
At the same time retailers also realise 

how important it is to have an attractive, 

well-designed store where customers will 

feel welcome. Many retailers think security 

measures will discourage customers from 

entering a shop.

Hannes Venter, managing director of 

Gunnebo, says he thinks the opposite is 

true. Security measures make customers 

feel safe, especially against the background 

of recent terror threats against our country.

Security features, such as scanning 

devices, metal detectors and access/entry 

control are increasingly seen in countries 

where terror attacks have taken place. 

France is an example of this.

Retailers often wait until something 

happens before they invest in proper 

security.

Venter uses the terror attack on the 

Westgate shopping centre in Nairobi 

in 2013 as an example. After the terror 

attack, in which 67 people died and 175 

were injured, the mall has installed x-ray 

machines, explosive detectors and bullet-

proof guard towers. “We often need an 

attack such as this before we realise how 

important security is – for customers as 

well as for employees,” he says.

To control access to your store is 

probably the most important aspect of 

security.

Access-control technology (not entry 

control where people are stopped from 

entering the premises) can be used to 

record how many people enter and exit 

the store, to see what they are carrying 

and to recognise certain people through 

facial-recognition software. Through 

this technology you can ensure that the 

number of people who entered the store 

also leave at the end of the day. In Nairobi, 

some centres issue customers with loyalty 

cards that they use to access certain stores. 

Customers are possible not aware of the 

fact that this is a form of access control.

“In South Africa we have not yet gone 

this far. We are vey comfortable,” Venter 

says.

Entry control can be integrated with 

other systems and can be used to stop 

shoplifting. When technology takes over 

this function, security personnel can look at 

other aspects of security like possible terror 

attacks.

It is always best to have separate doors 

for entry and exit, as it is easier to control.
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Spar’s supermarket in Budapest’s upscale MOM Park pushes design boundries with an interesting and out-of-the-ordinary look.

STORE DESIGN
▲

Design ideas to keep you ahead of the pack

Beautiful design  
that also works

Security has become a major issue in supermarkets around the world. It is no longer 

just about shoplifters and staff helping themselves, it is also about possible attacks 

by terror groups.
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Security in the back  
of the store:
Security in the back of the store where 

goods are received and stored is extremely 

important, because a store can lose a lot 

of money as a result of goods disappearing 

through the back door. Venter says bulk 

stock allows for bulk theft.

The approach to security in the back of 

the store is completely different to what is 

being done in the front of the store.

“Security in the back of the store should 

be strong and aggressive. It should not be 

aesthetical, it should look like security,” he 

says. CCTV cameras should be monitored 

aggressively and actively and intelligent 

software can be used to monitor and 

analyse footage. 

The back of the store as well as the yard 

outside the store should be clean, well-lit 

and well-maintained to make sure that 

there is no space for criminals to hide.

Trucks should link to loading bays to 

avoid hijackings of trucks or stock – use 

roller doors or transfer shoots.

Alarms should be visible and there should 

be physical entry control.

Venter says retailers often neglect 

goods receiving/dispatch area, but it is a 

very vulnerable area. During the Westgate 

shopping-centre attack some terrorists 

entered through dispatch area.

Security and design
It is important to consider security aspects 

when the design of a new store is being

Queue systems | Checkout merchandisers | Cut flower and plant stands | Chip display stands 

Bread display stands | Magazine and newspaper stands | Egg and pasta display stands | Impulse stands 

Cross merchandising stands | Side stacks | Bulk merchandising and dump displays  | Cold room shelves  | POP display stands 

STORE DESIGN ▲

It is possible to have good design as well as good security. 

Security in the back of the store should be strong and aggressive.  
It should not be aesthetical and should look like security.



done, even if you are not immediately 

installing all the features. The store should 

be designed in such a way it will be easy 

to retrofit security features once you are 

ready to make the investment.

To design the front-end of the store 

is always more difficult. You need to get 

the flow right so that you can control the 

movement of people, even if they do not 

realise it. South African retailers do not 

always do this very well, but is does make 

the store more secure.

 “When a store is designed, there is 

not enough co-operation between the 

aesthetic and the practical when it comes 

to security. Retailers do not think about 

security when they design stores. They 

want everything to be clean and open. But 

you can have both – good design and good 

security,” Venter says.

Airports are good examples of security 

that can look aesthetically pleasing. Initially 

airports were targets of terror attacks, but 

now their security is up to scratch and 

terrorists look for softer targets – shopping 

centres.

He identifies three steps that are 

important for a store interested in 

implementing proper security:

■	Get buy-in from top management for 

the investment

■	Draw up a proper security strategy

■	 Prioritise your needs

With security you get what you pay for. 

Good quality is expensive, but worth it for 

retailers serious about safety.

These days, most security features can be 

customised to fit in with the design of

the store, and most security features are 

available in a range of finishes.

 “South African retailers should be pro-

active and invest in security before and 

event takes place. Whoever invests first will 

be the best off. If terrorists/robbers have to 

choose between a store with good security 

and a store with bad security, they will 

choose the one with bad security,” Venter 

says.
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Faradays Electrical offer a professional and technically 
sound installation with a complete after sales service.
Our 24-hour, 7-day-a-week operation provides a quick response 
to system failure and breakdowns. It is our commitment to 
minimise disruption to our clients’ operations and therefore get 
the systems up and running within the shortest time possible.

OUR SERVICES INCLUDE

0861 106 226
www.faradays.co.za

CONTRACTING & 
MAINTENANCE REPAIRS INSTALLATIONS

INFRARED 
SCANNINGDATA CAbLING

UPS INSTALLATIONS  
& SERVICING

GENERATOR SUPPLY  
& SERVICEQUEUE SYSTEMS

Controlling access to your store is probably the most important aspect of security.

A good shopfitter will be able to re-use your 
existing built-in units and shelving.

▲



interiors looking good without breaking 

your budget? Here are Creative Shop’s top-

ten tips for cost-effective retail design

1. Incorporate energy-saving 
lighting solutions
Lighting is a very important consideration 

in any retail design. It is also one of the 

most expensive design elements. You can 

save in the long term by investing in eco-

friendly, low-energy lighting alternatives,

Ten cost 
effective ways 
to revamp your 
retail store on  
a tight budget
By Brandon Williams

Retail stores need to be revamped every 

three to five years. 

Here’s why: Firstly, retail outlets are high-

traffic areas. Fixtures and fittings incur wear 

and tear. Joinery gets damaged, paint chips, 

flooring cracks. It is important to keep 

up maintenance and to repair or replace 

damaged shop fittings to keep your store 

looking good for your customers.

Secondly, customers are fickle. Market 

trends move fast. If you want to keep up 

with your competitors, you need to keep 

up with the current retail design trends. 

Most retail-marketing professionals 

recommend a full brand overhaul at least 

every five years.

However, shopfitting is expensive. So 

what can you do to keep your retail 

such as LED strip lights – which are great 

for shelf features – and energy-efficient 

bulbs for all your down-lights. A good retail 

and lighting designer will be able to help 

you draw up a cost- and energy-efficient 

lighting plan to cut down on your power 

bill as electricity costs continue to soar.

2. Reuse your existing shelving
Just because you are re-vamping shop, does 

not need to mean you have to start from 
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STORE DESIGN ▲
BROLEIGH INSTORE SOLUTIONS

STAINLESS STEEL CHECKOUTS 
KIOSK & HIGH VALUE COUNTERS 

Checkout Counters & Accessories • Impulse Units & Queuing Systems  • Kiosks & High Value Counters 
• Standard & Bulk Gondolas • Fruit & Veg  • Bakery and Confectionery Solutions • Deli & Food Prep • 
Magazine & Flower Stands • Racking & Shelving • Project Management & Store Design

Head Office & Factory: +27 82 652 5831 / bruce@broleigh.co.za

www.broleighinstoresolutions.co.za

Spar’s supermarket in Budapest’s upscale MOM Park uses lighting to create atmosphere.

▲





scratch. A good shopfitter will be able to 
re-use most of your existing built-in units 
and shelving. It is amazing what a coat of 
paint, some sanding and a little vision can 
achieve. Anything you can save on joinery 
is a great idea, since carpentry is one of the 
most expensive items in any shopfitting 
project.

3. Shop around for  
second hand racking
Metal racking is expensive. On the other 
hand, metal lasts almost forever. A good 
boilermaker can cut and weld old steelwork 
into the racking you need for a small 
outlay. Lots of retail racking and shelving 
ends up being sold for a song at auctions 
when retailers go out of business. So, shop 
around and try scoop up the metalwork 
you need second hand, then get your 
shopfitters to re-work it for your needs.

4. Modular display units
It is a very smart idea to commission 
modular or mobile display units and 
shelving for your shop. You want to look 
for shelving that can be re-configured 
into different display set-ups and units on 
caster wheels for easy movement around 
your store. This way it is quick and easy 
to “re-design” your store frequently and 
keep your interior fresh and interesting 
for your customers at no extra cost. A 
good shopfitting factory will be able to 
design and manufacture custom module 
and mobile fittings to suit your unique 
requirements.

5. Consider cardboard 
If your budget is really tight, you may 

want to consider corrugated cardboard 

shopfittings. New-generation cardboard 

shopfittings are fairly durable – although 

nowhere near as durable as traditional 

joinery – and will last a season or two if 

they are looked after well. They are light, 

easy to move, highly customisable and can 

be printed, painted or left raw depending 

on your shop aesthetic. They are a great 

option for eye-catching seasonal or 

temporary displays – a fast, cheap way to 

give your retail interior a boost.

6. Save on shrinkage
If you want to save money, one of the 

best investments you can make is in shop 

security. Consult a specialist retail-space 

planner or security company to check 

that your store layout makes shoplifting 

as difficult as possible for thieves. Simply 

placing your checkout counters in a place 

where your tellers can see your whole store 

and installing prominent, visible security 

mirrors and cameras can save you a fortune 

in shrinkage. 

7. Optimise your space plan
A good space plan does not have to cost 

a cent more than a bad space plan, but it 

can make the world of difference to your 

sales. A good space plan pulls feet into your 

store and cash into your tills. For example, 

a correctly positioned snake or impulse 

aisle is proven to boost retail sales by seven 

percent. This is why choosing a good retail 
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Call Amotz Golan on  
082-552 0763 or 011-728 3947

Amotz will help you select the right 
machines, packs and liddable films 

that complete the finished packs

email: agpe@global.co.za
www.foodpackagingsystems.com

Imagine, for example, extending 
the life of meat packed in-store 

up to 15 days.You’ll cut the costs 
of repackaging or repurposing 

product approaching expiry date. 
You’ll also be able to build up 

packed stock ahead of holiday 
trading periods.

Extend the shelf life 
of your meat, HMR 
and fresh produce 

with a complete gas 
flush semi-automatic 
packaging system in 
your store, starting 

from less than 
R150 000

The wide aisles and low gondolas in the fruit and veg department of Spar’s supermarket in 
Budapest’s upscale MOM Park provides a comfortable shop and a great vista of the store.



designer with experience in retail layouts – 
not just aesthetic interiors – is an essential 
cost-saving strategy for any retailer. A 
good retail design will maximise your floor 
space, improve your customers’ shopping 
experience and increase your average 
basket size.

8. Go with a white  
shell scheme 
Any retailer with a limited budget should 
consider an all-white shell-scheme. A 
white interior makes any space look bigger 
and less cluttered. White never goes out 
of fashion, so your store will not “date” 
quickly – meaning you won’t need to 
revamp as often. What’s more, you can 
quickly, easily and cheaply update a white 
interior with pops of colour in point of 
sale displays, seasonal displays and other 
accessories. Another tip is to use tinted 
lighting to instantly “paint” your white 
shop in different colours.

9. Spend your money  
where it counts
Spend your money where it will give you 
the most bang for your buck –  
on a stunning feature wall or focal point.  
I recommend you invest a large chunk of

your budget in the best feature check-out 

counter point you can afford. This is the 

place where customers actually spend their 

money. Make sure you get a reputable 

shopfitter or carpenter to construct your 

check-out counter. Use solid durable 

materials and high-quality joinery – your 

customers will get closer to this piece of 

shopfitting than any other element in your 

store, so make sure the finishing match up 

to your brand standards.

10. Use a reputable contractor
Lastly, and most importantly, if you want 

to save money on your shopfitting, make 

sure you choose a reputable contractor. 

All too often, the contractor that comes in 

with the cheapest quote turns out to be 

either incompetent or irresponsible. Don’t 

get caught by a fly-by-night operator. It is 

a lot more expensive to re-do work or to 

find someone that has run off with your 

deposit without ever doing the work. Make 

sure you do your homework before you 

choose any contractor. Check references. 

Look at portfolios. Go with the best value, 

not simply the best price. Also, try to find a 

turnkey operator who can take care of your 

project from design phase, right through 

to manufacture, installation and project 

management. If you use a designer who 

sub-contracts the work out to trades, you 

will end up paying unnecessary middle-

man management fees.

Brandon Williams is the director of the Creative Shop 
Group, comprising of Backline Retail Interiors and 
Creative Shop Retail Shopfitting. 
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Lighting is important, but also expensive. 
You can save in the long term by investing in 
energy-efficient lighting solutions.

▲
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Multiplex system providing cooling for  
the medium temperature applications.

62kw heat pump with 2 x 1600 litre boilers 
using the refrigeration plant to heat the water.

CO2 sub-critical cascade system for  
all low temperature applications.

How fast growing Fleisherei biltong and butchery group is 
driving down its energy costs with Matador’s refrigeration 

expertise and professional serviceOver time, 
Fleisherei has 
expanded into 
a continuously 

growing group of 
specialist Biltong/Deli 

meat outlets and a central processing 
plant. Three years ago the old processing 
plant hit its ceiling capacity. This set 
them on the path to design and build  
a new head office processing plant along 
with a retail shop and a Bistro type 
restaurant.

Johan Jonker says refrigeration plays an 
absolutely critical role in their operations. 
As a major cost factor it received critical 
attention in their planning and set them on 
a thorough selection and vetting process 
to find a reliable, high end refrigeration 
contractor who would squeeze the 
maximum efficiency from the refrigeration 
plant for them while providing a reliable 
service.

The new facility has a total staff 
complement exceeding 200 members 
and requires around three times more 
refrigeration capacity than the previous 
processing facility. Now running for over 
a year, it is still a work in progress. The 
Phase 1 installation energy saving is much 
better than anticipated. Johan estimates 
that compared to his old plant his relative 
saving per kW of cooling is at least in the 
order of 50 – 60%.

On this journey to energy efficiency one 
of the first things that Matador director 
Grant Ford did was to persuade Johan to 
go for an R134a/CO2 sub critical cascade 
multiplex system for their medium and low 
temperature requirements. While initially 
sceptic, Johan saw that despite the higher 
plant cost, the energy savings using CO2 
in low temperature applications would be 
dramatic and worthwhile with COP’s in 
excess of 4.

Matador with over 60 CO2 cascade 
plants installed under their belt was in 
a good position to guide them in their 
choice. Grant Ford notes that CO2 is the 
future of refrigeration. While the maximum 
Global Warming Potential (GWP) index for 
refrigerants is constantly under scrutiny 
with a worldwide drive to achieve the 
lowest possible figures, CO2 and other 
natural refrigerants are being looked at as  
a viable solution, CO2 having a GWP of 1.

By contrast, the medium temperature 
requirements are run off two multiplex 
systems using R134A refrigerant. This  
refrigerant was chosen due to a relatively  
lower GWP compared to other HFC 
refrigerants and has a “drop in” replace-
ment, XP10 that has an AR5 GWP of 573 
with a safety classification of A1. At the 
time the use of the cascade type system 
being preferred due to the severe higher 

ambient conditions experienced in South 
Africa.

The Co-efficient of Performance or COP 
on CO2 at 4.65 sold Johan Jonker on the 
system after his initial reluctance. The COP 
on R134A at just over 3, this can only be 
achieved with a special cooling technique 
which reduces power usage once the 
system has started.

The new plant has 724 kW of medium 
temperature and 105 kW low temperature 
refrigeration at maximum demand.

Extreme operating conditions
With refrigeration absolutely critical to 
their operation, even a couple of hours 
without refrigeration would result in severe 
losses. So great care was taken to accom-
mo date any adverse summer conditions 
in the design and a cooling capacity safety 
margin in case of extreme heat wave 
conditions was built into the plant.

Their average minimum amperage draw 
across the seasons and day and night over 
the first year of operation is just 242 amps 
and the average maximum was 493 amps. 
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The design supply connected requirement 
is 850 amps.

Whatever the ambient weather conditions,  
the plant is designed to run at maximum 
efficiency at all times. Matador achieved this  
by sizing the plant air-cooled condensers 
with adverse weather condi tions in mind. 
Grant Ford notes that the capital cost 
outlay is higher than usual, but the benefit 
of operating the system at lower high 
pressure conditions is a continuous energy 
saving mechanism throughout the year 
and “air is free” with very low main tenance 
costs. High pressure means high energy 
usage, so it pays to keep the system high 
side pressure as low as possible.

Sub cooling
To maximize energy savings, Matador 
developed its own software for each site 
that controls the way the sub-cooling 
operates, thus allowing maximum output 
efficiency with minimum input capacity.

This type of “thinking out the box” 
engineering keeps us ahead of the energy 
saving drive in the refrigeration industry. 

Multiplexes are the first choice for 
energy saving for any application and 
efficiency can then be further enhanced by 
clever engineering and design.

Energy savings beyond cooling
With Johan’s focus on energy saving, 
Matador was able to further reduce energy 
consumption with a number of heat 
exchangers installed on the refrigeration 
plant to supply hot water for 2 x 1600 litre 
boilers that have a 62 kW Heat Pump as 
backup energy during winter conditions. 
Water temperature average is between  
50 and 55 °C. The Heat Pump also assists 
in cooling the plant room. A condensate 
reclaim system was also installed to capture  
“Grey Water” used for toilet flushing.

Biltong Dryer
Fleisherei was founded on biltong and this 
remains a large and critical part of the 
business. Matador designed a system where 

hot water from the boilers is used to assist, 
in conjunction with refrigeration, to dry the 
air in the biltong making process.

Controls, alarms and service
For overall alarm, control and management 
of the refrigeration a Carel monitoring 
system was used to measure and record 
the performance of the plant for HACCP 
purposes. This gives both Johan and the 
Matador service team early warning of 
problems and includes SMS’s, e-mails and 
buzzer alarms.

Johan likes the fast response Matador 
provides attending to these alarms – he 
gets the alarms on his cell phone and says 
by the time he gets to the plant room the 
Matador guys are already working on the 
problem. 

All told, he says, Matador was the right 
choice to take the project forward. He is 
convinced he is recouping his investment. 
The new plant is three times the size of 
the old, but not the electricity bill. In fact, 
electricity as an expense is actually still 
going down in percentage terms as their 
volumes through the plant rise.

Looking back, Johan says they went 
through a tough vetting process for all 
their suppliers. On the whole project 
Matador stood out as the best contractor. 
The plant design was well done and saves 
them money. They were on time, made a 
quality installation with all the pipes neatly 
insulated. And he just likes the way they 
handled the project.

Grant says from Matador’s perspective 
for a successful business relationship, it 
is absolutely important that customers 
understand what is being offered to them 
and why. 

“There is a real passion at Matador that 
sets us aside from the rest.”

We at Matador Refrigeration would  
like to thank Johan, Nico and their team  
for allowing us the privilege of being part  
of this project and hope to be proud 
partners going further into the future  
with them.

More energy savvy 
ideas at Fleisherei

● All the concrete floors and walls have 

been insulated which Johan strongly 

believes saves them a lot of energy. 

And this helps them in maintaining 

the cold chain while moving product 

from one production room to 

another and into storage.

● They don’t switch off their air-

conditioning in the trading area 

to save electricity. Moisture in 

the air and higher ambient store 

conditions puts up energy use of the 

refrigeration plant by +-15%. 

● Solar: Their Solar system was 

installed by MBHE and saves them 

about 15% of their electricity usage 

but much more on cost because it 

comes in at prime time for electricity 

charges.

● As part of their energy cost saving 

drive Johan has had installed  

a 300 kW solar panel array on the 

roof which produces on average 

50,000 kW/h a month. This is 

about 15% of the total electricity 

requirement but a bigger percentage 

of their costs as it is produced across 

prime time for electricity costs. He 

notes that even on an overcast day 

solar is producing more electricity 

than they expected.

● All the lights are LED. Lights in the 

facility are switched off by the Carel 

system after production and certain 

areas have motion detectors to 

switch on lights only when necessary.

Matador Refrigeration (Pty) Ltd
33 Tsessebe Crescent,

Corporate Park South, Midrand

Telephone : (011) 314-2880
Fax : (011) 314-2881

E-mail: terri@matador.co.za

Website : www.matadorsa.com

responsible refrigeration

Part of the retail sales floor where personal and served assistance is offered.



Innovative racking provides an eye-catching focal point in the liquor 
department of Spar’s supermarket in Budapest’s upscale MOM Park.

STORE DESIGN ▲

Five top retail design trends 
to incorporate into your store 
design right now to stay ahead 
of the competition
Pastel colours: Pantone’s colour of the year for 2016 is the 

Pantone pair of Rose Quartz pink and Serenity blue. These 

soft pastel colours are popping up everywhere and look 

good in most interior styles.

Natural textures: Incorporate natural textures, such as 

natural grain wood, metals and stone into your store design.

Eco-friendly: The “green” trend is not going away any time 

soon. Shoppers love eco-friendly brands, so use recycled, 

upcycled and re-purposed elements in your retail design. 

And don’t forget to opt for energy-saving lighting.

Click and mortar: Ensure your retail brand transitions 

seamlessly into the online space. Make sure your website 

and your physical retail store designs match to give a 

seamless online-offline brand experience.

Shopper technology: Remember to incorporate any 

retail technology you want to take advantage of, 

such as promotional blue-tooth beacons, Near-field 

communication-payment technology and virtual-reality 

displays into your retail design right from the start to make 

sure it fits into your space plan.

+27 (0)21 180 4888 info@onedigitalmedia.com http://www.onedigitalmedia.com
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DEPARTMENT SCREENS
Showcase your fresh, perishable 
and speciality sections with our 
innovative and modern solutions.

DIGITAL MENU BOARDS
Use our flexible Digital Menu Board 
system to upsell menu items for 
your grill, sushi or HMR.

LED SCREENS
Our immersive Indoor or Outdoor 
LED screens deliver your message
in an eye-catching way.


