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From the heart of the Netherlands to orchards around the world, Van Amerongen
has grown into a truly global CA technology brand. Today, our equipment and
installations operate in over 60 countries, supporting fruit producers with reliable,
high-performance Controlled Atmosphere solutions.
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For our CA-control systems (MyFruit), we have developed a large database containing
data on the storage of fresh fruits. Collaboration with knowledge institutions such as
universities, fruit consultants, and our customers is essential to continuously improve and
update our smart MyFruit software and its storage protocols.

Through the MyFruit app, our customers remain continuously connected to their MyFruit
CA-control system. Notifications, including alarms, are automatically pushed, enabling
users to remotely verify whether the CA-installation is operating correctly and whether the
stored fruit remains within the desired conditions.
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New Zedland

20 Palliflex Research Facility
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If you need assistance or want advice, please get in touch with us. We are happy
to help you with any questions.

Watch our webinar

www.van-amerongen.com

iInfo@van-amerongen.com
Biezenwei 6, Tiel

The Netherlands
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