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How Two Singapore Retirees Used Al to Build and Launch a
Food Intelligence App on Apple’s App Store

Naturegrade combines artificial intelligence, food quality analysis and personalised insights
to help people better understand food and build healthier habits.
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Two Retirees.
One Vision.
Al Made It Possible.

Al Food Intelligence for *
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Built with Al tools, powered by
purpose and launched to help
people understand food better
and live healthier lives.

@ Understand food quality
and ingredients
@ Discover patterns and
build lasting habits
@ Make informed choices
for a healthier lifestyle
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How Two Singapore Retirees
Used Al Tools to Build and
Launch a Food Intelligence
App on the Apple App Store _ - |
A story of purpose, learning, g
and the power of Al.
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Singapore, Singapore Jun 10, 2026 (Issuewire.com) - How Two Singapore Retirees Used Al to
Build and Launch a Food Intelligence App on Apple’s App Store

Naturegrade combines artificial intelligence, food quality analysis and personalised insights
to help people better understand food and build healthier habits.

Naturegrade, a Singapore-based Al-powered food intelligence platform founded by retirees lan Low and
Pauline Ang, today announced its launch on Apple’s App Store. The platform is designed to help users
better understand food quality, ingredients, processing levels and eating patterns through artificial
intelligence-driven analysis and personalised insights.

As nutrition information becomes increasingly complex and fragmented, many consumers struggle to
make sense of what they eat. Naturegrade was developed to provide a simpler and more holistic
approach to food awareness, helping users move beyond calorie counting and gain deeper insights into
their dietary choices.

What makes the story behind Naturegrade unusual is how it was created.

Without a traditional software development background or a dedicated engineering team, founders lan
Low and Pauline Ang leveraged modern Al-assisted development tools including Replit, Expo and other
artificial intelligence technologies to transform an idea into a fully functioning mobile application
available on Apple’s App Store.

The project demonstrates how emerging Al-powered development platforms are lowering barriers to
software creation and enabling individuals and small teams to build sophisticated digital products that
previously required significant technical resources.

“Naturegrade is a reflection of how quickly technology is changing,” said lan Low, co-founder of
Naturegrade. “What once required an entire company can now be achieved by a small team with a clear
vision, persistence and access to the right Al tools.”

Naturegrade analyses food images and meal descriptions to provide users with insights into food
quality, ingredients, processing levels and eating habits. The platform also offers personalised
observations, food pattern recognition, meal planning support and practical guidance aimed at helping
users make more informed dietary decisions.

“We wanted to create a tool that helps people understand food in a clearer and more meaningful way,”
said Pauline Ang, co-founder of Naturegrade. “Our goal is not simply to track food, but to help people
build greater awareness of their everyday choices.”

Key features of Naturegrade include:
* Al-powered food analysis

« Food quality and ingredient assessment
* Personalised insights and recommendations
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* Meal planning assistance
* Food pattern recognition and habit tracking
* Food diary and reflection tools

The successful launch of Naturegrade highlights a broader trend in which artificial intelligence is
democratising software development and making innovation more accessible to individuals,
entrepreneurs and small teams.

Naturegrade is available now on Apple’s App Store.

Download:
https://apps.apple.com/sg/app/naturegrade/id6766467625

Website:
https://naturegrade.carrd.co

About Naturegrade

Naturegrade is an Al-powered food intelligence platform designed to help people better understand food
through ingredient analysis, food quality assessment, personalised insights and dietary pattern
recognition. Founded in Singapore, Naturegrade aims to empower individuals to make more informed
food choices and build healthier long-term habits.

Media Contact

lan Low

Co-Founder, Naturegrade

Email: ianlow32@gmail.com
Website:https://naturegrade.carrd.co/
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Vegetables
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'S TODAY'S FOCUS

The stearned rlee fleur dumplings with vegetable filling
at snack is the weakest link — swap it for a low-GI
whole food

OVERALL RATING
Score: 55100

Breakfast: vegetable rice bawl with green herb soup

Lunch: café breakfast with croissant, plain scone, butter
and iced black coffes

Dirner: bak kut teh with pork belly, pork ribs and fried
tofu pufis

Snacks: creamny lobster pasta with vegetables, greek
yoghurt & berry bowl, avocado & poached eggs,
steamad rice flour dumplings with vegetable filling

Mast of what you ate was wholesome and close to
d — 3 solid, well

nature. Mo notable add
balanced day. Keep it up.
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2 Try instead

S Lobster with B
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and Steamed Vegetables (no

stte Noodle Aliredo with Prawns and
Parmesan
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Media Contact
Naturegrade
*********@gma“.com

+6596408026

https://naturegrade.carrd.co/
Source : Naturegrade
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Your Food Quality Score

49,

Needs Work
v 4 pts va last wesk
Farus an adding more whole and

minimally processed foods to yaur
maals this weak

® Whale Foods (&) 19%
@ Minimally Processad (B) 19%
® Processed [C) R
@ Uhtra-Processed (F) %

Aim te get whole and minimally processed foeds
sbove 0% of your intake.

Your Weekly Food Pattern

This week's meals were a mix af whele and processed foods,
with racm te improve. Refined earbohycrates appeared
regularly across meals. Adding more protein-rich meals would

strengthen the overall pate
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Meal Planner

Smart meal ideas uniquely for you

@& My Pantry

Your Week at a Glance
Based on your recent meals, here's what your body may

banefit from this week

Fewer Added Sugars
Sweetened items appeared several times this week,

Mare F
Fibre can help with digestion and fullness.
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Browse by Mood or Goal

#+ High Protain 4 Steady Enargy

Recommendations for You
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Greek Yoghurt &
Berry Bowl

Chicken & Broccoli
Stir-Fry
High Pratein  Low Sugar High Protein  Low Sugar

High-protain, low-sugar —
perect for balancing a car

A quick, prer
breakfast with

rich srack o
nimal pre.
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