
 

Bidding Adieu to Food Wastage with Nichem Solutions 

 

Food preparation involves the preparation of large quantities of food, which is often the 

case in busy working families, resulting in food wastage. Employed couples and families, in 

particular, have little time for multiple merciful shopping processes. Because of this, they 

opt to buy fruits and vegetables in large quantities to avoid frequently buying them. 

Nevertheless, something that is rather difficult that the hydro cooling system imposes is the 

storage of large quantities of fresh produce.  

 

 

  

Some of the broader varieties of produce can be too large for a refrigerator to contain when 

several quantities are bought at once. This limitation puts many people in a dilemma of 

keeping fruits and vegetables exposed to the air. However, if left to be exposed to air or 

transferred to another room with different temperatures, it speeds up the ripening stage. 

As a result, the produce left outside can either be spoilt or lose moisture quickly. 

 

Economic and Environmental Impacts of Food Waste 

Decay produces, and wastes cause cash losses and contribute to the ever-growing problem 

of food waste worldwide. As per a report released by Emerson Climate Technologies India, 

nearly 18% of India's fruit and vegetable production, which is worth Rs. 13,300 crore, is 

spoiled because of inadequate and insufficient cold storage and refrigerated transport 

facilities. This problem has economic implications and environmental implications because 



 

when food turns into waste, it is taken to the landfill where it ferments, making methane, a 

powerful greenhouse gas.  

  

Another aspect of this issue is such experiences as regular rejection of spoiled food, which 

is rather upsetting. Consumers feel the pinch when they see the fruits of their sweat汗 

being taken away by inflation. Also, it proved to be quite burdensome when fresh produce 

has been depleted, and one must shop for more. All these back and forth sounds like a 

typical pattern in most modern homes caught in the daily cycle of waste and irritation. 

 

Working on the Solution 

The target market requires a solution that can increase the longevity of the produce 

purchased from the households. An effective solution that does not assume a radical 

change in their daily routine and does not imply the use of expensive and technologically 

advanced equipment is much needed. New products are necessary to overcome these 

issues. They provide practical, cheap, and environmentally viable solutions to a dominating 

issue. 

 

This is one way of solving the problem of food spoilage and, at the same time, providing 

households with a way of preserving food for a longer time, thus avoiding wastage and 

eventually helping in the sustainability of the environment. Shining the light on Nichem 

Solutions’ innovation, they have provided a single and practical solution to this crucial 

problem that has made the lives of families with many engagements easier.  

  

Nichem Solutions' Freshness Plus Bags 

Nichem Solutions' unique Freshness Plus Bags solve the common problem of spoilage of 

foods in many homes. These bags are created to maximize the shelf life so that the fruits 

and vegetables will keep fresh for as long as possible so that they do not spoil before they 

are consumed.  

  

They are durable bags made of reusable plastic that will enable their use several times 

before disposal. While other types of plastic bags pollute the environment more often, 

Freshness Plus Bags can be washed and used several times. Not only does this feature 

assist in avoiding the generation of more plastic waste, but it is also economical for the 

buyers.  

  



 

The concepts that underlie Freshness Plus Bags are oriented to enhancing the conditions of 

their use. These bags are designed in terms of the appropriate equilibrium of humidity and 

ventilation to keep the products fresh. This balance assists in checking on moisture loss, 

which is among the leading causes of shrivelling and dryness of fruits and vegetables. 

 

Benefits of Using Freshness Plus Bags 

The use of Freshness Plus Bags has desirable characteristics that are helpful in the 

contemporary society homestead. These advantages are not restricted to fresh produce, 

although this is one of their primary functions. 

 

Freshness Plus Bags minimize the interaction of produce with air, hence minimizing the 

rate of ripening. Due to the limited amount of oxygen in touch with the fruits and 

vegetables, those bags help delay the process of spoilage. This leads to fruits and 

vegetables holding their texture, taste, and important nutritional value longer than usual.  

  

There is also another advantage of Freshness Plus Bags that can be talked about; they are 

universal by nature. They can be applied to many types of fruits and vegetables, which 

makes them very useful in any household and establishments that prepare food. Utensils 

such as these – from the basic bags and drapes to the sophisticated ones like the ones 

described above – make it imperative that whether or not it is the leaves of a plant, the 

berries of a plant, or the roots of a plant, all kinds of produce remain fresh. 

 

Prolonged Freshness 

One advantage of Freshness Plus Bags is preserving the fruits and vegetables’ shelf life. The 

bags are reusable and made in a way that allows them to furnish an environment that 

retards the spoilage of the goods. When the bags cover the fruit, the flow of air is restricted, 

and humidity is reduced, hence slowing down the process of ripening the fruit. This, in 

turn, means that the produce is fresh, crisp and full of flavour for way much longer than 

required. 

 

Economical Advantage 

In the case of fruits and vegetables, money is spent on them elaborately, and what people 

buy goes to waste as it spoils. Freshness Plus Bags enable households to effectively cut 

down on their wasted money by cutting down on the amount of food that spoils. It is 

cost-efficient because the bags are reusable. Because Freshness Plus Bags can be washed 



 

and reused repeatedly, the cost saving does not stop at avoiding frequent purchases for 

new bags but is enhanced by this attribute, it has. 

 

Eco-friendly Solution 

Environmental conservation is a significant factor in today’s world. Freshness Plus Bags 

can be washed, reused, and recyclable, hence being eco-friendly. These bags effectively cut 

the use of single-use plastic bags, reducing the amount of plastic waste produced. This 

aspect of the design is environmentally friendly, which is a requirement that consumers 

like today. It is factual that using Freshness Plus Bags creates a positive input on the 

environment, hence improving the conversation. 

 

Convenience for Lifestyle 

Given the bust schedules and increased modern families enlisting the help of professional 

cleaners, convenience stands out as the key feature. A feature that sets Freshness Plus Bags 

is that it is easy to use when preserving the freshness of the produce. These bags are 

user-friendly; place the products in them, close the bag, and the produce is ready for 

storage. The bags are also easy to clean by either washing or scrubbing depending on the 

grease or dirt accumulated on them. This can easily be washed, and once dried, it is ready 

for use again for the next occasion. 

 

Versatility in Storage 

Freshness Plus Bags are also reusable and suitable for various produce types and food 

products. Whether it is a green leafy vegetable, luggage berry, juicy tomato, or a root 

vegetable, these bags help keep the freshness of various produce intact. For this reason, 

people consider them useful in any household, especially in the kitchen. Households do not 

require different types of storage systems for different types of produce. The perfect bag 

combines the functions of two or more bags and saves space, besides minimizing the 

number of items jumbled together. 

 

Positive Customer Testimonials 

Some of the customer testimonials regarding Freshness Plus Bags highlight less food 

wastage and higher savings on the bill than before the app was developed. This makes the 

bags convenient and effective to the consumers thus attracting them. How Freshness Plus 

Bags have been beneficial in changing and improving methods of produce storage are 

discussed in Testimonials. 

 



 

How to Use Freshness Plus Bags? 

Freshness Plus Bags are created to be practical and efficient so they can easily be adopted 

into each home. Here is a stepwise approach to using these bags to enhance the longevity 

of the product. 

 

Preparation: 

It is advisable to wash the produce and hold bags made of Freshness Plus off narrow 

shelving before packing food produce. Before storage is done on fruits and vegetables, the 

fruits and vegetables must be washed first. However, it is recommended that they should 

be dried earlier before they are put in the bags. The presence of moisture causes quicker 

spoilage, hence wiping dry with a dry cloth or paper that has been free from any microbes. 

 

Placing Product in the Bag: 

After the fresh produce has been washed and well-drained, pack it in the Freshness Plus 

Bag. The bags are large enough to hold a variety of fruits and vegetables. Of course, avoid 

putting too many things in the bag before packing. This way, some space is provided for air 

to circulate and that, in a way, aids in maintaining good conditions within the bag, making 

it even better. 

 

Storage: 

The Freshness Plus Bag should also be kept in a sealed package, and the storage area 

should be cool and dry. These bags are meant to preserve the freshness of the fruits and 

vegetables in a bag without a refrigerator; thus, placing them in a cooler part of the kitchen 

can improve this practice. One should not put the bags in direct sunlight or hot areas 

because heat can speed up the spoilage process. 

 

Reusing the Bags: 

To maintain clean laundry and prevent contamination from the bags, clean the used bags 

after each use. Then, wash the interior and exterior of the bags properly with soft soap 

diluted in warm water. The next step is to hang them to dry for a while before the next 

usage is required. This process enables the bags to be cleaned properly hence being ready 

for use the next time fresh produce is to be stored. 


