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A	  simple	  sheet	  of	  paper	  makes	  refrigerators	  obsolete	  

FRESHPAPER, INDEX: AWARD 2013 FINALIST. 

25% of the world’s food supply is lost to spoilage. This enormous, yet often overlooked, global challenge is 
addressed with a simple innovation; FreshPaper. Developed by Fenugreen, FreshPaper can keep fruits 
and vegetables fresh for 2-4 times longer. This biodegradable, compostable and recyclable piece of paper 
has the potential to change how the world keeps its food fresh. 

Everyone knows all too well the frustrating feeling of finding strawberries, mushrooms or other perishable 
produce covered in a delicate cotton-like coat of mold. By that point, the only thing to do is to discard said 
produce, and although this may seem like an innocent everyday inconvenience, its consequences are 
monumentally vast. According to a study conducted by The Swedish Institute for Food and Biotechnology 
(upon request from the Food and Agriculture Organization of the United Nations), roughly one-third of 
food produced for human consumption is lost or wasted globally, amounting to a staggering 1.3 billion tons 
(and $450 billion in losses) annually - this includes the aforementioned batch of strawberries gone bad. 

Inspiring, Educating and Engaging 
people in designing sustainable 
solutions to global challenges.	  
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Inevitably, the waste extends far beyond the food itself and into most resources that come to mind. The 
likes of land, water and energy having gone into the production of anything one can come across inside of 
the average refrigerator, all in vain. Even greenhouse gas emissions aside, which, by the way, also take 
their fair share of the squander, such waste imposed by the biological clocks of the products, is quite 
shameful in the context of global food shortages and starvation. 

Kavita Shukla, a young inventor and designer happened to come across an old recipe after accidentally 
drinking some tap water while visiting her grandmother in India. Her grandma gave her a home remedy – a 
mixture of spices, which kept her from getting sick. After years of research and development, (starting with 
a middle school science project), Kavita discovered a new application of her grandmother’s generations-old 
home remedy - a remarkably effective way to keep food fresh called FreshPaper. 

Produced by Shukla’s company, Fenugreen, FreshPaper is a simple sheet of paper infused with organic 
spices; amongst others – fenugreek, which inspired the company’s name. This ingeniously simple idea has 
the properties to keep fruits and vegetables fresh two to four times longer without spoil! As it turns out, 
Kavita’s grandmother’s recipe inhibits bacterial and fungal growth, along with degradative enzymes. As for 
usage, FreshPaper only needs to be placed wherever the produce, which it is to protect, is stored. The 
design is a remarkable way of re-thinking, re-purposing and re-combining an old tradition with industrial 
knowledge into an easy-to-use everyday consumer product for everyone. 

Shukla’s solution addresses one of the world’s most pressing challenges – one that leaves not a single part 
of the globe unaffected. As well as being incredibly simple, FreshPaper is also affordable, imposing no 
restrictions in terms of the users’ wallets or skills. Fenugreen, making good on their motto “fresh for all”, 
also, pledges to match every purchased pack of FreshPaper with another donated to a food shelter. Not only 
this, but the solution is also intended for users in the developing world, where refrigeration is a luxury, thus 
making a great attempt at providing food security to those who need it most. Now, imagine if it was used in 
supermarkets and packaging! 

Article available online: https://designtoimprovelife.dk/freshpaper/  
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Saving food, one sheet of paper at a time 
By Jane Black, Published: May 15, 2012  
 
 

 

 

 

 

When I was a kid, the future promised all kinds of whiz-bang technologies. Jet boots. 
Robot maids, like on “The Jetsons.” And, most exciting for a 12-year-old with a 
subscription to Gourmet magazine, “smart” refrigerators that performed tricks like 
alerting you to eat that lettuce in the back of the produce drawer before it spoiled and 
went to waste. 

Smart refrigerators finally do exist. (Sadly, I’m still waiting for jet boots.) For about 
$4,000, I can have a fridge that generates recipes based on what’s on the shelves and tells 
me when I’m out of milk. But no matter how smart the appliance is, it still cannot warn 
me when those pricey strawberries from the farmers market are about to get moldy or 
when that bunch of cilantro is about to turn black. Nor will it be able to assuage my guilt 
for forgetting about them and wasting food. 

Happily, there is a better, low-tech solution to that problem: FreshPaper, which looks like 
small, square paper towels. They are infused with a mixture of organic spices and 
botanicals that inhibit bacterial and fungal growth and extend the life of quickly 
perishable produce. One sheet of maple-scented FreshPaper helped my basket of very 
ripe strawberries last more than a week in the fridge. A sheet tossed into a plastic bag 
with cilantro helped the herb last about 10 days.  

FreshPaper doesn’t blink or beep, but I’m not complaining. Its power is in its simplicity 
— and its price. Each 5-by-5-inch sheet, manufactured in Massachusetts, costs 50 cents. 
Sheets can be used and reused over the course of two or three weeks and then composted. 

Like many useful inventions, the idea for FreshPaper began by happenstance. Kavita 
Shukla, then a student at Burleigh Manor Middle School in Ellicott City, was visiting 
relatives in India and swallowed some water while brushing her teeth. Immediately, she 
began to worry that she would get sick to her stomach. But her grandmother made her a 
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spice tea from an old family recipe, and Shukla avoided illness. Soon, she began to 
wonder what else this magic formula could do.  

If Shukla, now 27 and living in 
Cambridge, Mass., were like most of us, 
the story would end there. But she was a 
determined teenager with a talent for 
invention. She received her first patent at 
13 for a product called Smart Lid. Inspired 
by her mother, who regularly forgot to 
screw on the gas cap on her car, the lid 
beeped when a container or jar was left 
open.  

In high school, Shukla began to look in 
earnest for practical applications for her 
grandmother’s special tea. (“As a kid,” 

Shukla says with a laugh, “I couldn’t test for stomach ailments, except on myself.”) She 
found it one day at the grocery store when her mother asked her to pick out a pint of 
strawberries. Many of the baskets had berries that were already going bad. Would 
dipping the berries in her spice mixture help them stay “healthy”?  

It did. And it seemed to work for other fruits and vegetables as well. At 17, Shukla was 
awarded her second patent.  

Shukla thought her invention would be best used in developing countries, where many 
people lack refrigeration and a lot of produce spoils between the farm and the table. 
While studying at Harvard — where else would a young woman with two patents on her 
résuméend up? — she considered starting a nonprofit organization to promote the 
product. But, she says, “I didn’t really understand how difficult it would be to distribute 
something, even if you were giving it away for free.” For several years, she put her plans 
aside. 

Then, in 2010, Shukla decided to market her product closer to home, in the United States. 
She began to visit farmers markets and street fairs in Boston. As she talked to potential 
customers, she heard stories of frustration about tomatoes and greens thrown in the trash 
and families skipping fresh produce for fear that it would go bad before they used it. 
Food spoilage and waste, Shukla realized, were big problems everywhere.  

That’s an understatement. According to the United Nations Food and Agriculture 
Organization, approximately one-third of food, about 1.3 billion tons, is lost or wasted 
annually. American and European consumers toss out between 210 to 250 pounds of food 
per person each year. A study at the University of Arizona at Tucson in 2004 estimated 
that household food waste in the United States alone adds up to $43 billion each year. 
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And so, a decade after receiving her patent, Shukla founded Fenugreen along with a 
friend, Swaroop Samant. (The company’s name is a play on fenugreek, one of 
FreshPaper’s main ingredients.) Their first customer was Harvest Co-op in Cambridge, 
which agreed to sell the product after performing its own semi-scientific experiment. 
Chris Durkin, the director of membership and community relations, bought two baskets 
of blueberries and left them unrefrigerated. The berries without FreshPaper shriveled 
within three days and grew moldy by day five. The ones with FreshPaper nestled at the 
bottom of the basket stayed fresh. “I tend to be a bit of a cynic,” Durkin says. “So I was 
pretty excited when it worked. This is a low-cost, low-environmental-footprint solution to 
help fresh food to last longer.” 

Fans of FreshPaper have likened it to “dryer sheets for produce,” according to Shukla, as 
they toss them in the vegetable drawer, a fruit bowl or a cardboard berry box. And they 
say FreshPaper saves them money. “I have not thrown out a single carton of berries since 
I started using it,” raved Joan Popolo, a customer in Carlisle, Mass.  

It also alleviates the guilt of wasting food. Denis Healy, the director of development for 
the National Bureau of Economic Research in Cambridge, uses FreshPaper regularly to 
extend the life of mushrooms, broccoli and green beans. “I hate to waste,” he says. “You 
put all this time in shopping for the best things you can find, and if you don’t eat it right 
away it goes bad.” 

Washington area consumers will get their first glimpse of FreshPaper this weekend, when 
Shukla and Samant will be selling it at the FreshFarm Markets in Silver Spring on 
Saturday and in Dupont Circle on Sunday. (Fenugreen will donate proceeds of its sales to 
the markets’ Matching Dollars Program for nutrition assistance.) Farm 2 Family’s mobile 
farm stand will carry FreshPaper starting this week at Eastern Market and at the Maret 
School, and at the Farm to Family Market in Richmond. 

Shukla remains determined to make FreshPaper available where it is most sorely needed. 
To that end, she is working to introduce the product to farmers and distributors who 
might use it during harvest and shipping (with customized paper sizes). Later this year, 
Shukla is launching a “buy-one, give-one” program in which, for every package of 
FreshPaper that is sold, Fenugreen will donate a package to food banks or nonprofits in 
less-economically developed countries.  

“We started Fenugreen as a social enterprise,” she says. “We still believe that in areas 
where there is no access to refrigeration for farmers and consumers, it can be life-
changing.” Smarter than even the smartest technology. 

Black, a former Food section staffer based in Brooklyn, writes Smarter Food monthly. Follow her on Twitter: @jane_black. Shukla 
will join today’s Free Range chat at noon at live.washingtonpost.com.  

Article available online at: http://www.washingtonpost.com/lifestyle/food/saving-food-one-sheet-of-paper-at-a-
time/2012/05/14/gIQAXeHLRU_story.html 
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	  3/20/2014	  by	  Hollie	  Slade	  

The	  Amazingly	  Simple	  Invention	  That	  Stops	  Fruit	  And	  Veggies	  
From	  Going	  Bad	  

The drawer of the refrigerator – where most bags of salad, blueberries and raspberries go to die. I learned a 
nifty trick recently – putting cilantro in a cup of water makes it last ages. Kavita Shukla, a Harvard-
graduate-turned-entrepreneur, came up with something much more clever. Sheets of paper infused with a 
top secret recipe of spices which you put in the drawer with the fruit and veggies. Dubbed ‘the dryer sheet 
for produce’ it extends their lifespan two or four times. Called FreshPaper, it’s a totally natural and organic 
way of keeping food fresh for longer, which is food for thought considering the average U.S. household of 
four throws out between $1,350 and $2,275 worth of groceries every year. 

Shukla filed her second patent when she was 17, but she actually started working on the idea in middle 
school. Her family immigrated to the U.S. when she was five. On a rare trip back to see her grandmother in 
India she did what everyone had told her not to do and accidentally drank a big glass of tap water. 

	  

Eight months after launching at a farmers’ market, FreshPaper was being sold across all Whole Foods 
stores nationally. 

Luckily Shukla’s grandmother sprung into action, quickly grinding a paste of herbs and spices which she 
made into a murky brown tea. Shukla drank the tea and thanks to its anti-bacteria and anti-fungal 
properties, she didn’t get sick. “I was just amazed that my grandmother who didn’t really have much 
education knew how to do this with herbs and spices,” says Shukla. In fact, the reason people first started 
marinating meat in spices is because they found it was a great preservative in hot climates. Curries were a 
delicious byproduct. 
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Shukla was fascinated by this and when she got home, she started doing experiments in her garage, infusing 
glasses of water with various mixtures and seeing which one was more successful in keeping strawberries 
from going moldy. 

“I was really thinking it could be a great technology for people who didn’t have access to refrigerators,” 
says Shukla. While at Harvard studying development economics she wanted to launch the product, which 
she’d started making at home, as a not for profit. The logistics of that proved discouraging however, and 
professors urged her to consider an alternative career. “But I just had this nagging feeling,” says Shukla. 

Shukla didn’t give up. She went to Ikea, bought some cheap lawn chairs and tables and set herself up at the 
local farmers market. Business boomed. “We’d get there at 6 am and by 9:30 we’d be sold out,” says 
Shukla. 

	  

FreshPaper makes raspberries last 2-4 x longer 

Originally targeting farmers selling raspberries and other soft fruit, passersby overheard and wanted in. “It 
just sort of went viral,” says Shukla. Soon Whole Foods got wind of FreshPaper via a small write up in the 
local paper and wanted to schedule a meeting. As Shukla’s company, Fenugreen was only selling 
FreshPaper at a handful of co-ops and farmer’s markets around Boston at the time, she says “never would 
have thought of approaching them” at that stage. 

But Whole Foods loved the product and FreshPaper was in 70 stores within six months, all while Shukla 
was still scrambling to hand make the first few orders in her kitchen. Within eight months FreshPaper was 
in all Whole Foods stores as well as shipping to 35 countries. The company’s seen 800% year on year 
growth since then and has recently scaled up production at its facility in DC. 

Fenugreen donates one pack of FreshPaper for every sold. “We sell FreshPaper to make it available to 
those who need it most, the 1.6 billion people living without refrigeration in the developing world, as well 
as food banks and food pantries here at home that struggle to provide fresh, healthy food to the hungry,” 
says the company. 

In 2014, Fenugreen is going to begin partnering with farmers in the developing world, says Shukla. She’s 
also working on developing a similar method to preserve grains, breads, cheese and meats. 

This article is available online at: http://onforb.es/1gMbKPG 
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2014	  Forbes	  30	  Under	  30	  :	  Social	  Entrepreneurs	  
	  

	  

Kavita	  Shukla,	  29	  
Founder,	  Fenugreen	  

Kavita Shukla invented and patented FreshPaper—a low-cost, compostable paper infused with edible 
organic spices that keeps produce fresh two to four times longer—while still in high school. Her 
inspiration: on a trip to India, she accidentally drank tap water and her grandmother gave her a spice tea to 
prevent illness. (The spices inhibited fungal and bacterial growth.) Today FreshPaper retails at Whole 
Foods, Wegmans, regional chains & independent grocers across the U.S. and ships to 35 countries.   

 



Page 9 of 60	  

 
Preserve Your Produce 
Prevention Magazine, October 2012 

Tired of fruits and vegetables getting mushy and brown before you eat them?  Toss a 
sheet of FreshPaper into your bowl or crisper and your produce will keep 2 to 4 times 
longer. We tried it, and it works!   

"Our customers say it's like a dryer sheet for your fruit," says inventor Kavita Shukla, 
who created FreshPaper with spices from a home remedy her grandmother in India made 
for her as a child.  The main ingredient:  sweet-smelling fenugreek, which inhibits 
bacterial and fungal growth.  $5 for 8 sheets at select Whole Foods stores or at 
fenugreen.com. " 
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By Whitney Pastorek, Published: November 15, 2012 

We’ve all done it: We come home from the grocery store with armfuls of fresh fruits and 
veggies, only to sadly throw out whatever’s wilting in the crisper a week later. Or we 
excitedly collect our produce box from the local CSA, then suffer a massive anxiety 
attack while trying to eat everything before it goes bad. In countries where refrigeration is 
scarce, the problem of how to keep the available produce fresh from farm to fork is 
obviously much, much worse. All in all, spoilage contributes to about a third of the global 
food supply going to waste each year, stuffing landfills while leaving hungry mouths 
empty. 

Kavita Shukla didn’t set out to solve this problem. In fact, she was in middle school when 
she had the brainstorm that led to the invention of Fenugreen FreshPaper, small squares 
of spice-infused paper that can extend the shelf life of produce up to four times longer 
than usual. Like so many innovations, this one has a great origin story: Shukla, who 
immigrated to the U.S. with her parents as a toddler, had gone back to India to visit her 
grandmother, and accidentally drank some tap water while brushing her teeth. “I really 
started to freak out that I would get sick,” she says. “My grandma went in the kitchen, 
and she mixed up this solution of different herbs and spices, and she said, ‘Just drink this 
and you’ll be fine.’ I was really skeptical, but I drank it. And I didn’t get sick. And then I 
got really curious about how it worked.” Shukla spent high school “meticulously” rotting 
fruits and vegetables (“which obviously made me really popular,” she laughs), and 
eventually came up with the idea of fusing the preventative mixture into paper. She 
patented the concept of FreshPaper her senior year. 

The exact blend of herbs and spices used in FreshPaper is proprietary, of course, and the 
only ingredient Shukla will reveal is fenugreek, a spice commonly used in Indian 
cooking. (It also provides the name of her company.) So how does it work? “It basically 
works by inhibiting bacterial and fungal growth, as well as the enzymes that cause fruit to 
over-ripen,” Shukla explains. “The concept is that you can just drop a sheet into a drawer 
or carton. Sometimes people put it into a fruit bowl. Our customers call it a ‘dryer sheet 
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for produce.’” Each certified organic and biodegradable sheet lasts about two to three 
weeks, until its distinctive maple-like scent begins to fade. “That’s how you know it’s no 
longer active,” Shukla explains. 

 

Initially, Shukla toyed with the idea of turning FreshPaper into a nonprofit focused on 
food spoilage in the developing world, but as a college student inexperienced in the 
complexities of philanthropic work, she had little success. “I started to doubt myself,” she 
says. “Even people with the best intentions were saying, you know, ‘Maybe you should 
move beyond what you worked on in high school.’” After graduation, she got a job doing 
research, but she couldn’t stop thinking about FreshPaper, and in 2010, she decided to 
launch Fenugreen as a social enterprise. “My co-founder and I set up a stall at a farmer’s 
market,” she says. “We handmade a batch of FreshPaper, and started handing out sheets. 
And although not a lot of people stopped by and listened to us that first time, we were 
amazed by the reaction of the few people who did. I think we realized that spoilage is a 
big problem even in our own backyard, which is something I never understood.” 

FreshPaper recently became available at Whole Foods, a significant jump in distribution 
that’s allowed Shukla to start something she’s dreamed of all along: A “get one, give 
one” program benefiting local food banks, starting with those affected by Hurricane 
Sandy in New York and New Jersey. Shukla says the brand has grown entirely by word 
of mouth, and credits much of this grassroots energy to increased environmental 
awareness in consumers. “As we start to learn more about what’s going on with food 
waste, we realize that there’s water involved, there’s energy costs, land, resources, that go 
into creating the food that we eat,” she says. “And with the economy, people are 
becoming much more conscious of being wasteful at home, because they know not only 
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are they struggling, but there are people in the U.S. that have no access to fresh food at 
all. It seems that everyone is coming to understand the importance of buying less or 
conserving what we have, and how that fits into the larger food crisis.” 

Next, Shukla would like to expand into school lunch 
programs, and eventually start working with NGOs and 
small-scale farmers in developing nations. “We’re starting 
to understand just how much a one- to two-day extension 
of shelf life could change the lives of people in those 
regions,” she says. She especially relishes the notion of 
bringing FreshPaper “full-circle” to India, and although her 
grandmother passed away a few years after sharing her 
secret blend, Shukla says she’s been amazed at the support 
she’s gotten from her family in India, as well as other 
ethnic communities around the world. “It’s really 
incredible how many people have come up to me and said, 
‘Oh, my grandmother in China …’ or ‘My grandma in 
Africa would have these mixtures, and now I’m thinking I 
should have paid attention!’” she says. “My grandma 
didn’t even have a high school education. She came from a pretty poor background. I just 
remember I thought it was remarkable that she had this knowledge that had been passed 
down through her family, and I was fascinated by the idea that something so simple could 
have actually kept me from getting really sick. 

“Sometimes,” she says, “simple can be so powerful.” 

This piece is part of Change Generation, our series on young, change-making 
entrepreneurs. Just how much of a problem is wasted food? Read this infographic. 

Article available online at: http://www.fastcoexist.com/1680910/a-magical-paper-
prevents-your-food-from-rotting 

  



Page 13 of 60	  

 

 
 
 
 
 

 
Mothers of Invention  
FreshPaper: Keeping it Fresh,  
From Farm to Fork 

 
Feb 11, 2013 12:00 AM EST  

Those of us who stockpiled all manner of perishables in anticipation of Hurricane Sandy 
and then lost power for days know the futility of the exercise. After the lights went out 
we likely wondered if there were some better way to protect our food supplies long 
enough to actually use them. Somehow these inconveniences seem slight when compared 
to the urgency of 1.6 billion people in the developing world living with no refrigeration 
and the prevailing threat that hunger presents, the world’s number one health risk. As 
much as an astounding 30% of the world’s food supply is lost to spoilage each year. 

Use It or Lose It 

Enter an American, modern-day Renaissance girl, Kavita Shukla, who is the brainchild of 
FreshPaper, a five-inch square sheet infused with edible ingredients can be dropped into a 
crisper bin, fruit bowl, or anywhere you store produce (no wrapping necessary) to inhibit 
bacterial and fungal growth as well as the enzymes that cause over-ripening. The result, a 
way to keep produce fresh for up to four times longer than has so far been possible. With 
the potential to revolutionize the food industry, it’s also safe, organic, biodegradable, and 
low-cost. 

Massachusetts-based Fenugreen, founded by Shukla and a doctor friend, produces 
FreshPaper, named after its key ingredient, fenugreek—a spice used in Asia and the Mid-
East. It all started when Kavita was a 13-year-old Maryland student visiting family in 
India. She accidentally gulped a mouthful of questionable tap water while brushing her 
teeth. Her grandma then mixed a generations-old medicinal brew of herbs and spices for 
Kavita to drink to ward off any ill side effects. It worked, and she didn’t get sick. But 
when she returned home to the U.S., the keenly inquisitive Kavita decided to think of 
other applications for the concoction.  She tried coating paper with the botanical mixture. 
Placing it alongside a crate of Clementines in the fridge drawer, she learned that the 
treated inserts only needed to be in the general vicinity of produce to work their magic. 
By age 17, Kavita was awarded her patent for FreshPaper, reinforcing the hope that she 
might be capable of inventing simple things that could improve people’s lives. 
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A Transformative Solution 

Upon admission to Harvard, Kavita was anxious to get her invention out into the world. 
In 2010 Kavita and her co-founder decided to take FreshPaper to Cambridge’s local, 
community-owned co-op down the block to see what reaction it would elicit. A week 
later the Harvest Co-op director said he’d offer the product to customers and use it in his 
co-op’s storage. 

By now Kavita, who personally shopped at farmers’ markets and ate an organic diet, 
thought she understood the food system. But she admits she still had much yet to learn 
about “the journey that food goes on” from farm to fork. Perhaps most revelatory was the 
gained knowledge that the world harvest actually produced enough food to feed the entire 
planet. Yet, one in eight (nearly 13% of the world population or about 870 million 
people) are either “hungry or chronically undernourished” due to staggeringly high 
spoilage losses, according to current U.N. statistics.  

Spreading the Word 

Ever since the enterprise got started, said Kavita, her dream has been to sell FreshPaper 
in order to give it away to those who most need it, especially in developing countries. To 
that end, Fenugreen has just launched a “Buy a Pack, Give a Pack” initiative. For every 
package of FreshPaper purchased, Fenugreen is currently giving a pack of it to Hurricane 
Sandy-affected local food banks, which have been struggling to keep donated produce 
fresh since the storm. Next up, school lunch programs in the developing world are poised 
to benefit from the philanthropic gesture. 

How far this simple idea has gone in its relatively short life is likely encouraging aspiring 
inventors and enterprising young girls and women everywhere. Kavita has gone back and 
visited middle and high school students, brimming with ideas of their own, as she 
reinforces the importance of “taking the first step” by sheer example. “My grandmother 
inspired the invention; she was an inventor in her homeland largely out of necessity,” she 
said. But two generations later, it is Kavita’s own courage and single-mindedness that 
propels her “fresh for all” mission closer to a time when potentially millions of pounds of 
the world’s harvest is more efficiently stored and distributed to those most in need. 

See more at: http://www.thedailybeast.com/articles/2013/02/11/mothers-of-invention-
freshpaper-fenugreen-keeping-it-fresh-from-farm-to-fork.html 
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Big	  Ideas	  

It’s	  Not	  Paper,	  It’s	  Empowerment:	  How	  Kavita	  
Shukla’s	  Invention	  Can	  Fight	  Poverty	  
	  
By Nina Strochlic, Apr 5, 2013 
 
It’s a piece of paper that could take a serious bite out of world hunger—and it was 
invented by a 17-year-old. 

At age 17, as a senior in high school, Kavita 
Shukla filed for her second patent: a piece of paper 
that would transform how food is stored and kept 
fresh. Ten years later, her product is being used in 
35 countries, has been called “the miracle paper” 
by The Washington Post, and was recently 
launched in Whole Foods. FreshPaper is infused 
with organic spices that inhibit bacterial and 
fungal growth; when stored with produce, it can 
keep food fresh two to four times longer than 
normal—like refrigeration without electricity. The 
spice mixture comes from an old family recipe 
passed along by Shukla’s grandmother, who once 

gave it to her after she accidentally drank tap water on a visit to India. “Drink this and you won’t get sick,” 
she was told. 

On Friday, Shukla was joined onstage at the Women in the World Summit in New York by Rula Jebreal, a 
host and foreign-policy expert at MSNBC. Jebreal lamented the fact that while the world’s farmers actually 
produce enough food to feed the world’s hungry, 1.3 billion tons of food are lost annually to spoilage. 
What’s more, some 1.6 billion people currently living without access to refrigeration struggle to keep their 
diets healthy. Shukla’s company, Fenugreen, which she started in 2010, targets these people, along with 
food banks and small-scale farmers. “For so many people, this was about so much more than a piece of 
paper,” she said. “It was about empowerment.” 

“Don’t ever discount your own simple idea.” 

Jebreal praised a low-tech solution in an era when many innovators are relying on high-tech innovation. 
“What if I had dismissed it as too simple?” Shukla asked. “Simple ideas are the ones that have the power to 
change things ... and they have the power to spread.” For FreshPaper, simplicity meant accessibility, which 
was key to ensuring the product reached anyone who could benefit from it. 

As the discussion drew to a close, Shukla reminded inventors everywhere that complicated isn’t always 
better: “Don’t ever discount your own simple idea.” 
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Fresh	  Idea:	  	  
The	  Unlikely	  Inspiration	  Behind	  Food-‐Saver	  FreshPaper	  

By the time she was 17 years old, Kavita 
Shukla held multiple patents. Today, she is 
the 27-year-old CEO of Fenugreen and 
inventor of its core product FreshPaper, a 
technology that aims to keep fruits and 
vegetables fresh for longer. Inspiration struck 
in an unlikely place: a tooth-brushing accident 
while visiting her grandmother in India, an 
experience that has shaped her core business 
philosophy. 

No idea is too simple, Shukla said today at the 
Women in the World Summit, where she was 
honored as a "mother of invention." The annual conference in New York is hosted by Newsweek and the 
Daily Beast and gathers some 2,500 attendees, including A-listers like Hillary Clinton, Oprah Winfrey and 
Angelina Jolie. Shukla shared her startup success story and lessons for other aspiring inventors. 

At 13, Shukla accidentally drank the water while brushing her teeth at her grandmother's home in India -- a 
recipe for disaster in a country with notoriously unsafe tap water. As a remedy, her grandmother mixed up 
a batch of herbs and spices. She didn't get sick. When she returned home to the U.S., Shukla started 
experimenting with those same spices as part of a middle-school science project and discovered the 
combination was a potent inhibitor for bacterial growth. 

A few years later, when she was a senior in high school, FreshPaper was born. It is a simple sheet of paper 
lauded as a "dryer sheet" for produce. Put a piece of FreshPaper where you store your fruit and vegetables, 
and they will stay fresh up to four times longer, the company promises. 

Last year, Shukla launched FreshPaper in a local farmers market in Boston. It rapidly gained attention 
through word of mouth and is now sold in 35 countries. While she initially imagined that the paper would 
be most useful in the developing world, as 1.6 billion people globally live without proper refrigeration, the 
product is increasingly popular in the U.S. and recently became available at Whole Foods. 

"I didn't realize [food spoilage] was a big issue in the U.S.," said Shukla. "I was really amazed by the 
response. People said things like, 'FreshPaper makes it possible for me to eat healthier and for me to afford 
fresh healthy fruits and vegetables.' Now, we actually donate FreshPaper to local food banks." 

The next major step is to engage with farmers, both in the U.S. and in the developing world. If she could 
get FreshPaper in their hands, Shukla believes they could stop a great deal of food spoilage at the source 
and create more access to healthy food for people around the world. Fenugreen has already worked with 
farmers in Malawi and Haiti and hopes to expand. 
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Shukla offered these three tips for aspiring entrepreneurs. 

Simplicity is valuable.  
"FreshPaper is powerful because it's so simple," Shukla said. "Simple ideas are the ones that have the 
power to change things because they can be used by everyone, everywhere around the world." 

A good idea doesn't have to be trendy.  
"Believe in your idea," said Shukla. The next big thing doesn't need to be a fancy mobile technology or 
app. You never know how your idea will connect with others until you test it out. 

Inspiration is everywhere. 
"I often think [of] what would have happened if I hadn't drank my grandma's mixture, or dismissed it," 
Shukla said. Don't be afraid to play and experiment. Her grandmother's potion may as well have been 
magic, she said.  

	  
Read	  more:	  http://www.entrepreneur.com/article/226304#ixzz2Pp2LKWmP	  
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Inspiring	  Women:	  Kavita	  Shukla	  
Combating	  waste	  by	  keeping	  foods	  fresh	  

• 	  

April	  01,	  2014	  |	  By	  Janene	  Holzberg	  

When Kavita Shukla was 8, she designed a cage cleaner for her pet rabbit, Monet. Removing the cage’s 
tray to empty bunny pellets and food scraps was difficult and messy, and the third-grader was determined 
to improve on its design. 

“I came up with this accordion-like device with a shovel and pipe cleaners,” she says, laughing at the 
memory. 

“It’s so funny to think of that now,” reflects Shukla, who is now 29 and the creative mind behind 
FreshPaper. Hailed worldwide as a revolutionary product that slows spoilage of fresh fruits and vegetables, 
her invention is being promoted as having the potential to impact global food waste. 

Beginning with a science fair project at Burleigh Manor Middle School, Shukla spent years researching and 
developing what many describe as “a dryer sheet for produce.” She was awarded a patent for FreshPaper in 
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2002 while a 17-year-old senior at Centennial High School, and that’s when “things really started taking 
off,” she says. 

Shukla co-founded Fenugreen with Swaroop Samant in Massachusetts in 2010 in order to market 
FreshPaper, a spice-infused sheet that extends the shelf life of produce by two to four times. The product, 
which is recyclable and compostable, was met with critical acclaim in 2012. 

Glowing reviews appeared in The Washington Post, The New York Times, Newsweek, and Forbes 
magazine, among other publications. Television appearances followed on “The Today Show” and “Dr. 
Oz.” 

Fenugreen’s website lists 22 awards and honors that have been bestowed on Shukla and what she terms her 
simple-yet-powerful invention. She has received awards on behalf of Fenugreen that were previously given 
to such powerhouse companies as Apple and Tesla, and has shared the stage with such notables as Hillary 
Clinton and Oprah Winfrey. 

For Fenugreen, riding a tidal wave of success means “all of our goals can be that much more audacious,” 
Shukla says. 

With that in mind, she hopes this year to maximize FreshPaper’s impact on India, Africa and other nations. 
Her company also is working to create different versions of FreshPaper, including one for other perishables 
such as meats, seafood and cheese. 

“Who would’ve thought when I was growing up in Ellicott City that all this would be happening,” says the 
2006 Harvard University graduate in economics, whose product is now sold to retailers, consumers and 
farmers in 35 countries. “But that’s how life is.” 

The roots of Shukla’s success can be traced to a close call she experienced more than 15 years ago. 

As a middle school student visiting her grandmother in Bhopal, India, she accidentally swallowed 
contaminated tap water while brushing her teeth. Her grandmother concocted a generations-old home 
remedy for her to drink that contained maple-scented fenugreek seeds and other spices. Shukla didn’t get 
sick. 

She couldn’t help but wonder how the mixture’s ingredients worked to prevent bacterial and fungal growth, 
and whether the science behind it might have far-reaching implications. 

Back at home, she got a preliminary answer to that question by dipping strawberries into her grandmother’s 
remedy and finding the quick-to-spoil fruit stayed fresh longer than without the spice bath. 

“My parents taught my older sister and me to be open-minded and curious,” Shukla says of their 
upbringing by a mother who’s a chemist and father who is a biochemist, both of whom were born in India. 

“From a very young age I was tinkering and inventing crazy things, and they were not only tolerant, they 
encouraged me,” she says. 

After hitting upon FreshPaper’s formula, Shukla channeled all her energy to bringing her low-tech, 
sustainable and accessible product to market with the ultimate aim of “getting it to the people who need it 
the most.” 

According to statistics she researched from the United Nations Food and Agriculture Organization, 1.6 
billion people have no access to refrigeration and 25 percent of the world’s food supply is lost to spoilage. 
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 “There were many days when I felt I was facing insurmountable obstacles,” she says. “There was a 
difficult phase when I was trying to establish a career as an entrepreneur and working to stay sane while 
doing it.” 

Fortune smiled again on Shukla in 2012 when she contacted organizers of TEDx Manhattan, an annual 
Technology, Education, Design event in New York with a theme of “Changing the Way We Eat.” She 
wanted only to attend; they invited her to give a talk. 

“I never expected to be asked to speak onstage, and I was actually pretty scared,” she says. “But those were 
the four minutes that changed everything.” 

While hundreds of people listened from the audience, thousands more were streaming the event online. 
When she stepped backstage afterward, her smartphone was clogged with messages, she recalls. 

“Every day I wake up and can’t believe this is really happening,” Shukla says. “It’s overwhelming, but 
remarkably exciting. But I do take the responsibility [to help with global food waste] very seriously.” 

To that end, Fenugreen, whose motto is “Fresh for All,” offers a “Buy a Pack, Give a Pack” program and is 
establishing initiatives to benefit American food banks and aid small-scale farmers in the developing world, 
she says. 

Jo Natale, director of media relations for Wegmans Food Markets, says the Rochester, N.Y.-based grocer 
supports products that reduce food waste and those that promote consumption of fresh produce, and 
FreshPaper achieves both of those goals. 

“We thought it was the perfect fit for us because it’s the type of thing our customers look for,” she says. 
“Customers do the testing; if they like it, they’ll buy it again.” 

Currently it is sold at the Columbia Wegmans and another dozen of the chain’s 83 stores. “We plan to 
distribute it to more stores in June” when seasonal produce becomes more readily available, Natale says. 

Fenugreen recently opened a Mid-Atlantic distribution warehouse in Columbia, though details of the 
operation are confidential, Shukla says. Eight-sheet packs of FreshPaper currently sell at select Wegmans 
stores for $5.99, and at all Whole Foods Market locations and Breezy Willow Farm in West Friendship for 
$4.99. 

“Some people think we were an overnight success,” Shukla says. “We started really small and really 
simple. You never know where that might take you.”  

Article available online: http://articles.baltimoresun.com/2014-04-01/news/bs-exho-inspiring-women-
kavita-shukla-20140401_1_fenugreen-freshpaper-inspiring-women 
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FreshPaper	  by	  Fenugreen	  Works	  April	  20,	  2014	  	  

As faithful Kitchenboy fans know, I am a bit of a cynic and I tend to believe only what I can prove. So 
when I first became aware of Fresh Paper by Fenugreen, I didn’t think its claims about saving produce 
could be true. As usual, I waited a good bit of time before buying and trying it because you never know 
what can happen with new or amazing product claims. 

FreshPaper	  Story	  

This story begins, not unlike many inventions, with an unexpected “ah ha” moment by an unlikely 
entrepreneur. FreshPaper was created by a young woman who happened upon the active ingredients that 
would eventually be a part of her invention after accidentally drinking some tap water while visiting her 
grandmother in India. Her grandma gave her a home remedy – a mixture of spices which kept her from 
getting sick. 

After years of research and development, starting with a middle school science project no less, she 
discovered a new application of her grandmother’s generations-old home remedy: an effective way to keep 
food fresh. The company she founded in 2010, Fenugreen, created a simple product called FreshPaper. 

It began with handmade batches of FreshPaper handed out at the farmers markets and street fairs in 
Cambridge, MA. Today, Fenugreen FreshPaper is used by farmers and families across the globe, and 
Fenugreen has continued to expand, establishing initiatives to benefit local food banks in the U.S. and 
small-scale farmers in the developing world. 

A pretty amazing story. 
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How	  FreshPaper	  Works	  

FreshPaper is a sheet of paper infused with organic spices – no zeolite, no sodium permanganate, no 
charcoal and no plastic. The distinctive maple-like scent occurs naturally from the organic spices infused in 
FreshPaper. In addition to smelling delicious, these extracts are naturally anti-microbial. One of the active 
ingredients in FreshPaper, fenugreek, is actually used in maple syrup flavoring. These organic ingredients 
inhibit bacterial and fungal growth as well as enzymes that cause over-ripening. 

Because FreshPaper does not contain any harsh chemicals, it will not be able save produce that’s already 
begun to go bad. It must be added when you buy your produce. 

	  

FreshPaper is remarkably effective, keeping produce fresh 2-4 times longer due to its unique mechanism of 
action. 

Originally designed with the developing world in mind, FreshPaper is low-cost, simple to use, and good for 
the earth. It is also recyclable, biodegradable and compostable. 

Every sheet purchased also helps get FreshPaper to those who need it most. For every single pack of 
FreshPaper purchased, Fenugreen will donate a pack to those in need. 

This “gift of fresh” has helped organizations like the Community Food Bank of New Jersey continue to 
serve fresh, healthy meals to the hungry in communities devastated by Hurricane Sandy. 

Often described as a “dryer sheet for produce,” one small (5″ x 5″) FreshPaper sheet can simply be dropped 
into a fridge drawer, carton, bag or container filled with produce. You don’t have to wrap items 
individually. If you are storing lots of very perishable items, just toss in an extra sheet. 

Again, ever the skeptic, I did finally break down and buy a package to use at home. 

The tests I performed aren’t very complicated; I just put a sheet in the bin where we store fresh fruits or 
veggies and waited. For the sake of comparison, I took vegetables from the same bag, placed them in a 
separate area without a sheet and also let them sit. 
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I have to say the difference was pretty remarkable. In the photo below you can see the difference in two 
carrots from the same bag after 10-14 days. 

	  

Carrot comparison 

The comparisons with other vegetables were just as stark and I have to say I was very impressed. Since 
these early tests, I have continued to use the Fresh Paper in my produce drawers. 

We have inadvertently left produce in the bins for an extended period of time and it is amazing how crisp 
and fresh it remained. My wife hates to waste food and is on me to use what we buy; more than once she 
has been surprised by how good the produce looks after what in the past would have been spoiled food. 

In addition to being something I would recommend for most people as a money and food saving tool, 
FreshPapers should be considered an absolute must for those who are members of a CSA or similar 
program. In the summer season, there is just so much wonderful produce available and it is hard to resist 
not buying everything. Now with FreshPaper, you can buy what you want and worry a lot less about loss 
due to spoilage. 

Don’t get me wrong, it’s not like produce will last for months, but the lifespan will be extended by a 
considerable amount of time. I have had some grapes and apples last through the life of two sheets of Fresh 
Paper, about a month, with no noticeable aging to the fruit. 

I found FreshPaper sheets usually last 2-3 weeks or until the paper’s maple-like scent starts to fade. When 
stored in the original packaging, FreshPaper sheets last at least 18 months. 

Fenugreen had no funding, no advertising budget and no PR agency. Just an army of supporters that took 
this simple idea from the original local farmers market to farmers & families across the globe. Availability 
in every new store in every region where the product is sold started with a single individual who shared 
FreshPaper with others. 

It can be purchased at Whole Foods and Wegmans around the USA and online at the Fenugreen website. 

FreshPaper is just what is claimed: a safe, remarkably effective, organic solution to food spoilage.
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From High School Science Project to 1000th Startup  

(featured	  on	  Startup	  America	  –	  White	  House	  Initiative	  to	  foster	  entrepreneurship)	  
	  

by Danielle Forsythe  

Yesterday I was lucky enough to score 5 minutes 
of interview time with the busy founder of our 
1000th startup, Kavita Shukla of 
Fenugreen.  Fenugreen, a cool environmentally 
conscious young company, has created a patented, 
natural food preservation technology that keeps 
perishable food fresher longer. Their product, 
FreshPaperTM, is also recyclable and best of all it 
promotes sustainability! Here’s a snapshot of our 
conversation. 

The Inspiration to create Fenugreen 

Kavita got the inspiration for Fenugreen during a visit to 
India in middle school.  After she mistakenly swallowed 
some unfiltered water while brushing her teeth, her 
grandmother gave her a home remedy to prevent her from 
getting sick.  The ancient herbal remedy worked so well, it 
sparked the idea for her high school science project, 
researching the potential applications of these ancient 
herbs.  She patented the results of her successful project, a 
packaging material that kept perishables fresh for longer, in 
2002 (and that wasn’t her first patent!) 

Fast forward to 2011 (Kavita took some time away from 
her invention to go to college, win some awards and start a 
non-profit). Less than 1 year after co-founding Fenugreen with Swaroop Samant, MD, Fenugreen 
FreshPaperTM  had its product launch at Harvest Co-op Market in Cambridge, MA.  

What’s Next? 

The consumer response to Fenugreen FreshPaperTM has been amazing and the team has been growing to 
meet the demand for their product. Early this fall, Fenugreen launched an online store and expanded 
FreshPaper’s reach to several other Massachusetts retailers.  FreshPaperTM will soon be available in 
Connecticut and New York retailers with more markets being added throughout 2012. 

Fenugreen is already creating jobs and is on target to create many more.  To meet demand and continue to 
grow, they will soon be expanding their manufacturing operation; best of all, the team is committed to 
keeping all their jobs here in the U.S. 

Kavita and Swaroop also have big plans to expand the market for their all-natural products far beyond end 
consumers. 
Their goal? To have their products touch each stage of the produce supply chain. Based on their success in 
a few short months, I expect to see all my produce in FreshPaperTM packaging soon. 
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Fenugreen, with its mission of “fresh for all,” also plans to give FreshPaper away to those who need it most 
(both in the US and in the developing world, where access to refrigeration is often limited). This holiday 
season, they are planning to launch a “get a pack, give a pack” program, partnering with local food banks. 

 

Try	  It:	  Fresh	  Paper 

Blog	  post	  on	  August	  7,	  2012	  by	  Tricia	  Edwards	  	  

A few weeks ago, I was scrolling through my Facebook feed and saw a post about a new product that 
promised to keep fruits and vegetables fresher longer. Since I do a good part of my food shopping in the 
summer at farmer’s markets or in the produce section of my local grocery store, I was intrigued.  I love all 
the fresh produce of summer but I get frustrated when I buy things only to have them go off a few days 
later. Curious (but skeptical), I clicked on the link and was introduced to Fresh Paper, marketed as “a dryer 
sheet for produce.” Basically, it’s a small paper towel-like square made of edible, organic, and compostable 
ingredients that inhibit the growth of bacteria and fungi that make produce rot. According to the article I 
was reading, you simply place fruits and vegetables on or near the square of Fresh Paper and your produce 
will stay fresh 2-4 times longer. 

I loved the sound of this and decided to do a little more research, not only on the 
product but about who was behind it. I learned that Fresh Paper was invented by 
Kavita Shukla, a young woman who first had the idea for her invention when she 
was a middle school student. She was visiting her grandmother in India and 
accidentally swallowed some water while brushing her teeth. Concerned that the 
water would make her sick, her grandmother mixed together a tea with the Indian 
herb fenugreek. Shukla drank the tea and didn’t get sick, and thinking like a true 
inventor, began to wonder about what else this traditional spice could be used for. 

Shukla hit upon a possible use when she was grocery shopping with her mother 
and noticed that nearly every package of strawberries contained a berry or two 
that was already rotten. Could her grandmother’s herbal mixture help solve this 
problem? Shukla began working on her idea and in 2002, after a summer as the 
Lemelson-MIT High School Invention Apprentice, was awarded patent number 
6,372,220 for her “Fenugreek Impregnated Material for the Preservation of 
Perishable Substances.” (This was actually Shukla’s second patent. Her first, 
received in 2001, was for a “Smart Lid” which has a built-in device that alerts 
users when the container is opened or leaking.) 

As I learned more about Shukla I was struck by the similarities between her story and that of other 
inventors the Lemelson Center has studied over the years: 

• She began inventing and exploring the world around her at a young age. She didn’t become an 
inventor as an adult; she has practiced inventive thinking and ‘doing’ skills throughout her life. 

• The invention wasn’t the result of a single “Eureka” moment. The incident in India inspired her, 
but it took years of study, experimentation, and scientific understanding to take Fresh Paper from 
idea to market. 

• There were setbacks along the way. Shukla first wanted to start a non-profit to distribute Fresh 
Paper but with few resources, it was challenging. It wasn’t until years later that the opportunity to 
work with a partner came along and she was able to take the idea to market. 
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 Today, through her company Fenugreen, Shukla sells Fresh Paper to 
individual consumers and at grocery stores and farmer’s markets 
throughout the U.S. But she is also thinking about how Fresh Paper can be 
used to keep produce fresh in food banks and how farmers in the 
developing world might use the product to extend the life of their crops 
once picked. As much as 25% of the world’s food supply is lost to 
spoilage, and Shukla hopes to use Fresh 
Paper to address this problem. 

A week ago I received my order of Fresh 
Paper in the mail. I have been using the 

sheets with my produce at home and they seem to be working. But more 
than being satisfied with the product, I am impressed by the young inventor 
who created it and her vision for using invention to impact and improve the 
lives of people around the world.  

About Tricia Edwards 

Tricia is the Lemelson Center's Education Specialist.  

My package of FreshPaper. 

A tomato on Fresh Paper. So far 
it has lasted for a week! 
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I tend to get a little carried away at the farmers’ market this time of year, loading up my 
market bags with as much fresh herbs and produce as I can carry! But nothing spoils the 
fun like that sinking feeling when you open the fridge a few days later to discover that 
your carefully chosen herbs, fruits and veggies have already started to turn moldy or soft.  
 

Did you know that (according to the FAO and 
the NRDC) approximately 25% of our global 
food supply is lost to spoilage? The economic 
and environmental costs of food waste are 
enormous! I know that the majority of this 
statistic comes from the lack of refrigeration in 
third world countries; however, I know I am 
guilty of food waste. I hate wasting anything so 
I went on search for a solution! My first 
attempts at this research were unsuccessful; I 
hate to waste but I am also an organic/all-

natural kind of girl so I was not looking for any chemically induced resolutions. My 
answer came one day from one of the many foodie emails I subscribe to and I 
immediately had to try the nifty low-tech solution I am about to share with you! 
 
Introducing….FreshPaper by Fenugreen! I have tested these 
‘produce dryer sheets’ on just about everything you could think 
of and it REALLY works! I have to admit I was skeptical at 
first, but at $5.95 for a pack of eight sheets (and free shipping) I 
figured it wouldn't hurt anything to give it a try! For my cost 
savvy shoppers who just thought "$5.95 for 8 sheets of paper is 
expensive," look at this way: You spend $5 on fresh berries at 
the farmers market that would normally last about a week or you 
can spend $5.74 and use them for 2 weeks or more! Not a bad 
investment in my opinion! I just toss a sheet in the fridge drawer 
or bag with my produce and the mixture of organic spices and 
botanicals in the sheets inhibit bacterial and fungal growth 
extending the life of fresh produce! Oh and I can throw it in my compost when I am done 
with my vegetable scraps because it is biodegradable!  The only downfall is that it is 
currently not available in stores in South Carolina but hopefully that will change soon!  I 
tossed a sheet into a plastic bag of fresh basil almost 12 days ago and I still have 
basil to use! 
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Our Garden Gal’s Favorite Things  
April 19, 2013 | By Mary Beth Shaddix |  

Spoil no more. Frustrated with trying to 
eat fresh produce, only to have a soggy, 
limp bundle peer at you from the crisper a 
few days later? I’m fascinated by 
Fenugreen, a middle-school science 
project that’s gone global. Coated with 
spices such as fenugreek, the 
biodegradable, patented piece of paper 
keeps your prized U-Pick berries from 
perishing too soon. Inventor Kavita 
Shukla’s story is pretty inspiring, too. 

See more at: 
http://simmerandboil.cookinglight
.com/2013/04/19/garden-favorite-
things/#sthash.wy9x8KeC.dpuf 
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Sustainia 100 
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[NOTE: Tasting Table is a national newsletter with over 1 million 
foodie/chef subscribers] 

5/30/2012  

Staying	  Power:	  FreshPaper	  will	  keep	  your	  produce	  in	  its	  prime	  

We tend to get a little carried away at the farmers' 
market this time of year, loading up our tote bags 
with as much asparagus, pea shoots and 
strawberries as we can carry. 

But nothing kills the thrill of a market haul like 
opening the fridge a few days later and discovering 
that our carefully chosen produce has already 
started to turn mushy or moldy. 

Enter FreshPaper by Fenugreen ($4 for a pack of 
eight; click here to buy). Stash one of the five-by-
five-inch sheets in a produce container, bag or 
drawer, and the sheet will help keep the contents 
fresher longer. In an informal test, our 

strawberries stayed good about twice as many days with FreshPaper than without it. 

These magical “dryer sheets for produce” are infused with a patented mixture of organic botanicals, 
including fenugreek, which inhibit the growth of bacteria, fungus and enzymes that cause food to break 
down. They’re also chemical-free and compostable.  

Inventor Kavita Shukla, 27, devised the formula based on a home remedy her Indian grandmother gave her 
to treat an upset stomach. The Harvard grad is now working on ways to use her refreshingly low-tech 
discovery to improve the global food system. 

So on your next market trip, don’t hold back. 

	  
Read more: 
http://www.tastingtable.com/entry_detail/national/8840/FreshPaper_will_keep_your_produce_in_its_prime
.htm#ixzz2Vpddu2Hw 
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[NOTE: The journalist happened upon FreshPaper at her local farmstand] 

Fenugreen	  aims	  to	  prevent	  produce	  spoilage	  
around	  the	  world	  
By Ann Trieger Kurland | GLOBE CORRESPONDENT MARCH 14, 2012 
 

 
 
CAMBRIDGE - At 16, Kavita Shukla was an inventor, and a socially conscious one at 
that. Her story begins when she was visiting her grandmother in New Delhi and 
accidentally drank some tap water. Her grandmother mixed up a home remedy using 
extracts from the plant fenugreek and other botanicals to prevent Shukla from getting an 
upset stomach. It worked so well that when Shukla returned home to Maryland, she 
reproduced the mixture and tested it around the house. She found it inhibited the growth 
of bacteria. After several years of research and development while she was in high 
school, Shukla received a patent for the formula she named Fenugreen and its 
applications for food preservation. 
 
Now 27, Shukla is a Harvard grad (in economics) and an entrepreneur with her own 
company and an ambitious goal: to help reduce the global problem of food spoilage. Two 
years ago, she and a friend, Swaroop Samant, cofounded Fenugreen in Cambridge to turn 
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Shukla’s innovation into a marketable product. 
 
Last summer the pair launched FreshPaper, which are 5-inchsquare, waffle-like, 
biodegradable sheets infused with the Fenugreen formula of edible, organic botanical 
extracts. When a sheet is placed inside a refrigerator crisper drawer with leafy greens or 
fruit, or inserted in a bag or box of produce, it can make shelf life two to four times 
longer. The paper inhibits bacterial, fungal growth, and the enzymes that cause perishable 
foods to break down. (The sheets are different from produce bags, which absorb ethylene 
gas to slow down the ripening process.) 
 
Though Shukla had the idea when she was younger, she put her invention aside for years, 
and thought of it again when applying to graduate school. She wrote an essay about 
regretting that she had not started a nonprofit to bring Fenugreen technology to 
developing countries. Samant, a doctor and then a consultant at McKinsey & Co., a 
global management consulting firm, proofread her essay and saw the invention’s 
potential for farmers. FreshPaper, Shukla says, “can be used by anyone in any part of the 
world.’’ There are no chemicals, she says, and “the process of making it is 
environmentally responsible.’’ The company’s motto is “Fresh for All.’’ 
 
Shukla spoke about her invention recently on a panel at the Harvard Social Enterprise 
Conference at the Kennedy School of Government. That invitation followed a string of 
honors that included a presentation in January at the TEDxManhattan conference (an off-
shoot of the TED conferences that bring together new leaders in technology, 
entertainment, and design). She was also selected by the Kauffman Foundation as one of 
the 50 most innovative start-ups in the world, and recently won a grand prize in the 
foundation’s competition for new companies. 
 
When Shukla talks about her product, her eyes light up and her words tumble out. She 
still has a vision of making an impact on foods globally, but for now is testing the product 
locally. Last summer, she and Samant passed out samples of FreshPaper to vendors at 
Cambridge farmers’ markets, and were thrilled with the feedback they received. 
 
The price for eight reusable papers is $4.99. Cambridge Harvest Food Co-op was the first 
buyer. “I was a little skeptical at first,’’ says one of the store managers, Christopher 
Durkin. He stuck a sheet of FreshPaper on a carton of blueberries he left out of the 
refrigerator. “After five days the blueberries were still edible,’’ he says. 
The entrepreneurs hope to apply the Fenugreen formula in produce shipping boxes, and 
come up with others for meats, fish, and cheese. “We’re developing FreshPaper for other 
perishables in the near future,’’ says Samant. 
 
But they don’t want to expand too quickly. “We still see ourselves really as a social 
enterprise,’’ says Shukla, who sometimes spends hours assembling the packets herself. 
She says this is soothing for her: “I get some of my best ideas when I’m packaging.’’ 
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FreshPaper:	  Saving	  the	  World	  from	  Spoiled	  
Food	  

May	  30,	  2013	  

by	  Candice	  McLeod	  	  
	  	  	  

	  

Some of the best ideas are the simplest ones. 

Boston-based social enterprise Fenugreen is using its simple product, FreshPaper, to tackle a complex 
problem — global food waste. 

FreshPaper is an inexpensive, compostable, recyclable thin organic paper insert that reduces food spoilage. 

The key ingredients? Organic spices. These spices inhibit bacterial and fungal growth, as well as slow 
down the ripening process. A small sheet of Freshpaper, comparable to the size of a dryer sheet (5”x 5”), 
can keep produce fresh for 2-4 times longer, approximately 75 percent the effectiveness of refrigeration. 

With such a simple design combined with its efficiency, the applications for FreshPaper are endless. 

In fact, Fenugreen is positioning the product to be used from farm to fork. FreshPaper sheets can simply be 
dropped into refrigerator drawers, as well as in boxes or bags of perishable food. It also can be used for 
large-scale food shipping and distribution. In addition, direct contact or wrapping is not necessary. 

However, what makes FreshPaper particularly fascinating is not only its wide range of applications, but 
also the journey of its discovery, beginning with its humble start as a middle school science project. 

Fenugreen founder and FreshPaper inventor Kavita Shukla was visiting her grandmother in India as a 
young girl, when she accidentally drank contaminated tap water. However, thanks to a spice tea that her 
grandmother prepared, Shukla avoided becoming ill. This incident then piqued Shukla’s interest in the 
potential antimicrobial properties of her grandmother’s home remedy. She researched several possible 
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applications, including dipping strawberries into the tea. She realized the spice mixture kept the 
strawberries fresh longer, and this process eventually led to her create FreshPaper. 

By the age of 17, as a high school senior, Shukla had received a patent for FreshPaper. She then went on to 
study economics at Harvard University with the objective of starting a nonprofit whose mission would be 
to reduce global food waste, thanks to her invention. 

“I thought that it could really help people like my grandma, who grew up without access to refrigeration,” 
says Shukla. 

However, Shukla struggled with the best way of bringing her innovative product to market. 

“In college, I couldn’t figure out how to get it to people. I realized how hard it could be to give something 
away for free. I started to think it didn’t have any real-world applications, because I had tried and failed,” 
says Shukla. 

After college, she decided to give up on FreshPaper for a bit and set her sights on pursuing a PhD. 
However, it was her graduate school application process that renewed her entrepreneurial aspirations, and 
her social mission. 

“There was a question on one of my grad school applications that said, ‘What has been your biggest 
regret?’ I wrote down that I had created this invention as a kid, and my regret was not working on it 
anymore, because I wanted to do something about global food waste,” Shukla says. “After I wrote my 
essays, I had my friend, Swaroop Samant, read them over. As a doctor, he was fascinated by FreshPaper's 
public health applications and encouraged me to keep working on my idea." 

Last summer, with no funding and no experience in the food industry, the duo decided to take FreshPaper 
to a local farmers' market in Cambridge, MA. They shared handmade pieces of FreshPaper to anyone who 
stopped by and received an extremely favorable reception to their product. 

“We started to hear from people we had met at the farmers' market, and they shared stories about how 
FreshPaper was helping them eat more fresh, healthy food and waste less,” says Shukla. “After that, 
everything started falling into place. A local co-op signed us on, and within a year, simply through word of 
mouth, we were shipping FreshPaper to folks across the U.S and launching in Whole Foods. Today, we've 
shipped FreshPaper to farmers and families in over 35 countries.” 

The pair has continued to test FreshPaper with different materials and applications. Together they have 
several patents — Shukla holds three patents, with four pending, and Samant has two pending. However, 
they remain steadfast in the their commitment to their environmental and social goals. 

“We are committed to sustainability," Shukla says. "FreshPaper is recyclable, biodegradable and 
compostable, and made in the US. Today, we're striving to make the food system not only more 
sustainable, but more accessible." 

Since taking that first step at the farmers' market, Shukla has also been able to realize her childhood goal of 
using FreshPaper to help those who need it most, locally and internationally. 

“Fenugreen is developing small pilot projects with farmers in India and Africa, where we are working to 
determine how FreshPaper can best help them reduce post-harvest loss,” says Shukla. 

The social enterprise also has launched a "Buy a Pack, Give a Pack" initiative, where for every FreshPaper 
pack sold, a matching amount is donated to a local food bank. 
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Fenugreen has also received many accolades over the past year. In addition to being a Sustainable Brands 
Innovation Open semi-finalist, Fenugreen has garnered recognition from the Women in the World 
Foundation, The Economist, Lemelson-MIT Foundation, the Cartier Women’s Initiative, the Swiss 
Consulate, the French Ministry for Foreign Affairs and Startup America. 

Furthermore, Shukla has spoken for TEDxManhanttan and has been inducted into the National Gallery for 
America’s Young Inventors. 

“FreshPaper is powerful because it's so simple — it can be used by anyone, in any part in the world." 

FreshPaper is sold in retailers nationwide, including Whole Foods, and ships to over 35 countries. Visit 
Fenugreen's website to learn more about its innovative method of tackling global food waste. 

	  

 

	   

Fenugreen	  was	  voted	  the	  winner	  of	  the	  
Sustainable	  Brands	  Innovation	  Open	  (SBIO)	  for	  
its	  food-‐saving	  FreshPaper	  innovation	  on	  June	  5	  
at	  the	  SB	  ’13	  conference. 
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Kavita	  Shukla	  keeps	  produce	  fresh	  
with	  Fenugreen	  FreshPaper	  	  
	  

With	  a	  product	  inspired	  by	  her	  grandmother	  and	  invented	  in	  high	  school,	  Shukla	  is	  on	  
a	  crusade	  to	  minimize	  food	  waste.	  	  

By Robin Shreeves  
Mon, Mar 11 2013 at 3:44 PM  

 
 
Ask a gardener what to grow to get the biggest bang for your gardening buck, and you’ll 
probably be told to grow herbs. They cost very little to grow but can be expensive at the 
store. The $2.99 bunch of oregano that’s bought for two teaspoons of the fresh herb 
needed in a recipe will often go bad before you need to use it again. 
  
Kavita Shukla, inventor of Fenugreen FreshPaper, has created a way to keep that 
oregano, as well as many other fruits and vegetables, fresh two to four times longer with 
a totally organic product. 
  

FreshPaper is a 5 x 5 inch sheet of paper infused with organic 
spices. When the paper is near fresh fruits and vegetables, it 
inhibits bacterial and fungal growth, preserving produce and 
limiting food waste. 
  
What led the young entrepreneur to develop FreshPaper? In 
middle school, Shukla went to visit her grandmother in India 
and accidentally broke the “don’t drink the tap water” rule 
while brushing her teeth. Her grandmother mixed up a 
concoction of herbs and spices for her to drink, and she didn’t 
get sick. 
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“I was curious about how and why this magical home remedy might have worked,” says 
Shukla. Through her high school years, she worked on figuring it out. She had noticed at 
the grocery store that it was difficult to find a carton of strawberries that didn’t have a 
few berries on the bottom without fungus, so she used strawberries in her experiments. 
  
By dipping strawberries in different mixtures of spices, she found which combinations 
inhibited the growth of bacteria and fungus best. These experiments led her to invent 
Fenugreek FreshPaper, which she patented when she was 17 and still in high school. The 
company’s name comes from fenugreek, an ingredient in FreshPaper that’s also used in 
many Indian dishes. 
  
As an optimistic teenager, Shukla’s original plans weren’t for FreshPaper to keep the 
oregano fresh in the refrigerators of mainstream Americans. She had seen the hunger in 
India, and she originally created FreshPaper for the developing world so that food would 
last longer and feed more people. At 17, however, she didn’t know how to go about 
taking her invention and getting it into the hands of the people who needed it. 
  
“I found out how hard it is to give something away for free, and I basically gave up and 
started to think it had no applications,” says Shukla. 
  
Eventually after college, Shukla revisited her invention. In 2010, she and her partner 
started taking handmade FreshPaper to farmers markets, and it caught on. It’s now being 
manufactured in the United States and sold in stores across the country. The company is 
committed to keeping its operations in the U.S. The money from the sales will enable 
Shukla to do what she originally wanted to do — give FreshPaper away to those who will 
benefit most from it. 
  
Fenugreen started the Buy a Pack, Give a Pack program last year. For each pack of 
FreshPaper purchased between Thanksgiving and the end of January, another pack was 
given away to food banks to help keep fresh produce from spoiling during distributed to 
those affected by Hurricane Sandy. Shukla sees this as an opportunity to help with the 
relief efforts in a specific, useful way. 
  
There are still thousands of people displaced by Hurricane Sandy who are relying on 
local food banks to help them get through. In March, Shukla will be traveling to the 
Community Food Bank of New Jersey to educate the workers and those in need about 

how to get the most benefit from 
FreshPaper. 
  
 Eventually, Shukla would like those 
benefits to reach the developing world. 
Fenugreen has a mission of “Fresh for 
All.” There’s enough food to feed 
everyone in the world, but 1.6 billion 
people have no access to refrigeration. 
About 25 percent of the food grown 
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globally is lost to spoilage. FreshPaper can be used from the farm though the entire life of 
the food until it is eaten, extending the freshness of produce with no refrigeration 
necessary. 
  
In order to achieve this, one of Shukla’s next goals is to create awareness about food 
waste. She hopes to contribute to a national conversation about the huge amount of food 
that is wasted through spoilage. She also envisions FreshPaper being used in school lunch 
programs in the developing world so that all children have access to fresh fruits and 
vegetables. 
  
Fenugreen is a grassroots company with no funding and no marketing budget. Yet, 
because the product works, word is spreading about the impact a simple piece of paper 
infused with organic spices can have in both consumer’s kitchens and food supply chains 
across the world. 
  
Things are happening quickly with the growth of FreshPaper, and the company keeps an 
up-to-date Facebook page and Twitter stream with announcements and news.  
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[NOTE: New Hope organizes the largest natural product trade shows in the 
US. After publishing this article, the editors tested FreshPaper and 
selected it as the “Top 5 Natural Products” to see at Natural Expo West.] 

	  

Keep	  produce	  fresh	  longer	  with	  FreshPaper	  
Sep. 26, 2012 by Jenna Blumenfeld in New Hope 360 Blog  

Natural Products Expo East has come and gone, and while I didn’t attend the trade show, my fellow 
newhope360 editors returned to our Boulder office gushing over the bevy of new and innovative food 
products they saw there. 

One of the most interesting natural living exhibitors they brought to my attention? A peculiar little 
product—Fenugreen FreshPaper. It took me a little longer to understand what FreshPaper actually is than I 
care to admit, but after seeing this TEDx Talk presented by inventor Kavita Shukla, I think FreshPaper is 
one of the coolest things I’ve ever seen. 

Its genius is in its simplicity. Essentially, FreshPaper is a paper towel-like sheet that you store with produce 
to keep it fresh up to two to four times longer. FreshPaper is infused with organic ingredients that “inhibit 
bacterial and fungal growth, as well as enzymes that cause over-ripening,” according to Fenugreen’s 
website. Per the name, the herb fenugreek—often used in Middle Eastern cuisine—is one of the active 
ingredients, giving FreshPaper a mapleish scent. 

Rethinking food waste 

Besides increasing the chance that I could eat my weekly CSA before it spoils, FreshPaper has much loftier 
opportunities to address the issue of global food waste. “In 2010, more than 34 million tons of food waste 
was generated [in the United States],” according to the Environmental Protection Agency. If food can stay 
fresh longer, perhaps more produce can be available at food banks. Families living in “food deserts” could 
have access to healthier foods. And retailers who carry fresh produce may be able to reduce the risk of 
spoilage before sale. 

These are notable attributes of FreshPaper, but the true intelligence behind the product is that it’s super low 
tech. Recall, if you dare, our coverage of a GE apple that doesn’t brown. The “Arctic Apple” resists 
oxidation when exposed to air because scientists have added a synthetic gene to neutralize the enzyme that 
makes apples brown. Last time I checked, consumers weren't pining for a Frankenstein-ian fruit. 

FreshPaper is a no-frills, brilliantly effective way to reduce food waste. And I’m sold. 
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[NOTE: Lynne Johnson, a professional organizer, independently tested 
FreshPaper and recommended it to the Oprah Magazine editorial staff.] 

	  

The	  Best	  Non-‐Diet	  Diet	  Tip	  We've	  Ever	  Heard	  
The	  way	  you	  store	  your	  groceries	  can	  affect	  what—and	  how	  much—you	  eat.	  
By	  Sara	  Cann	  (September	  2012)	  
	  

Keep	  Produce	  Fresh	  Longer	  

Lynne Johnson, a professional organizer in Massachusetts, has 
her clients store fruits and veggies with Fenugreen FreshPaper—
five-inch square sheets treated with organic ingredients that 
inhibit bacterial and fungal growth. Put FreshPaper in with lettuce 
or berries and they'll last two to four times longer, Johnson says. 

	  
http://www.oprah.com/health/Fridge-‐Diet-‐Reorganize-‐Your-‐
Fridge-‐to-‐Eat-‐Better/4	  
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Oprah’s	  WOW!	  List	  (August	  2013)	  
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Simple	  Sheet	  of	  Paper	  Keeps	  Produce	  Fresh	  4	  Times	  Longer	  
Melissa Breyer 
Living / Green Food 
June 27, 2012  

 

Berries turning to moldy mush, dying an ignoble death in the blink of an eye; beautiful greens transforming 
into brown slimy leaves; mushroom sprouting new forms of fuzzy life within their gills -- these are the 
tragedies that befall too many a kitchen. In fact, 25 percent of the world's food supply is lost to spoilage. 

The Massachussets-based company, Fenugreen, aims to address this waste with its simple innovation, 
FreshPaper. Fenugreen was founded by two friends, Kavita M Shukla, inventor of FreshPaper, and 
Swaroop Samant, a medical doctor. Kavita developed and patented FreshPaper while in high school, after 
she stumbled upon its spices and botanicals in a medicinal hot drink given to her by her grandmother in 
India to prevent a reaction to contaminated tap water. 
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The five-inch square paper is comprised of edible organic botanical extracts, and is simply placed into 
refrigerator drawers, cartons, bags and containers with produce. With no zeolite, sodium permanganate, 
charcoal, or plastic, a sheet extends produce life by two to four times. 

The simple magic happens thanks to a secret mix of herbs -- similar to what are used for medicinal 
purposes -- that inhibit bacterial and fungal growth, as well as degradative enzymes. Sheets can be used and 
reused over the course of two or three weeks and then composted. 

FreshPaper has launched in Whole Foods Market stores across the entire Northeast and North Atlantic 
regions this month. Said Shukla of the partnership with Whole Foods: 

“We sell FreshPaper to make it available to those who need it most. We’re excited to partner with Whole 
Foods Market because of the opportunity to develop our ‘Buy One, Give One’ program [for every package 
sold, Fenugreen will donate one to food banks or nonprofits in less-economically developed countries] and 
bring FreshPaper to all -- the 1.6 billion people living without refrigeration in the developing world, as well 
as food banks and food pantries here at home that struggle to provide fresh, healthy food to the hungry.” 

The award-winning product has received international recognition for its potential to change how the world 
keeps its food fresh. It will retail at Whole Foods Market stores in packs of 8 sheets for $4.99.
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Kevin	  McCloud's	  favourite	  green	  innovations	  

Chairs that charge your phone, a 5-inch piece of paper that extends the fridge life of fresh produce, a plug-
free coffee machine, a self-cooling water carafe and furniture made from recycled skateboards, metal scrap 
and plant pots have been chosen by Kevin McCloud as the best and latest examples of eco-design and 
innovations. The products will feature in the TV design guru's green heroes exhibit at the annual Grand 
Designs Live, which runs from 4-12 May at London's Excel Centre 

Fresh Paper by Fenugreen (United States) 
 

Around 25% of the world's food supply is lost to spoilage. Berries turning to mouldy mush, beautiful 
greens transforming into brown slimy leaves; mushroom sprouting new forms of fuzzy life within their gills 
... This five-inch square paper is comprised of edible organic botanical extracts, and is simply placed into 
refrigerator drawers, cartons, bags and containers with produce. With no zeolite, sodium permanganate, 
charcoal, or plastic, a sheet extends produce life by two to four times. The simple magic happens thanks to 
a secret mix of herbs - similar to those used for medicinal purposes - that inhibit bacterial and fungal 
growth, as well as degradative enzymes. Sheets can be used and reused over the course of two or three 
weeks and then composted. 
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[NOTE: Excerpt from article in The Guardian June 27, 2013] 

The emergence of a new generation of business innovators 

We	  face	  tough	  environmental	  and	  social	  challenges	  but	  a	  new	  generation	  
of	  business	  entrepreneurs	  is	  tackling	  these	  head-‐on	  

When you look at the environmental and social challenges we face, it's often tough to stay optimistic. The 
worst predictions of climate science are coming true. Resource scarcity – especially water – is a major 
threat to business and the economy. Worker conditions around the world, like those that lead to the 
unfathomable tragedies in Bangladesh, can seem like intractable problems. And the political system that we 
need to tackle big issues is mostly broken. 

And yet so many people are doing amazing work to tackle our mega-challenges. I normally focus on how 
large corporations are managing these issues, but at the recent Sustainable Brands conference in San Diego, 
I met some entrepreneurs who inspired me. They are leading small enterprises that will help solve some 
very big problems, and sometimes multiple challenges, all for a profit. 

Reducing food waste: FreshPaper 

The winner of the 2013 SBIO, Fenugreen, is the maker of FreshPaper, a simple way to help reduce food 
waste (which claims up to 40% of our food). Slip a dryer-sheet-sized piece of FreshPaper, available at 
Whole Foods, into your refrigerator drawers and fruit and veggies will last two to four times longer. The 
magic ingredients in these sheets are organic spices that founder Kavita Shukla learned about from her 
grandmother in India (it's an amazing backstory). The company is also selling the sheets into the food 
supply chain, helping reduce waste from farm to table. 
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Interview:	  Entrepreneur	  Shukla	  
tackles	  food	  spoilage	  
Friday,	  November	  16,	  2012	  

TAKUMI SASAKI  

Kavita Shukla, an inventor who founded 
Fenugreen LLC, developed a patented 
moisturizing sheet called FreshPaper that 
helps keep fruit and vegetables fresh two to 
four times longer. 

She hit upon the idea of the paper from her 
grandmother, who lives in the Indian 
countryside. Drawing on her grandmother's 
traditional knowledge, Shukla discovered 
herbs that inhibit the growth of fungi and 
bacteria, which led to the development of 
FreshPaper. 

Armed with her invention, Shukla is taking on the problem of food spoilage. And it is a big one: One-fourth 
of all food around the world goes bad before it makes it to the table. 

Shukla spoke with The Nikkei about the first steps in starting a business during her visit to Tokyo, where 
she spoke at the Women's Initiative Forum sponsored by Nikkei Inc. 

Q: Can you talk about how you got the idea of starting your business from your grandmother? 

A: I think it was almost like a moment of serendipity. I accidentally swallowed some tap water in India 
while I was brushing my teeth. The water in India is really not for drinking. I was really panicked and 
thought I would get sick. Then my grandma gave me a mixture of different herbs and some spices. She 
said, "Just drink this and you'll be OK." I was very skeptical it would work, but I tried it and was surprised 
how effective it was. That made me curious. 

Q: You have made your dream of starting a business a reality. How did you do it? 

A: In the beginning I thought I would try (to run the company) as a nonprofit because I really wanted to 
bring FreshPaper to the people who need it most. But it was hard. It was too difficult to make the business 
work while I was in college. It was a failure. 

For many years I wondered what I was doing. I had many doubts and I gave up a couple of times. Then I 
finally decided I should just start very small, in my local community. And from there it has spread around 
the world. That was something I never imagined. I just started with a few people from a local farmers' 
market, and now people can buy it everywhere. 

Q: What is your goal for the business? 

A: We have been really amazed that people have taken to it so quickly. But our goal is to bring it to the 
people who need it most, people in the developing world, those who do not have access to refrigeration as 
well as the hungry. That is why we are doing this. I hope to give the product away to people in India, also 
in Africa and other parts of the world to people who don't have access to refrigeration. 
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Q: How do you see the environment for women starting up their own businesses in Asia? 

A: I think one thing that is very interesting is that because of the Internet there are a lot of opportunities 
now. Women can learn from and contact anyone in the world – even find customers and sell to people from 
many different countries. I think it is very fascinating. 

Regardless of the environment in your city or country, you have the opportunity to connect to the people. 

Q: Japanese women are said to be shy and reluctant to start businesses. What would you say to these 
women? 

A: I was actually very shy and reserved (when I got started). I think that was probably something that kept 
me from sharing my ideas and bringing them to people. I think in Asian culture (people are often reserved). 
But if there is something you are very excited about, you can surprise yourself by the obstacles you can 
overcome. As long as you take the first step, a lot of other things will work themselves out.  
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FreshPaper	  Saves	  Your	  Produce	  and	  Pocketbook	  
July	  18,	  2012	  by	  AFBF.	  	  

Consumers are noticing a new way to keep their produce purchases fresher longer—FreshPaper. 

FreshPaper looks like small, square paper towels and is infused with a mixture of organic spices and 
botanicals that inhibit bacterial and fungal growth, extending the life of produce. 

One sheet allows refrigerated strawberries to last 
over a week and keeps herbs fresh for 10 days. 
Each 5-by-5 inch sheet costs 50 cents and is 
reusable for two to three weeks. FreshPaper began 
by chance for Kavita Shukla in middle school. 
While visiting relatives in India she swallowed 
some water by accident while brushing her teeth. 

“I immediately began to worry that I would get 
sick to my stomach but my grandmother made me 
a spice tea from an old family recipe and I did not 
get sick,” said Shukla. She began to wonder what 
else this formula could do. 

Sometime later, while visiting the grocery store with her mother, Shukla noticed that many of the baskets of 
strawberries had already gone bad and wondered if dipping them in her spice mixture would help them stay 
fresh. It did, and seemed to also work for other fruits and vegetables. 

Shukla originally envisioned the product helping keep produce fresh in developing countries but in 2010 
she decided to market it in the U.S., realizing food spoilage and waste are a big problem everywhere. A 
study at the University of Arizona at Tucson in 2004 estimated that household food waste in the U.S. alone 
adds up to $43 billion each year.\ 

Ten years after receiving her patent, Shukla founded Fenugreen with a friend, Swaroop Samant. She would 
still like to make FreshPaper available worldwide and is working to introduce the product to farmers and 
distributors who could use it during harvest and shipping (with customized paper sizes). Later this year, she 
is launching a “buy-one, give-one” program where for every package of FreshPaper sold, Fenugreen will 
donate a package to food banks or nonprofits in less economically developed countries. 

“In areas where there is limited access to refrigeration for small-scale farmers, we believe FreshPaper can 
be transformative,” said Shukla. 

http://foodienews.fb.org/2012/07/18/freshpaper-saves-your-produce-and-pocketbook/
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[NOTE: The Packer is the leading produce industry journal in the US.] 

Fenugreen	  promises	  to	  extend	  shelf	  life	  

10/11/2011 10:00:00 AM 
Coral Beach  

Fenugreen FreshPaper is infused with botanical 
extracts to inhibit bacterial and fungal growth. 
It is certified organic and carries the GRAS 
designation from FDA. It is available to 
consumers in this packaged form and to 
produce growers, shippers and distributors in 
custom sizes for use in boxes, bags, clamshells 
and on retail shelves.A 26-year-old Harvard 
University graduate is earning international 
accolades for Fenugreen, a patented produce 
packing paper that she says increases the shelf 
life of fruit and vegetables. 

Kavita Shukla says her Fenugreen FreshPaper 
can more than double the shelf life of fresh 
produce, depending on the item. The paper, 
which is made in the U.S., is infused with a 
solution of organic botanical extracts based on 
her grandmother’s home remedy. 

That home remedy kept Shukla from becoming 
ill when she accidentally swallowed unsafe water in India years ago, and sparked an idea for a junior high 
science project showing how the substance inhibits bacterial growth. That work led to Shukla being granted 
a patent for Fenugreen while she was still in high school. 

“Originally, I wanted to develop it so I could distribute it for free in less developed parts of the world that 
don’t have refrigeration to keep their food fresh,” Shukla said. “The commercial applications didn’t really 
occur to me.” 

The commercial potential of Fenugreen FreshPaper was immediately apparent to medical doctor Swaroop 
Samant, who has partnered with Shukla to form Fenugreen LLC. They launched it earlier this year in 
Boston. 

The organic botanical extracts infused into Fenugreen FreshPaper inhibit the growth of bacteria and fungus, 
basically “freezing the produce in a moment in time,” Shukla said. A key ingredient is fenugreek. 
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Other products marketed to extend fresh produce shelf life work by either absorbing ethylene gas to slow 
decomposition or involve applying chemical substances to fruit and vegetables. 

Unlike most of those products, Fenugreen is certified for use with organic produce and Shukla said that 
segment of the fresh produce industry is particularly interested in it. It also carries the Food and Drug 
Administration’s GRAS designation, indicating it is generally recognized as safe. 

Fenugreen FreshPaper is available to consumers in a number of independent and chain retail grocers in 
Massachusetts and online at www.fenugreen.com. Shukla and Samant are also in talks with produce 
growers, packers and distributors. 

In its liquid form, Fenugreen can be applied to produce packaging or directly to fruits and vegetables. The 
Fenugreen FreshPaper can be used for weeks on retail produce shelves, in consumers’ homes or in 
distribution centers before it loses its effectiveness, Samant said. 

Shukla has earned international recognition for Fenugreen FreshPaper. In 2010 it won an annual 
competition at the Microsoft New England Research and Development Center in Boston. 

Other honors include recognition from the American Society for Horticultural Science, Institute of Food 
Technologies, DuPont Excellence in Research, and the National Gallery for America’s Young Inventors 
Hall of Fame inductee. 
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[Note: Greener Package is a leading publication of the eco-packaging 
industry] 

	  

FreshPaper	  combats	  food	  waste	  
by Anne Marie Mohan April 21, 2012 

FreshPaper from Fenugreen is a low-cost, biodegradable paper made of edible organic 
ingredients that is said to keep produce fresh two to four times longer, naturally.  

Farmers and consumers simply place a small sheet of FreshPaper into produce bags, 
containers, or refrigerators, using it like a "dryer sheet for produce."  

FreshPaper is said to be remarkably effective because it works like refrigeration, 
inhibiting bacterial and fungal growth as well as degradative enzymes that cause food 
spoilage. 

FreshPaper can be used from "farm to fork" as a natural way to keep fruits and 
veggetables fresh on the farm, at farmers' markets, in stores, and at home. 
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FreshPaper	  Keeps	  Fruits	  and	  
Veg	  Fresher,	  Longer	  
Here's a scenario: You go to the grocery store, where, 
among much else, you buy a a little plastic container of 
raspberries. You take them home, eat a few, put the 
container in the fridge and forget about 'em. Then a couple 
days later, you want to make a smoothie and have pull out 
the ingredients, only to discover a fuzzy green layer of 
mold blanketing your once-fresh and glittering red berries. 
Damn. 

Fenugreen, the Massachusetts-based makers of a new 
product called FreshPaper, hopes to end scenarios like that 
one, once and for all. One five-inch square sheet of 
FreshPaper, placed under your refrigerated fresh fruit or 
vegetables, can extend their freshness by up to three weeks. 
Without any zeolite, sodium permanganate, charcoal, or 
plastic, FreshPaper is made of organic materials that help to 
eliminate the growth of bacteria and fungi on your food. 

Fenugreen was founded by Kavita M Shukla (inventor of 
FreshPaper) and Swaroop Samant (a medical doctor), two 
friends interested in health and economic stability. Shukla 
was still in high school when she invented and patented 
FreshPaper—which she derived in part from the spices and 
botanicals in a home remedy passed down by her 

grandmother in India. 

Buy FreshPaper ($4.99-$42.99) here.  
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How	  Kavita	  Shukla	  Is	  Changing	  the	  
Way	  We	  Eat	  
by	  Gena	  Kaufman	  	  

Kavita was visiting her grandmother in India when she 
accidentally swallowed tap water while brushing her teeth. 
She panicked, but with a flurry of activity in the kitchen, her 
grandma produced a murky brown concoction of herbs and 
spices for Shukla to drink—and she never got sick. She was 
fascinated by her grandmother's wisdom and, when she 
returned home to the U.S., began experimenting with the 
effects of various spices by dipping strawberries into them to 
find out which prevented bacteria and fungus from growing. 
After competing in an international science fair, judges took 
notice of her project and advised her to protect her research. 

So, at age 17 and a senior in high school, she got a patent for FreshPaper, a sheet of paper infused with a 
secret blend of organic spices that prohibits bacterial and fungal growth on fresh fruits and vegetables. 
After graduating with a degree in economics from Harvard, she launched her company, Fenugreen (named 
for fenugreek, one of the plants in her patented combination). FreshPaper is now sold in stores across the 
U.S., as well as 35 other countries. 

So how did she do it all at such a young age? There are a few key lessons to be learned from Shukla's 
success. 

Power through the discouragement. Shukla's college started a nonprofit through which she tried to 
distribute FreshPaper, but it did not go so well. "That was the first time I almost gave up on this," she 
explains. "I started to think that it probably didn't have any real-world applications." After some well-
intentioned advisers told her to move on after high school, Shukla took their advice and got a research job, 
but she couldn't get FreshPaper out of her mind. "Doing research actually helped me realize how even the 
best ideas, left in the lab—or in my case, the kitchen—were of no use to anyone at all." So, she started 
producing small batches of FreshPaper on her own, handing them out at farmers' markets—and from there, 
business took off. 

Sometimes the best ideas are the most basic. Herbs and spices, which we all have in our kitchen, could 
help prevent the spoilage of 25 percent of the world's food? It seems too easy and good to be true, even to 
Shukla. "It's a very simple kind of concept, and I think that was almost what held me back for a long time 
because I kept thinking, you know, it's so simple," she says. "Even when my grandma first gave it to me, it 
just seemed too simple to really understand, but then I realized that's really what made it so special. It is 
really simple, but it can be used by anyone in any part of the world." 

While you might want to help the whole world, start small. Shukla's motivation for distributing 
FreshPaper was to try to help people in the developing world, like in her grandmother's small village. 
Talking to people at the farmers' markets, however, she learned there was a very local need. "For the first 
time I realized that spoilage was a huge problem for people right in my own backyard. As I learned more 
about it, I found out that over 50 million Americans are food insecure." Around the time of Hurricane 
Sandy last summer, Fenugreen began a Buy a Pack, Give a Pack program to help the victims in New York 
and New Jersey, by donating a pack of FreshPaper to a local food bank for every pack bought. And this 
year, they're looking to take things even further by partnering with NGOs to get FreshPaper to small-scale 
farmers in the developing world and the 1.6 billion people who don't have access to refrigeration. And that, 
to Shukla, is the best part of all of this. 
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Keep	  Produce	  Just-‐Picked	  Fresh	  With	  FreshPaper	  	  
 by	  Kirsten	  Hudson 

What a bummer when you open your fridge door to find 
that your container of organic strawberries has started to 
rot. You likely go through a mini guilt trip, kicking 
yourself for not eating those berries before Mother Nature 
took over. 

When you work hard to buy organic food, shop at your 
local farmers markets and compost what you can, wasting 
food by not eating it before it goes bad makes YOU feel 
pretty darn bad. It’s wasted money and wasted resources. 

According to the United Nations Food and Agriculture 
Organization, about one-third of food or 1.3 billion tons, is lost or wasted annually. The U.S. Department of 
Agriculture estimates that in 2010 the U.S. alone generated more than 34 million tons of food waste, which 
was the largest component of municipal solid waste clogging up landfills across the nation. Just think how 
much food went to landfills instead of hungry bellies! It makes you feel ashamed for throwing out that 
wilting lettuce now, huh? 

Luckily, you can avoid the food waste guilt by using FreshPaper, a new handy product that keeps food 
fresh longer—and it’s even organic! 

This biodegradable paper made from organic ingredients including spices and botanicals, keeps produce 
fresh two to four times longer than its usual edible life. FreshPaper sheets look like smaller, more square 
paper towels. The special combination of organic ingredients that make up FreshPaper work like 
refrigeration to prevent spoiling by inhibiting bacterial and fungal growth. FreshPaper also hinders 
enzymes that cause over-ripening in produce. 

To use FreshPaper, simply place a single sheet in a refrigerator drawer, in a fruit bowl on the counter or 
wherever you store produce. When used with a fruit bowl or other open container, place the FreshPaper 
sheet directly underneath the fruits or veggies. A single sheet will keep a drawer, bowl, bag or carton full of 
fruits and veggies fresh for longer. 

You can tell a FreshPaper sheet is working by the distinctive maple-like scent it emits. The scent comes 
from the edible organic ingredients that FreshPaper is made from. One of the active ingredients in 
FreshPaper, fenugreek, is even used in maple syrup flavoring. When the scent starts to fade, simply replace 
the sheet with another and compost or recycle the used one. 

Keep in mind that FreshPaper won’t restore already decaying fruit to its former freshness. FreshPaper 
doesn’t contain harsh chemicals that kill off bacteria that cause spoiling; it just prevents them. 

Want to try out FreshPaper in your fridge? Buy it online or look for it at a health food store or co-op near 
you. 
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Amazing	  Organic	  FreshPaper	  Keeps	  
Your	  Produce	  From	  Rotting	  
by	  Morgana	  Matus,	  11/19/12	  	  

 

There	  are	  few	  things	  more	  
disappointing	  than	  reaching	  into	  
your	  refrigerator	  for	  a	  nice	  fresh	  
piece	  of	  produce	  only	  to	  be	  greeted	  
by	  a	  slimy,	  stinking	  glob	  of	  mush	  in	  a	  
bag.	  While	  you	  could	  have	  sworn	  
you	  just	  went	  to	  the	  store	  or	  had	  
that	  CSA	  delivered	  mere	  days	  ago,	  
fruits	  and	  vegetables	  have	  a	  
remarkable	  way	  of	  escaping	  even	  
our	  most	  diligent	  of	  cooking	  
schedules.	  Food	  waste	  is	  not	  just	  a	  
personal	  problem,	  but	  one	  that	  
strains	  the	  resources	  of	  an	  already	  
stressed	  planet.	  Seeing	  as	  40%	  of	  all	  
food	  produced	  goes	  uneaten,	  a	  
product	  like	  FreshPaper	  that	  can	  
extend	  the	  life	  of	  your	  groceries	  up	  
to	  four	  times	  longer	  doesn’t	  just	  
make	  economic	  sense	  —	  it’s	  
something	  that	  could	  potentially	  

help	  conserve	  energy,	  help	  the	  environment,	  and	  avoid	  that	  embarrassing	  smell	  of	  
rotting	  broccoli	  in	  your	  house.  
 
	  
Read	  more:	  Amazing	  Organic	  FreshPaper	  Keeps	  Your	  Produce	  From	  Rotting	  |	  
Inhabitat	  -‐	  Sustainable	  Design	  Innovation,	  Eco	  Architecture,	  Green	  Building	  	  
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Cambridge-‐based	  FreshPaper	  goes	  global	  
	  

	  
	  
By Emily Cataneo  - Posted Sep 22, 2012  

In summer 2011, the Cambridge Chronicle wrote about FreshPaper, a paper product that 
keeps food fresh for two to four times longer. Fenugreen, the company that makes 
FreshPaper, was just launching the product at Cambridge farmer’s markets. 

A year later, FreshPaper has gone global, and the paper has appeared in publications such 
as the Washington Post, the Boston Globe, and most recently, Oprah’s magazine. The 
Chronicle caught up with inventor Kavita Shukla to find out how FreshPaper is taking 
over the world and what’s next for the start-up company. 

For those readers who missed the first article: tell us a little about how you 
discovered the paper. 

It all started when I was in middle school and visiting my grandmother in India during 
summer break.  I accidentally drank some tap water while brushing my teeth and started 
to panic, but my grandma quickly gave me a homemade mixture – a murky brown 
solution that she said had been used in my family for generations as a home remedy. I 
was skeptical, but I drank the mixture. After I didn’t get sick, I became curious about 
how and why it might have worked. 
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To make a long story short, after several years, starting with a school science fair project, 
I discovered that some of the spices in my grandma’s home remedy had a remarkable 
application in keeping food fresh. 

FreshPaper is infused with organic spices that keep fruits & vegetables fresh for two to 
four times longer, organically. Often described by folks as a “dryer sheet for produce," 
one small (5" x 5") FreshPaper sheet can simply be dropped into fridge drawers, cartons, 
bags and containers filled with produce. FreshPaper is also recyclable, biodegradable and 
compostable. 

In 2010, I founded Fenugreen, along with my co-founder, Dr. Swaroop Samant, a 
medical doctor, as a social enterprise. 

In the past year, your product has received a lot of attention. What's the latest news 
on that front?  

Fenugreen started as a simple project to learn more about the food system and to see how 
FreshPaper could help make it more sustainable and accessible. Last summer, we 
launched FreshPaper at our local farmer’s markets in Cambridge and the Harvest Co-op. I 
can't believe how much has happened since then -- what started with a few sheets of 
FreshPaper has turned into a movement. In June, FreshPaper launched at Whole Foods 
stores across the entire Northeast and North Atlantic regions. 

To what do you attribute your success? That is, why has your paper attracted so 
many consumers? 

Fenugreen has been grassroots from the very beginning – we have been amazed by the 
outpouring of support and encouragement we have received. It has been overwhelming to 
see our simple piece of paper spread to famers and families across the globe through 
word of mouth.  

What's the future for Fenugreen? Any next steps?  

Twenty-five percent of the world's food supply is lost to spoilage. We started to sell 
FreshPaper to make it available to those who need it most. We’re excited about launching 
our “Get One, Give One” program in the upcoming months to make FreshPaper 
accessible to all, especially the 1.6 billion people living without refrigeration in the 
developing world, and the food banks and food pantries here at home that struggle to 
provide fresh, healthy food to the hungry. For every pack of FreshPaper purchased, 
Fenugreen will soon donate a pack to local food banks, and eventually, to farmers in the 
developing world. Our mission is to improve access to fresh food, and boost the lives of 
farmers and communities worldwide - "Fresh for All." 

 
Read more: http://www.wickedlocal.com/cambridge/news/x1925496314/Cambridge-
based-FreshPaper-goes-global#ixzz2YHELKLvc  
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Young	  inventor	  returns	  to	  alma	  mater,	  Burleigh	  Manor	  
 
By Lisa Regnante, October 18, 2012 

If your children question why their school science project is important, tell them to 
Google the name Kavita Shukla, an alumna of Burleigh Manor Middle School. 

In 2010, Shukla co-founded Fenugreen, a social enterprise that manufactures her 
invention FreshPaper — a clothes dryer-type paper infused with organic herbs that keeps 
fruits and vegetables fresh 2-4 times longer. The small sheet is designed to be used in 
fridge drawers, cartons, bags and containers filled with produce. 

With 25 percent of the world's food supply lost to spoilage, FreshPaper has garnered 
world wide attention and numerous international honors.  

As a BMMS student, Shukla's school science fair project centered on experiments 
utilizing the herbs. During her years at Centennial High School, she continued her 
research and patented her invention, FreshPaper. After graduating from Harvard 
University and conducting several years of research and development, Shukla formed 
Fenugreen, with partner Swaroop Samant, to bring FreshPaper to market. 

Today, FreshPaper has been featured in Oprah Magazine, the New York Times and the 
Washington Post and can be purchased online or in select Whole Food stores. 

Recently, Shukla returned to her alma mater BMMS to launch the "Fresh for All" School 
Initiative in an address to students and faculty.  

"I'm thrilled to have the opportunity to return to Burleigh Manor Middle School after all 
these years. I'm so grateful to the committed, passionate teachers in middle school and 
high school who inspired me to think more broadly about how I could make a difference 
in the world," she said. 

As part of the "Fresh for All" School Initiative, Fenugreen will partner with the BMMS 
student council to promote healthy eating in the community by utilizing FreshPaper as a 
fundraiser. For every pack of FreshPaper they sell in the community, Fenugreen will 
make a matching donation of FreshPaper to local food pantries. 
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Selected Links:  
• FreshPaper: 2013 Index Award Finalist [VIDEO] | CNN, July 2013 

(http://vimeo.com/70121047) 
• Fenugreen FreshPaper website: http://www.fenugreen.com 
• TEDxManhattan Talk [VIDEO]: 

http://tedxtalks.ted.com/video/TEDxManhattan-Kavita-Shukla-Can 
• Fresh Idea: The Unlikely Inspiration Behind Food-Saver FreshPaper | 

Entrepreneur, April 2013 (http://www.entrepreneur.com/article/226304) 
• It’s Not Paper, It’s Empowerment: How Kavita Shukla’s Invention Can 

Fight Poverty | The Daily Beast, April 2013 
(http://www.thedailybeast.com/witw/articles/2013/04/05/it-s-not-paper-it-s-
empowerment-how-kavita-shukla-s-invention-can-fight-poverty.html) 

• FreshPaper: Keeping it Fresh, From Farm to Fork | Newsweek & The Daily 
Beast, December 2012 
(http://www.thedailybeast.com/articles/2013/02/11/mothers-of-invention-
freshpaper-fenugreen-keeping-it-fresh-from-farm-to-fork.html) 

• A Magical Paper Prevents Your Food from Rotting  | Fast Company, 
November 2012 (http://www.fastcoexist.com/1680910/a-magical-paper-prevents-
your-food-from-rotting) 

• 7 Young Entrepreneurs Changing The World With Their Businesses  | Fast 
Company, December 2012 (http://www.fastcoexist.com/1681042/7-young-
entrepreneurs-changing-the-world-with-their-businesses) 

• Saving Food One Sheet of Paper at a Time | The Washington Post, May 2012 
(http://www.washingtonpost.com/lifestyle/food/saving-food-one-sheet-of-paper-
at-a-time/2012/05/14/gIQAXeHLRU_story.html) 

• Fenugreen Aims to Prevent Produce Spoilage Around the World | The Boston 
Globe, March 2012 (http://www.bostonglobe.com/lifestyle/food-
dining/2012/03/13/small-sheet-paper-may-prevent-produce-spoilage-around-
world/story.html 
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