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1. Fresh Tag®
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i https://www.packagingstrategies.com/articles/86180-revolutionary-smart-label-launched-for-food-packaging

2. Ripe Sense® (Ripeness indicators)
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To find your perfect
pear, just look for the
ripeSense” sensor.

N https://newatlas.com/go/3575/

3. Indicator of H,S
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4. Chromogen indicators
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5. Indicator Toxin Guard™
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Direct indicators of quality

Microbial contamination indicator

Food Sentinel System (FSS) use code
bar for pathogen detection. The code
bar label follows the product during
transport, handling etc... a red bar
appear when a microbial
comitamination occurs.

Plastic layer loaded with specific anti-
body of targeted pathogen :

— Salmonella, Listeria
monocytogenes or E. coli

Toxin Guard (Toxin Alert Inc.)

ok http://vua.uniag.sk/sites/default/files/PresentationsOfLectures/Presentation_Pavelkova.ppt

6. CO, indicator
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Food Sentinel System (FSS)
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7. Indicators sensitive to pH change
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N http://vua.uniag.sk/sites/default/files/PresentationsOfLectures/Presentation_Pavelkova.ppt
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