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Maintain Quality and
Extend Shelf Life of
Your Tomatoes

' ‘ SmartFresh™ Quality System for Tomatoes
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Protect quality and improve sustainability.

Safeguard the quality of your tomatoes with confidence and help reduce food loss
and waste with the SmartFresh™ Quality System, an AgroFresh solution. Deliver
tastier tomatoes to market, and ultimately to consumers. Locking in freshness and
protecting against negative ethylene effects begins with SmartFresh™.

The SmartFresh™ Quality System is the original post-harvest choice to help
maintain consumer-desired produce freshness, and is available in a variety of
formats designed to fit your facility and use requirements.

» A complete system of proven solutions, customized use recommendations,
versatile application formats, high-touch service and application verification.

» Backed by comprehensive science, extensive R&GD databases, local application
of deep global learning and continuous innovation.

Key benefits:

» Helps maintain overall tomato quality

 Extends shelf life and provides more flexibility to commercialize your produce
« Helps reduce shrink, food loss and waste throughout the supply chain

 Allows fruit to be harvested at best maturity stage and Brix in the field, enabling
better quality all the way to the consumer
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SMARTFRESH™ QUALITY SYSTEM FOR TOMATOES

Maintain quality. Increase confidence.

TOMATOES

Helps maintain

Helps delay ripening pulp firmness

Protects quality during
transportation and
extends shelf life

Helps maintain freshness and
attractiveness for consumers

ROMA TOMATOES
SmartFresh™ helps:
« Extend shelf life, even for tomatoes CONTROL
harvested in more advanced ripening stages
» Reduce loss during storage or transportation 0 DAYS 3 DAYS 6 DAYS 12 DAYS
« Increase commercial flexibility and facilitate Ay
inventory management SMARTFRESH '
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How does it work?

The SmartFresh™ Quality System blocks ethylene receptors, delaying the ripening process of fresh fruit.

When is it applied?

SmartFresh™ can be applied easily and conveniently, allowing your fruit to be

protected on the move in transit containers. Ask your AgroFresh representative

for recommendations to accommodate your unigue setup. %
YOurHna g SmartFresh

an AgroFresh solution




Pack freshness and
deliver with confidence.

To learn more, contact your local AgroFresh
representative or visit agrofresh.com.

Contact your local AgroFresh representative:

Marco Antonio Sayago
Commercial Manager
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We Grow Confidence

Always read and follow label directions. Contact your state pesticide regulatory agency or your local AgroFresh account manager to deter-
mine if this product is registered for sale or use in your state.

SmartFresh SmartTabs is registered by the US EPA; Registration No. 71297-3
AgroFresh.com SmartFresh SmartTabs Autorizacion REG. RSCO: RSCO-118/X/02. Lea y siga las instrucciones de la etiqueta.
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