Reliable \
eMaintains high moisture content

for better quality
eHigher fruit weight at destination
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Blueberries

Allows gas injection for an al-
ready modified atmosphere, for

wrespiring fruits like berriey

WV DAIKIN

Daikin Industries, Ltd.
Head office: Umeda Center Bldg., 2-4-12

Nakazaki-Nishi Kita-Ku, Osaka, Japan
TEL:+81 6 6373 4338

DAIKIN Refrigeration Office

(Europe, Middle East & Africa)

Fascinatio Boulevard 562 2909 VA Capelle aan
den ljssel, The Netherlands
TEL:31-10-286-2090

FAX:31-10-2862099

New cargo
New routes

New markets
New opportunities

Daikin Active Controlled
Atmosphere Technology




Controlled Atmosphere

«Perishable cargoes respire during\
transport, accelerating produce

maturity and shortening storage
life

eReducing the Oxygen content
leads to the respiration reduction
of the produce

«With this method, produce gains a
higher natural sugar content with
less spoilage and a longer shelf life
at the destination

Daikin Active CA does this
faster than other system
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Fast reduction to 5%
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Only 36hrs to Pull Down for Avocado |

Time (Mexico)

Available regardless of voyage length

Reliable

Proven Technology used
in medical market
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\Oil free air compressor Absorption cylinder/

Pressurized atmosphere

«Blocks ambient air ingress
eEnsures optimal CA and
temperature control
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