
Fresh Innovation,
Fresh Results



More than 40% of the beautiful crops that grow on our fields 
are wasted and do not end up on a plate. 

This is not acceptable in a world with a growing population and so many 
mouths to feed. 

We have to stop the ridiculous waste flow of fresh food. 
We want to cut this waste flow in half. 

This  is why we have introduced Dry Misting technology to the US. 

We start with
your local

water supply

Creates Nature’s Fog:
2-3 Micron 

Water Droplet 

For more information contact:
sales@freshtechsolutions.com

Fresh RO Water
Process

 Ultrasonic
Nebulizing
Technology

Inspired by nature to reduce food waste

How does it work? Our answer is actually pretty simple:



Scan the QR Code for
Installation Videos and More!

Driven by inspiration to keep food fresh

FreshTech Solutions is your source for Dry
Misting Sales, Service, and Support within

the retail grocery and food service
industry throughout the United States. 

Dry Misting has had incredible success
worldwide with proven benefits of

reducing food waste, keeping fresh food
fresher, and drive sales & profitability in

the retail grocery space. 

FreshTech introduced Dry Misting to the
US in 2021 and has proven this technology
in the US market. Will you be the next to

join us in our misson? 



Dry Misting in Retail Produce: Both Multi-Deck
AND Ambient Displays!



Farming, Cold Storage, Specialty Displays, AND
MORE!

We can help you throughout your produce
supply chain, but  Dry Misting will also help

you significantly reduce shrink in: 

Fresh Meat
Fresh Seafood
Floral
Bakery
Wine & Liquor Barrel Storage

If ANY product benefits from increased
humidification, we’ve got you covered!



INNOVATION IS THE CALLING 
CARD OF THE FUTURE Anna Eshoo

What is the Fresh Case?
•
•
•
•
•
•
•
•
•

Non refrigerated multideck display case Creating the
perfect environment for Fresh Produce Reduce Labor
Costs that come with maintaining wet racks
Increased Shelf Life without Refrigeration Less
shrinkage Product weight gain Dramatic reduction in
running costs Much better for the environment

With Zero Refrigeration this case
maintains optimal humidity for fresh

produce 

Uses up to 94% less
energy than standard

refrigerated cases!



The fresh case does not require energy-intensive refrigeration systems, The Fresh Case uses up to 94% less energy!

The decreased energy consumption associated with Fresh Case contributes to a lower carbon footprint, helping to

mitigate climate change and reduce greenhouse gas emissions.

As we all know, damaging gases can leak into the atmosphere during operation or maintenance, contributing to ozone depletion

 and climate change. The Fresh Case eliminate the need for such refrigerants, reducing the environmental impact.

Fresh Case (Ambient Case) – with Integrated Dry Misting 

Our Fresh Case (Patent Pending) uses a proprietary adjustable recirculating air curtain to 
maintain the freshest produce with zero refrigeration

This technology brings a number of benefits to your produce, 
the life of your equipment, and of course, the environment!

REDUCE ENERGY CONSUMPTION AND ADD TO YOUR BOTTOM LINE-

EXPERIENCE ALL OF THE ADDITIONAL BENEFITS THAT COME WITH USING DRY MISTING

While the adjustable air curtain The Fresh Case is helping to reduce energy, Dry Misting is helping you reduce food waste.

Dry Misting increases produce shelf life while removing the downfalls that come with using traditional wet misting systems. 

Avoid Excess Water
Constantly Rehydrate your produce with fog vs. periodic oversaturation
Keep your cases clean and increase the life. No more reskinning or parts replacements due to water damage! 
Increase the footprint of misted products. Dry Misting is effective on much more than leafy greens! Extend the shelf life of most fruits and
vegetables by introducing our Dry Fog! 

For additional information contact FreshTech 
Solutions the exclusive sales, service and 

support partner for The Fresh Case!

 sales@freshtechsolutions.com



FreshTech Solutions is Proud to be your source for Dry Misting Service, Installation, & Support 
For Additional Information contact Sales@FreshTechSolutions.com


