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Softripe ticks all these boxes

What is Softripe?

• A patented innovation in ripening technology, winner of Silver Innovation Award @ Fruit Logistica

• Intelligent software controls the ripening process in order to ripen the fruit in a stress-free way 

• Fruit ripens inside – out which is completely the opposite of traditional ripening

• Special Fruit is the exclusive launching partner in Belgium

How can we tackle your customer's complaints?

✓ A more uniform, ready-to-eat avocado

✓ A better shelf life, less waste in the store and at home

✓ A better eating experience, a nutty taste
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Consumers prefer a well-ripened 

avocado that is free of additives

above a longer shelf life

COATING SOFTRIPE

Source: Belgian consumer panel frequently & blind examined during 2021 /  n = 30
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Softripe is the natural way to battle food waste by improving the

consumer satisfaction, hence increasing the repeat purchase level

of the category and will result in a better performing category


