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Nice&Fresh
Filter with nanotechnology for 

refrigerators

3D 

design

Patent 

Pending



Nice&Fresh
New filter for refrigerators with latest generation nanotechnology, to preserve 

fruits, vegetables and flowers, whose operation is based on the use of nano 

Titanium Dioxide (TiO2)/visible light, water, oxygen and activated carbon as 

an adsorbent.

Available formats:

1.-(Nice&Fresh-h) Aerodynamic poly lactic acid (PLA) polymer capsule with 

universal clip for installation, which contains an activated carbon in the 

shape of ahoneycombimpregnated with nano Titanium Dioxide (TiO2). It 

uses biodegradable plastic and its components are authorized and validated 

by international organizations.

2.-(Nice&Fresh-f)Aerodynamic poly lactic acid (PLA) polymer capsule with 

universal clip for installation, which inside contains activated carbon in the 

form of a fiber impregnated with activated carbon and nano Titanium Dioxide 

(TiO2). It uses biodegradable plastic and its components are authorized and 

validated by international organizations.

Properties:

∙ Removes and controls ethylene

∙ Reduces the percentage of rotting of vegetables.

∙ Active control of microorganisms both in environments and on surfaces.



TEST

Nice&Fresh



CHILE AVOCADO TESTS

% of decay after treatment 

coldand temperature 

atmosphere
4 kilo boxes

10 kilo boxes

56 days

WithNice&Fresh = 7%

WithoutNice&Fresh = 57%

56 days

WithNice&Fresh = 4%

WithoutNice&Fresh 

=55% 



Removal of ethylene
avocados:Boxes of 4 
kg in bags sealed
45 days cold 
camera, 6 days 
atmosphere

Ethylene witness= 79 partsbybillion (ppb)

Ethylene sample with Nice&Fresh = 7 ppb

Measurement made with Analyzer of ethylene 
MAC View Post harvest Portable.



ESSAYS
CHILE 
BLUEBERRIES

29 DAYS COLD, 13 DAYS AMBIENT 

TEMPERATURE



counting with Nice&Fresh

Turgir fruit, better flavor

Less % of blue and red line rot

Counting without Nice&Fresh

Fruit with a higher percentage of 

rot, lower Turgor, black line

Mushroom count byclamshell



KIWIS CHILE TESTS

→30 days cold, 15 DAYS 

TEMPERATURE 

atmosphere

Fruit pressure measurement 

with pressure gauge.

fruit with Nice&Fresh = 9.6

fruit without Nice&Fresh = 5.7



ESSAYS

CHILE MANDARINS

43 cold days, 21 ambient 

days

Dehydration % 

measurement

of the fruit
5.11%

• Less rot

• Better taste

• Less dehydration

7.4

0%



CLEMENTINA BAIKA CHILE TESTS FUNGI AND BACTERIA 
ON FRUIT SURFACE

AFTER 24 HOURS WITH AND WITHOUT Nice&Fresh 

Fungus bacteria

WithNice&Fresh
WithNice&Fresh

withoutNice&Fresh
WithoutNice&Fresh



TESTS APPLES REQUINOA CHILE FUNGI AND BACTERIA 
ON THE SURFACE OF THE FRUIT

AFTER 24 HOURS WITH AND WITHOUT Nice&Fresh 

Fungus bacteria

With Nice&Fresh With Nice&FreshWithout Nice&Fresh Without Nice&Fresh



TRIALS IN 

FLOWERS 

COLOMBIA

After 30 Days Guard and 10 Days Vase

FILTER: 90% OPTIMAL, 10% GOOD, 0% FAILURE

STS LIGHT: 50% OPTIMUM, 30% GOOD, 18% FAIR, 

2% OUT
With 

Nice&Fresh
Without 

Nice&Fresh



Rehearsal of unit's trainers of colonies (CFU) within a fridge No-frost 

loaded with products perishable

Electrolux Chile Refrigerator (R)Fensa

R-10 With Nice&Fresh

R-13 Without 

Nice&Fresh



TiO2 nano composite CERTIFICATIONS and laboratory tests



Nakon 5 dana bez N&F Nakon 5 dana sa N&F



Nakon 20 dana sa N&F
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