Fruvefresh — Usage Instructions

Comes in Secondary Pack

Open the Secondary Package

e Carefully cut the outer pack only with scissors/cutter.

e Remove the sealed FruveFresh sachet.

e When opening the secondary pack, cut only along the

sealed line above the zipper (between sealer and
zipper).
e Do not cut through the zipper it is provided so the

e FruveFresh comes sealed inside a secondary package.
e Do not open or tear the sachet inside.

pouch can be resealed if some sachets remain unused. S

heavy fruits.

Close & Store
e Close the carton/crate as usual.

* FruveFresh will release a freshness atmosphere

inside.

e This delays ripening, reduces spoilage, and
extends the shelf-life by up to double.

e Works best at ambient temperature; also
supports cold storage transport.

Do’s

e Uselsachet per 2-3 kg
fruit box.

e Keep sachet sealed and
intact.

e Store any unused sachets
inside the resealable
secondary package (do
not leave them loose or
outside).

Place in Fruit Box/Crate
e Putthe sachetinside the carton, crate after packing fruits.
e Place it on the top layer, middle layer or side wall, not under
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If you have any queries or need
assistance, please feel free to reach out.
Our team is always available to help you.

8851900865
fruvetech@gmail.com
business@fruvetech.com
www.fruvetech.com
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