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Clarifruit on the transformation of the fresh produce supply
chain
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It’s been an amazing year at Clarifruit, and the company has been looking at the shift in the fresh
fruits and vegetable supply chain this year, and the trends that will continue to drive these changes in
the upcoming months.
Citing information that 40 percent of food is currently wasted from field to fork, the company said this
is obviously not sustainable and needs to be addressed head on if governments are going to meet
ambitious goals to halve food waste by 2030. There are a number of different reasons for the waste,
but Clarifruit sees one common denominator that comes up time and time again: quality mismatch.
Quality mismatch is a lose-lose scenario. The seller doesn’t get the price that they want for a
shipment of produce, and the buyer doesn’t get the level of quality that they were expecting. No-one
wins.
To address this, we need to understand why it happens. The company said there are two key
reasons why quality mismatch occurs.
1. Manual quality control processes: This means that each quality control check is subjective
and inconsistent, leaving no constant way of understanding or communicating the real-world
state of each shipment. Each arrival is a surprise and is open to negotiation, as both buyer
and seller have their own opinions about worth and value.
2. Lack of real-time information: Even if buyers and sellers could find a consistent and
automated way to manage quality control and provide the same view to all stakeholders, this
information needs to be available in real-time. Optimizing buying and selling requires quick
decisions on shipment value and viability, alongside actionable insights and smart
recommendations which often can’t be done by the human eye.
Historically, there was nothing that stakeholders could do. The QC offerings in the market simply
didn’t offer compelling solutions for its players. Instead, electronic forms have traditionally been used
to input data in a totally unstructured way by each inspector in their own silo.
Today, a shift is happening in the market. The advent of AI, Big Data and the cloud, all available on
everyday mobile devices, have been game-changers for solving the challenges of quality mismatch,
and have allowed companies to automate existing QC processes through AI technology. This has
provided both buyers and sellers with objective, consistent and much faster inspection processes for
the first time.
When combined with the might of the cloud, stakeholders can now benefit from a Big Data platform
that generates insights, such as the optimal matching of supply quality to customer specifications, or
predicting likely shelf-life ahead of time.
At Clarifruit, this is not a theoretical exercise. The company was established four years ago, and it
has watched a tremendous shift in the industry toward the adoption of these technologies, particularly
over the last 15 months. It offers customers a 30-day free trial so they can see the ROI of its AIpowered QC-based platform, and make it simple for decision makers to make the solution a must-

have budget item.
As a result, the company has seen initial adoption with some of the industry’s most innovative and
recognizable brands, such as Dole Sunshine, Zespri, Pink Lady, Sanlucar, Gesex and Migiva. Dole
Sunshine has doubled inspector productivity, and is on track to reduce waste by 10 percent. The
Israeli Ministry of Agriculture aims to make Israel the first country to digitize its quality control
processes for fresh fruits and vegetables across the board.
"We can see other early adopters ready to take the plunge over the next 18 months," the company
said in a statement. "We’re also seeing the downstream segments of the market, specifically
retailers using this technology for more than just supply chain standardization and reduction in waste.
They are also benefiting by enhancing the management of quality specifications with their suppliers,
reducing the shrink they currently experience in their distribution centers and at front-of-store."
This is just the start. As the company continues to see the rolling impact of the COVID-19 pandemic,
and the increasing trend to all things sustainable and eco-friendly, the accelerated adoption of these
technologies will result in a far more efficient supply chain, where quality is evaluated in a
standardized way across the entire journey. This won’t be a "nice to have," it will be an industry
benchmark.
The result is a significant reduction in waste and rejections, and a more profitable supply chain for all
stakeholders. "We’ve moved from a lose-lose to a win-win," said Clarifruit.
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