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This smart food monitor system integrates nano-sensors
with loT and Al to advance the food storage concept and
experience. It is a sensitive tool for monitoring spoilage
level of fresh and preserved meat and seafood by detecting
biomarkers they release. Food safety is critical for public
health, and there is a rapidly growing need for an accurate
and simple monitoring system. This simple monitoring tool
helps the public avoid over-purchasing and food-borne
illnesses, and reduce food wastage.

EEEERMAENRRESMRERSR - WERMAL
FHe > NETRYBFNBIENEEE - ERESHEIIN
BRMNAMENEE RETEERRBHEMER  ©F
REEBURIE - KMBEARMBIREE - BRENRE
HARBRALAHER @ AL EEHER BENEIR
frmkRRIER - EEBEATAEATEAMERBER
g A RIBEMRRNEORYRE -

The system has a scientifically proven method and nano-sensor that can identify the freshness of meats and
seafood (Cheuk-Fai Chow, Food Chemistry, 2020, 311, 125908; HK patent 1257474)
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It has a small, reliable, battery-free, low-cost nano-sensor, which can be directly used to examine pre-

packaged meats and seafood products
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Allows better use of food resources by reusing fresh meat and seafood that have passed their use-by date
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Relieves pressure on landfills by reducing food waste
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Enhances quality of life by tracing and tracking food condition
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