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Unique reason for combining VAN % tetmolog

AMERONGE
Cooling & CA control in My Fruit

Inseparable combination of Temperature & Air composition control

Storage conditions: Every product has its specific requirements regarding the CA-condition determined
experimentally in collaboration with knowledge institutions and based on practical experience

Storage protocols: Bringing together storage conditions and the technique to create them in one protocol to
ensure that the product retains its initial quality during the long-term storage period

Our goal: * Prevent loss of quality due to loss of moisture
* Prevent failure
* Minimum usage of energy and maintenance cost

My Fruit control: The intelligence to understand and control the technology of cooling and air compositions in
favor of the stored product and relieve the cold store manager
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|l cooling control on room level
VAR 1y, 5

% control different types of cooling systems : Freon — Glycol - Ammq‘
ple PT-1000 sensors for optimal cooling control (Customized sensor name
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Fruit control different types

‘systems on room level

Freon

* Direct expansion

* Defrosting by hot gas

Glycol indirect

* Temperature control incoming glycol
* Mixing valve control

* Defrosting by warm glycol
Ammonia

» Direct expansion / pump system

» Defrosting by hot gas

e Suction valve

CO2

» Direct expansion / Indirect Propane
» Defrosting by hot gas / warm glycol
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DX System

3 Coldstore 1
' Degas valve
@) ij- Expansion valve
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Condensor | Liquid Vessel Suction é * Fixed sensor
Xcm ?<|} * 1 or 2 Defrost sensors
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e 1 pilot sensor
' o = * 1 exhaust sensor
- ' e 1to 10 product sensors
(‘? Frequency or steps control
¢ ] Compressor, condensor, pump and

fans.



Ammonia Pump System

Head cooling

Machineroom Pumpsystem
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SWEP -Heat exchanger
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Suction /
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Glycol System - AMERGEREL

Head cooling GIYCOI System
D 00®
- Cold store 1
Glycol Vessel Mixed valve —|
A ; ‘ I =
. Pump
@ Cold store 2
Mixed valve
o P :l T Temperature sensors
<t é * Fixed sensor
- * 1 or 2 Defrost sensors
| ; e 1 water sensor
* 1 pilot sensor
* 1to 10 product sensors

Compressor, condensor, pump and
y fans.

i fi Frequency or steps control
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2 ways to start cooling during the storage period

A Delta Temperature
Target temperature — Measured temperature

Relay cooling
A group of rooms start cooling based on interval time one by
one and each room uses the compressor (frequency
controlled) in the most efficient way (ENERGY SAVING)

Relay cooling

Compressor

Timeline

Innovative Energy Management (IEM)

Advanced control of circulation

Smart Cooling: based on power-consumption, solar-cooling during
daytime, low-price energy, etc.

Auto Defrosting: interval measurement of coil temperature

Machine room: compressor & condenser control the needed capacity for
cooling & protection of technical parts of the compressor
Respiration/heat-production control: Active Control of Respiration (ACR)




Up to 6 refrigeration plants

 Compressors (frequency control)

* Condensers (frequency control)

e Tanks for liquid refrigerant

* Pumps

* Compressor head cooling

* Heat exchanger for indirect cooling

Safety management

* Refrigerant level sensors

* Refrigerant Leakage detection sensors

* Input alarms (compressors, condensers, pumps)




°My Fruit Cooling & CA control

¢ All setting and monitoring in one system
¢ Multiple functionalities: WOEHSS | Goiden Decious VA At

MO-CA-38 | CPR (VA) SF 1 Degree C Inactive 1.000 % - % 2.500 % - % 0.50 °C 6.60 °C 5.45°C 5.73.°C

e Clear overview of cooling & CA R | o ve

M

Target02 SP 102 Target CO2 SP1CO2 TargetT ControlT ProductT1 ProductT2
1.500 % 1.711 % 2.500 % 2.253 % -0.50 °C -0.63 °C -0.60 °C -0.30 °C

B

m 1.500 % 1.638%  0.800 % 0.906 %  0.30 °C 0.50 °C 0.39 °C 0.60 °C

d . O N E b I h MO-CA-36 | Golden Delicious VA CA1 m 1.500 % 1.859%  2.500 % 0.733%  -0.50°C  -0.10°C -1.18 °C -0.83 °C

ata In ta e O r g ra p MO-CA-41 | Golden Delicious VA CA1 m 1.500 % 1.818%  2.500 % 0.493%  -0.50°C  0.00 °C -0.80 °C -0.58 °C

PY Reg | St rat | oh ove rV| ews MO-CA-42 | Golden Delicious VA CA1 |1 B} 1.500 % 1.449%  2.500 % 2560%  -0.50°C  -0.55°C -0.68 °C -0.29°C
B | oo ca1 1.500%  1.785%  2.500 % 2493%  -0.50°C  -0.13°C  -0.38°C -0.35°C

[ ] Al a r‘ m Syste m fo r‘ COO I | n g & CA MO-CA-44 | Hawker Bins VA (-0,5C)  Cooling E 20.500 % 19.162%  0.500 % 0.140%  -0.50°C  -0.41°C -0.48 °C -0.09 °C
. MO-CA-45 | Golden Delicious VA Inactive I 1.500 % =% 2.500 % -%  050°C  10.38°C  9.08°C 9.26 °C
overviews MO-CA-32 | Golden Delicious VA CA1 Eﬂ 1.500 % 1.776 %  2.500 % 2.509%  -0.50°C  -0.26 °C -0.68 °C -0.41 °C

° . . MO-CA-33 | Golden Delicious VA CAL m 1.500 % 1.466 %  2.500 % 2416%  -0.50°C  -0.11°C -0.59 °C -0.48 °C
N um be r Of d Ct 1ons & runnin g h ours MO-CA-34 | Golden Delicious VA CAL m 1.500 % 1.551%  2.500 % 2.519%  -0.50°C  0.08 °C -0.40 °C -0.30 °C

fo rse rV| Ce & e n e r | nfo MO-CA-35 | Golden Delicious VA CA1 m 1.500 % 1.698 %  2.500 % 2.287%  -0.50°C  -0.07 °C -0.45 °C -0.25°C

gy MO-CA-31 | GDL VA CA1 EE 1.500 % 1.598 %  2.500 % 2.414%  -0.50°C  -0.60 °C -0.70 °C -0.40 °C

MO-CA-30 | FUJ(SF) VA CA1 m 1.500 % 1.768 %  0.800 % 0.911%  0.30°C 0.48 °C 0.23°C 0.56 °C

MO-CA-29 | FUJ(SF) VA CAL =] > 1.500 % 1.737%  0.800 % 0.886 %  0.30 °C 0.87 °C 0.14 °C 3.47 °C

MO-CA-28 | CPR (VA)Non SF Cooling 20.500 % - % 0.500 % % -0.50°C  6.85°C 6.15°C 6.41°C

° MO-CA-58 | PLD (VA) 1 Degrees Cooling i 20.500%  19.203%  5.000 % 0.027%  1.00°C 1.17 °C 0.77 °C 1.06 °C

M F t k MO-CA-57 | PLD (VA) 1 Degrees CAL m 1.500 % 1.687 %  0.800 % 0.906 %  1.00°C 1.13°C 0.95°C 1.30 °C

y r u I m a e S MO-CA-56 | PLD (VA) 1 Degrees CAL m 1.500 % 1.793%  0.800 % 0.885%  1.00°C 1.15°C 0.92 °C 0.88 °C

PLD (VA) 1 Degrees Cooling 20.500 % 19.301 % 5.000 % -0.033 % 1.00 °C 0.63 °C 1.20 °C 0.95 °C

[ ] [ ] I
I t s I m p e Measuring system CO2 adsorber Refrigeration plants (V)PSA

O O 09/08/2022  15:26:21 V3.0.58




My Fruit. Cooling & CA control

Benefits for your products
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s All related parameters in one (customized) graph
* CA conditions

* Temperature & RH

* Product status indicator

y * CA & cooling: processes & data
¢ Easy to track & trace the deviations
i I D ¢ Historical data gives information for future storage
!"'V
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My Fruit Aeration

The best Fruit

@ @ s/3/2022 15:54:43 V3.0.58 VA-Service PPO Randwijk Powered by APPlel
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Catb cables

Manual forcing of relay outputs via a print switch

Plug & play
Easy to extend

Relay cards

Digital input cards
Analogue entry cards
Analogue output cards
PT100 and PT1000 cards
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My Fruit can customize your CA &
cooling installation via flexible = =/ _
configuration of In/Outputs RS N

Bus 2@

Max 3 AMP

Max 500 m

=™ End Resistance

Max 300 m ‘,

~ Ao




These Options Make Big Differences!
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Pressure sensor per room:

- Pressure control during cooling

- Pressure control for leakage testing

- Pressure control during ACR respiration measurement

Water meter per room:
- Water loss indicates the functioning of cooling system
- Water loss gives info on fruit quality

Independent temperature pilot sensor per room:
- To prevent too low temperature
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Store label test

421 PM

LOCATION | Gas ACR CaHas removal Temperature CAflex Weekly schedule ACR alarl

02 schomel met temp Select target type

'uad [ nq h ‘ qu [ nqg Refresh interval (sec.) |

=~

erdam

Temperature 02
Reset target value Reset target value BH

value Mode Value Mode
Step 2 Step
Step Step
Step 2 Step
Step Step
Step Step

Step

MORE STORAGE CELLS

General

Scrubber

Refrigeration plants

an Zhaotong

@ )Dynamic

V3.0.47 Service van Amerongen Cellen




References in
over 60

countries




THE DYNAMIC FRUIT MANAGER

Check our [oT0)

w/ webinar
@ scan e
FRUIT STORAGE
The next level of
'@ RESEARCH
CA EQUIPMENT , CA storage .
2
A VAN CA technology

CA CONDITIONS |\ -~ AM ERONGEN FLEXIBLE

CA STORAGE

-s

COOLING CONTROL

@ @ Add

WATERLOSS CONTROL

Van Amerongen CA
Technology B.V.

Biezenwei 6 | 4004 MB Tiel

info@van-amerongen.com

+31 (0)344-670 570

van-amerongen.com
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