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Ultra-long preservation   Utra-low loss

Physical freshness   safety and health
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The world's first pure physical preservation technology

At present, Fuming has obtained one national invention patent and more than 10 utility model 

patents, and its core technology has entered the PCT protection of international patents.

Focuses on cutting-edge technology in the field of physical preservation,with advanced technology, 

reliable products and comprehensive services

According to tests, general vegetables and fruits can extend the shelf life to 30-90 days，chilled 

meat 120 days，aquatic products 45 days，and ensure that the quality of fresh food does not 

decline.

At present, there are dozens of new physical fresh-keeping materials of "lock fresh" brand 

researched and developed by the company, including fresh vegetables, fruits, mushroom, fresh 

flowers, fresh meat, aquatic products and cooked food, all of which have passed strict third-party 

testing and reached the national and EU standards.
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Situation of domestic fresh food industry
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Fresh food market has a large scale, 
steady growth and high consumption

20000Billion

数据来源: 中商产业研究院整理
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The loss rate of fresh food in China is much higher 

than that in developed countries.
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Disadvant

ages of 

fresh food 

industry

Short preserv

ation time

High loss

Chemical 

preservation

safty problem

Short shelf

life

limited range

of market

Quality 

difficult

keeping

Fresh food industry disadvantages
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A few varieties (such as apple) have obvious fresh-keeping 

effect, but most of them have general effect, large investment 

and poor efficiency

The preservation time is long, but the chemical preservatives 

have influence on food safety, and the taste will change

The presercation time is short ,high loss

Nitrogen filling: the fresh-keeping effect is not obvious, the taste 

changes, the cost is high, and it will be invalid when opening bag.

Microporous membrane: the fresh-keeping effect is not obvious, 

slightly better than PE bag

The fresh-keeping time is 3-5 times of that of traditional 

materials, with low loss, safety and health, and original taste

Cold storage +freezing

Cold storage +Chemical 

preservation

Cold storage+air 

conditioned storage

Cold storage+modified 

atmosphere bag 

packaging

Cold storage+Intelligent 

modified atmosphere 

packaging
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Lock-Fresh”Physica l  f resh-keeping mater ia ls
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Find the key of keeping freshness:

Theoretical study on 
fresh keeping
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Equation：

Theoretical research
Manufacturing new 

materials

F2=f(T,P1,P2,P3…H2O)

F3=f(M1,M2,M3,M4,…)

Namo-bag is an innovative

nano membrane material,

which smartly adjusts gas

c o m p o s i t i o n , l i ke s ce l l

membrane, to achieve the

goal of preser vat ion by

physical method .
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"Lock fresh" products have completely independent intellectual property 

rights:

◼ Make a new research on innovation theory

◼ The "Lock fresh" namo-bag is an innovative nano membrane 

material which can smartly adjusts gas composition, likes cell 

membrane。It can achieve the goal of extending preservation time, 

reducing the loss, and maintaining the quality.
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“Lock fresh” products:

Fresh vegetables, fruits, 

mushroom, fresh flowers

Fresh meat, aquatic 

products and cooked food

Bag series：Vegetable bag ,fruit bag, 

fresh flower bag , mushroom bag.

Film series：box covering film, pillow 

packaging film , winding film.

Box series：Anti-fog strawberry box, 

Anti-fog cherry box, Anti-fog vegetables, 

Anti-fog mushroom box, etc

Bag series： Meat ba, aquatic 

products bag and cooked food bag

Film series：Roll film for machine（

box covering film、Surlyn film ect.）

Box series：Chillced meat modified 

atmosphere box ,cooked food modified 

atmosphere box
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Advantage of our products:

Physical 
preservation

Ensure 
food safety 
and health

Extend 
the 

storage 
period

Extend the 
shelf time 

Reduce 
loose

cross-
seasonal 

sales

Enhance 
the value 
of fresh 

products
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Application area:

Fresh 
food 

delivery

Superma
rket

Fresh 
fruit 
shop

E-
Commer

ce
storage

Import
&Export

Ecological 

picking 

garden

Packagin

g line
Home

Ship 
supply
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◼ According to the investigation, This is the unique 

fresh-keeping technology in the world ,with unique 

physical bacteriostasis technology.

"Lock fresh" nanomaterials series product
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"Lock fresh" Vegetable&Fruit bag

The "lock fresh" vegetable and fruit bag is convenient to use,

without vacuumizing, inflation and equipment packaging.

Generally, the shelf life of fruits and vegetables is extended

for 30-90 days, and the loss is generally less than 10%.Anhui

and Jiangsu customers can store and sell nectarines for more

than 20 days, which can only be stored for 3-5 days, so as to

reduce the loss from 30-40% to 0.Xinjiang customers use a

large number of "lock fresh" bags to store flat peaches and

small white apricots, ready to do cross-seasonal sales.
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"Lock fresh" bags of fruits and vegetables -- Test 
of fresh preservation time:

(Experimental data for reference only)
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"Lock fresh" fruit and vegetable bag -- Usage

Clean the refrigerator,

especially the rotten

and deteriorated items.

I f n eces sa ry , do

s t e r i l i z a t i o n a n d

disinfection; set a

r e a s o n a b l e

r e f r i g e r a t i o n

t e m p e r a t u r e .

Step 1

Clean the fresh fruits
and vegetables, pick
out the rotten fruits
and vegetables with
wounds, and precool
for more than 12
hours; it is better to
operate in the cold

store。

Step 2

Put the fruit and 
vegetable bags in the 
clean circulation box, 
arrange them and 
prepare to frame them; 
it's better to operate in 
the refrigerator.

Step 3

Bag the pre cooled
vegetables neatly;
number, weigh, record
the variety, quantity,
inventory date, etc

Step 4

Tie the mouth of the 
packed vegetables and 
fruits with a rubber 
sleeve, and put them in 
the refrigerator to 
ensure ventilation; do 
not squeeze the fruits 
and vegetables.

Step 5

Spot check the fresh-
keeping situation 
regularly, clean up the 
rotten vegetables and 
fruits in time; make 
records when leaving 
the warehouse.

Step 6
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Day 55

Chinese cabbage in 
the experiment

Day 55

Wheaten vegetable 
in the experiment

After 60 days

Celery preserved for 
60 days

After 60 days

Chinese cabbage 
preserved for 60 

days
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Customer test results (Yunnan customers) -
Comparison of vegetables kept fresh for 50 days

General fresh keeping 
in cold storage

"Lock fresh" bag preservation
in cold storage

vs
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Customer test results (Xinjiang customers) - preserved 
apricot for 45 days
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Customer test results (Jinhua customers) - sugarcane 
peeled for 19 days

"Lock fresh" fruit 

bag 19 days 

General fresh 

keeping bag

Shelf life is 

only 3 days

vs
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"Lock fresh"
fruit bag

General fresh
keeping bag

vs

Customer test results (Guangxi customers) - litchi 
comparison of preservation for 20 days
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Customer test results (Shanghai Customer) - grapes 
kept fresh for 2 months

On the left is the grapes that are currently harvested 
and on the right is the grapes that have been kept 
fresh for 2 months

Grapes kept fresh for 2 months
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Customer test results (Shanghai Customer) -
Comparison of strawberries stored for 40 days

"Lock fresh" 
fruit bag

General fresh 
keeping bag

vs
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Customer test results (Shanghai Customer) -
Phalaenopsis kept fresh for 8 days
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Yichang customers keep 
blueberries fresh for 13 days

lotus sprout preserved for 3 
days by Honghu customers 

Customer test results (Hubei customer)
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“Lock fresh”products -- anti fog film for fresh fruits 
and vegetables

◼ It has long-term preservation and antifogging function, which not only can      

obtain better preservation effect, but also does not need to drill holes for 

antifogging, so as to ensure the health and safety of fruits and vegetables

◼”Lock fresh”anti-fog film include:box covering film ,pillow type packaging 

film, winding film It can be applied to the packaging process of automatic and 

semi-automatic packaging lines.

◼ It is especially suitable for business supermarket, e-commerce and other 

fields. It can be used for the packaging and preservation of vegetables, fruits, 

mushrooms, flowers, etc
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The berry packing box developed by the anti fog film for locking fresh fruits

consists of a bottom box, an anti mechanical damage layer, a locking fresh

layer, an upper cover and other multi-layer structures. Effectively solve the

problems of mechanical damage, appearance fogging and preservation. It

can be applied to strawberry, cherry, fig, arbutus, mulberry, Prunus mume,

Xinjiang apricot and other fruits that are not resistant to storage and

preservation, and can easily keep fresh for 15-30 days. It is suitable for the

berry packaging demand of high-end super and high-end e-commerce.

"Lock fresh" series fresh keeping products --
antifogging fruit box

“lock fresh”
anti-fog film

General fresh
keeping film

vs
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Strawberry anti fog, fresh-
keeping and shockproof box

Suitable for e-commerce and supermarket



上海复命新材料科技有限公司

专注长效物理锁鲜技术

◼ Advanced physical fresh-keeping materials with 

super high barrier function can realize long-term 

fresh-keeping.

◼ Unique physical antibacterial technology to ensure 

fresh quality.

“Lock fresh”chilled meat bag, aquatic bag, 
cooked food bag, etc series products:
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Keep-freshness" high barrier material

Chilled meat bag Aquatic bag Cooked food bag High-barrier modified atmosphere packaging

（Box | Film)
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"Lock fresh" fresh keeping bag (chilled fresh meat) -
Usage

Precooling 
meat to 

remove acid 
after slaughter

Step 1

(acid 
discharge) 
sterilization

Step 2

Weighing and 
repacking

Step 3

Vacuum 
package

Step 4

Heat shrink

Step 5

Refrigerated 
storage

Step 6
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Customer test results - 15 day old hens
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Customer test results: preserved donkey meat for three 
months
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Customer test results (Hubei customers) - Comparison of 18 day 
cold fresh beef
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Types Storage temperature Preservation time

Pork deposit（0±2℃） 25-45days

Mutton deposit（0±2℃） 90days

Donky meat deposit（0±2℃） 120days

Beef deposit（0±2℃） 120days

Types Storage temperature Preservation time

Poultry

(Chicken, duck 

and goose）
deposit（0±2℃） 10 -15days

Statistics on the fresh-keeping period of 
"lock fresh" chilled meat bag
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Fresh keeping experiment of aquatic products
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Statistics on the shelf life of "lock fresh" aquatic bag

Types Handle Storage temperature Preservation time

Shellfish Surface cleaning deposit（0±2℃） 20-30days

Whole fish
Cleaning and evisceration deposit（0±2℃） 30days

Cleaning No guts removed deposit（0±2℃） 15days

The flesh of fish Surface cleaning, evisceration deposit（0±2℃） 45-90days
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Fresh keeping experiment of cooked food

Types Storage temperature Preservation time

High temperature sterilization of various 
cooked foods deposit（normal temperature） 18 months

Low temperature sterilization of various 
cooked foods deposit（cold storage） 6 months
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Fresh keeping experiment of "lock fresh" modified 
atmosphere box
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Statistics on the shelf life of modified atmosphere box

Chilled meat modified atmosphere box statistics 
of preservation period

Types Storage temperature Preservation time

Pork deposit（10±2℃） 7-10 days

Beef deposit（0±2℃） 10-15 days

Types Storage temperature Preservation time

virous cooked 

meat
deposit（10±2℃） 15 -20 days

Cooked meat modified atmosphere box 
statistics of preservation period
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Introduction to Fuming Technology
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Shanghai Fuming New Material Technology Co., Ltd. focuses

on cutting-edge technology in the field of physical

preservation,with advanced technology, reliable products and

comprehensive services, to meet the fresh needs of

customers, and makes unremitting efforts to promote the

upgrading of fresh industry and ensure food safety and

health. Fuming technology adheres to the concept of creating

value for customers, and is committed to the research, service

of fresh-keeping technology and the development,

production and sales of fresh-keeping new materials. At

present, the company has the most complete category of

physical fresh-keeping materials in the world, including

vegetables, fruits, mushroom, fresh cut flowers, meat, aquatic

products, cooked food and other categories.

Fuming Technology Profile:
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Its core R & D team is composed of 5

professors and doctors from famous

universities at home and abroad, 1

overseas returnee, 5 masters in new

materials, life science, food

processing, physics, etc., moreover, it

has carried out long-term technical

cooperation with the expert team

composed of dozens of professors

and researchers from universities and

caas.

R &amp; D Center

Strong R &D team

理论研究课题组 生化研究课题组 材料研究课题组

复命技术委员会 复命顾问团队
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The company applied for more than 10 patents in 2018, and planned to apply for 15-20 patents in 2019, including 3-

5 invention patents;

All products on the market are third-party test reports made in accordance with EU standards and national standards.

R &D patents of Fuming Technology
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High standard product testing

The safety test  carried out in accordance with EU 
standards
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Cooperation with Guangxi Academy of Agricultural Sciences in the 

application of Fuming materials.
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联合国工业发展组织

杰出科学和技术奖

中国外交部南南合作促进会

上海地区会员单位
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Media coverage

On December 15, 2017, the special report of China Green Times of State Forestry 
Administration revived scientific and technological achievements
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Media coverage

Oriental TV, Oriental Finance
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Media coverage

新华社、科技日报、新闻晨报、浦东时报、东方城乡报、浦东电视台、上

海日报、上海科技报、今日头条、东方网等数十家媒体报道复命产品
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Cooperation

Signing ceremony with Guangxi Academy of Agricultural Sciences 

on October 26, 2018
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Cooperation

2018.12.7与上海农科院联合举办第一届物理保鲜研讨会
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Cooperation

乔勇进博士（左四，上海农科院保鲜中心主任）、段玉全博士（左五，中国农科院蔬果保鲜课题主任）、

翟留栓博士（左七，中国农大教授研究生导师）、杨绍光博士（左八，南京大学教授博导）

Seminar on strategic development of physical fresh keeping new materials held on March 

22, 2019
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复命公司与上海农科院、广西农科院、临沂农科院等10余家农科院等建立了合作关系合作研究复命保鲜

新材料在各种生鲜食品的应用；与南京大学、同济大学等高校合作建立了材料研发研发中心；临沂农业

局等合作推广应用复命的产品；与京东生鲜、华信制药、金锣、得利斯、美的空调都建立了合作关系；

Cooperation

产品合作
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国内销售

体系

山东销售

公司 新疆销售

公司

湖北代理

公司

山西代理

公司

四川代理

公司

辽宁代理

公司

河北代理

公司
北京代理

公司

天津代理

公司

黑龙江代

理公司

湖南代理

公司

贵州代理

公司

青岛代理

公司

连云港代

理公司

复命电商

平台

国内大客户

和国外市场

盒马

鲜生

京东

海丰

集团

华润

日本

农协

澳洲华人

协会

Cooperation Market



THANK YOU！

欢迎关注复命保鲜新材料公众号


