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Advanced agriculture using 1ICT
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--- Development of ICT to produce high-value agricultural products and visualize its value ---
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Construction of business strategy system to realize global expansion of high quality fruits and vegetables from Japan
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Agriculture 1s an 1important industry that supports both food production and environmental conservation as listed in the SDGs. In order to further
enhance agriculture, which is important for human life, this project will develop technology that will lead to the sophistication of production
technology, quality improvement of products, global expansion, and creation of high value. Specifically, we will acquire consistent quality information
from production to sales of agricultural products, investigate the cause of quality change, guarantee quality, and develop a system to visualize quality,
create new value with quality, and Connect to the creation of a new agricultural business based on the value.
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Global expansion technology for Japanese strawberries Can you estimate the deliciousness of the fruit?
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Packaging  container
FRESHEL® that can
maintain high quality
because 1t does not
touch the surface of
strawberry fruits.
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Due to the continuous change of regional climate and abnormal weather, there is
a big difference between the degree of fruit ripeness in appearance and the
degree of contents . In order to understand the deliciousness of fruits, we are
henory Evalustion developing a technique to estimate the state of the content components
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Managing Director
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consecutive years from 2016.

Project manager : Masaru Kashwiazaki
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