innovation
Warehouse/Container

Large-Scale Shipments

Fresh Delivery
Revolution

Consumer

New Cold Chain Infrastructure for Fresh Produce



Milestones







1 kg of food waste 
produces over 2.5 kg 
of CO2, and in 
landfills, it generates 
methane gas, which 
has a greenhouse 
effect over 25 times 
stronger than CO2. 
FAO, Food wastage footprint Impacts on 
natural resources. 

https://www.fao.org/4/i3347e/i3347e.pdf
https://www.fao.org/4/i3347e/i3347e.pdf




Cool Innovation
Dan Chang

Dan@Cool-Innovation.Com
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