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EXTENDED SHELF LIFE FOR JUICE WITH OPTICEPT’
S PEF TECHNOLOGY ACCORDING TO CREA STUDY

The Italian research organisation CREA, (Council for Agricultural Research and
Economics), confirms extended shelf life and quality improvements for freshly
pressed juice. Using OptiCept's PEF technology, they have managed to extend the
shelf life of blood orange juice by 15-20 days while improving the nutritional values.

CREA conducted experiments with OptiCept's PEF system to extend the shelf life of juices.
These tests, carried out at their Research Center for Olive, Fruit, and Citrus Crops in Acireale,
Sicily, Italy, used blood orange juice and found significant improvements in shelf life while
maintaining nutritional values.

"PEF treatment has proven to be very effective in inactivating microorganisms, leading to longer
shelf life. Additionally, it improves the nutritional and health properties of fresh blood orange
juice. This demonstrates the great potential of OptiCept's PEF technology to produce freshly
pressed juices with better health quality and longer shelf life. OptiCept's technology is
particularly suitable for the industry as it can easily be integrated into existing processing lines,"
says Simona Fabroni, Ph.D., and Senior Researcher at CREA.

"We see great potential for freshly pressed juice with extended shelf life and improved
nutritional properties. Consumers are becoming more health-conscious, and the industry faces
challenges in meeting demand efficiently. With these results, which will be published in scientific
journals, the industry will recognize our technology's potential to meet this need," says Thomas
Lundgqvist, CEO of OptiCept Technologies.

CREA will continue testing other types of juices and the results will now be published in a
scientific report.

CREA is the leading ltalian research institute in agriculture and food, operating under the ltalian
Ministry of Agriculture, Food Sovereignty and Forestry (Masaf). OptiCept and CREA have a
leasing agreement to investigate the effects of PEF on juices from local raw materials.

For further information about the results with CREA, watch this interview with Simona
Fabroni, P.hd and senior researcher."
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https://www.youtube.com/watch?v=EBmG7yRnfIw
https://www.youtube.com/watch?v=EBmG7yRnfIw
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About Us

OptiCept Technologies AB (publ) provides the food and plant industry with technological
solutions that contribute to a more sustainable world and enable climate-smart economic
growth. OptiCept optimizes biological processes - Increased extraction from raw material,
extended shelf life, reduced waste, and improved quality (taste, aroma, color, nutritional content)
of the final product.

The positive effects of technology increase efficiency for our customers, better products for the
consumers, and minimal impact on our environment. Through patented technology in PEF
(pulsed electric field) and VI (Vacuum Infusion), the technology opens up new business
opportunities for the food and plant industry worldwide. OptiCept's vision is to contribute to a
sustainable world by offering efficient green cutting-edge technology that is easy to use in the
areas of FoodTech and PlantTech.

The company is located in Lund and the share is traded on the Nasdaq First North Growth
Market (ticker: OPTI). The Company’s Certified Adviser is Carnegie Investment Bank AB (publ).

For further information visit:

OptiCept Technologies Official Website
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