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OUR TARGET







STAND OUT FROM THE CROWD










WHERE DOES IT HAPPEN
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exceptional location and poor weather conditions. It rains nearly 300 days a year.

UD sqm in the Faroe Islands for Parlevliet & Van der Plas. Particulars for this project were the
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3 PHASE CONSULTANGY. =

PHASE 1: FEASIBILITY & DESIGN

* INVESTMENT, RUNNING COST, EFFICIENCY
» CALCULATING LOADS AND CAPACITIES
* COOLING, CA, FREEZING, RIPENING, SORTING & PACKING, ETC

* CONSOLIDATED IN A TERMS OF REFERENCE

PHASE 2: TERMS OF REFE_RENCE

B

AN —~=
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» CALCULATING LOADS AND CAPACITIES :
* COOLING, CA, FREEZING, RIPENING, SORTING&PACKING EIC
* CONSOLIDATED IN A TERMS OF REFERENCE o =
PHASE 3: READY=2- BUILD_E 2 i e
e TERMS OF REFERENCE TRENELATED TO ZDI'SD DRJ}WI&JGS '_ Bt K Vi e e :
* FITTING ALL DISCIPLINES IN 1 PLAN | % A, s T e "
* READY-2-BUILD PLAN CAN BE USED TUHIRE ANY BUlLDmG CONTRAETGR o, . £5
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FULL CONTROL IN 1 TOUCH




IHE SOFTWARE

MODULES

Basic configuration
Max nurrber of stores (AUS) 16 A X x
Maic number of sampling pobnts {central) 8 28 56 112
Max nuenber of measurkng sEations 1 1 2 & E
Max number of Paltiflex units 20 100 200 L00 4 ‘;
Max stores for disinfestation (b-Cat) 2 8 16 2 My Fruit 5
Max, number of CO; absorbirs 1 4 g 10 ' LEDM FO b":;‘-
Mai nurber of {VIPSA' 1 2 4 10 i3
CaH, removsl conirodled by My Fruit X o v v
Max. number of C;H, decomposers 1 4 & 12
ACR module activated K ¥ ACRLO ACRZO
Maie number of ACE stares ¥ X E¥! (Y3
=aaaa
Measurement and injection of gases
Measusremant and registration. of O; and CO5 d W o W
Gy meter 0-2.5% range K X ¥ o
Oy meeter 0-255% range o o o i
Humber of COy ranges 1 1 2 2
Measurement and registration of CiHy b3 * ¥ '
Extra sensors {including alarm/eutput) 5 10 15 L¥
€0y absorption based onling K X s b
COy infection v 'l ¥ v
€;H, injection X At v
Aeration based on €O, values ¥ W L
Temperature control ‘
Measuremant of temperature in rooms ¥ o ¥ v g ke ke ok
Max number of Tempetatisne SENSOM per rom 2 & 6 10 ; | My Fruit i
PRending I °F o W o g PREMIUM v.
Redrigeration control i cold stores X o < ¥ j
Max number of relay groups refrigeration X 3 9 18 &
Machine room refrigeration controlled X » o v
Maic nurnber of refrigeration plants (machine rooms) X X 1 &
Cantrol of nuction pressune X o v v
Defrosting sensors X v ¥ ¥
PHot temperature sensor K ol ¥ v
Extras that make the difference
Moisture loss measyrement and registration K L o i
Central measurement and registration of NH, L o o v
Automanc rporm leakage test " ¥ W ¥
CA fiex programmable conditions X Ll W v
My Fruit bPP v v v v



FULL CONTROL

' Cooling

B Water Measurement
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Cel 1

Registration ACR

1

LS 2013 0L 2013

rting time ACR session  Avg. RQ SV 0. a R O, 0.990 Pressure difference at start of s 0.813
34/2015 04:28:50 2,012 £.200 R? €O, 0.596 Pressure difference reference  11.350
14/2015 23:54:33 $01 . 200 RQ 2.012 Reference temperature 1.500
14/2015 19:20:17 {857 0.100 D _ Graph e -
14/2015 14:46:00 1,629 iy gl
34/2015 10:11:44 192
3472015 18:33:27 ) i
34/2015 16:22:42 o
)4/2015 11:48:25 . ) t
14/2015 07:14:09 ' _
14/2015 02:39:52 0.88! 0,600 o
13/2015 22:05:36 1,284 005 - 182
13f2015 16:31:19 ia
13/2015 19:19:03 Ga ¥ L - e

4 3 00:00:00 01:08:21 02:16:42 03:25:03 04:33:25

scrubber

v2.0.1 Wi Admin WA Cellen

@ @ 01/05/2015 08:33:41




Why Advanced
Control of Respiration

ACR?

Huge Energy savings

A lot of energy can be saved by storing products

under ACR-conditions, Whenever an average

onygen value of 0,39% is compared to a standard

ULO-condition of 1.5% oxygen(O,), it comes to

light that the rate of respiration (breathing) from

fruit has declined by 300% {see fi gure 1),

In shiort, fruit breathes much slower with lower
oxyzen values. This means that apples produce
three times less heat, which results in far lower
cooling costs.

"My investment in ACR really
cuts back my running costs!”
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ACR gives early warnings

The aim of ‘Dynamic storage systems’ is to store
products at the lowest possible onygen value.
Thisrequires a lot of security for a storage system,
Sorne systems use the measurement of alcohol as
an indicator for upcoming fermentation. But as a
matter of fact, we actually do not want to measure
any atcohol at all ACR measures in such a way that
it is able to react, way before the product even starts
the production of alcohol In figure 2, a real-life
exampte is showmn:

A lower oxygen level creates a higher RQ-value, but
no alcohol is produced. With 0% oxygen (not shown
in the table), the RQ-value will rise infi nitely, This
results into-an alcohol value of mare than 1000 pph
[parts per billion).

"ACR has proven to be reliable.
No nonsense or assumptions,
just facts”

Prevention of Scald

Anti-scald products, like DPA (di-fenyl amine) are
forbidden ina lot of countries. A perfect alternative
however, is low oxygen storage. As-a rule of thumb,
apples need to be stared in a low oxygen
environment of 0,6% in order to prevent scald.

The ACR system is perfectly suitable for creating this
environment.

"Storage above 1.5%,
that's a recipe for scald!”

Better quality during shelf life

20 years of research on the eff ect of ACR storage on
the quatity of apples during shelf life has shown that
extremely low oxygen (<0.6%) results in retention
of fi rmness and color. Even aft er two weeks of
storage at 18°C, the positive eff ects of ACR will still
be visible

"The remarkable longer
shelf life with ACR off ers big
advantages for my customers”,

Calibration

Firmness in (kg cm?)

EL

=B

iE

ELK

ACR and firmness retention

B A navest

LG 355100,
B 12%0, ) il
WACH + 3055 00,

BACH 10

Tescty [ wemat 185

Way of storage

ndnetbig: The green sirines

The numbers tell the tale! Calibration (another term for standardization) of oxyzen and CO; meters is a require-
ment for a proper functioning CA installation. Calibration takes place once a week; our My Fruit control system

regulates this automatically, thanks to our three-point-calibration with a unique two calibration-ranges {0%-2.5%
en D%0-25%). This makes our system one of the satest dynamic systems to exist.. Other systems calibrate once
a month or even once in a trimester. This is dangerously scarce, especially when fruit is stored at extremely low

oxygen levels,




Measuring small samples

cold store

Competitive DCA system |
Based on Fluorescence

- Measurement on 6-24 fruits per cold store
- Only correlation between
fluorescence & metabolism

26

In all cases, independent of DCA technology applied
- Super gostight rooms leakage <0.15cm2/100m3
- Minimize product variation: no more thon 4-5 lots of minimally 1596 of the room tonnage

Measuring entire room

cold store

Van Amerongen system
Based on respiration / RQ

Respiration quotient = RQ

[CO, production during elapsed time]

RQ
. [0, uptake during elapsed time]

Measurement on whole room: average value
Average value

Fully automatic (manual possible)

DCA integrated in standard control system
Metabolism fully understood

]

Measuring sample compartment

cold store

Competitive DCA system Il
Based on alcohol measurements

- Alcohol measurement; C,;H,OH = Alcohol

- Ethanol samples taken from air

- Remetabolisation of alcohol problematic

- No direct cooling in compartment:
condensation water

- No trustable, cheap alcohol meter available

- Late reaction: fermentation already started




Example Protocol

for Dynamic ACR

Mode Mode Mode Mode Mode

Harvest 7 time(days) 15

Notes: Based on mediterranean apple varieties: Granny Smith, Gala, Golden Delicious, Jonagold.

27




Quotes

from a customer i3 A
+0nly-one thing-matters, and thatis’
the Gdatity of the 8pples coming outof storage”

a - AGEERT
Nl 3 %

" The remarkably shelf life
with My Fruit, offers big advantages for
my customers”

My Fruit (ACR) has proven to be reliable in
comparison to other systems
No nonsense or assumptions, just facts"

'R i &
Wie )Y

nnovation listen

d =
of
. ]

e

|
!
%
"

e W A
{1

ys

"ACRYS cutting-edge, from a customer
particularlyin comparisan to othen systems”




WE ALL BENEFIT !
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CHANGING 1HE way THE

BUSINESS WORKS

DATA IN
Operational efficiency, PROTO COL OUT
Cost reduction Customers and users My Fruit, The best Fruit

Reduced risk.
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CA STORAGE AND CONSTRUCTION

Experience our Knowledge, Quality & Commitment

YOU MAY LIKE US
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