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DANGER – 

WARN ING – 
Intentionally left blank 

 

Copyright 

The information in this manual is confidential between Van Amerongen and the client and 
remains the exclusive property of Van Amerongen. No part of this manual may be reproduced 
or made available to third parties without prior written consent from Van Amerongen. 

Copyright ©2015 by Van Amerongen CA Technology B.V. All rights reserved. 
 

Disclaimer 

Van Amerongen may continue the development of the equipment, its software, its components, 
and the manuals without being obligated to notice existing customers. 

Although Van Amerongen made all efforts to get this manual correct and up to date, there is no 
guarantee that there are no errors. If you notice any error or if you consider certain information 
as shortcoming, please help us to improve and report it to us. See Questions and comments on 
page 10. 
 

Warranty 

Unless agreed otherwise in the purchase contract, the product warranty is as follows:  

▪ The warranty period is 1 year from the date of invoice or 2000 operating hours (whatever 
comes first). 

▪ The warranty cannot be transferred to others than the original (registered) customer.  

▪ In the frame of warranty, Van Amerongen is only obliged to repair or replace parts (or the 
whole equipment) free of charge. Van Amerongen does not accept liability for damage or 
loss that results from malfunctioning of the equipment. The customer is advised to have a 
back-up facility always stand by.  

▪ Consumables, such as filter elements, are excluded from warranty.  

▪ The warranty period for repaired or replaced parts equals the remaining warranty period.  

▪ If parts or the whole equipment needs to be shipped to Van Amerongen, this shall be done 
freight prepaid at the expense of the customer. Van Amerongen will return the parts or the 
whole equipment freight prepaid at its own expense only in case of warranty. Otherwise the 
return of the parts or the whole equipment will also be at the expense of the customer.  

▪ Warranty becomes void if the customer does not use and maintain the equipment in 
accordance with the instructions of Van Amerongen, given either in the supplied 
documentation or in introduction training. It is to Van Amerongen to judge on this.  

▪ Warranty becomes void if the malfunctioning of the equipment is the result of abnormal 
conditions, such as exposure to fire, water, or other force majeure.  

▪ Warranty becomes void if the customer alters the equipment or lets the equipment being 
serviced by others than Van Amerongen or its authorised dealers.  

▪ Possible shortcomings of the software will be corrected by Van Amerongen by means of 
software updates. Warranty becomes void if the customer does not allow Van Amerongen 
or its authorised dealer to install necessary updates.  

For further warranty details, refer to the purchase contract.  
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Claim procedure 

If you want to claim warranty: 

1. Make sure you have the following information at hand: 

serial number of the equipment 

invoice date and/or Van Amerongen project number (see invoice or purchase order 
confirmation) 

current software version (see the status line on the screen) 

service history 

2. Contact Van Amerongen and explain the malfunctioning. 

3. Follow the directions of Van Amerongen. 
If parts or the complete equipment needs to be shipped to Van Amerongen, make sure you 
package it well. Van Amerongen accepts no liability for damage caused during shipment. 

 

Contact data 

Van Amerongen CA Technology B.V. 

Address : Biezenwei 6 

4004 MB Tiel 

The Netherlands 

Telephone : +31 (0)344 670 570 (during Dutch office hours) 

+31 (0)6 53 944 214 (outside Dutch office hours) 

Fax : +31 (0)344 670 571  

e-mail : service@van-amerongen.com 

website : www.van-amerongen.com 
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1 About this manual 

1.1 Purpose of this manual 

This manual concerns the My Fruit controlled atmosphere (CA) process controller. This 
controller comprises both hardware and software and is further referred to as 'the equipment', 
'My Fruit controller' or just 'My Fruit'. The My Fruit controller controls and monitors various other 
machines and equipment that, all together, make up the My Fruit system. 

This manual provides all the information that is necessary to use the My Fruit controller in a safe 
and adequate way. 

Installation, commissioning and servicing of the equipment is done by Van Amerongen or its 
authorised dealer. Therefore these subjects are not described. 

Note – This manual describes software version 3.0. 

 

1.2 Audience of this manual 

This manual is addressed to all personnel that are involved with the reception of the equipment 
upon delivery, the operation of the equipment and the simple maintenance tasks. These 
personnel are assumed to have some degree of technical education and experience, enough to 
understand this manual, and to execute their tasks safely and adequately in compliance with the 
local regulations. 
 

In particular, the personnel are assumed: 

▪ to have basic computer skills 

▪ to be known with the hazards of controlled atmosphere and the safety measures to deal with 
these hazards 

▪ to be known with the equipment that create the controlled atmosphere 
 

1.3 Availability of this manual 

This manual must be available: 

▪ at or near the equipment 

▪ at locations from where My Fruit is remotely controlled 
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1.4 Typographical conventions 

In this manual, the following typographical conventions are used: 

THIS TYPOGRAPHIC to indicate a control element and THIS TYPOGRAPHIC to indicate its setting or 
reading (for example: "Set PURITY to HIGH"). 
 

Note – This typographic to provide additional information that may be helpful to 
perform your task or to avoid problems. 

 

CAUTION – This typographic to warn for a situation that may cause injury or 
material damage if you do not obey the safety instructions. 

 

WARNING – This typographic to warn for a situation that may cause serious 
injury or death or serious material damage if you do not obey the safety 
instructions. 

 

DANGER – THIS TYPOGRAPHIC TO WARN FOR A SITUATION THAT WILL CAUSE SERIOUS 

INJURY OR DEATH OR SERIOUS MATERIAL DAMAGE IF YOU DO NOT OBEY THE SAFETY 

INSTRUCTIONS. 

 

1.5 Related documents 

Apart from this manual, the following documents are part of the delivery:  

▪ manual of the Uninterrupted Power Supply (UPS) unit 

▪ manual of the Cooling Module 

▪ report of the factory acceptance test 
 

1.6 Questions and comments 

Make sure you have read and understand this manual completely before you perform any action 
with the equipment. If anything is not clear to you, please contact us. 

If you discover errors in this manual, or if you have comments, please let us know so that we 
can further improve the products and information that we supply to you. Send an e-mail to 
service@van-amerongen.com in which you quote the document number and the page that you 
have a comment on. Please describe your comment clearly. You may also send a scan of the 
page with your written comments. 
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2 Safety, health, and environment 

WARNING – The My Fruit controller itself involves no particular hazards. 
However, the machines and equipment that are controlled and monitored by 
My Fruit do involve serious hazards. Because this manual is about the 
controller, not about the CA equipment and cold stores, no education on the 
safety aspects of controlled (low oxygen/high carbon dioxide) atmosphere is 
given here. 
 
As a worker on a CA facility, you are assumed to know the hazards and how 
to deal with them. 
 
As the owner of the CA facility, you must take measures to ensure the safety 
for the personnel and you must instruct the personnel adequately. 

The hazards of the My Fruit controller are the following: 

▪ There are electrical parts inside the cabinet that may cause electrocution when you touch 
them or may cause fire when there is a shortcut. Therefore: 

Do not open the cabinet unless you are a qualified service engineer. 

Keep the cabinet dry. 

▪ My Fruit controls equipment from a remote central location. If you enter commands such as 
pulling a particular cold store down to low oxygen condition, you may endanger the life of 
personnel that are still present in the cold store. Therefore always make sure that the local 
situation is safe before you enter potentially hazardous commands. 
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3 System description 

3.1 Functions and intended use 

The My Fruit controller is intended to be used to monitor and control the conditions in cold 
stores and to monitor and control the equipment that create the conditions. The conditions are 
referred to as Controlled Atmosphere (CA) and often involve Ultra Low Oxygen (ULO) 
atmosphere. 

Note – If you plan to use the equipment for other purposes, first discuss this with 
Van Amerongen.  

 

Note – CA primarily refers to a low oxygen atmosphere, not necessarily to a low 
temperature. Therefore the rooms where CA is applied to, are called "rooms" on 
the My Fruits screen. "cold store" and "room" are exchangeable terms. 

 

3.2 Hardware 

 

Generalised hardware architecture 
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The My Fruit controller consists of an industrial MS Windows computer with a single-touch 
touchscreen. It is usually installed in a measuring station, but it can also be installed in the 
control cabinet of other equipment. 

The controller communicates with the input/output (I/O) modules in the measuring stations via 
an RS485 bus structure. Depending on the distance between the measuring stations, amplifiers 
may be needed to keep the signals clear. 

Via a switch/router, the controller can be connected to the Local Area Network (LAN) and even 
to the internet to allow access from a remote location. If My Fruit is connected to the internet, a 
part of the data can be replicated to a secure server in 'the cloud'. You can view the data with an 
app on your smartphone. Furthermore Van Amerongen can use the data to anticipate service 
and to further develop the system. 

Note – The data can only be viewed by persons that have been authorised by the 
owner. Van Amerongen will keep the data confidential and will only use it for further 
product development and for the benefit of the owner. 

A GSM/GPRS modem can be connected to the controller to send out notifications of alarms by 
e-mail or text message (SMS). You can receive these notifications on your mobile phone. 

The controller has USB ports to connect a printer or to transfer data to an external storage 
device. 
 

3.2.1 Measuring stations and sub stations 

The system can have 4 measuring stations at maximum. A measuring station comprises: 

▪ a power supply The measuring station with the controller also houses a UPS unit 
to ensure a proper shutdown of the computer in case of power 
failure. 

▪ I/O modules to open/close valves, to switch equipment on/off, to read sensor 
values and to read statuses such as whether doors of cold stores 
are open/closed and whether there is malfunctioning of 
equipment. 

The switching of equipment and the communication of statuses is 
done via potential free contacts. Valves are driven by driver 
circuits. Sensor signals are adapted by input circuits. 

▪ a gas analyser set capable of measuring at least the levels of carbon dioxide and 
oxygen (optionally in 2 measuring ranges for oxygen, using 2 
different sensors). 

The selection of the gas to be analysed is made via valves. 
These valves are connected to tubes coming from the cold stores 
and the bottles with calibration gases. 

The valves can reside in the measuring station. They can also 
reside in sub stations that are placed near the cold stores. The 
sub stations are connected to the measuring station by only one 
tube each. This reduces the number of long measuring tubes. 

A measuring station can be used for one of the following: 

▪ creating a Central Control (CTR) system for 8, 16, or 36 cold stores at maximum 

▪ creating an Advanced Control of Respiration (ACR) system for 12 cold stores at maximum 

▪ creating an Auto-ULO System (AUS) for 15 cold stores at maximum 

▪ creating a Palliflex (PF) system for 100 pallets at maximum 
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CTR, ACR, and AUS usually involve cooling control as well. Each measuring station can 
monitor and control 1 refrigeration plant, refer to the Cooling module user manual see "Related 
documents" on page 10. 

Note – Whether or not CTR, ACR, AUS, PF, and other functionalities are available, 
depends on the license that has been purchased. The maximum number of cold 
stores also depends on the license, and on technical details. 

 

Note – For an explanation on CTR, ACR, AUS, and PF, see Basic control modules 

on page 17. 

 

3.2.2 Controlled atmosphere equipment 

Various equipment can be installed to create the controlled atmospheres that are needed. The 
My Fruit controller can monitor and control the following types of equipment: 

 

Equipment Principle Function 

PSA nitrogen generator Pressure Swing Adsorption Producing large amounts of 
nitrogen gas (N2) at 1.4 .. 
6 bar (22 .. 87 PSI) to lower 
the level of oxygen by dilution 

VPSA nitrogen generator Vacuum Pressure Swing 
Adsorption 

Producing large amounts of 
nitrogen gas (N2) at 0.8 .. 
1 bar (11.6 .. 14.5 PSI) to 
lower the level of oxygen by 
dilution 

or 

Lowering the level of oxygen 
by scrubbing the O2 

Carbon dioxide scrubber 
(CO2 scrubber) 

Selective adsorption Removing the carbon dioxide 
that is produced by the fruit or 
vegetable due to biological 
activity 

Ethylene combustor Catalytic combustion Removing the ethylene that is 
produced by the fruit or 
vegetable due to biological 
activity 

Humidifier Ultrasonic atomisation of 
water 

Compensating for the 
moisture that is lost in the 
cooling and gas treatment 
processes 

Cooling system  Cooling, refer to the Cooling 
module user manual see 
"Related documents" on page 
10 
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Equipment Principle Function 

Aerator External ventilator Bringing ambient air (thus 
oxygen) into a cold store 

Condensed water meter Measuring beaker with floater 
switch and drain valve 

Measuring the quantity of 
water that is released by the 
product and condensed on the 
evaporators 

 

My Fruit controls the atmosphere by switching equipment (or functions of equipment) on/off and 
by opening/closing valves that determine the flow of media. For equipment that has its own 
built-in controller, My Fruit does not command setpoints. Settings of such equipment can only 
be changed locally. 

My Fruit can also control the valves, ventilators, compressors etc. of Van Amerongen 
equipment. This eliminates the need for a controller on the equipment itself. 
 

3.2.3 Sensors 

The My Fruit controller can monitor and use sensor readings for the parameters that play an 
important role in fruit and vegetable storage: 

▪ temperature (T) 

▪ relative humidity (rh) 

▪ level of oxygen (O2) 

▪ level of carbon dioxide (CO2) 

▪ level of ethylene (C2H4) 

▪ level of ammonia (NH3, not related to the product storage but to possible leakage of this 
cooling medium) 

With respect to oxygen and carbon dioxide there can be multiple gas analyser sets per 
measuring station. This allows to measure different ranges or to increase the reliability of the 
measurement by making independent double measurements. 
 

3.2.4 Gas measurement system 

 

Gas measurement system 
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The gas measurement system is based on a gas analyser set with sensors for at least oxygen 
and carbon dioxide. A membrane pump (P) and a flow regulator create a stable flow of gas 
through the gas analyser set. The overcapacity of the pump is released via an excess valve. 
The filter (F) protects the gas analyser set against dust particles and moisture. My Fruit controls 
valves to admit either gas from a selected cold store or calibration gas from a selected bottle (A, 
B or C) or ambient air (having a rather constant composition of approximately 79% of nitrogen, 
20% of oxygen, and 1% of other gases). 
 

3.3 Software 

3.3.1 Functionalities 

On headlines, the My Fruit software offers the following functionalities: 

▪ Configure the system The configuration is tailored according to the layout of your 
cold store facility and the needs with respect to the storage 
conditions and processes. 

Functionalities that do not apply, will be hidden so that you are 
not bothered with irrelevant buttons, data fields, etc. After the 
initial configuration, it is still possible to change or extend the 
configuration. The configuration is done by Van Amerongen or 
its authorised dealer and is, therefore, not described in this 
manual. 

A key aspect of the configuration is the type of control that a 
measuring station will be used for, see Basic control modules 
on page 17. 

▪ Grant access to different 
kinds of user 

Each user is assigned one of the access levels that determine 
the permissions to view data and to make changes. 

▪ Define products that will be 
stored 

For each product you can define the optimal storage 
conditions and other process parameters. You can even 
program the storage conditions to change gradually over time 
(CAflex). Some common default product definitions are 
available that you can use as a start. 

▪ Assign products to cold 
stores 

 

▪ Activate so called modes 
for individual cold stores 

Examples of modes are: cooling down, 'pulling' the oxygen 
level down, maintaining the optimal storage conditions (in 
various ways), and bringing the oxygen level back to a safe 
value so that you can enter the cold store. 

▪ Monitor and register the 
conditions and process 
parameters 

You can have insight in the current and historic data of any 
cold store and any piece of equipment at any moment. You 
can get this insight via the touch screen of the controller, but 
also on a remote location, even on your smartphone. 

When conditions or process parameters come outside the 
limits that you have set, or when service of equipment is 
needed because of the number of running hours, notifications 
can be sent automatically. 

Customised reports of the most relevant data can be printed 
on scheduled times. Data can also be exported for further 
analysis, for example using spreadsheets. 
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▪ Log the commands and 
changes of settings 

 

▪ Make or restore a back-up 
of the configuration, 
settings, and historic data 

 

Note – The functionalities that you experience depend on your particular 
configuration (with its associated license) and your user level. 

 

3.3.2 Basic control modules 

One of the most important features of My Fruit is that it provides 4 basic control modules that 
each required a dedicated controller before: 

▪ Central Control (CTR) 

▪ Advanced Control of Respiration (ACR) 

▪ Auto-ULO (AUS) 

▪ Palliflex (PF) 

One basic control module can be chosen per measuring station. 

Furthermore there are control modules that can be combined with one or more of the basic 
control modules: 

▪ Cooling module, refer to the Cooling module user manual see "Related documents" on page 
10 

▪ Water management module 

▪ Ethylene management module 

▪ CAflex module 

▪ Leak test module 
 

3.3.2.1 Central Control (CTR) 

The CTR module can measure and control the levels of oxygen and carbon dioxide in 8, 16, or 
36 individual cold stores at maximum. For this, the CTR module can operate up to 10 nitrogen 
generators and up to 10 CO2 scrubbers. The exact numbers depend on the configuration (and 
associated license) and technical details. 

The CTR module controls: 

▪ the valves to make the connections between cold stores and nitrogen generators and CO2 
scrubbers 

▪ the valves to connect the gas analyser set in the central measuring station to the measuring 
tubes coming the cold stores  

▪ the valves to admit calibration gases to the gas analyser set, during the periodic automatic 
calibration 

▪ the potential free contacts to start/stop the nitrogen generator(s) and CO2 scrubber(s) 

and/or 

the internal valves and other components of the Van Amerongen nitrogen generator(s) and 
CO2 scrubber(s) to make them work 

The CTR module reads: 

▪ the levels of oxygen and carbon dioxide as measured by the gas analyser set 

▪ the potential free contacts to read the statuses of the equipment in terms of "on without 
alarm"/"off or having an alarm" 
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Architecture of a CTR system 

The measurement and control are done in cycles, one cold store after another. A cycle has the 
following steps: 

1. The gas analyser set in the central measuring station is connected to the measuring tube of 
the particular cold store.  

2. During a configurable time interval, gas is pumped from the cold store to the gas analyser 
set. At the end of the interval, the levels of oxygen and carbon dioxide are measured. 

3. The measuring interval is followed by an interval for correction (if needed). If one or both 
levels are too high: 

a. The particular cold store is connected to the nitrogen generator(s) and/or CO2 
scrubber(s). 

b. The equipment is started. 

The more the measured value deviates from the target value, the more nitrogen 
generators and/or CO2 scrubbers are started (if there are multiple nitrogen generators 
and/or CO2 scrubbers). Nitrogen generators and CO2 scrubbers can operate 
simultaneously. 

c. The equipment is operated for a time that is proportional to the deviation and taking the 
number of running nitrogen generators and/or CO2 scrubbers into account. Then the 
equipment is stopped. 

Note – The time intervals must be configured such that they are just right to correct 
the deviation in a normal situation. The advantage of using time interval, instead of 
correcting until the measured value equals the target value, is, that a leak cold 
store or other defect cannot suspend the measurement and control of the other 
cold stores. 

d. The cold store is disconnected. 

e. The CO2 scrubber(s) that were used, are regenerated. 

If the level of oxygen becomes too low, ambient air will be introduced via the aeration 
fan(s).The time interval is based on the deviation. 

4. The cycle is repeated for the next cold store, etc. 
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3.3.2.2 Advanced Control of Respiration (ACR) 

The Advanced Control of Respiration (ACR) module is an extension on CTR module (see 
Central Control (CTR) on page 17). ACR automatically determines the respiration activity of the 
product in the cold store. Based on this information, the system automatically adjusts the 
oxygen set point with the goal to store at the lowest possible oxygen value, just above the 
fermentation point. 

ACR requires some additional hardware: 

▪ the measuring station must have an extra gas analyser set and the cold stores must have 
an extra measuring tube 

The gas analyser sets are capable to measure oxygen in the scalable range (1 .. 25% O2) 
and in the ULO range (0 .. 2.5% O2). For carbon dioxide, 1 range suffices (0 .. 5% CO2). In 
this way, 2 independent measurements can be done simultaneously, which enhances the 
reliability of the (critical) gas measurement. If only one analyser set is available, 2 
independent measurements can be done in sequens. 

▪ the (airtight) cold stores are usually fitted with a pressure sensor. 

In addition to the CTR measuring and control cycles, ACR inserts so called 'ACR runs' to 
determine the respiration activity. The oxygen target value for the CTR control is then adapted 
by means of an algorithm. The runs take place once every 2 or 3 days and consist of the 
following steps: 

1. The measuring station is calibrated. 

2. Nitrogen gas is injected to create some overpressure. 

3. The cooling of the cold store is stopped. 

4. The internal ventilation can be switched off. 

5. During 4 hours, the oxygen level and the carbon dioxide level are registered at two separate 
sample points in the cold store. If only one sample point is available, it is possible to register 
the oxygen level and the carbon dioxide level in two different ACR runs in sequens. 

The registration of the temperature and the pressure is continued during the ACR runs. If 
the overpressure drops too much (which indicates a leak) or if the temperature increases 
too much, the run is aborted and rejected. An alarm is generated for this. 

6. A linear regression analysis is executed on the registered levels of oxygen and carbon 
dioxide versus time. The respiration activity is recognized as a linear decrease of the level of 
oxygen versus time and a linear increase of the level of carbon dioxide versus time. The key 
parameter is the Respiration Quotient (RQ), which is the ratio of the slopes of the linear 
curves. RQ is rather constant if there is respiration. RQ decreases if the level of oxygen gets 
so low that the respiration decreases and fermentation increases. 

The registrations of the two sample points are compared and an offset correction is done. If 
the two registrations differ to much, the run is aborted and rejected. A notification is 
generated for this. 

7. Depending on RQ, a new target value for oxygen for the CTR control cycles will be 
calculated and set to approach the RQ target value. The level of oxygen is kept at the 
lowest possible value, assuring the longest possible storage time. It is also possible to set 
an oxygen target value manually. 

Note – You can set a minimum limit for the target value for oxygen. You can also 
disable the automatic adaptation of the target value. In that case ACR generates 
advices to decrease or increase the target value, but you have to decide if you 
follow the advice. 
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Principle of calculating the Respiration Quotient (RQ) from the curve slopes (s1 and s2) 

 

3.3.2.3 Auto-ULO System (AUS) 

The AUS module can measure and control the levels of oxygen and carbon dioxide in 15 
individual cold stores at maximum (the exact number depends on technical details). For this, the 
AUS module operates 1 nitrogen generator and 1 CO2 scrubber. 

The AUS module is quite similar to the CTR module (see Central Control (CTR) on page 17). 
However, there are differences: 

▪ The gas to be measured is taken from the scrubber inlet. The cycle to measure and control 
a particular cold store starts with cycling the gas of the cold store through the CO2 scrubber 
system, while having the scrubber tank by-passed. 

▪ The My Fruit controller and the gas analyser set are installed in a cabinet on or next to the 
CO2 scrubber, not in a measuring station. 

▪ The AUS module also controls the valves of the CO2 scrubber. 

▪ If the level of oxygen is too high, nitrogen gas from the nitrogen generator is injected. 

If the level of oxygen is too low, ambient air is introduced via the CO2 scrubber. 

Alternatives for nitrogen injection are: 

using a nitrogen lung (the lung is used to fill the scrubber system in the preparation stage of 
the scrubber action) 

using a second lung with a lower level of oxygen 

first serving a cold store that has a lower level of oxygen so that the lung gets filled with a 
lower level of oxygen 

The AUS module can handle this all automatically.  

▪ The interval times for injecting nitrogen or introducing ambient air and for CO2 scrubbing are 
proportional to the deviations between the measured value and target value for oxygen and 
carbon dioxide. However, because the CO2 scrubber is also used for the measurements, 
actions are settled via a queue (the waiting time generally does not add much to the interval 
time). Scrubbing actions have priority over measurement actions, unless there are no 
measured values yet. 
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Architecture of an Auto-ULO System 

 

3.3.2.4 Palliflex module (PF) 

The PF module can measure and control the levels of oxygen and carbon dioxide under the 
covers of 100 pallets at maximum (the exact number depends on technical details). For this, the 
PF module can operate 1 nitrogen generator to keep a nitrogen buffer filled or to inject nitrogen 
directly. 

The PF module controls:  

▪ the valves to connect the gas analyser set in the central measuring station to the measuring 
tubes coming from the covers 

▪ the valves to connect the injection tubes of the covers to the sources of: 

nitrogen from a nitrogen generator, a nitrogen buffer, or a gas bottle with a pressure 
reducing valve 

carbon dioxide from a gas bottle with a pressure reducing valve 

air from a compressor tank with a pressure reducing valve 

If the (VPSA) nitrogen generator injects directly (not via a nitrogen buffer), air can also 
be introduced via the nitrogen generator by by-passing the VPSA tank. In that case the 
valves to inject nitrogen are also used to inject air. 

Air injections are generally small as compared to nitrogen injections. Therefore air from 
a compressor tank can also be injected via the measuring tubes. This requires a 3-way 
valve to connect the central measuring tube to either the gas analyser set or the air 
source. 

▪ the valves to admit calibration gasses to the gas analyser set, during the periodic automatic 
calibration 

The nitrogen generator is generally started/stopped by local hardware. However, the PF module 
can control the internal valves and other components of an Van Amerongen nitrogen generator. 

The PF module reads: 

▪ the levels of oxygen and carbon dioxide as measured by the gas analyser set 
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Architecture of a PF system 

The measurement and control are done in cycles, one cover after another. A cycle comprises 
the following steps: 

1. The gas analyser set in the central measuring station is connected to the measuring tube of 
the particular cover. 

2. During a configurable time interval, gas is pumped from the cover to the gas analyser set. At 
the end of the interval, the levels of oxygen and carbon dioxide are measured. 

3. The measuring interval is followed by an interval for correction (in needed). 

If the level of oxygen or carbon dioxide is too high: the injection tube of the particular cover 
is connected to the nitrogen source. 

If the level of oxygen is too low: the injection tube of the particular cover is connected to the 
air source. 

If the level of carbon dioxide is too low: the injection tube of the particular cover is connected 
to the carbon dioxide source. 

4. The injection holds on during an interval time that is proportional to the deviation. Then 
injection tube and the measuring tube of the particular cover are disconnected. 

5. The cycle is repeated for the next cover, etc. 
 

3.3.2.5 Cooling module 

The cooling module can be combined with the CTR, ACR, and AUS modules, refer to the 
Cooling module user manual see "Related documents" on page 10. 
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3.3.2.6 Water management module 

The water management module can be combined with the CTR, ACR, and AUS modules and 
can do the following: 

▪ register the relative humidity in the individual cold stores 

▪ raise alarms when relative humidity values are out of the set limits 

▪ compensate for the loss of moisture by operating the cold store humidifier(s) on the basis of: 

a time interval 

the cooling 

With switching the evaporators on/off, the humidifier is switched on/off as well. 

or 

control the relative humidity of the individual cold stores by operating the humidifier(s) on the 
basis of the relative humidity measurement 

▪ operate condensed water meters of the evaporators of individual cold stores 

The volume of condensed water is directly related to the moisture loss of the product. The 
water meter readings are just for information: they are not used in the automatic control of 
the relative humidity.  

 

3.3.2.7 Ethylene management module 

The ethylene management module can be combined with all basic control modules and can do 
the following: 

▪ register the level of ethylene (C2H4) in the individual cold stores 

▪ raise alarms when levels of ethylene are out of the set limits 

▪ remove ethylene from the individual cold stores by operating an ethylene combustor on the 
basis of a time interval 

or 

inject ethylene into individual cold stores by operating a release valve of an ethylene bottle 
or by operating an ethylene generator, on the basis of a time interval 

or 

control the levels of ethylene in the individual cold stores by removing/injecting ethylene on 
the basis of the ethylene measurement 

The ethylene measurement is done simultaneously with the standard measurements of oxygen 
and carbon dioxide. 
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3.3.2.8 CAflex module 

The CAflex module can be combined with all CA1 and CA2 modules. With CAflex, you can 
program target values to change over time, either gradually or stepwise. The step progression 
can be based on time or on reaching a particular condition (measured value). 

 

Principle of CAflex based on time 

Legend 

1 The target values are determined by the control mode of the cold store. 

2 The control mode is interrupted by the CAflex run 

The target values for the level of oxygen and the temperature are programmed to change 
in 2 steps. In the first step (up to t1), both target values will change stepwise. In the 
second step (up to t2), the target value for the temperature will change stepwise again. 
However, the target value for the level of oxygen is programmed to change gradually 
(approached by small change steps). 

After the second step, the last target values are held for a programmable time. Then the 
CAflex run ends. 

During the CAflex run, the target values as determined by the control mode of the cold 
store still may change. However, these values are overruled by the values of the CAflex 
run. 

3 The control mode resumes. The target value for the level of oxygen is reset to obey the 
control mode. The target value for the temperature is not reset to obey the control mode 
and, therefore, keeps on holding the last value of the CAflex run. 

 

 

3.3.2.9 Leak test module 

The leak test module can be combined with the CTR, ACR, and AUS modules. It requires that 
the (airtight) cold stores are fitted with a pressure sensor. 

When you activate the test, the following steps are executed: 

1. Nitrogen or oxygen gas is injected to create some overpressure. 

2. The inlet and outlet valves of the cold store are closed. 

3. During approximately 30 minutes, the pressure is registered. 

4. If the overpressure drop is less than a configurable limit, the cold store has passed the test. 

There are 2 limits: 

a limit to see if the cold store is suitable for ULO storage 
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a limit to see if the cold store is suitable for ACR 

If both limits are not achieved, the cold store is not suitable for ULO and for ACR. 

 

 

Principle of a leak test run (here the cold store would be suitable for ULO but not for ACR) 

Based on the overpressure drop the leakage surface is calculated and shown on the screen. 
 

3.3.3 Modes 

To bring a cold store to a particular state or to maintain the storage conditions, you have to 
activate the appropriate mode for that cold store. Depending on the configuration, you may see 
the following modes: 
 

NOT ACTIVE No measurement and control 
 

 

PRE-COOLING Cooling is controlled to bring the cold store from ambient 
temperature to storage temperature. If the cooling control is 
done by an external system, then the temperature is only 
registered by My Fruit. Gas measurement is done, but there is 
no control of CA equipment. If, due to biological activity, the 
level of oxygen becomes too low or the level of carbon dioxide 
becomes too high, aeration will be activated. 

Pre-cooling is generally the first mode that you activate when 
you start to load the cold store with product. 

 

 

COOLING Cooling is controlled to maintain the storage temperature. If 
the cooling control is done by an external system, then the 
temperature is only registered by My Fruit. 

Once activated, cooling control continues when you activate 
another mode. To stop the cooling control, select the mode 
NOT ACTIVE. 

 

 

PULL DOWN A nitrogen generator is operated to bring the level of oxygen in 
the cold store down to approximately 5%. In case of Palliflex, 
the valve for nitrogen injection is operated. 

 
 

RESPIRATION BASED PULL 

DOWN 
After a pull down, the product in the cold store is allowed to 
further pull down the level of oxygen by consuming it for 
respiration. The product determines the level of oxygen. There 
is no nitrogen injection or target value for oxygen.  

Due to the respiration, carbon dioxide is produced. My Fruit 
operates the CO2 scrubber to keep the level of carbon dioxide 
at the target value. 
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CONTROLLED ATMOSPHERE 1 
(CA1) 
and 
CONTROLLED ATMOSPHERE 2 
(CA2) 

The CA equipment is operated to keep the levels of oxygen 
and carbon dioxide in the cold store or Palliflex unit at the 
target values as set for CA1 or CA2. 

 
 

ADVANCED CONTROL OF 

RESPIRATION (ACR) 
The CA equipment is operated to keep the level of oxygen in 
the cold store at the lowest allowable value (still high enough 
to prevent fermentation). 

This mode is only available if the basic control module ACR is 
configured. 

 

 

DECONDITIONING The level of oxygen in the cold store is increased to ambient 
conditions by operating the aeration. Measurements are done, 
but alarms are suppressed. 

Activate this mode before the cold store will be entered. 
 
 

MEASURING Only measurements and control or aeration, no other control 

An alarm will rise if a measured value deviates too much from 
its target value. 

The aeration is operated if the levels of oxygen and/or carbon 
dioxide get unsafe. 

You can use this mode when most of product has been 
removed from the cold store and the remaining product will 
also be removed soon. 

 

 

3.3.4 Products 

In My Fruit 'products' are the groups of settings that you can define for the storage conditions of 
a particular physical product. These settings comprise: 

▪ the target values for the levels of oxygen, carbon dioxide, and possibly ethylene 

▪ the target values for the temperature and possibly the relative humidity 

▪ the limits for the deviations from the target values 

Alarms will rise if measured values come outside the limits that you have set. 

Some common default product definitions are available that you can use as a start. 
 

3.3.5 Measurements 

For each group cold stores or Palliflex units, there is 1 gas analyser set (2 in case of ACR) to 
measure the levels of oxygen, carbon dioxide, and possibly ethylene. The cold stores or Palliflex 
units are measured one after another at intervals of usually about 1 h. 

The individual cold stores are fitted with one or more temperature sensors and possibly a 
relative humidity sensor. In case of Palliflex units (and also cold stores), temperature sensors 
can be put in the containers with product. These sensors are read at short intervals of usually 
1 s. 

Each time a measured value (MV) becomes available, it is compared with the target value (TV). 
If MV deviates from TV, and equipment is installed to control the particular parameter, the 
equipment will be operated to compensate for the deviation (see Basic control modules on page 
17). If MV becomes less than the minimum limit or more than the maximum limit, an alarm will 
rise while the control module will keep on trying to correct the deviation. 

If no measured value is available, this is indicated with ***. 
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3.3.6 Messages and alarms 

Messages and alarms (notifications) will rise if the attention of an operator is required. This may 
be because the situation deviates too much from the normal situation or because a particular 
event occurs.  

Alarms are considered to be more severe than messages and generally require immediate or 
soon action. Messages may be just to inform you and if action is required, there is no hurry. 
Technically, there is not much difference between messages and alarms: they are just 2 
categories of notifications. In the configuration it is decided whether a particular event or 
situation shall rise a message or an alarm. In the settings, you can influence sensitivity of the 
mechanism that triggers the message or alarm and you can determine how the message or 
alarm shall be communicated. 

Both messages and alarms need to be acknowledged before they disappear from you attention. 
Also if the situation returns to normal by itself, a notification will stay on the list of current 
notifications until someone acknowledges it. 

Sensitivity of the mechanism that triggers the notification 

There are 2 mechanisms that can trigger a notification: 

▪ a sensor or condition signals My Fruit that a particular event occurs (in terms of true/false) 

In this case you can influence the sensitivity by setting the number of times the event has to 
occur before the notification will rise. 

▪ a measured value (measured and possibly controlled by My Fruit) deviates too much from 
the target value 

In this case you can influence the sensitivity by the following settings: 

the deviation from the target value that, if exceeded, activates the alarm status 

the time that the alarm status must hold on, before the notification will rise (so if the limit is 
exceeded for a short time, the alarm status will be active without alarm notification) 

the deviation from the target value to end the alarm status 

The alarm status will end if the situation returns to normal, that is when the deviation 
becomes less than the deviation for ending the alarm status. 
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3.3.7 User levels and permissions 

Each user of My Fruit is assigned one of the access levels that determine the permissions to 
view data, to make changes or to use particular functions. The access levels are: 

1. Normal users 

2. Advanced users 

3. Super users 

4. System administrators 

5. Van Amerongen 

 

Permissions Access level 

1 2 3 4 5 

View current and historic measurement values, notifications, 
alarms, and running hours of equipment 

x x x x x 

Print reports  x x x x 

Acknowledge notifications and alarms  x x x x 

Activate modes  x x x x 

Activate extra measurements, calibrations and CO2 scrubbing 
cycles 

  x x x 

Define and modify products   x x x 

Customize and schedule reports   x x x 

View the log that reveals the interactions that users have 
made with My Fruit (who changed what at what time?) 

  x x x 

Create back-ups of the system configuration, the settings, and 
historic data 

(automatic back-ups are also possible) 

  x x x 

Manage phone numbers and e-mail addresses for sending 
alarm messages by SMS or e-mail 

Send test messages 

   x x 

Manage users and their access levels    x x 

Delete historic data    x x 

Shut down My Fruit in a well defined way    x x 

Configure and test I/O's    x x 

Configure measurement intervals    x x 

Configure the mail server and SMS module    x x 

Update the software    x x 

Configure My Fruit 
Change the configuration 

   x x 

Restore back-ups    x x 

Note – This manual only covers the access levels 1, 2, and 3. 
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4 The My Fruit screens 

Note – The screen shots as presented in this manual may differ slightly from the 
screens that you experience. They may also present more functionalities than you 
have access to. The purpose of the screen shots is to recognize the screen 
elements. The language, colour, and precise contents are not relevant. 

 

Note – Textual aliases for icons may be used in text. 

 

Note – The touchscreen is assumed. You activate functions by ticking screen 
elements. It is also possible to operate the controller with a standard keyboard and 
mouse. In that case you have to double-click screen elements. 

 

4.1 General screen elements 

4.1.1 Screen layout 

 

General screen layout 

Legend 

1 Data area, see Data area on page 31 

2 Main functions bar, see Main functions bar on page 30 

3 Status line, see Status line on page 31 
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4.1.2 Main functions bar 

The status of a button for a main function is indicated by its appearance. 

 

 

Statuses of the main function buttons 

Legend 

1 Accessible function (gradient background colour) 

2 Active function (light plain background colour) 

3 Inaccessible function (dark plain background colour) 

Whether or not you can access a function depends on your user level.  

 

Button Function 

 

LOG ON/LOG OFF, see Log on/log off screen on page 39 

 

OVERVIEW, see Overview screens on page 40 

 

HISTORIC DATA, see Historic Data screens on page 48 

 

RUNNING TIMES, see Running Times screens on page 55 

 

ALARMS, see Alarms screens on page 56 

 

SETTINGS, see Settings screens on page 58 

 

TASK PLANNER, see Task Planner screen on page 70 

 

CONFIGURATION, see Configuration screens on page 72 
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4.1.3 Status line 

 

Status line 

Legend 

1 I/O status 

green: The connection between My Fruit and the I/O modules is OK. 

red: My Fruit has lost connection with one or more I/O modules: monitoring and 
control are no longer possible. Call Van Amerongen. 

2 Data storage status 

 green: My Fruit has access to the storage media. 

 red: My Fruit cannot store its data. Call Van Amerongen. 

3 System date and time 

4 My Fruit software version 

5 Username of the user that has currently logged on 

6 Name of the project for which My Fruit was installed and configured 
 
 

4.1.4 Data area 

The screen elements that you may see in the data area depend on the main function that you 
have selected. Generic screen elements are described in this section. Other screen elements 
are described in the section on the particular main function. 
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4.1.4.1 Nested tabs and tables 

In general, data is grouped on tabs and organized in tables. Tabs can be nested. 

 

 

Principle of nested tabs 

Legend 

1 Buttons to select a particular cold store or piece of equipment from the group that is 
selected at level 1 

2 Buttons to scroll the tabs if not all tabs fit on the screen (these buttons may appear for 
any tab level) 

3 Level 2 tab 

4 Level 1 tab 

5 Level 3 tab 

 

To navigate to a particular level 3 tab, select the tabs in the order Level 1 > (selection from 
group) > Level 2 > Level 3. For example: 

Rooms > Room 1 > Product settings > Gas 

Tables can often be sorted by ticking the heading of the first column. 
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4.1.4.2 Pictograms and codes representing CA equipment 

Icon Code Equipment 

 

P PSA nitrogen generator 

V VPSA nitrogen generator 

 

S Carbon dioxide scrubber 

 

E Ethylene combustor 

 

C Refrigeration plant 

 

M Measuring station 

Note – The codes are the default codes based on English. They may be different 
for your particular configuration and language. 

The code is followed by a number if there are multiple instances of the particular piece of 
equipment (for example S1, S2, etc. for scrubber 1, scrubber 2 etc.) 

The icons and codes are used on the overview screen (see Overview screens on page 40). The 
colour of the icon indicates the equipment status (see Meaning of colours on page 35). Ticking 
the icon brings you to the screen with the details of the particular piece of equipment. 
 

4.1.4.3 Icons representing actions on a cold store 

Icon Action 

 

Gas flowing into the cold store (e.g. aeration or injection of nitrogen) 

 

Gas flowing out of the cold store (e.g. removal of oxygen or carbon dioxide) 

 

Cooling 

 

Ventilating 

 

Defrosting the evaporators 

The icons are used on the overview screen of a particular cold store (see Overview screens on 
page 40). The colour of the icon indicates the status of the (automatic) action (see Meaning of 
colours on page 35). 

The icons may also appear as button to manually invoke an extra cycle of the action (see 
Buttons to invoke an extra cycle or to start a special procedure on page 34). 
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4.1.4.4 Buttons to invoke an extra cycle or to start a special procedure 

On the overview screens there may be a section EXTRA ACTIONS with buttons to manually invoke 
an extra cycle of a particular action that is normally executed automatically. There may also be 
buttons to interrupt the current control mode for a special procedure. 

 

Button Description 

 
  CO2 

EXTRA SCRUBBING CYCLE: remove more carbon dioxide 

This button can be present on the overview screen of a cold store. 

The action is dealt with via a queue of scrubbing processes that are waiting to be 
executed (because the scrubber can scrub only one cold store at the same time). 

 

DEFROST COOLING ELEMENT: remove ice from the evaporator by temporarily raising 
the temperature of the element  

This button can be present on the overview screen of a cold store. Use the button 
if the cooling capacity of the evaporator of the cold store seems less than normal 
(which can be caused by the formation of ice on the evaporator). 

 

CALIBRATE GAS ANALYSER: calibrate a particular gas analyser sensor 

This button can be present on the overview screen of a measuring station. Use 
the button if you have doubts on the correctness of the gas measurements that 
are made by the particular measuring station. 

A dialogue appears where you can select the gas analyser sensor that you want 
to be calibrated. After a few minutes a dialogue appears that informs you on 
whether or not the calibration was successful. 

 

MEASURE GAS: force an extra gas measurement 

This button can be present on the overview screen of a cold store or a measuring 
station. 

In case of a cold store: use the button if you want to know the current levels of 
oxygen and carbon dioxide (and possibly ethylene) in the cold store. A dialogue 
appears where you can select the sample point/gas analyser set (if there are 
multiple) and the measuring range (if there are different sensors for different 
ranges). 

In case of a measuring station: use the button if you want to verify the calibration 
of a particular gas analyser sensor by measuring a calibration gas. A dialogue 
opens where you can select the gas analyser sensor and the calibration gas to be 
used. 

The measurement is dealt with via a queue of measurements waiting to be done. 
The measurement is indicated as MANUAL MEASUREMENT in the section OVERVIEW 

PROCESSES of the overview screen of the measuring station. After REMAINING TIME 
has counted down to zero, the measured value is presented in the section 
ANALYZERS. Also see Overview screen Detail level 3 on page 44. 

 
  xxx 

START/STOP PROCEDURE: start or stop a special procedure 

This button can be present on the overview screen of a cold store and on the task 
planner screen. The name of the procedure is indicated below the button (xxx).  

In case of the cold store: use the button to interrupt the current control mode for 
the execution of the procedure (LEAK TEST or CAFLEX). The colour of the button 
indicates whether the procedure is running: 

▪ green = running or activated and waiting to run 

▪ blue = not running 

In case of the task planner screen, the button is dark blue and there is no further 
colour indication. 
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4.1.4.5 Meaning of colours 

The colour of an icon, button, or text may have a meaning. 

 

Colour Applied to Meaning 

 White Icon of a cold 
store in overview 
level 1 

A control mode is active 

 Grey-blue The mode is NOT ACTIVE 

 Blue Icon of a piece of 
equipment in 
overview level 1 
or 2 

Standby, not active 

 Green Operating 

 Red Alarm 

 Grey Icon representing 
an action on a 
cold store (level 2 
overview) 

 

Configured, but not used 

 Blue Standby, not active 

 Green Operating 

 Red Bar in an icon of 
a cold store in 
overview level 2 

 

Alarm 

 Orange Notification 

 Yellow Alarm or notification; acknowledged 

 Dark blue Button in data 
area 

 

Normal button 

 Blue Button for procedure; procedure is not running 

 Green Button for procedure; procedure is running or 
activated and waiting to run 

 Red Text with respect 
to a status, 
measured value,  
alarm or 
notification 

 

Alarm; cause still exists, message not yet 
acknowledged 

 Orange Notification; cause still exists, message not yet 
acknowledged 

 Yellow Alarm or notification; cause still exists, message has 
been acknowledged by an operator 

 Dark blue Alarm; cause ceased to exist, message not yet 
acknowledged 

 Green Notification; cause ceased to exist, message not yet 
acknowledged 

 

If both notifications and alarms apply, the color is determined according to the following priority: 

1. not-acknowledged alarm (red) 

2. acknowledged alarm (yellow) 

3. not-acknowledged notification (orange) 

4. acknowledged notification (yellow) 

For example if there are an acknowledged alarm and a not-acknowledged notification at the 
same time for the same piece of equipment, the color will be yellow. 
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4.1.4.6 Entering (alpha)numeric data 

Note – Do not worry if you change a setting by mistake and you forgot the original 
value. You always have to explicitly save changed settings. As long as you do not 
save changed settings, the old settings will return upon the next time that you enter 
the screen. 

If you tick a data entry field on the touchscreen, a virtual keyboard (for alphanumeric data) or a 
numeric keypad (for numeric data) appears. You can move the keyboard to another location on 
the screen by dragging the top bar. 

 

Virtual keyboard 

 

 

Example of the numeric keypad aligned with the value that is being changed 

Legend 

1 Backspace 

2 Enter 

3 Delete value or make it zero 

 

To close the keyboard without changing or entering the value, tick ESC. In case of the numeric 
keypad, tick elsewhere on the screen. 
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Fields to enter numeric data that adheres to a specific format of digits (such as time) present the 
numeric keypad, but also small buttons to increment/decrement each digit. 

 

 

Increment/decrement digit 

Legend 

1 Increment 

2 Decrement 

 
 

4.1.4.7 Selecting a date 

In cases where you can select a date, you see the OPEN CALENDAR button: 

 

If you have to define a period, you see 2 OPEN CALENDAR buttons: one for the begin date and 
one for the end date. 

Ticking the OPEN CALENDAR button opens the calendar in which you can select a date. 

 

 

Calendar 

Legend 

1 Previous/next month 

2 Close calendar without making a selection 

3 Close calendar and pass on the selected day 

4 Make the current day the selected day 

5 Selected day 
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4.1.4.8 Toggling between yes and no 

In cases where you can set YES or NO, you can toggle between these states by ticking the word 
that indicates the current state. The word changes into a checkbox: 

 YES 

 NO 

Tick the checkbox to toggle the state. Tick elsewhere on the screen to change the checkbox into 
the word. 
 

4.1.4.9 Printing or exporting data 

On various screens with tabular data, you see the PRINT/EXPORT button: 

 

This button opens a dialogue where you can to print the data, save it as a PDF document or 
export the data to a CSV file for further analysis. 

 

 

Example of a print/export dialogue 
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Legend 

1 

 

REFRESH: refresh the preview to include the latest data 

 

 

PREVIOUS: go to the previous preview page 

 

 

NEXT: go to the next preview page 

 

 

PRINT: print the previewed pages to the printer that is currently set as the 
Windows standard printer 

 

 

SAVE AS PDF: save the previewed pages as a PDF file 

(Portable Document Format; to be opened with a PDF viewer like Adobe 
Acrobat Reader) 

 

 

EXPORT AS CSV: export the previewed data as a CSV file 

(Comma Separated Values; to be opened with a spreadsheet application like 
Microsoft Excel) 

2 Preview of how the data will be printed 

3 Drop-down list with zoom percentages, to zoom the preview 

 

The PDF or CSV file will be saved in the folder C:\MYFRUIT\EXPORT\. The file name is based on 
the date and the name of the cold store or piece of equipment. 

A graph can be printed and saved as PDF. If you export a graph to CSV, only the underlying 
data will be in the file. 
 

4.2 Screens of the main functions 

4.2.1 Log on/log off screen 

 

Without logging on, you have the normal limited access permissions (user level 1) which only 
allows you to view data. If you have been granted higher level permissions and you need these 
permissions, you have to log on with your INITIALS and PASSWORD. 

Note – Your account comprises a username and your initials. Your initials are 
considered secret and are only needed to log on. Your username is public and may 
appear in logs of setting changes and acknowledgments of alarms. 

After you have finished your task in My Fruit, it is recommended that you log off by ticking the 
LOGOUT button. Otherwise other users may use your permissions by mistake. You will not be 
logged off automatically after a certain period of inactivity. 
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There can be 1 user logged on at the same time. If My Fruit is used from a remote location, a 
local user may end the remote session. 

To get an account or to set your permissions or password, refer to the system administrator. 

Also see User levels and permissions on page 28. 
 

On the top left corner of the log on/log off screen, you can select the language of the MyFruit 
screens. 

 

Example of detail level 2 for cold stores and some equipment 

Legend 

1 Select language 

2 Log on fields/buttons: 

▪ INITIALS field 

▪ PASSWORD field 

▪ LOGIN button 

▪ LOGOUT button 
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4.2.2 Overview screens 

 

The screens of the OVERVIEW function provide an overview of the current status of the whole 
cold store facility and enable you to zoom in on details. Although the primary function is only to 
view statuses and process data, there can be buttons to invoke particular actions or procedures. 

There are 3 levels of detail: 

1. The layout of the whole cold store facility in which the status of each cold store and piece of 
equipment is indicated (further see Detail level 1 on page 42). 

2. A part of the cold store facility in which the most relevant process data is displayed (further 
see Detail level 2 on page 43). 

3. A particular cold store or piece of equipment for which all process data is displayed in a 
tabular format and where buttons may be presented to invoke actions or procedures (further 
see Detail level 3 on page 44). 

To go to a higher level of detail, tick the cold store or piece of equipment. 

To go to a lower level of detail, tick the PREVIOUS button: 

  

 

On the levels 1 and 2, you can zoom and pan the layout: 

 

 

Zoom and pan controls 

Legend 

1 ZOOM slider 

2 PAN arrows and centre button 
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Overview levels 

Legend 

1 Level 1 

2 Level 2 

3 Level 3 

4 ZOOM and PAN 

5 PREVIOUS: go to the previous level (more overview/less detail) 
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4.2.2.1 Detail level 1 

On detail level 1 the overview presents the layout of the cold store facility. You see: 

▪ the relative locations of the cold stores and equipment 

▪ the shorthand names of the cold stores and equipment (for example "C1" for "Cold store 1") 

▪ the (limited) statuses of the cold stores and equipment (Control mode active for cold store? 
Alarm for piece of equipment?) 

The status is indicated by a colour, see Meaning of colours on page 35. 

 

Example of detail level 1 

 

Note – By default, the shorthand name of an item in the layout is composed of a 
character that stands for the item type and a number (if there are multiple instances 
of the item). However, also other names can be assigned in the configuration of the 
My Fruit system. 

 

4.2.2.2 Detail level 2 

When you zoom in on a few cold stores or pieces of equipment, the overview changes to detail 
level 2. On this level some more data is presented: 

▪ For cold stores you see: 

the full name 

the product that is stored 

the mode that is active 

whether there is an alarm or notification 

the target values and the measured values for the levels of oxygen and carbon dioxide (and 
possibly ethylene) and the temperature 

the actions that are happening (for example removing carbon dioxide, cooling, or ventilating) 

▪ For refrigeration plants, refer to the Cooling module user manual see "Related documents" 
on page 10. 

▪ For other equipment no extra data is presented (apart from an icon that represents the type 
of equipment). 
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Example of detail level 2 for cold stores and some equipment 

Legend 

1 Cold store name, product, and mode 

2 Coloured bar if there is an alarm or notification for this cold store. Also see Meaning of 
colours on page 35. 

3 Target value (TV) and measured value (MV) for the levels of oxygen (O2) and carbon 
dioxide (CO2) and the temperature (T) 

More parameters may be configured. 

4 Icons indicating the actions with respect to oxygen, carbon dioxide, and the temperature 

Also see Icons representing actions on a cold store on page 33. 
 
 

4.2.2.3 Detail level 3 

On detail level 3 the overview presents all data of one particular cold store or piece of 
equipment. The data is presented in one or more sections with a table. 

▪ For cold stores you see: 

the statuses of the processes that (can) run in the frame of the control mode 

recently(1) registered values of individual sensors and the target values 

recent(1) alarms and notifications 

buttons to invoke extra actions or special procedures, apart from the actions that are 
executed automatically 

You can only use these buttons if you have logged on. 

▪ For equipment you further see: 

queues for processes that are waiting to use the equipment 

You can manage these queues. 

 
(1) Refer to the main functions HISTORIC DATA and ALARMS for the complete registration. 
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Cold store 

 

Example of the detail level 3 overview of a cold store 

Legend 

1 Name of the cold store and buttons to select the previous or next cold store 

2 Product and current mode 

3 OVERVIEW PROCESSES: an overview of the processes that can run in the frame of the 
control mode 

▪ The column VENTILATION shows the percentage of the ventilation capacity that is 
used by each process (apart from that, ventilation is also a process itself). 

▪ The other columns are self-evident. 

4 DATA: the volume in the cold store that is still free (this is calculated from the total volume 
of the cold store, the weight amount of product that is stored, and the specific weight of 
the product. The total volume is laid down in the configuration. The weight amount and 
specific weight are settings that you can change.) 
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5 REGISTRATION: the last 3 registrations of the levels of oxygen and carbon dioxide and the 
temperature, and other key process values 

Besides the measured values, also the target values are shown. 

The full registration is presented by the HISTORIC DATA function, see Historic Data 
screens on page 48. 

6 ALARMS: the last 3 alarms and/or messages (notifications) that still exist for the particular 
cold store 

▪ MEASURED VALUE: the measured value that was out of the limits (if the notification 
was triggered by this) 

▪ CONFIRMED BY: the username of the user that acknowledged the notification (if the 
notification has already been acknowledged). To acknowledge notifications, refer to 
the Alarms screens on page 56. 

If the notification has been acknowledged, the date and time of the acknowledgment 
are shown instead of the date and time that the alarm rose. 

▪ The other columns are self-evident. 

Also see Meaning of colours on page 35. 

7 EXTRA ACTIONS: buttons to invoke extra cycles of actions or special procedures manually, 
see Buttons to invoke an extra cycle or to start a special procedure on page 34 

You see these buttons only if you are logged on. 

8 Tabs of the overview screens of equipment 

Each tab represents an equipment category. On a tab you can select a particular piece of 
equipment in the same way as you select a cold store (see screen element 1). 

 

Equipment (measuring station) 

 

Example of the detail level 3 overview of a measuring station 

Legend 

1 ITEM: the cold store for which the process is running 

The other columns are self-evident. 

2 ANALYZERS: the current measurement values of the gas analyser sensors 



User Manual - My Fruit CA Process Controller  

 The My Fruit screens 

 

myfruit3.0 - 2.0 47 

3 Sections with queues for processes that are waiting to run 

▪ The checkboxes enable you to manage the queue, see Managing a queue on page 
47 

▪ MODE: indicates if the process was added automatically (AUTO) or manually 
(MANUAL).  

The other screen elements are as described for the detail level 3 overview screen of a cold 
store. 
 

Managing a queue 

As soon as you tick a checkbox of a queue of waiting processes, a row with buttons appears 
above the queue. With these buttons you can delete the ticked process(es) or change the 
priority. 

With the checkbox on the heading row of the queue table you can tick/untick all processes at 
once. 

 

 

Example of a queue 

Legend 

1 Checkbox 

2 

 

DELETE: delete the ticked process(es) from the queue 

 

 

MOVE TO TOP: move the ticked process(es) to the highest priority 

 

 

MOVE UP: move the ticked process(es) to one priority higher 

 

 

MOVE DOWN: move the ticked process(es) to one priority lower 

 

 

MOVE TO BOTTOM: move the ticked process(es) to the lowest priority 
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4.2.3 Historic Data screens 

 

With the screens of the HISTORIC DATA function you can view, print or export registered data in 
tabular or graphical format. You can select the time period you are interested in and control the 
amount of data that is presented for this period. You can also select the parameters that must 
be presented. 

 

 

Example of the tabular presentation of historic data of a cold store 

Legend 

1 Name of the cold store and buttons to select the previous or next cold store 

2 Product and current mode 

3 

 

OPEN CALENDAR: select the time period you are interested in (one button to 
select the start date and the other to select the end date), see Selecting a date 
on page 37. 
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SET INTERVAL: set the time interval of the presented registrations 

The interval only determines the amount of data that is presented. It does not 
change the rate in which registrations are made and stored in the database. 

The default time interval for making registrations is 2 min. Assume that you set 
the interval for the presented registrations to 5 min. In that case only the values 
for 10, 20, 30 min etc. are real registered values. For 5, 15, 25 min etc. there 
are no registered values. For these times the last real registered value will be 
presented (thus at 4, 14, 24 min etc.). Such values are presented in grey 
colour.  

Be aware that if you set a long interval, you may overlook short enduring 
events. 

 

 

REFRESH: refresh the table after you have changed the time period and/or time 
interval 

 

 

GRAPHIC VIEW: change from the tabular presentation of the data to the graphical 
presentation 

 

 

TABULAR VIEW: change from the graphical presentation of the data to the tabular 
presentation 

4 Tabular presentation of the selected data 

The first 2 columns with the date and time are followed by pairs of columns with the 
target value (if applicable) and the measured value of the parameters that are set to be 
visible at screen element 8. 

5 Tabs to select the data of the normal registrations (REGISTRATION) or the data of 
particular events: 

▪ ACR, see ACR screen on page 50 

▪ LEAK TEST, see Leak test screen on page 53 

▪ CAFLEX, see CAflex screen on page 53 

6 Tabs to select the category of equipment you are interested in. Further select the 
particular piece of equipment at screen element 1. 

7 PRINT/EXPORT: print or export the data that is presented on the screen, see Printing or 
exporting data on page 38 

8 VISIBILITIES: show/hide the screen element where you can set which parameters must be 
included in the presented data 

9 Slide switch to make the parameter visible (1) or invisible (0) in the data presentation 

The slide switches are coloured if data is presented graphically. This relates the curves to 
the parameters. 
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Example of the graphical presentation of historic data 

Legend 

1 Scale of the parameter values 

If there are different parameters with different measuring units, there are multiple scales. 

2 Scrollbars to change the scales 

Drag the bar to pan. 

Drag a bar end to zoom in/out. 
Alternatively you can zoom in on a part of the graphic by drawing a selection box: tick the 
screen at one corner of the graphic part, then drag your finger to the opposite corner.  

3 Time scale 

4 Screen element for setting the visibility of the measured values, also serving as legend 

5 Screen element for setting the visibility of the executed processes, also serving as legend 
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4.2.3.1 ACR screen 

On the tab ACR of a particular cold store, you can see how ACR runs have ran. 

The principle of ACR is explained in Advanced Control of Respiration (ACR) on page 18. 

To increase the reliability, a run can be based on 2 independent measurements, which can be 
done simultaneously or in sequens. 

 

 

Example of the ACR screen 

Legend 

1 Buttons to select the time period you are interested in (one button to select the start date 
and the other to select the end date), see Selecting a date on page 37 

2 List of the ACR runs 

Each run is identified by the date and time the run started. The outcomes of the runs are 
also displayed: 

▪ RQ: the respiration quotient as derived from the ACR runs  

▪ TV: the target value for the level of oxygen, as advised on the basis of the respiration 
quotient  

Successful runs are displayed in green colour. Failed runs are displayed in red colour. 
Only for successful runs the underlaying data is presented at the right side of the run list. 

Note: whether the resulting target value is just an advice to the operator or is 
automatically used, depends on the setting ADJUST O2 TARGET VALUE FOR ACR? (see 
SETTINGS > ROOMS > cold store >SETTINGS > ACR). 
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3 DATA: the tabular presentation of all the data that was registered in the frame of the 
selected ACR run  

4 GRAPH: the graphical presentation of the core registrations of the selected ACR run (the 
levels of oxygen and carbon dioxide) 

5 Results of the analysis of the ACR run: 

▪ New TV: the new set target value for the level of oxygen, as advised on the basis of 
the respiration quotient. 

▪ RQ: the respiration quotient (same as AVG. RQ at screen element 2). 

▪ Respiration: the measured ml oxygen consumption per kilograms for each hour. 

▪ R2 O2 and R2 CO2: the regression coefficients of the linear regression analysis. The 
closer the value to 1.000, the better the registered measurements fit a linear function. 

▪ Starting time: the date and time the run started. 

6 

 

shows the averaged data 

 

 

shows the individual data of the two sample points 

 The button of the currently active view is displayed in grey colour. 

7 Registered measurements 

 

With the show/hide screen element, the measured pressure and temperature in the cold store 
can be added in the graphical presentation. 

 

  

Example of the pressure and temperature graph 
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4.2.3.2 Leak test screen 

On the tab ROOM LEAK TEST of a particular cold store, you can see how leak tests have ran.  

The principle of the room leak test is explained in Leak test module on page 24. 

 

 

Example of the leak test screen 

Legend 

1 Buttons to select the time period you are interested in (one button to select the start date 
and the other to select the end date), see Selecting a date on page 37 

2 List of the leak test runs 

Each run is identified by the date and time the run started. The outcomes of the runs are 
also displayed: 

▪ ACR: the room is suitable for ACR and ULO 

▪ ULO: the room is suitable for ULO storage (but not air-tight enough for ACR) 

▪ NOT ULO: the room is not suitable for ULO (and ACR) because it is not very air-tight 

3 Graphical presentation of the pressure versus time. 
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4.2.3.3 CAflex screen 

On the tab CAFLEX of a particular cold store you can see how CAflex runs were programmed. 

The principle of CAflex is explained in CAFlex module on page 24. 

For the way in which the cold store conditions obeyed the program, refer to the tab 
REGISTRATION (see Historic Data screens on page 48). To program a CAflex run, refer to 
Settings for CAflex on page 66. 

 

  

Example of the CAflex screen 

Legend 

1 Buttons to select the time period you are interested in (one button to select the start date 
and the other to select the end date), see Selecting a date on page 37 

2 List of the CAflex runs, each identified by the date/time the run started 

3 GRAPH: the graphical presentation of how the CAflex run was programmed 

4 DATA: the tabular presentation of how the selected CAflex run was programmed 

5 Title of the CAflex run 

6 Legend of the graphic 

7 Refer to Settings for CAflex on page 66 
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4.2.4 Running Times screens 

 

With the screens of the RUNNING TIMES function you can view, print, or export data on the 
number of times and the total time that certain actions or processes were executed within a 
particular period of time or on a particular day. A separate tab is available for the water 
management actions. 

NOTE – RUNNING TIMES does not refer to the total number of running hours of 
equipment in the frame of periodic service. However, service notifications can be 
configured. 

 

  

Example of the running times data of a cold store 

Legend 

1 Name of the cold store and buttons to select the previous or next cold store 

2 Type of view: 

▪ RUNNING TIME: the data of the selected cold store over a selectable period of time 

▪ GROUPED RUN TIMES: the data of all cold stores for a selectable day 

3 

 

OPEN CALENDAR: select the time period you are interested in (one button to 
select the start date and the other to select the end date), see Selecting a date 
on page 37 

 

 

REFRESH: refresh the table after you have changed the time period 



 

 

 

56 

 

 

GROUPED RUN TIMES VIEW: change to the GROUPED RUN TIMES view 

 

 

RUNNING TIME VIEW: change to the RUNNING TIME view 

4 Tabs RUNNING TIME and  DAY TOTAL, see next screen element 

5 Tabular data: 

▪ GAS & COOLING (RUNNING TIME view): shows the various actions/processes that are 
related to the cold store (see the top row). For each action/process, the number and 
total time of action/process executions are shown, for all days in the selected period 
of time. 

▪ GAS & COOLING (GROUPED RUN TIMES view): also shows the various 
actions/processes. However, the number and total time of action/process executions 
are presented per cold store, on the selected day. 

▪ MOISTURE (only present in the RUNNING TIME view): the columns DAY show the 
number of humidifying actions and the number of moisture loss detections for each 
day. Each humidifying action and moisture loss detection equals a particular volume 
of water. The columns TOTAL show the amount of water (in litres) involved with the 
humidifying actions and moisture loss detections. 

6 Tabs to select the category of equipment you are interested in. Further select a particular 
piece of equipment at screen element 1 (so apart from the cold stores, you can also view 
the number and total time of actions/processes related to a particular piece of equipment 
or category of equipment). 

7 PRINT/EXPORT: see Printing and exporting data see "Printing or exporting data" on page 
38 

 

 

4.2.5 Alarms screens 

 

The screens of the ALARMS function provide an overview of the current and historic alarms and 
message (notifications). You can acknowledge notifications to make clear to all users (and to 
remind yourself) that you took notice of the notification and took the responsibility to solve the 
problem. 

The notifications are grouped on: 

▪ a tab CURRENT for all notifications that currently exist 

▪ tabs for the categories of equipment (including the cold stores). On these tabs, you can view 
the current and historic notifications of a particular cold store or piece of equipment. 

Only on the tab CURRENT you can acknowledge notifications. 

A notification becomes historic only if both following conditions are true: 

▪ the condition that caused the notification, returned to normal 

▪ the notification has been acknowledged 

If the condition that triggered the notification becomes normal and then returns, a new 
notification will rise. 

Note – The 3 most recent notifications are also presented on the OVERVIEW screen. 
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Example of current alarms 

Legend 

1 ACKNOWLEDGE TICKED NOTIFICATIONS: acknowledge the notifications that you have ticked at 
screen element 2 

The button appears as soon as at least 1 notification is ticked. 

After you have acknowledged a notification, it remains on the tab CURRENT (in yellow colour) 
until the condition that triggered the notification is no longer valid. After that, you can still view 
the data on the tab of the appropriate equipment category. 

2 Checkboxes to tick the notification(s) that you want to acknowledge 

With the top checkbox you can tick/untick all checkboxes at once. 

3 Data of the notifications: 

▪ ALARM ID: presents a unique identifier of the notification (only relevant for troubleshooting 
by Van Amerongen) 

▪ ALARM: briefly describes the notification 

▪ MEASUREMENT VALUE: only presents a value if the notification is related to a measurement. 
If the measured value is too low, the alarm is displayed in blue colour. If the measured 
value is too high, the alarm is displayed in red colour (just as alarms in general. Messages 
are displayed in orange colour). 

▪ CONFIRMED BY: the username of the user that acknowledged the notification. 

This column is only present if there is at least 1 acknowledged notification. 

4 Tab CURRENT 

5 PRINT/EXPORT: print or export the data that is presented on the screen, see Printing and 
exporting data see "Printing or exporting data" on page 38 
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Example of the alarms of a particular cold store 

Legend 

1 Name of the cold store and buttons to select the previous or next cold store 

2 Product and current mode 

3 

 

OPEN CALENDAR: select the time period you are interested in (one button to 
select the start date and the other to select the end date), see Selecting a date 
on page 37 

 

 

REFRESH: refresh the table after you have changed the time period 

4 Table with the data of the notifications 

5 Tabs for the equipment categories 
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4.2.6 Settings screens 

 

With the screens of the SETTINGS function you can view and change: 

▪ product definitions ('products') 

▪ the product that is stored in a particular cold store 

▪ the control mode of a particular cold store 

▪ settings related to special procedures, such as ACR and CAflex runs 

▪ individual settings of the cold stores 

▪ settings related to equipment 

▪ general settings such as the times that define the daytime period 

All changes of settings are logged. You can view the log to see who made what change at what 
moment. 

Settings can be exported and imported to allow exchange of settings between different systems. 

This section describes the general principle behind the SETTINGS screens. For an overview of 
the individual settings, see List of settings on page 91. 

Note – A 'setting' is defined as a parameter and its value. If we speak about 
'changing a setting', we mean changing the value of the parameter. 

 

4.2.6.1 Products, modes and overrides 

The way in which settings are imposed on the cold stores, is as follows: 

1. By default My Fruit comes with a few default products. Each product defines the control 
modes that may be relevant for the physical product and the settings for those control 
modes. 

2. For a particular cold store, you may directly assign a default product to it if the default is 
suitable. However, if the product in the cold store is different and requires other settings, you 
have to define a product for it yourself. The way to do that is by making a copy of the best 
fitting product and modify that copy. 

Note – You can modify and delete copied products, but you cannot modify or 
delete default products. 

3. Once you have assigned a product to a cold store, you have to select the control mode that 
must be active. By doing this, the appropriate settings from the product definition are copied 
to the settings list of the cold store. 

Whenever you change to a next phase in the storage process, you have to select the 
appropriate mode yourself. 

4. Sometimes you may need to deviate from the settings that are predefined in the products. If 
this is for a single occurrence, you can just make changes in the settings list of the cold 
store. In this case you override the current settings. 

Note – Because settings are copied from the product definition to the settings list of 
the cold store upon changing the mode, an override ceases to exist if you change 
the mode. 

If it is likely that you will deviate from the predefined settings more often, you can decide to 
make a product variant for it. 
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4.2.6.2 Product-related settings and cold store-related settings 

When a product and a mode are selected for a particular cold store, predefined settings are 
copied to the settings list of the cold store. However, there are also settings that are related to 
the cold store and have nothing to do with the product that is stored in the cold store. This is not 
always obvious. For example: 

▪ DURATION PRE-VENTILATION depends on the volume of the cold store in relation with the 
capacity of the ventilator. This is obviously a cold store-related setting. 

▪ CONTENT refers to the number of tonnes of product stored in the cold store. Although this 
seems to be product related, it has no influence on the required storage conditions for the 
particular product. This is also cold store-related. 

▪ TARGET VALUE O2. This is clearly a product-related setting. Every product has its own optimal 
oxygen value. 

Cold store-related settings are copied from the My Fruit configuration and can also be 
overridden. 

Product-related settings and cold store-related settings are kept apart on respectively the tabs 
PRODUCT SETTINGS and SETTINGS. 

 

 

Product-related settings and cold store-related settings 
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4.2.6.3 Settings screen of a product 

 

Example of a settings screen of a product definition 

Legend 

1 

 

SAVE: save the changed setting(s) 

This button appears after you have changed at least 1 setting. If you do not 
save changes, the original settings will re-appear if you leave the settings 
screen and return to it. 

A dialogue appears that asks you if you really want to overwrite the existing 
settings. If you answer NO, another dialogue will appear where you have the 
option to save the settings with a new product name. This, in fact, is the way to 
make a copy of a product. 

If the product was already selected for one or more cold stores, these cold 
stores will continue to use the copy of the old setting(s) until the selection of the 
product or mode is changed. 

 

 

DELETE: delete the product from the My Fruit database 

This buttons does not appear for default products (default products cannot be 
deleted). 

If the product is still selected for one or more mold stores, it cannot be deleted. 

 

 

IMPORT SETTINGS: import settings from a My Fruit settings file 

A dialogue appears where you can browse a folder and select the settings file 
(The My Fruit settings file is in XML format). 
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SAVE AS CSV: save the settings to an CSV file 

CSV stands for Comma Separated Values. It is a format that can be opened 
with a spreadsheet application like Microsoft Excel. 

A dialogue appears that reveals the folder and file name.  

Note: a CSV file serves to view the settings outside the My Fruit environment. A 
CSV file cannot be used to import settings. 

 

 

EXPORT SETTINGS: export all settings of the product to a My Fruit settings file 

A dialogue appears where you can browse a folder and name the settings file 
(XML format). 

2 ▪ PRODUCT: drop-down list to select the product 

▪ SELECTED MODE: the mode that is selected with screen element 5 

3 Tabs for the setting categories 

4 Settings 

To change a setting, tick its value in the column VALUE. Further see Entering (alpha) 
numeric data see "Entering (alpha)numeric data" on page 36 and Toggling between yes 
and no on page 38. 

5 Tabs for the modes 

The checkbox next to a mode determines whether the mode will be available for the 
product (ticked = available).  

6 Tab PRODUCTS 

 

 

4.2.6.4 Settings screen of a cold store 

 

Example of the settings screen of a cold store 
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Legend 

1 Name of the cold store and buttons to select the previous of next cold store 

2 Buttons SAVE and/or GO TO LOG (same as Settings screen of a product on page 61) 

3 ▪ PRODUCT: drop-down list to select the product 

▪ MODE: drop-down list to select the control mode 

Note: you don't have to tick SAVE in these cases. The selection immediately takes effect. 

4 Tabs of settings categories that are available for the selected product/mode 

5 Settings 

To change a setting, tick the value in the column VALUE. Further see Entering (alpha) 
numeric data see "Entering (alpha)numeric data" on page 36 and Toggling between yes 
and no on page 38. 

6 ▪ SETTINGS: tab with the cold store-related settings 

▪ PRODUCT SETTINGS: tab with the product-related settings 

7 Tab ROOMS 

8 Buttons to reset the humidifier counter (HUMIDIFIER) and the moisture loss counter 
(MOISTURE LOSS) 

These buttons are only present if the water management module is configured for the 
cold store (also see Water management module on page 22).  

 

 

  



 

 

 

64 

4.2.6.5 Settings screen of a scrubber 

The settings screen of a scrubber is quite similar to other settings screens. It is included here as 
an example of a settings screen for equipment. 

 

 

Example of a settings screen of a scrubber 

Legend 

1 Name of the scrubber and buttons to select the previous or next scrubber 

2 Buttons SAVE and/or GO TO LOG (same as Settings screen of a product on page 61) 

 

 

GO TO ALARM SETTINGS: see Settings for alarms and messages on page 64 

3 Settings 

To change a setting, tick the value in the column VALUE. Further see Entering (alpha) 
numeric data see "Entering (alpha)numeric data" on page 36 and Toggling between yes 
and no on page 38. 

4 Tab SCRUBBERS 
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4.2.6.6 Settings for alarms and messages 

For many parameters there are settings to influence the sensitivity of the mechanism that 
triggers a notification (message or alarm) in case of an abnormal situation. Furthermore you can 
set the way in which notifications are communicated. 

For products and cold stores, the settings are grouped on separate tabs MESSAGES and 
ALARMS. For equipment, the settings are grouped on a separate screen that can be reached 
using the button GO TO ALARMS. 

 

 

Example of the messages settings tab of a product 

Legend 

1 Tabs MESSAGES and ALARMS 

2 Settings for the message that is selected at screen element 3: 

▪ ALARMTYPE: the way in which the message shall be communicated 

You may tick multiple options. 

INTERNAL = the alarm will only be displayed on the screen 

EXTERNAL = the alarm will also manifest itself by all possible external means: e-mail, 
sms, and a potential-free contact (as far as configured) 

The other options are self-evident. 

▪  FOR ALARM ACTIVATION,  FOR ALARM DEACTIVATION, and ALARM DELAY: see 
Messages and alarms on page 27 

3 List of all possible product-related messages 
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Example of the alarms settings screen of a scrubber 

Legend 

1 GO TO SETTINGS: return to the screen with the (other) settings (see Settings screen of a 
scrubber on page 63) 

2 List of all possible scrubber alarms 

3 VISIBILITIES: show/hide the screen element 4 

4 Settings for the alarm that is selected at screen element 2: 

▪ ALARMTYPE: see the previous example 

▪ NUMBER OF TIMES FOR ACTIVE: see Messages and alarms on page 27 
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4.2.6.7 Settings for CAflex 

On the CAFLEX tab of the settings screens of a particular cold store you can program and start a 
CAflex run. 

The principle of CAflex is explained in CAflex module on page 24. 

 

 

Example of the CAflex settings screen 

Legend 

1 Buttons SAVE, GO TO LOG, EXPORT SETTINGS and/or IMPORT SETTINGS (same as Settings 
screen of a product on page 61) 

2 ▪ CAFLEX NAME: the title of the CAflex run 

▪ SELECT TARGET TYPE: a drop-down list where you can tick the parameters that you 
want to program (TEMPERATURE, O2, CO2, C2H4, and RELATIVE HUMIDITY). These 
parameters appear as columns at screen element 3. 

▪ CAFLEX MAX. TIME: a CAflex run interrupts the control mode of the cold store. If the 
CAflex run ends, either the last programmed target value(s) can be held or the control 
by the control mode can be resumed. You can decide on this per target value by 
ticking the checkbox RESET TARGET VALUE (see screen element 3). 

For the target values where control by the control mode shall resume, CAFLEX MAX. 
TIME determines the time that the last target value(s) shall be held before the control 
resumes. 

▪ REFRESH INTERVAL (SEC.): if MODE = LINEAR the gradual change of the target value is 
approached by small steps. REFRESH INTERVAL (SEC.) specifies the time interval of 
these steps. 
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3 

 

DELETE: delete the currently selected CAflex step 

 

 

ADD: add a new CAflex step below the currently selected CAflex step 

 

 

REFRESH: refresh the table after you have made changes  

4 ▪ CAFLEX TIME: the time relative to the start of the CAflex run, at which the target 
value(s) shall be as programmed 

 ▪ VALUE: the programmed target value 

 ▪ MODE: the way in which the target value shall be reached; gradually (LINEAR) or 
stepwise (STEP) 

 ▪ RESET TARGET VALUE: determines what happens with the target value after the CAflex 
run has finished: 

- unticked: the target value will be held 

- ticked: the target value will be held for the time as specified at CAFLEX MAX. TIME. 
Then the control by the control mode of the cold store will resume. 

 
 

4.2.6.8 Settings for Cooling module 

On the REFRIGERATION PLANTS tab of the settings screens of a particular cold store you can 
adjust the settings of the cooling module, refer to the Cooling module user manual see "Related 
documents" on page 10. 
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4.2.6.9 Log of changes 

On each settings screen (except for the product definition screens) there is a button GO TO LOG: 

 

Tick the button to view the history of the changes made to the settings on the particular screen. 

 

 

Example of a log screen 

Legend 

1 Name of the cold store and buttons to select the previous or next cold store 

2 

 

OPEN CALENDAR: select the time period you are interested in (one button to 
select the start date and the other to select the end date), see Selecting a date 
on page 37. 

 

 

REFRESH: refresh the table after you have changed the time period 

 

 

GO TO SETTINGS: return to the settings screen 

3 Tabular data: 

▪ MOMENT OF REGISTRATION: the date and time that someone changed the setting 

▪ OLD VALUE and NEW VALUE: the value before and after the change 

▪ INITIALS: the initials of the user that made the change 
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4.2.7 Task Planner screen 

 

With the screen of the TASK PLANNER function you can define, schedule, and execute the 
following tasks: 

▪ make a back-up of the registered data or the configuration 

Also see Create a back-up of the system data on page 83. 

▪ generate a report of the registered data, the alarm data or the running times 

Also see Customise a report on page 78. 

 

 

Example of the task planner screen 

Legend 

1 

 

ADD: add a task 

 

 

DELETE: delete the task that is currently selected at screen element 2 

2 List of tasks. 

If a task is scheduled, the date and time of the (next) execution are shown in the column 
NEXT EXECUTION. If a task is not scheduled, you can execute it manually (see screen 
element 6). 
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3 Form for general task data: 

▪ TASK NAME (obligatory) and DESCRIPTION (optional) 

▪ TYPE: one of these task types: 

DATABASE BACKUP: make back-up of the registered data 

CONFIGURATION EXPORT: make back-up of the system configuration (this does not 
include user-created product definitions and temporary overrides on cold room 
settings) 

REPORT: generate a report, see further 

▪ FREQUENCY: the frequency of the task execution, if the task is recurring (DAILY, 
WEEKLY, MONTHLY, or YEARLY). Only relevant if AUTOMATIC is ticked (see screen 
element 5). 

▪ MOMENT: the moment the task must be executed (for example 23:55 if the frequency 
is DAILY) 

4 Form to define a report (only present when TYPE = REPORT) (Not shown in the example): 

Fields to define the contents of the report: 

▪ MASTER TYPE: the base type of report (REGISTERED DATA, CURRENT DATA, GROUPED 

RUN TIMES, RUNNING TIME, and ALARM DATA, also see respectively Historic Data 
screens on page 48, overview Detail level 3 on page 44, Running times screens on 
page 55, and Alarms screens on page 56) 

This field is always present and determines which of the next 3 fields are present as 
well. 

▪ SUB TYPE: the equipment category the report must be about (for example ROOMS or 
MEASURING STATIONS) 

▪ INDEX LIST: the cold stores or pieces of equipment within the category that must be 
included (for example the cold stores 12 and 15 or the scrubbers 2, 3, and 6) 

▪ FILTER TYPE: the amount of data that must be reported (for example all values (NO 

FILTER) or 1 value per day) 

Fields to define the form of the report: 

▪ ORIENTATION: the printing orientation (LANDSCAPE or PORTRAIT) if EXPORT TYPES = 
PRINTER or if TYPE EXPORT = PDF 

▪ EXPORT TYPES: 

DISK: write the report to the hard disk of the My Fruit system 

PRINTER: print the report on the Windows standard printer 

E-MAIL: send the report to the e-mail address(es) as specified at RECIPIENT, CC..., 
and BCC 

▪ TYPE EXPORT: the file format of the report (PDF or CSV) if EXPORT TYPES = DISK or E-
MAIL 

5 AUTOMATIC: tick this checkbox if the task must be executed automatically according to 
the schedule (see settings FREQUENCY and MOMENT). Instead or in addition, you can 
execute the task manually (see screen element 6). 

6 

 

SAVE: save the current task definition (new task or changed definition)  

 

 
Test 

TEST: execute the currently selected task manually, for example to test 

Back-ups and reports are written to a location that is defined in the My Fruit configuration. 
Previous back-ups and reports are not removed or overwritten. 

Note – Only Van Amerongen or its authorised dealer can restore a back-up. 
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4.2.8 Configuration screens 

 

The screens of the CONFIGURATION function are only accessible for system administrators 
(usually authorised dealers) and Van Amerongen. Apart from the configuration of the system 
architecture, the following types of parameters can be configured: 

▪ language 

▪ users (username, initials, password, and access level) 

▪ cell phone numbers and e-mail addresses for sending notifications 

▪ parameters that determine the operation of the CA equipment of Van Amerongen 
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5 Remote access 

5.1 Remote desktop with TeamViewer 

My Fruit comes with the remote desktop application TeamViewer pre-installed. TeamViewer 
allows the touchscreen to be taken over from a remote location. Although the primary purpose is 
remote troubleshooting by Van Amerongen, any user can use it, if there is a need for remote 
control. To be able to use this option you need: 

▪ TeamViewer also installed on your 
computer 

You can download a trial version for free at 
www.teamviewer.com 

▪ the "Partner ID" of the TeamViewer 
instance running on the My Fruit computer 

Refer to the system administrator. 

You have to enter the ID once. 

▪ the "Password" of the TeamViewer 
instance running on the My Fruit computer 

Refer to the system administrator. 

You have to enter the password for every 
session. 

 

 

Starting a TeamViewer session 
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Legend 

1 TeamViewer window on your computer 

2 PARTNER ID 

3 PASSWORD 

4 TeamViewer controls 

Refer to the online help of TeamViewer. 

5 Remote My Fruit touchscreen 

 

Note – Van Amerongen recommends the System Administrator to set a strong 
password, to keep it confidential, and to change it on a regular base. However, 
please keep Van Amerongen informed on the current password so that service 
remains possible at all times. Of course Van Amerongen will keep the access 
credentials confidential as well. 

 

5.2 Viewing data with the My Fruit App 

The most relevant process values, process actions, and notifications can be replicated to a 
secure server in 'the cloud' (internet). If this feature is activated in the configuration, you can 
view the data with the My Fruit app on your smartphone. 

Note – The app is 'view only' and does not allow you to make changes to settings 
or acknowledge notifications.  

To be able to use the app you need: 

▪ the My Fruit app installed on 
your smartphone 

There are versions available for Apple iOS and Google 
Android. You can download them for free at: 

▪ https://itunes.apple.com/us/app/my-fruit- 
van-amerongen-ca/id959871702 

▪ https://play.google.com/store/apps/details? 
id=nl.notive.myfruit 

(These links are also available on the website of Van 
Amerongen.) 

▪ an access code Refer to the system administrator. 

Initially the system administrator has to send an e-mail 
to Van Amerongen to request an account for the Van 
Amerongen portal site and an access code for the My 
Fruit app. After that the system administrator can 
arrange access codes for other users via the portal site. 
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Example of the My Fruit app pages 

 Legend 

1 Welcome page showing the 3 most recent notifications (messages/alarms) 

2 LOCATIONS: list of all cold stores 

If there are multiple cold store facilities at different locations, the cold stores are listed per 
location. For each cold store the cold store name, product, and current control mode are 
shown. Per location, the number of cold stores and the number notifications (ALERTS) are 
indicated. 

3 ROOM INFORMATION: the most relevant current process values and process actions for the 
selected cold store 

Also see the overview screen Detail level 2 on page 43. 

4 ALERTS: the current notifications (messages and alarms) per location 

Also see the tab CURRENT of the Alarms screens on page 56. 

5 SEARCH: enter (a part of) the name of a cold store or location to navigate to the view of 
this cold store or location 

SERVICE: dials the service desk of Van Amerongen 

 

Note – The data on a page does not refresh automatically. If a page has been open 
for a while, go back to the welcome page to retrieve the latest data. 
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6 Executing specific tasks 

6.1 Define a new product 

1. Go to SETTINGS > PRODUCTS. 

2. Select a product that is most alike the new product. 

3. Tick the modes that must be available for the product. Checkboxes are present on the tab 
labels of the modes. 

4. For each mode change the settings as necessary. 

5. Tick the SAVE button. 

6. A dialogue appears that asks if you want to overwrite the existing product settings. 

Select NO. 

7. A dialogue appears that asks you to enter a product name. 

8. Enter the product name and tick OK. 

Note – You can delete products that were added by this procedure, but you cannot 
delete the default products that came with the installation of My Fruit. 

 

6.2 Activate a mode for a cold store 

Example: you want to pull cold store 12 down to ULO conditions. 

1. Go to SETTINGS > ROOMS and select the cold store. 

2. At MODE select the mode that you want to apply. 

Note – There is no need to save the new mode setting. A mode becomes active as 
soon as you select it. 

 

6.3 Change settings 

1. Go to the SETTINGS screen. 

2. Select the tab with the settings that you want to change. 

Note – If you change settings for a particular cold store on the tab ROOMS, you 
make a temporary override on the settings that this cold store inherited from the 
product settings and the other settings as defined on the tab PRODUCTS and other 
tabs. 
If you change settings on another tab than the tab ROOMS (e.g. the tab PRODUCTS), 
these changes will affect all cold stores that use these settings. 

3. Change the settings. 

4. Tick the SAVE button and confirm by ticking OK. 
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6.4 Make a temporary override on the settings for a 
cold store 

Example: you want to change from the mode ACR to the mode CA1. However, the mode ACR 
resulted in a lower level of oxygen than is set for CA1 and you want to hold this level of oxygen. 
In that case you change to mode CA1, but you override its setting for the level of oxygen only 
for this occasion. 

1. If you want to override general settings: go to SETTINGS > ROOMS > the cold store > 
SETTINGS. 

If you want to override product-related settings: go to SETTINGS > ROOMS > the cold store > 
PRODUCT SETTINGS. 

2. Select the tab with the setting(s) that you want to override. 

3. Change the setting(s). 

4. Tick the SAVE button and confirm by ticking OK. 

Note – The override ends as soon as you activate another mode or select another 
product for the cold store. 

 

Note – Assume that the settings for product X and mode Y apply for all cold stores, 
except for one. And this situation is likely to re-occur. Then it it recommended not 
make an override on the settings any time the situation re-occurs, but to define a 
new product for this situation. 

 

6.5 Deal with an alarm 

1. Read the description and other data of the alarm. Try to understand the cause of the alarm. 

There may be various screens where you can find the alarm data. In any case you find it at 
ALARMS > CURRENT. 

2. Decide if the alarm needs immediate action or if the action may be deferred (or if no action 
is necessary at all). Sometimes it is possible to provide a temporary solution, awaiting the 
final solution. Also decide who should solve the problem. 

3. Acknowledge the alarm, see Alarms screens on page 56. This is a sign to others that the 
alarm has been taken notice of. 

4. Take action or plan the action to solve the problem. 
 

6.6 View a report 

You can print or save the data on any screen as a report by ticking the PRINT/EXPORT button, 
see Printing or exporting data on page 38. 

You can schedule the generation of predefined reports with the TASK PLANNER function, see 
Task Planner screen on page 70. 
 



 

 

 

78 

6.7 Customise a report 

You can schedule the generation of reports: 

1. Define the data that must be in the report: 

MASTER TYPE: the base type of report (for example REGISTERED DATA, ALARM DATA, or 
OPERATION TIMES)  

SUB TYPE: the equipment category the report must be dedicated to (for example ROOMS or 
MEASURING STATIONS) 

INDEX LIST: the cold stores or pieces of equipment within the category that must be included 
(for example the cold stores 12 and 15 or the scrubbers 2, 3, and 6) 

FILTER TYPE: the amount of data that must be reported (for example all values (NO FILTER) or 
1 value per day) 

For example you can define a report for the cold stores 12 and 15 that reports daily values 
and a report for the cold stores 3, 4, and 8 that reports weekly values. Then you can 
schedule these reports to be generated every month. 

2. Define the form of the report (for example a PDF with pages in LANDSCAPE orientation) and 
the way it is published (for example by sending the PDF in an e-mail). 

Further see Task Planner screen on page 70. 
 

6.8 Add, change or delete a user 

Refer to the system administrator. 
 

6.9 Add, change or delete an SMS number and/or e-
mail address for sending notifications 

Refer to the system administrator. 
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7 Maintenance 

WARNING – Only do the simple maintenance tasks as described in this 
chapter. Leave the more critical service tasks to Van Amerongen or its 
authorised dealer. If you do the critical service tasks yourself or if you let 
these tasks be done by another third party, warranty becomes void and Van 
Amerongen accepts no liability for any problem. 

 

7.1 Maintenance schedule 

Tasks  When?  Who?  

Replace bottle(s) with calibration gas, see 
Replace a bottle with calibration gas on 
page 80. 

The gas bottle is nearly empty 
(i.e. the bottle pressure is less 
than 1 bar) 

Operator  

Check the microfilter(s) of the gas analyser 
set(s). Replace microfilters that are dirty or 
that have a dark appearance. 

Yearly  Operator  

Calibrate the gas analyser(s), see Calibrate 
a gas analyser see "Calibrate a gas 
analyser sensor" on page 81. 

One of these situations: 

▪ there is a calibration 
alarm 

▪ you have doubts on the 
validity of the measured 
values 

▪ the gas analyser set has 
been replaced 

▪ the adjustment of the 
pressure regulator or flow 
regulator of the gas 
measuring system has 
been changed by mistake 

Super user 
(level 3) 

Replace the gas analyser set(s). Every 1 .. 2 years 

and 

If calibrations keep failing 

VA or dealer  

Verify if the gas measuring system is still 
airtight. 

Yearly  VA or dealer  

Clean the touchscreen, see Clean the 
touchscreen on page 83. 

As necessary Operator  

Create a back-up of the system 
configuration and the registered data, see 
Create a back-up of the system data on 
page 83. 

Monthly  Super user 
(level 3) 
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Tasks  When?  Who?  

Update the software. 

Note: this includes updates of the Windows 
operating system, as automatic updates 
are disabled to avoid unforeseen effects. 

The customer is responsible to arrange a 
subscription for (automatically updating) 
anti-virus software. 

When a new version is 
available 

VA or dealer  

VA = Van Amerongen 
 

7.2 Maintenance procedures 

7.2.1 Replace a bottle with calibration gas 

CAUTION – Gas bottles may contain gas at a high pressure. If you do not handle 
the gas bottles properly, dangerous situations may occur and the gas analyser sets 
may get damaged. Leave the replacement of gas bottles to Van Amerongen or its 
authorised dealer unless you are confident that you can do it safely yourself. 

 

CAUTION – Do not change the adjustment of the pressure regulator. 

Remove the empty gas bottle 

1. Close the hand valve of the (nearly) empty gas bottle. 

2. Using a size 30 fork spanner, loosen the nut by which the pressure regulator is connected to 
the gas bottle. 

3. Install the metal cap of the gas bottle over the hand valve. 

4. Remove the empty gas bottle from its holder. 

 

 

Example of gas bottles 
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Legend 

1 Label to indicate the type of gas for the bottle holder position 

2 Cap 

3 Hand valve of the gas bottle 

4 Nut 

5 Adjustment screw of the pressure regulator 

6 Holder chain 

 

Place the new gas bottle 

1. Place the gas bottle in the holder and install the holder chain. 

2. Remove the cap that protects the hand valve. 

Store the cap at a place where it cannot be lost. 

3. Inspect the bottle connection and the sealing disc inside the nut of the connection of the 
pressure regulator. 

A sealing disc must be present and the mating surfaces must be free of damage and dirt. 

4. Screw the nut on the gas bottle connection. Tighten the nut with the fork spanner. Do not 
over-tighten. 

5. Carefully and slightly open the hand valve. Let the pressure, as indicated on the bottle side 
pressure gauge, increase gradually. 

6. Once the pressure has reached its maximum value, fully open the hand valve. 
 

7.2.2 Calibrate a gas analyser sensor 

A standard gas analyser set has 2 sensors (or 'meters'): 1 for oxygen and 1 for carbon dioxide. 
To measure very low values as well (as needed for ACR), there may be an extra sensor for 
oxygen. 

To calibrate a sensor, 2 measurements must be made: 1 for the zero value and 1 for the span 
value. Therefore 2 calibration gas mixtures are required: 

 

sensor mixture for the 
zero measurement 

mixture for the 
span measurement 

O2 METER LOW VALUE 

(optional, for ACR) 

bottle A: mixture of nitrogen, 
0% O2, and 2.5% CO2 

bottle B: mixture of nitrogen, 
1% O2, and 3% CO2 

O2 METER HIGH VALUE 

(standard) 

bottle A: mixture of nitrogen, 
0% O2, and 2.5% CO2 

ambient air (20.9% O2 and 
0.04% CO2) 

CO2 METER LOW VALUE 

(standard) 

ambient air (20.9% O2 and 
0.04% CO2) 

bottle A: mixture of nitrogen, 
0% O2, and 2.5% CO2 
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To calibrate a sensor: 

1. Fully screw out the adjustment screw of the pressure regulator. 

2. Make sure the calibration gas bottles A and B are well connected and are not nearly empty. 
Also see Replace a bottle with calibration gas on page 80. 

3. Carefully screw in the adjustment screw of the pressure regulator until the gauge for the 
regulated pressure is about to move. 

CAUTION – The pressure reading of the regulated pressure may never exceed 
0.0 bar. A small pressure, too small to measure on the gauge, is enough to make 
the gas analyser set work. A higher pressure will damage the gas analyser set.  

 

 

Gas bottle and pressure regulator 

Legend 

1 Valve of the gas bottle 

2 Pressure gauge for the bottle side pressure 

3 Pressure gauge for the regulated pressure 

4 Pressure regulator adjustment screw 

 

4. Go to the detail level 3 overview screen of the measuring station (OVERVIEW > MEASURING 

STATIONS > measuring station with the gas analyser set to be calibrated). 

5. Tick the CALIBRATE GAS ANALYSER button. 

A dialogue appears. 

6. On the dialogue select the sensor that you want to calibrate: 

O2 METER LOW VALUE 

O2 METER HIGH VALUE 

CO2 METER LOW VALUE 

7. Adjust the flow regulator valve to a flow reading of 1 L/min. 

8. After a few minutes a dialogue appears to inform you whether the calibration was 
successful. 

In case of a calibration alarm, see Calibration alarm on page 86. 
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Flow regulator 

Legend 

1 Floating ball that indicates the flow on the scale 

2 Flow regulator valve 

 
 

7.2.3 Clean the touchscreen 

1. If you are logged on, log off (see Log on/log off screen on page 39). 

2. Go to the detail level 1 overview screen (see Overview screens on page 40). 

Note – In this way you prevent that, while wiping the screen, you activate functions 
or change settings by mistake. 

3. Clean the touchscreen with a cloth and a cleaning agent that is made for cleaning screens.  
 

7.2.4 Create a back-up of the system data 

1. Go to the TASK PLANNER screen. 

2. Tick the PLUS button. 

The TASK DESCRIPTION form appears. 

3. Fill in a name of the back-up task (NAME TASK) and - if you like - a description 
(DESCRIPTION). 

4. At TYPE select whatever you want to back-up: 

CONFIGURATION EXPORT: the system configuration (this does not include user-created 
product definitions and temporary overrides on cold room settings) 

DATABASE BACKUP: the registered (historic) data 

5. At FREQUENCY select how often the task shall be executed. 

6. At MOMENT set the moment that the must be executed (for example, on 23:55 for daily back-
ups). 

7. Tick AUTOMATIC to let the task be executed automatically. 

8. Tick SAVE to save the settings and to add the task to the task list. 

If you want to make a back-up immediately as well, tick TEST. 

Also see Task Planner screen on page 70. 
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8 Troubleshooting 

Note – If the solution suggested in this chapter does not solve the problem, call 
Van Amerongen. 

 

8.1 The screen responds very slowly or seems to be 
'frozen' 

If a certain screen refreshes its data very slowly or not at all and seems not to respond to your 
commands, the Graphical User Interface application may be suspended. To restart the 
application: 

1. Go to the LOG ON/LOG OFF screen. 

2. Type EXIT in the INITIALS field. 

3. Tick the LOGIN button. 

The Windows desktop appears. 

4. Tick the shortcut icon for the MyFruit GUI application on the desktop. 

or 

Go to START > MYFRUIT > MYFRUIT GUI. 

Note – The MyFruit GUI application is just a part of the whole My Fruit application. 
Closing the MyFruit GUI application does not affect the measurement and control 
of the cold stores and the equipment.  

 

  

Windows desktop 
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Legend 

1 Shortcut icon 

2 START 
 

 

8.2 The registration of data seems to be suspended 

If the registration of data seems to be suspended, try to restart the industrial PC: 

1. Open the cabinet and locate the "Tank-720" industrial PC. 

2. Push the start button for 5 s. 

The PC restarts and the My Fruit applications restart automatically as well. 

 

 

Start button of the industrial PC (left: an AUS cabinet / right: a measuring station) 

Legend 

1 Start button 

(feel for the button in case of the AUS cabinet where the button is at the rear side) 

 

CAUTION – The industrial PC also runs the algorithms that control the atmosphere 
and conditions in the cold stores. Therefore it is very important that this PC is 
always well running. 
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8.3 Calibration alarm 

Cause Try this 

The bottle with calibration gas runs empty. Replace the bottle or let the bottle be replaced 
by Van Amerongen or its authorised dealer, 
see Replace a bottle with calibration gas on 
page 80. 

The life time of the gas analyser set has 
expired. 

Let the gas analyser set be replaced by Van 
Amerongen or its authorised dealer. 

There is a leakage. Find and stop the leakage. 

The cause is not obvious. Calibrate the gas analyser set, see Calibrate a 
gas analyser sensor on page 81. 

 

Note – Also if there are no calibration alarms, it is recommended to verify the gas 
measurements about twice a week. To do that, at least measure the levels of 
oxygen in the individual cold stores using a calibrated portable meter. Compare the 
results with the measurements as made by the My Fruit system. Take action if the 
results differ too much. 

 

8.4 Flow alarm 

Cause Try this 

The flow through the gas analyser set is too 
low (the metal ball of the flow meter is at the 
bottom, in front of the flow alarm sensor). 

Drain the moisture separator of the gas 
measurement system. Then close the drain 
valve. 

If necessary re-adjust the flow regulator valve 
to a flow reading of 1 L/min (standard; some 
systems use a flow of 0.5  L/min). 

 

 

Example of a front panel with a flow regulator and moisture separator of the gas measurement system 
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Legend 

1 Drain valve of the moisture separator 

2 Flow regulator valve 
 

 

8.5 Scrubber alarm 

Cause Try this 

The pressure of the compressed air supply of 
the scrubber is too low. 

Make sure that the compressor is connected 
to the scrubber and is powered. The pressure 
gauge on the compressor tank should read 
6 .. 8 bar (87 .. 116 PSI). 

The internal fuse of the scrubber is blown. VA or the dealer must reset the fuse and find 
out why it was blown. 

 
 

 

8.6 Overpower alarm 

Cause Try this 

There has been a mains voltage peak. VA or the dealer must replace the overpower 
safety. 

 

 

8.7 (V)PSA alarm 

Cause Try this 

The pressure of the compressed air supply of 
the (V)PSA nitrogen generator is too low. 

Make sure that the compressor is connected 
to the (V)PSA and is powered. The pressure 
gauge on the compressor tank should read 
6 .. 8 bar (87 .. 116 PSI). 

The internal fuse of the (V)PSA is blown. VA or the dealer must reset the fuse and find 
out why it was blown. 
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9 Appendices 

9.1 Technical specifications 

Dimensions and mass See the inscription plate at the front of the 
cabinet. 

Power supply See the inscription plate at the front of the 
cabinet. 

The voltage must be within the range of the 
nominal voltage +/- 5%. 

It is recommended that the wall socket the 
system is connected to, has its own fuses. 

Operational conditions Dry and clean. Non-condensing environment. 

Temperature: 0 .. 45 ºC (32 .. 113 ºF) 

Not exposed to vibrations and direct sunlight 

Computer Industrial MS Windows PC type iEi TANK -
700. Refer to www.ieiworld.com. 

The computer is powered by a power adapter 
and a UPS system. The latter ensures a 
proper shutdown in case of mains failure. 

 

 

9.2 Service parts 

Service parts, such as bottles with calibration gas and microfilters for gas analyser sets are 
available from our web shop. Click on the shopping basket button in the header of our website 
(www.van-amerongen.com). 
 

9.3 List of buttons 

Button Alias used in this document R eference 

 
  CO2 

EXTRA SCRUBBING CYCLE ▪ Buttons to invoke an extra cycle or to start 
a special procedure on page 34 

▪ Overview screen Detail level 3 on page 44 

 

DEFROST COOLING ELEMENT ▪ Buttons to invoke an extra cycle or to start 
a special procedure on page 34 

▪ Overview screen Detail level 3 on page 44 

 

CALIBRATE GAS ANALYSER ▪ Buttons to invoke an extra cycle or to start 
a special procedure on page 34 

▪ Overview screen Detail level 3 on page 44 

 

MEASURE GAS ▪ Buttons to invoke an extra cycle or to start 
a special procedure on page 34 

▪ Overview screen Detail level 3 on page 44 
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Button Alias used in this document R eference 

 
  xxx 

START/STOP PROCEDURE (xxx) ▪ Buttons to invoke an extra cycle or to start 
a special procedure on page 34 

▪ Overview screen Detail level 3 on page 44 

▪ Task Planner screen on page 70 

 
  xxx 

RESET COUNTER (xxx) ▪ Settings screen of a cold store on page 62 

REFRESH ▪ Settings for CAflex on page 66 

 

OPEN CALENDAR ▪ various screens 

▪ Selecting a date on page 37 

 

PRINT/EXPORT ▪ various screens 

▪ Printing or exporting data on page 38 

 

REFRESH ▪ various screens 

▪ Printing or exporting data on page 38 

▪ Historic Data screens on page 48 

 

PREVIOUS ▪ various screens 

▪ Overview screens on page 40 

▪ Printing or exporting data on page 38 

 

NEXT, see Printing or exporting 
data on page 38 and Overview 
screens on page 40 

▪ various screens 

▪ Overview screens on page 40 

▪ Printing or exporting data on page 38 

 

SAVE AS PDF ▪ Printing or exporting data on page 38 

 

EXPORT AS CSV ▪ Printing or exporting data on page 38 

▪ Settings screen of a product on page 61 

▪ Task Planner screen on page 70 

 

GO TO REFRIGERATION PLANT 

DETAILS 
▪ Overview screen Detail level 2 on page 43 

 

DELETE 

 

▪ Managing a queue on page 47 

 

MOVE TO TOP ▪ Managing a queue on page 47 

 

MOVE TO BOTTOM ▪ Managing a queue on page 47 

 

MOVE UP ▪ Managing a queue on page 47 

  



 

 

 

90 

Button Alias used in this document R eference 

 

MOVE DOWN ▪ Managing a queue on page 47 

 

SET INTERVAL ▪ Historic Data screens on page 48 

 

GRAPHIC VIEW ▪ Historic Data screens on page 48 

 

TABULAR VIEW ▪ Historic Data screens on page 48 

 

GROUPED RUN TIMES VIEW ▪ Running Times screens on page 55 

 

RUNNING TIME VIEW ▪ Running Times screens on page 55 

 

SHOW SAMPLE POINTS 1 AND 2 ▪ ACR screen on page 50 

 

SHOW AVERAGE OF SAMPLE POINTS 

1 AND 2 
▪ ACR screen on page 50 

 

ACKNOWLEDGE TICKED 

NOTIFICATIONS 
▪ Alarms screens on page 56 

 

SAVE ▪ Settings screen of a product on page 61 

▪ Task planner screen on page 70 

 

DELETE ▪ Settings screen of a product on page 61 

▪ Settings for CAflex on page 66 

▪ Task planner screen on page 70 

 

ADD ▪ Settings for CAflex on page 66 

▪ Task planner screen on page 70 

 

IMPORT SETTINGS ▪ Settings screen of a product on page 61 

▪ Settings for CAflex on page 66 

 

EXPORT SETTINGS ▪ Settings screen of a product on page 61 

▪ Settings for CAflex on page 66 

 

GO TO ALARM SETTINGS ▪ Settings screen of a scrubber on page 63 

 

GO TO SETTINGS ▪ Settings screen of a scrubber on page 63 

▪ Log of changes on page 68 

 

GO TO LOG ▪ Log of changes on page 68 
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9.4 List of settings 

Rooms > cold store > Settings >Main group 

▪ Content 

Rooms > cold store > Product Settings > Main group 
and 
Products > product > Main group 

▪ Density 

Rooms > cold store > Settings > Gas 

▪ Maximum O2 value for measuring 

▪ Allow O2-injection based on O2 value 

▪ Allow N2 injection based on CO2 value 

▪ Time extra regeneration in case of alarm high C2H4 

Rooms > cold store > Product settings > Gas 
and 
Products > product > Gas 

▪ Interval gas sampling 

▪ Target value O2 

▪ Target value CO2 

▪ Maximum duration aeration 

▪  O2 start aeration 

▪ Duration aeration tenth O2 

▪  O2 start N2 injection to lower O2 

▪ Duration N2 injection tenth O2 

▪  O2 start N2 injection to lower CO2 

▪ Duration N2 injection tenth CO2 

▪ Percentage O2 at which room is safe 

Rooms > cold store > Product settings > CO2 adsorption 
and 
Products > product > CO2 adsorption 

▪ Duration adsorption 

▪ Duration regeneration 

Rooms > cold store > Settings > ACR 

▪ Start postponement 1st session 

▪ Time between sessions 

▪ Minimum target O2 

▪ Adjust O2 target value for ACR? 

Rooms > cold store > Settings > Temperature 

▪ Duration pre-ventilation 

▪ Minimum duration defrosting 

▪ Maximum duration defrosting 

▪ Maximum interval between 2 defrosting actions 

▪ Duration draining 
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▪ Maximum duration frost up 

▪ Waiting time until frost up 

▪ Duration degassing 

▪  forced cooling allowed  

▪ Duration post-ventilation suction valve 

▪ Refrigeration power (kW) 

Rooms > cold store > Product settings > Temperature 
and 
Products > product > Temperature 

▪ Degas valve with cooling 

▪ Target temperature day 

▪ Target temperature night 

▪  cooling allowed day time 

▪  cooling allowed night time 

▪  cooling required night time  

▪  cooling required day time 

▪ Minimum duration cooling 

▪ Maximum duration cooling 

▪ Duration post-ventilation 

▪ Minimum duration idle 

▪ Interval ventilation idle 

▪ Interval ventilation on 

▪ Allow defrosting 

▪ Cooling lapse until start of defrosting 

▪ Lamella temperature start defrosting 

▪ Lamella temperature stop defrosting 

▪ Lamella temperature stop frost up 

▪ Cooling program 

Rooms > cold store > Settings > CAflex 

See Settings for CAflex on page 66. 

Rooms > cold store > Product settings > Water 
en 
Products > product > Water 

▪ Target relative humidity 

▪ Minimal RH for N2 
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Rooms > cold store > Product settings > Ventilation mode 
and 
Products > product > Ventilation mode 

▪ Ventilation mode gas suction 

▪ Ventilation mode aeration 

▪ Ventilation mode during adsorbing 

▪ Ventilation mode cooling 

▪ Ventilation mode post-ventilation 

▪ Ventilation mode idle 

▪ Ventilation mode pre-ventilation 

▪ Minimal mode ventilation AO 

Rooms > cold store > Product settings > Messages 
and 
Products > product > Messages 

▪ Exhaust sensor temperature too low 

▪ Pilot sensor to low 

▪ O2 too high 

▪ O2 too low 

▪ CO2 too high 

▪ CO2 too low 

▪ Relative humidity too high 

▪ Relative humidity too low 

▪ Pressure difference too high 

▪ Pressure difference too low 

▪ Product sensor 1 too high 

▪ Value product sensor 1 too low 

Rooms > cold store > Product settings > Alarms 
and 
Products > product > Alarms 

▪ Control sensor too high 

▪ Control sensor too low 

▪ Temperature exhaust sensor too low 

▪ Value pilot sensor too low 

▪ Temperature pilot 

▪ Door open too long 

▪ Too lengthly cooling 

▪ Too lengthly defrosting 1 

▪ Too lengthly defrosting 2 

▪ Too lengthly frost up 

▪ Prolonged heating 

▪ Flow alarm 

▪ Over current relay alarm evaporator 

▪ Alarm refrigeration fuse 

▪ O2 too high 

▪ O2 too low 

▪ CO2 too high 
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▪ CO2 too low 

▪ Too lengthly aeration 

▪ Too lengthly N2 injection 

▪ Relative humidity too high 

▪ Relative humidity too low 

▪ Pressure difference too high 

▪ Pressure difference too low 

▪ Door safety low O2 

▪ Room leakage test:door open 

▪ Room leakage test: max time pressure buildup 

▪ Room leakage test: usable for ULO or ACR 

▪ Product sensor 1 temperature too high 

▪ Product sensor 1 temperature too low 
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