


Oscillum is a biotechnology company established
in the scientific park of Miguel Hernández
University of Elche (Spain).

We are developing sensors that can measure and
alert us about the freshness and safety status of
the products by a simple color change.

The expiration date is working by parameters and
estimations that instead of helping the consumer it
is making them throw away food that is still in
good condition. We solve this problem with our
freshness sensors.
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ABOUT US

We already started working on Oscillum in 2017 when we learned about the huge food waste problems
and founded Oscillum Biotechnology S.L. in July 2019.

Since then we have developed the core technology and we have reached the TRL6. Our technology is
under patent application. We are in contact with potential customers in the agrifood industry and we
signed 4 LOIs with them to run pilot tests in their facilities to test the behavior of the technology. Our next
steps are to optimize the technology and generate a small production plan to produce labels for the real
environment test while we prepare all the documentation for the EFSA application.

We are counting on the support of several organizations. The Climate Launchpad program, the European
commission and we also received the seal from ANCES that recognizes Oscillum as an innovative
technology-based company.



Pablo Sosa - Co-founder & CEO.

Ms.C Biotechnology and MBA.

Pablo has been working for the bioengineering department of
Miguel Hernández University (Elche, Alicante). He was in
charge of projects in the genetics field. He also studied a
master’s in business administration.

In 2017 he started to work in Oscillum as a founder and
business manager. He has more than 5 years of experience
with technological companies and he is in charge of the
management and development of the market and financial
strategies.
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Pilar Granado - Co-founder & CTO.

Ms.C Biotechnology.

Pilar has been working in the life science department of Miguel
Hernández University, developing nanoencasulations using
different polymer networks.

She has more than 5 years of experience in the
nanoformulation of polymers and their integration in different
matrixes. She is also one of Oscillum’s founding partners and
since 2017 she has been working on the technical development
of our technology.
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Luis Chimeno - Co-founder & CMO.

Ms.C Biotechnology and Marketing.

Luis has experience in biocomputing with the design of
molecules and sensors in the department of life science of
Miguel Hernández University. He has an education in
marketing, specialized in technological companies.

He has more than 5 years of experience. In 2017 he started to
work in Oscillum as a founding partner and CMO. He is in
charge of the product prototyping, marketing opportunities and
user experience.
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33% of total food production is wasted every year, and
50% of this waste occurs at a household level. This is
caused by lack of information. The consumer doesn’t
want to risk their health eating products that could be
spoiled and hence throw them away.

In addition, current labeling systems – ”expiration
date/best before” – are very confusing for the
consumers and even increase food waste due to the
wrong understanding of these systems.

Food waste has major implications and is responsible
for more than 3,500 million tons of CO2 emissions
worldwide. The agri-food industry is aware of this
problem and there is a need to solve it.

Using Smart Packaging is an efficient and cheap way to
solve this problem, and this is where Oscillum has the
main role.

SUSTAINABILITY LANDSCAPE

Food waste that occurs
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SmartLabel is a tag capable of showing
consumers the state of their fresh food by a
simple color change.

It is composed of a biodegradable matrix
together with a chemical sensor capable of
reacting in the presence of food
decomposition metabolites.

This technology can be implemented in
different ways:

1. In contact with the food
2. Detecting volatile compounds (packaging).

The strategy depends on the product and
customer needs.

SMARTLABEL



Versatility. It works inside
the package and once it is
open.

Biodegradable. We are
using natural polymers that
have already been tested.

Easy to use and to
understand. It works by
color changes.



SMARTLABEL

The label is placed before the product is fully
packed. At the end of the packaging process
we get the products packed with the labels in
it. While the food is getting spoiled and starts
liberating different metabolites the label is
capable of detecting them and switches color
to show the freshness state to the consumer.

The color changes start in yellow (good
conditions) and turn to blue when the food is
not edible.
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FOR DAIRY PRODUCTS

Oscillum’s technology can be adapted to dairy
products, both fresh milk and processed, such
as yogurts, creams, etc.

Dairy foods are ones of the most wasted
products in households, due to the lack of
information.

A very easy implementation of SmartLabel is
possible without changing the commercial
packaging.

We estimate to bring it to the market in 2024.



FOR FOOD TREATMENTS

In addition, we can develop labels capable of
showing consumers if the freezing process has
been correctly done to eliminate potential
parasites such as anisakis or toxoplasma using
temperature and time as stimuli for the sensor.

It is very easy to use. It is introduced in the freezer
together with the product. In the label there is a
message that disappears as the process is been
carried out. When the message is not visible
anymore it will indicate that the freezing process is
completed.

We are under customer/consumer validation and
we estimate to start development in 2025.
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FOR INTERNAL PROCESSES

Safety and quality are the axes that drive the agri-
food industry. However, problems still occur with
batches of products that come to the market without
the permitted quality and safety standards.

Current systems are based on product batch
sampling analysis, because it is very difficult to
analyze all products. Oscillum’s technology can be
adapted to respond to certain conditions to indicate
when internal treatments have been carried out
correctly.

The indicators do not alter the design of the
packaging and allow the industry to verify that the
processes were carried out correctly.



info@oscillum.com

Oscillum.com

Address: Avda. de la universidad s/n, B. Quorum III, Elche.

Linkedin

https://www.linkedin.com/company/oscillumb
https://www.linkedin.com/company/oscillumb

