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SumoSam’s extension process

. SumoSam helps to slow down the
ripening of fruits and vegetables
by absorbing Ethylene, which will

discolouration,

wilting, softening,
loss of crunch, etc,

cause
moulding,
scalding,

decay,

naturally.
. Using USA-made patented Sodium
(NaMnO4) as
with ultra

Permanganate
Ethylene
superior quality and performance,

absorber

SumoSam guarantees amazing
results for up to 4 times better
compared to any existing similar
product and extend the lifespan of

fruits and vegetables drastically!

How to use?
1) Open your fridge.
2) Put in a SumoSam near your fruits

and vegetables.

The hormone Ethylene Initiates the

ripening response:

H.C=CH

Unripe Fruit

Chemical
Cause

Physical
Condition

Enzyme
Produced

Green Chlorophvll

Hydrolase

Hard Pectin Pectinase

Sour Acid Kinase

Mealy Starch Amylase
Odorless Large Orgs Hydrolases

Ripe Fruit

Production | Sensitivity to| Principal
. e . Vegetables
e Production | Sensitivity to | Principal Rate Ethylene Reaction
rui
Rate Ethylene Reaction Asparagus VL M Toughness
RS VA H Scald Broccoli VL H Yellowing
Avocados H H Decay IERc VL H Yellowing
Bananas M H Decay Sprouts
Grapes VL L Mold Carrots VL L Bitterness
Kiwi fruit L H Decay Cucumbers L H Yellowing
Lemons, Limes VL M Mold Eggplant L M-H Brown Spots
Mangoes M H Decay
Melons M H Decay Lettuce VL H :usts:tt
Oranges VL M Mold potting
Onions,
Papaya H H Decay (;]alrl?c VL L Sp?ggigh e
Pears H H Decay
Potatoes VL M Sprouting
Watermelons L H . Lee Shrink
Firmness Tomatoes M ’
Decay
N= None L= Low VL= Very Low M= Medium H= High VH= Very High




