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Why Dynamic CA (ACR)?

» Prevent scald & other oxidation problems

» Maintain the premium harvest quality during the

storage & shelf-life
» Extend market availability window
» Sustainability of the technical equipment & energy

consumption
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dvanced Control of Respiration

The system measures respiration rate, calculates Respiratory Quotient (RQ) in full loaded CA
stores and automatically adjusts O2 level within a safe range based on the fruits physiological
behavior.

Goal: aQ ? » Method:
Store fruits at the ol« My Fruit Dynamic software measures
beneficial lowest O, level L 0O,&CO0, change during a time frame



Background of RQ

How is RQ defined?
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RQ: Early warning fermentation
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RQ and ethanol production
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Benefits on fruits & energy saving
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1-MCP & CA conditionl
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ACR & 2.5% CO2

ACR & <1% CO2 l

Directly after opening 1 week after shelf-life
the store at18 °C
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& Lower energy consumption
€ Less moisture loss

ENERGY COSTS
-20 to 30%
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Process of ACR in My Fruit

0 - O

Registratie ACR

j Startmoment  12-6-2022 16:58:51  Type ruimte ACR
Respiratie 02 0,750 ml Ox/kg/u R2 0, A0, 0,107

Temporarily shut off cooling & CA activity
Increase room pressure to +10 mm WC X | 0

Typical run 4 hrs o i un — .
7 data points for O, and CO, e T . j - .

31-5-2022 400 o *\ //»/{ ,
Two measuring points per room s W A » =i

o
25-5-2022 1,21 . = ///r

‘ B =i
2-3 runs weekly, per room e B6 @ ‘ e
19-5-2022 1,120 400 ) g
S
16-5-2022 1,06 40C 2 la—"
v 16:58:51 18:03:53 19:08:55 20:13:57 21:19:00

CO; adsorber Koelcentrale

&) 8-9-2022

12:57:38 V3.0.58 van Kessel
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DCA comparison

Measuring entire room
VA patented System
1

Measuring small samples

Competitive DCA system | ACR

Based on Fluorescence Based on respiration / RQ
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Competitive DCA

Based on ethanol-n




Protocols

Generic Protocol Red Delicious, Jonagold, ;e
Gala, Golden Delicious, Top Red, T

Jonagored, Granny Smith
Dynamic ACRY

Auto Mode

full automatic ACR
time (days)

Harvest 14

month * At start pulldown, max T product = 1.5°C *

=\ * Moisture loss 1.5 - 2.5 liters per ton / per r

Please, note that this is a generic protocol. Conditioning can vary from region to region, and amongst others, will depend

VAN CA technology on the growing history in terms of wheather conditions/climate and soil

Ask advice from a local university or research station. Van Amerongen is only the provider of CA technology.

AM ERONGEN Local scientists however have in-depth knowledge on fruit physiology and storage experience.
WWW.van-amerongen.com
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CA Research Facility
WUR PPO

7 CA Testing Rooms & 8 CA lab containers | | 1

Cooling control integrated

Waterloss management

Built in 2022
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Blijderveen Fruit Netherlands

36 CA Rooms (8 ACR Rooms)

17 new rooms later

Apples and Pears
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THE DYNAMIC FRUIT MANAGER

Check our [E7T
webinar F;

(8) scan Me
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Van Amerongen CA
Technology B.V.

FRUIT STORAGE

Biezenwei 6 | 4004 MB Tiel

The next level of

% 2F RESEARCH .
CA EQUIPMENT CA t o | 'l ' info@van-amerongen.com
storage gy o
A +31(0)344-670570
VAN CA technology
AM ERONGEN FLEXIBLE van-amerongen.com
CA STORAGE
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