
A quick and inexpensive analysis accurately distinguishes bet-
ween organic and non-organic tomatoes, reducing food loss 
and waste (FLW) by approximately 5%, primarily at the retail 
level. It allows for rapid correction of any misidentification bet-
ween organic and non-organic tomatoes. 
 
Early-stage detection technology

The NG sensor, a mass spectrometer, can detect pesticide resi-
dues in tomatoes, making it possible to differentiate between 
organic and non-organic produce. 
 
Data-driven market segmentation

By identifying organic tomatoes, tailored marketing and targe-
ted offers can be developed.

Second-life valorisation

Mislabelled non-organic tomatoes need not be discarded. 
Instead, they can be resold as non-organic or used for proces-
sing, reducing unnecessary waste.

Supply chain efficiency

The rapid analysis provides a three-day lead time for improved 
management. Producers benefit from reduced waste and op-
timised logistics through better batch handling, unlocking new 
commercial opportunities and minimising losses
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