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Food industry’s BIGGEST breakthrough
Since refrigerated boxcars!

What is ™?
Fresh Defrost™ is an innovative method that yields frozen fruit and 
vegetables that taste, feel and look as though they are fresh produce,     
after defrosting. The technology is environment friendly and totally 
‘green’, involving only physical processing of the produce, with 
absolutely no use of chemicals or radiation. The ™ 
apparatus is easily incorporated into any existing processing line 
between initial preparation and quick freeze/bagging.

™ has successfully been ‘tried and tested’ on figs, 
cherries, strawberries, blueberries, pomegranate arils, mango, 
pineapple, melon, citrus fruit and vegetables such as asparagus, 
beetroot, peppers, mushrooms. 

          

Thawed Arils after IQF freezing  Thawed Arils after Fresh Defrost™

Huge opportunity to be a competitive player in the multi-billion 
dollar frozen produce market, with ™ technology 
incorporated into your existing food processing lines.
 
With ™ everyone wins. Current trends show a 20% 
rise in healthy-eating food habits. Consumers are seeking fresh fruit 
and vegetables all year round. Now you can meet that consumer 
demand with superior frozen produce with fresh produce quality! 

™ is a subsidiary of Juran Metal Works Ltd, a leading 
global company and provider of innovative products and processes 
primarily for the agriculture and food industries. 
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Ofer Juran, CEO
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COMPANY OWNERSHIP
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MILESTONES & ROADMAP 
Founded: June 2006

Patented in countries worldwide

Working Prototype: 2007  

Proof of concept on range of fruit & 

vegetables

First commercial unit operational: 

2009  
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2012 
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Email:  avner@freshdefrost.com
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Introducing Fresh DeFrost™ - An Innovative New
Pre-Freezing Technology

Global production of frozen fruit and vegetables 
currently reaches 15 million tons, and is 
growing annually at a rate of over 3%. However, 
considering normal human consumption of fruit 
and vegetables, production of frozen products 
is very heavily skewed toward vegetables. 
Fruit and berries account for 35% of total fruit 
and vegetable consumption, while vegetables 
account for 65%. In contrast, frozen vegetables 
account for more than 91% of global production, 
while in some countries, such as the US, this 
figure reaches over 93%. Frozen vegetables are 
thus far more popular than frozen fruit in the 
food industry, as well as with consumers.

Another clear trend in the frozen products 
market is diversification. The main obstacle 
to this is quality deterioration during thawing 
with much of the damage attributed to loss of 
juice and structural density. This is a problem 
yet to be overcome. The main niche for frozen 
products therefore, remains the manufacture 
of processed products such as juices, nectars, 
preserves, yoghurt additives, and so on. Frozen 
fruits and berries, which suffer the most severe 
quality deterioration upon thawing, are given 
very limited supermarket shelf space, while the 
modest volume of frozen fruit and vegetables 
sold is more often than not used as a cooking 
ingredient.

Our research was based on the assumption 
that damage to the quality of frozen fruit and 
vegetables was related not to the size of the ice 
crystals, but rather to the overall increase in the 
volume of ice crystals in the cell, leading to 
rupture of the cell membranes (since plant tissue 
membranes, unlike those of animal tissue, are 
characterized by very low elasticity). In addition, 
further damage is caused by crystallization of 
the water in the intercellular space, the first to 
crystallize during freezing. It is a well-known 
fact that during freezing at temperatures of 
-18°C to -20°C, the volume of ice crystals 
increases dramatically. If, by applying the Fresh 
DeFrost™ pre-freezing technology, we can 
induce conditions that conserve the integrity of 
the cell membrane, then it should be possible to 
compensate for the increased volume of the ice 
crystals.

The Fresh DeFrost™ technology involves only 
physical processing of fruits and berries. It 
does not employ any chemical preparations and 
maintains the natural character of the produce.
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Fresh DeFrost™ lends itself to a variety of 
applications using various systems, including 
relatively simple and inexpensive systems 
that may readily be incorporated into existing 
industrial lines for the production of frozen 
foods.

The innovative Fresh DeFrost™ technology 
overcomes the drawbacks of current freezing 
technologies. Fruit and berries that are thawed 
out after being processed by the Fresh DeFrost™ 
method are nearly indistinguishable from their 
fresh counterparts.

A newly developed, proprietary technology, 
Fresh DeFrost™ is the most important innovation 
to impact the field of plant material freezing in 
recent decades.

The new freezing process is the first of its 
kind and the first major innovation in the food 
freezing industry for decades. It brings with it 
important advantages. It is an all natural process 
using no chemicals, and maintains the fruit’s 
original nutritional value. It does not adversely 
affect the flavor or appearance of the fruit or 
vegetable, never causing them to become runny. 
What’s more, the hygienic process resulting in 
low bacterial levels ensures increased shelf life.

It offers a number of significant advantages:
First,•  the process involves no chemical 
additives or compounds.  The original fresh 
taste and food value is maintained.
Second,•  the process has no undesirable effect 
on the produce, nor does it cause any loss of 
the aroma of the fresh product.  It does not 
reduce the structural density of fruit, berries 
or vegetables.
Finally, • the process allows sanitary 
conditions that ensure a low Level of 
microbial contamination, thereby increasing 
the food’s shelf life 

With the new Fresh DeFrost™ technology, 
producers and distributors can now offer their 
clients a year-round supply of their favorite fruit 
and berries, at a far superior post-thawing quality 
than can be provided by any other technology in 
use today.
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Arils - IQF Technology Arils - FDF Technology

Kiwi - IQF Technology Kiwi -  FDF Technology

Beetroots - IQF Technology Beetroots -  FDF Technology

Green Peper - IQF Technology Green Peper - FDF Technology
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Fresh Defrost Tests Results
as of October 2008

In the following pages you will find:
A brief summary of most tested fruits and vegetables, treated by Fresh Defrost R&D department.• 
Certificate of Analysis for pathogens made by Aminolab, as an independent laboratory for:• 

Coliforms1. 
Yeast2. 
Molds3. 
Lactobacillus4. 
Streptococcus Fecalis5. 

For questions and clarifications please contact:
Mr. Avner Galili
avner@freshdefrost.com
Tel: +972-3-9640377
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Fruit: Pomegranate

Control (IQF) Treatment (FDF)

Fruit: Strawberries

 Control (IQF) Treatment (FDF)
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Fruit: Cherries

Control (IQF) Treatment (FDF)

Fruit: Lichi

Control (IQF) Treatment (FDF)
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Fruit: Figs

Control (IQF) Treatment (FDF)

Fruit: Orange (Sliced)

Control (IQF) Treatment (FDF)



Fresh Defrost Ltd. 23 Shmotkin St., Rishon Lezion, 75363 Israel
Tel. +972-3-9640377   Fax. +972-3-9640451, Email: avner@freshdefrost.com   Web: www.freshdefrost.com

Fruit: Melon (Galia)

Control (IQF) Treatment (FDF)

Fruit: Melon (Scharante)

Control (IQF) Treatment (FDF)
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Fruit: Apricot

Control (IQF) Treatment (FDF)

Fruit: Mango

Control (IQF) Treatment (FDF)
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Fruit: Papaya

Control (IQF) Treatment (FDF)

Fruit: Plums

Control (IQF) Treatment (FDF)
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vegetable: Beetroots

Control (IQF) Treatment (FDF)

vegetable: Green Peper

Control (IQF) Treatment (FDF)
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vegetable: Red Peper

Control (IQF) Treatment (FDF)

vegetable: Yellow Peper

Control (IQF) Treatment (FDF)
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vegetable: Mushrooms (Pleurotus eryngii)

Control (IQF) Treatment (FDF)

vegetable: Asparagus

Control (IQF) Treatment (FDF)



JAPAN
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USA
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3 stories continuous line for Strawberries, Blueberries, Apricot
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1 belt continuous line for Strawberries, Blueberries, Apricot and other fruits
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Semi commercial unit for pomegranate Arils




