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"From flower to fork" -
Digitale Zwillinge zur
Optimierung von
Lebensmittelproduktionsproz
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What do we do?
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Why we work?
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Where do we start from?

Origin (Loading) Destination (Unloading)

Is our data
actionable?
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Let’s upcycle these data by physics-based simulations
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From data to more data ...

... to less data
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@ Open tray package
@ Top-sealed package
© Flow-wrapped package

HOW Can digital tWinS hEIp? @ Clamshell package
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Temperature in air & temperature in fruit [°C]

Remaining shelf life after a transport time of 24 days [days]
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Temperature in air & temperature in fruit [°C] over 3 days Time=0 h

Remaining shelf life after 5 days (RSL)
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Optimizina food drying processes

ionic wind Emitter ®

TECHNOLOGIES
ONeutraI air
O particle

NASA-inspired innovation

now for FoodTech, MedTech and ventilation

USPs

¢ precise airflow
¢ noiseless

¢ versatile

¢ low-energy

¢ solid-state
«¢ disinfection

Non-thermal — heat sensitive materials

Faster drying with better quality
Decentralized airflow production
Energy consumption

Power

 supply




Deploying these digital twins to our
stakeholders?

Physics-based digital twins
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Visit us for more info ...
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MANAGING AND STEERING FRESH PRODUCE
STORAGE OF SMALL-HOLDER FARMERS
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