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Package Design

650,000 Tons
of food waste can be cut each year by optimizing 
food packaging size and design to ensure 
complete consumption by consumers and avoid 
residual container waste. 



Warburton’s learned some customers weren’t finishing 
their loaves of bread, so they made a “medium” loaf

Instead of packing beans in cans, 
Heinz made a resealable container

Sour cream and 
tomato paste 

squeeze packs are 
more widely available

Many companies have started to understand how their customers use their product 
and have improved their packaging size and type as a result:

Learning from Customers



Pre-portioned packaging has been shown to reduce
a product’s overall carbon footprint:

President found that by portioning their 
camembert cheese from 300 grams to 6 

sections required 3.3 grams more of 
composite paper, but the reduction in 

carbon emissions from preventing food 
waste is ~4-5x higher than the impacts of 

additional packaging

Reducing Carbon Emissions with Portion Sizes



Active & Intelligent Packaging – A 452,000 Ton Solution

Packaging to slow spoilage through 
technologies such as ethylene absorption, 
modified atmospheres, moisture 
absorption, etc., or adaptive materials that 
inform as to the quality/safety of the 
contents can reduce food waste by 

452,000 Tons annually 



Freshness Indicators
Shelf-Life 
Extension

Different Types of Active & Intelligent Packaging





Olga Kachook
Senior Manager
SUSTAINABLE PACKAGING COALITION 





Bill Birgen
Co-Founder & 
Chief Technology Officer
SAVRpak
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The Team

Bill Birgen
CTO, Founder

Grant Stafford
Co-CEO, Founder

Greg Maselli
Co-CEO, Founder

Lisa Vain
Sales Director

Dr. Alejandro Cajellas
Advisor

Dan Pereira
Operations Director

Mark Cuban
Advisor



● Bill Birgen is the inventor of SAVRpak and former rocket scientist.
      X-Prize winner, CES winner, & UN Sustainable AgTech winner

● Grant Stafford has 20 years of experience developing packaging. Developed 
“Flippy”, the Miso Robotics robot, and the PopID touchless restaurant 
payment hardware

● Greg Maselli has 20 years of experience managing international operations 
and sales for “117 Global”

The Team
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The SolutionThe Solution
U

nprotected

SAVRpak
● SAVRpak extends shelf life of produce  50% to 

100%, without chemicals

● Uses the dew point temperature to eliminate 
condensation, reducing microbial load

● SAVRpak is compostable & sustainable 

● Hazel & Apeel are effective with thick peeled 
produce, which already has long shelf life. 
Proprietary chemical solutions are proprietary; no 
consumer transparency. 

● SAVRpak adds nothing.



The Solution



https://docs.google.com/file/d/1EiS1G_V-DeJ1uIZO21DKZbXQ3jLux78q/preview
https://docs.google.com/file/d/1x7fBceZifFG_MUFX9qzwo_nDvsH98ukb/preview


● French Fries delivered in a clamshell with SAVRpak 
measures up to 180% crisper 
( measured 3rd party validation, McCain Foods )

● Uses the dew point temperature to eliminate 
condensation

● Exothermic Enthalpy of Condensation balances 
Endothermic Enthalpy of Melting

● Hot & Cold Food; Works with All Containers

● Vent holes do not work



Temp=200°F  @ Time=0



Traction



● Have long term purchase orders from Sysco Foods, East Fork 
Creek, Mr Lucky and San Jose Farms. We have customers in 21 
countries.

● Entering into “A Round” of funding

● $3.5 million raised in seed round, lead by Mark Cuban

Traction



Get Involved



● Farmers Wanted- Let SAVRpak help you get your produce to 
market, fresher, with a longer shelf life

● Restaurateurs Wanted- Let SAVRpak help you deliver

Get Involved

● Airfreight
● Semi-Truck
● Train

● Crunchy Hot Food
● Crisp Salads
● Longer Delivery Window & difficult menu items



Thank you!



Erik Månsson
CEO
INNOSCENTIA
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Thank you!



Moody Soliman
CEO & Co-Founder
RYP LABS
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Makers of StixFresh™

Moody Soliman
CEO & Co-Founder
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The Solution

https://docs.google.com/file/d/1XXP0t7g6jZP5cdGYXQDY9kqmQWjEObgQ/preview


Traction



Traction

We are working with a growing number of global customers on pilot studies and 
tailored solutions

PILOT STUDY CUSTOMERS HAVE SEEN 52 - 96% REDUCTION IN LOSSES WITH RYP LABS



Get Involved



Join us in the fight against food waste

For more information, please contact us to 
schedule a chat. 

Moody Soliman, Co-founder

Email: moody@StixFreshusa.com
Tel: +1 612.598.8889

mailto:moody@StixFreshusa.com


Thank you!



Solveiga Pakštaitė
Founder & Director
MIMICA
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The Team

Insert a branded 
visual here in 
place of the 

sample photo 
and delete this 

text boxLaurence 
Kayson
 Chief Executive Officer

Lawrie Matthews
 Chief Technology Officer

Solveiga Pakštaitė 
Founder & Director



The Team

The problem 
we’re solving





Increases in 
sales of*

10%

Cuts in retail 
waste of*

50%
*As field-tested by leading 

global retailers on perishable 
products 2011/12

Cuts in home 
waste of*

63%
*Date-code led waste,  WRAP 

2013
*As field-tested by leading 

global retailers on perishable 
products 2011/12

For perishable products, overcaution leads to expiry dates being shortened 
by 2 or 3 days, sometimes more.  

If we could add back just 2 of these days, there could be...





The Solution

The 
breakthrough

is Mimica Touch, dynamic 
food expiry labels.



● Traction to date - Provide details on current customers, 
funding raised, etc. 

Traction
CAP
FEELS SMOOTH

CAP
FEELS BUMPY

FRESH

DON’T CONSUME



The Solution

Watch a short demo of  our 
technology in action

http://www.youtube.com/watch?v=Z7rjWYajSsY


Traction





Get Involved

Join our Mission
To radically reduce 
unnecessary waste



Thank you!



Deepak Rajmohan
CEO
GREENPOD LABS
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Deepak Rajmohan, 
CEO

Vijay Anand, 
CBO

Subramani P, 
Operations Engineer

Ananya Payal, 
R&D Scientist

Keerthi Ranjith, 
Operations Engineer

Shankar S, 
R&D Director

https://www.linkedin.com/in/deepakrajmohan/
https://www.linkedin.com/in/subramani-%E0%AE%9A%E0%AF%81%E0%AE%AA%E0%AF%8D%E0%AE%AA%E0%AE%BF%E0%AE%B0%E0%AE%AE%E0%AE%A3%E0%AE%BF-930049194/
https://www.linkedin.com/in/subramani-%E0%AE%9A%E0%AF%81%E0%AE%AA%E0%AF%8D%E0%AE%AA%E0%AE%BF%E0%AE%B0%E0%AE%AE%E0%AE%A3%E0%AE%BF-930049194/
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Active Packaging – The patented product activates the plant’s defense 
mechanism to slow down the ripening rate and prevent any microbial growth

Identifying “Specific” Plant 
Defense Mechanism 

Nano-encapsulating 
the Plant Bioactive 

Using data to 
customize formulation



The Solution

Competitive advantage:
▪ A proprietary formulation and delivery model 

▪ Use of all-natural bio-active compounds to activate the defense mechanism

▪ A cost-effective solution with easy adoption throughout the supply chain

▪ Customization based on volume, days, fruit/vegetable, and variety



The Solution

GreenPo
d Labs

Day 0 Day 15 Day 
22

On an average 40% – 80% increase in shelf life at 35*C

Contr
ol



The Solution

Contr
ol

GreenPo
d Labs

Day 0 Day 7 Day 14

On an average 30% – 60% increase in shelf life at 35*C



Traction



● Currently running pilots with 25+ customers 

● Raised a pre-seed investment ($120k) in May 2020, closing our seed round ($600k)

● Completed product development for 3 new crops

● Established relationship with contract manufacturer for large scale production

Traction



Get Involved Food Waste is a Preventable 
Problem

https://greenpodlabs.com/



● We’re here to offer our customizable solution to extend the fresh produce shelf life

● We’re looking large farmers/ producers to conduct product pilots and commercialize

● We’re looking for University partnership to conduct product validation studies 
(functionality and safety)

Get Involved



Thank you!





Please answer the poll questions 
appearing on screen.

Your answers will be anonymous.

Thank you!







Stay Connected

@refed

refed.org
insights.refed.org

Questions/Feedback: lily.herd@refed.org

Food Waste Action Network: bit.ly/JoinReFEDFWAN

http://bit.ly/JoinReFEDFWAN



