
Every supplier approached for comment 
on this mentioned their frustration with 
retailers regarding an expensive investment 
such as refrigeration and the aftercare 
dedicated to such an investment. 

Whether it was leaving cold room 

doors open (most common complaint) to 

overloading the display area of a cabinet, 

not washing down the fridges on a regular 

basis or blocking the air flow of fans, 

the contractors that install refrigeration 

throughout Southern Africa were adamant 

that this phenomenon applies both to 

corporate and independent stores, with 

very few exceptions.
“Everybody asks us for the most efficient 

energy saving configuration and most of 
us deliver exactly that. However, we are 
not present after the installation, except 
for planned maintenance and the odd 
repair, to control the lack of care that takes 
place in many stores” said one frustrated 
contractor.

Here are some guidelines on how 
to ensure that your energy costs are 
minimised and your equipment lasts for a 
long time, before requiring repairs and/or 
replacement. By saving energy not only will 
the profitability of your business improve, 
you will also help protect the environment 
by reducing greenhouse gas emissions. 

■	Reduce the amount of cooling needed 

■	 Load the product when cool 

■	 Set thermostat to avoid overcooling 

■	 Turn lighting off when not needed 

■	 Turn anti-sweat heaters off when not 
required 

■	Defrost frozen goods in the refrigerator

■	Keep heat out 

■	Use high insulation levels 

■	 Locate the refrigerator in a cool position

■	Avoid direct sunlight 

■	Maintain the door seals 

■	Keep the door(s) closed as much as 

possible 

■	Avoid drafts on open display units 

■	Cover display units after hours 

■	Use PVC strip curtains on open display 

units 

■	Help the evaporator 

■	Keep equipment defrosted 

■	Allow enough air circulation 

■	Help the condenser – keep the 

condenser clean and free of dust 

■	 Locate in cool surroundings – avoid 

direct sunlight 

■	 Ensure sufficient ventilation 

One of the easiest ways to save energy 

is to simply use less refrigeration. It is 

quite common for businesses to have 

considerably more refrigeration space than 

is required 

Facts and figures 
■	Commercial refrigeration systems 

consume on average 6 600 GWh of energy 

per year. This is enough to power around 

1.3 million homes. 

■	Greenhouse gas emissions from 

commercial refrigeration systems are 

around 6.6 million tonnes of carbon 

dioxide per year. This is equal to the 

annual greenhouse gas emissions from 

approximately 1.3 million cars. 

■	 Technical improvements to modern 
refrigeration systems have the potential to 
reduce energy consumption by 15%-40%. 

■	 Improving simple operational practices 
requires minimal capital investment and can  
often reduce energy costs by 15% or more.

■	 Pay attention to location – locating 
refrigeration equipment in cool positions 
will reduce energy use significantly. Hot 
locations, such as near cooking equipment 
or heated display units and in direct 
sunlight should be avoided. 

■	 For self-contained refrigeration 
equipment, it is also important to provide 
good ventilation around the condenser 
coils and fans. 

■	Manage anti-sweat heaters – anti-
sweat heaters are commonly used to 
reduce condensation on some types of 
refrigeration equipment. The heaters use 
energy directly and also contribute to the 
cooling requirements of the system. The 
need for anti-sweat heaters can be reduced 
or eliminated by using higher insulation 
levels and avoiding thermal connections 
between the internal and external surfaces. 
However, this may be difficult to achieve 
with some types of display equipment. 
Determine if anti-sweat heaters are really 
necessary. In some climates, condensation 
may not form at all or only during some 
parts of the year. Consider turning anti-
sweat heaters off after hours. Timers may 
be useful to turn equipment on and off. 
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How to maintain  
your refrigeration 
system
You have just spent millions on installing  

state-of-the-art refrigeration in your store,  

but how much attention do you pay  

to the on-going process of maintaining  

such an investment? 

REFRIGERATION
▲



■	Reduce lighting needs – lighting can 

be a major energy user in refrigeration 

systems. This is particularly the case for 

display units where products for sale must 

be attractively presented. On average, 

lighting uses around 20% of the energy 

needed in display units, but may be as high 

as 40% for some types of equipment. Not 

only does the lighting consume energy, 

it also generates heat, which adds to the 

cooling requirements of the refrigeration 

system. Reduce excessive light levels. Use 

lower wattage globes or fewer fluorescent 

tubes or better still LEDs. Use energy 

efficient lighting. Turn lighting off when 

not required. It may be necessary to install 

separate switching for lighting. 

■	Consider using timers for display units 

and occupancy sensors for cool rooms. 

Regularly check that door operated 

switches function properly. 

■	Use tariffs intelligently – make the most 

of off-peak tariffs. Many businesses can 

operate equipment in off-peak periods 

where the cost of electricity is cheaper. 

For example, timers may be used to utilise 

overnight off-peak rates to cool non-

perishable products loaded 

■	Use less refrigeration space – carefully 

consider your refrigeration requirements 

and what refrigeration equipment is best 

suited for your business. Consider how 

much non-perishable product needs to be 

stored cold. 

■	Review thermostat settings – setting 

thermostats to unnecessarily low 

temperatures simply wastes energy and 

provides little benefit. Set thermostats to 

the maximum suitable for the product type. 

Be sure to regularly check temperatures to

make sure that correct temperatures are 

maintained. 

■	Only stock enough merchandise in 

refrigerators to meet the demand. Consider 

putting refrigerated goods into a smaller 

number of refrigerators. If cooling require-

ments are seasonal, consider shutting some 

refrigeration equipment down during low 

use periods.

■	 Load products efficiently – a significant  

amount of energy can be used in cooling 

products down from the ambient temper-

ature to the refrigerated temper ature, 

especially high turnover products. Storing 

goods in a cool area before loading will 

reduce the time needed to cool and 

therefore reduce energy consumption.  

Load goods into refrigerators when they 

are cool – avoid storing goods in hot areas 

such as in direct sun on a loading bay. 

Transfer pre-cooled products as quickly as 

possible from one refrigerated environment 

to another. 

■	Regularly check and maintain door seals. 

■	Defrost evaporators regularly (if not on 

auto-defrost). 

■	Defrost freezers when ice build-up 

reaches 5mm thick. 

■	Keep condenser coils clean. 

■	Check that equipment is running 

smoothly and quietly. 

■	Check that the compressor is cycling  

on and off regularly. 
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BJ Cooling & Heating (Pty) Ltd
Gauteng: 011 794 6369

salesjhb@bjcooling.co.za

Western Cape: 021 905 9843
capesales@bjcooling.co.za

www.bjcooling.com

Air-Conditioning &  
Refrigeration Contractor

Nationwide Preventative  
& Reactive Maintenance,  
Installations and Sales



-E�cient waste heat removal using air or water, allows easy waste heat recovery
-Completely �exible, connectable plug-in shelf units – from individual placement up to entire store systems
-Total freedom of layout in the store as well as simple repositioning and system expansion – even in existing stores
-Fast setup thanks to »Plug and Chill« technology – no substantial installation work required
-Higher sales thanks to longer customer dwell time in front of shelves (No cold air spilage)
-High product safety and reliability thanks to two separate waste heat systems
-Minimal maintenance requirements

Head Office: Multilayer Trading 867 PTY (Ltd)
The Olive Grove Industrial Estate 
Unit B11, B14 & B15
Ou Paardevlei Road
The Interchange
Somerset West
Tel: +27 (0) 21 851 9616
stephanie@ahtafrica.co.za
nic@ahtafrica.co.za

*Terms and Conditions apply
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David John Kotsiros

When Dave Kotsiros and his team came 

to Frigrite Africa in 2016 he knew he 

had to offer the market something 

more than a good looking range of 

robust, energy-saving cabinets.

His aim was to be the best cabinet supplier 

– not the biggest, with the heart of their 

business being their relationships with their 

clients.

So, to achieve this, they offer a turnkey 

total refrigeration solution with a project 

management type approach. This they 

achieve with the participation of preferred 

refrigeration plant suppliers and accredited 

installers / contractors across the continent 

who are incentivised to maintain a high 

level of service and maintenance that helps 

support Frigrite’s 3-year cabinet warranty.

Frigrite started in Melbourne, Australia 

in the late 1960s where it is still 

headquartered along with a complete 

design and research facility. Their cabinets 

are presently sold and supported in 

Australia, China, North and South America 

and now in Africa where they are also 

locally assembled at Frigrite Africa’s 

Meadowdale facility, complete with  

a world-class showroom.

New kid on the refrigeration block offers  
something more than great display cabinets

…old fashioned service!

Frigrite cabinets conform to the 

Australian Minimum Energy Performance 

Standards (MEPS). This is an energy 

efficiency rating developed in a country 

with very similar climates to those found 

in Africa – everything from temperate 

Mediterranean, through deserts to the hot 

and moist tropics.

The cabinets are more than extra-

ordinarily good looking, robust and energy 

saving. With nearly all their quality and 

high performance features coming as 

standard they are also very competitively 

priced. 

Now in its third year of operation, 

Frigrite Africa has already completed

a number of projects in Africa including 

Kenya, DRC, Malawi and Tanzania where 

the cabinets and the service they provide 

have proved very reliable and with 

successful results. Local clients include Pick 

n Pay, Spar, Evergreens as well as a number 

of independent retailers.

In this tight economy Frigrite 
Africa offers a number of 
innovative in-house finance 
options and with an extensive 
stockholding of cabinets  
ready for deployment  
they’re open for business

Find more information about Frigrite, their 

cabinets, and service on their website. 

Better still, please talk to Dave or his sales 

staff and visit their Meadowdale showroom 

– close to O.R. Tambo Inter national Airport. 

See what they can do for you.

Call: Dave Kotsiros on  

+27 (0) 11 392-2244 (switchboard)  

or on his cellphone +27 (0)64-100-2244.

Email: dave@frigrite.co.za

Website: www.frigrite.co.za

Head Office, Factory and Showroom:  
58 Fleming Rd. Meadowdale,  
Germiston, 1401

Just look at what you get and compare:
■	 Full stainless steel interior

■	 LED lighting on every shelf

■	Manual night blinds (automatic night 

blinds available on request)

■	High Performance coils with no energy-

inefficient electric defrost required for 

medium temperature

■	Rifle-bore coil tubing. This increases the 

surface area and internal turbulence for 

even better heat exchange efficiency.

■	 EC Fans for minimum electricity drain

■	Optimal airflow design for improved 
performance

■	 Thermostatic or electronic expansion 
valves are fitted to customer 
specification 

■	Design incorporates a suction to liquid 
heat exchanger line as a standard item. 
This energy saving feature enhances the 
refrigeration capacity of the system. 
It is a very effective technology that 
has been dropped by most cabinet 
manufacturers because of cost.
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■	Display and vending units – there are a wide range of products 

falling into this category, including glass door food and beverage 

merchandisers, open multideck display units, open chest type 

units, food and beverage vending units, chilled water dispensers 

and glass counter displays. In many businesses these units can be 

the major energy user. Display and vending units need to have 

excellent product visibility and easy product access for customers. 

These requirements usually result in increased energy consumption 

compared to general-purpose storage systems.

■	 For businesses with demand-based tariffs it may be possible to 

turn refrigeration for non-perishable products off during peak use 

periods so as to reduce the overall peak demand. 

■	Optimise location of compressors and condensers – locating the 

compressor and condenser in cool and well ventilated areas outside 

the building will remove this heating effect and improve efficiency. 

■	 Self-contained refrigeration systems add heat to the building. 

In most cases this heat must be removed by the air conditioning 

system. This increases cooling costs and may also necessitate 

a larger capacity cooling system. In addition, the remaining 

refrigeration equipment will provide a cooling effect, which will 

reduce air conditioning requirements further. 

Energy management tips 
■	 Provide enough ventilation 

– units that are ‘built-in’ or are 

installed under counters may 

have restricted ventilation unless 

this is specifically provided. 

■	 Don’t leave door(s) open.

■	 Features to look for – for 

commercial units, ask the supplier 

about energy efficiency features and energy consumption. Good 

suppliers should be able to provide this information. 

■	Avoid features that waste energy and may provide little benefit. 

■	Do basic maintenance – paying attention to basic maintenance 

can reduce energy use. For example, the glass doors used to provide 

product visibility have lower insulation levels than equivalent solid 

doors. Similarly, the open nature of multideck display units provides 

excellent access for customers, but these units generally have 

higher energy consumption.

■	Consider if all the display and vending equipment is really 

necessary. For example, use sales to determine how much of each 

product really needs to be displayed. Also, consider putting products 

from several display units into one display unit. 

■	Display products effectively so that they are well laid out and 

that glass doors are free of condensation and signage that will 

reduce visibility. By doing this, customers will not need to search for 

merchandise and allow cold air to escape. 

■	Use energy efficient cool rooms for product storage and have a 

smaller area for display refrigeration. 

■	 Locate open display units away from draughty areas, which can 

drive out cold air and bring in warm air. 

■	 Locate open and glass door display and vending units away from 

direct sunlight or cooking equipment. 

■	 Install PVC strip curtains on open multideck display units. 

C

M

Y

CM

MY

CY

CMY

K

REFRIGERATION ▲

▲



HERE ARE THE MOST ENERGY EFFICIENT CABINETS YOU CAN BUY…

Compatible with a full range of 
refrigeration technologies
°	 Remote multiplex

°	 Remote simplex

°	 CO2 trans- and sub-critical

°	 Self-contained closed circuit water-loop

°	 Self-contained aircooled

°	 Self-contained hydro-carbon

ONLY 4.88 KW@ -5oC SUCTION PER 12 ’UPRIGHT LOFTY, VERSUS OTHERS AT 6KW AND MORE.

At Omega Manufacturing we set out to design and build the most energy-effficient, robust, good-looking food display cabinets  
available anywhere.

Low operating and maintenance cost is built into the design using the best specialised components available on the world market. At only 
4.88 Kw @ -5°C suction per 12’ Upright Lofty, we’ve raised the bar for cabinet energy efficiency to a whole new level. Just compare! Tried and 
tested in six African countries, Omega cabinets are now available in two full ranges. They are the competitively priced Classic range and the 
Superior range, with its high stainless steel content for extra robust construction and long life. Both offer the same high degree of efficiency.

Here’s the lowdown on Omega cabinets:
Why Omega?
°	 Robust cabinet design for African conditions.

°	 Most efficient evaporative coil design and air management 
 system.

°	 Evaporator coil is ‘one size fits all’, allowing for compatibility 
 in every cabinet at any time.

°	 Universal multi-temp coils are present in each cabinet.

°	 Equipped with the latest global technology and design trends.

°	 Customised to fit any contractor or retailer requirements.

°	 Lower operating costs.

°	 A proudly BEE level 2 South African product.

Specialists in hot & cold food display

Call us. For quotes, case studies, references and more detailed information



OMEGA MANUFACTURING
Producing Remote Cabinets for Contractors

At Omega we yearn for the “good old days” when contractors were  
valued for the service they offered and retailers understood the value 
of a great refrigeration technician.

We know how challenging it can be for contractors to offer premium 
products that also offer a simple remote installation solution.

PARTNERING WITH THE CABINET SUPPLIER OF CHOICE

What can we do for your local contractor?
°	 Contractors discounts on all Omega display cabinets

°	 Technical support for contractors

°	 Bespoke cabinets to contractor requirements – custom colours available

°	 Technically innovative cabinet features that will delight your retail client

Factory Details:
Tel: 011 493 8487
Email: cabinets@omegaref.com
Address: 18 Prop Street, Selby, Johannesburg

www.omegaref.com



Establishing a simple in-store maintenance 

schedule will save on energy and costs.

■	 Ensure that defrost procedures are 

followed.

■	Check door seals on cold rooms, fridges 

and frozen food stores.

■	Keep condensers clean and free of dust.

■	Check systems have the correct amount 

of refrigerant.

■	Maintain correct temperatures and 

avoid over-cooling

Keeping refrigerated produce at the correct 

temperature is better for food and for 

cost savings. Energy consumption can 

be reduced by 2-4% if the set cooling 

temperature can be safely increased by 

1ºC. Ensure that the manufacturer’s 

recommended operating temperature is set 

accordingly.

Store drinks and other non-perishable 

chilled goods in a cool place

Avoid direct sunlight and heat emitting 

equipment to ensure stored products are as 

cool as possible before being put into

Key opportunities 
for energy saving
Refrigeration
Food retailers do not always realise how 

much energy is used by refrigerators and 

freezers, or that there are big savings to be 

made.

Since the energy used by refrigeration 

in a small retail outlet can account for half 

of the total electricity bill, it pays to look 

carefully at ways to improve equipment 

efficiency. Furthermore, refrigerators 

and freezers also produce heat that adds 

to the cost of maintaining comfortable 

temperatures. 

Low-cost, quick wins
Operating at peak efficiency

The way equipment is operated has a big 

effect on the costs of running it:

■	Avoid over-filling shelves. Over-filling 

may mean that set temperatures have 

to be lowered in order to maintain safe 

product conditions.

■	 Ensure that insulating covers and blinds 

are used as intended. Leaving them off can 

increase energy use for both refrigeration 

and store heating.

■	 Ensure that lighting in cabinets is 

switched off outside trading hours. This 

saves on electricity for lighting and 

refrigeration that has to remove heat 

generated by the light.

■	 Ensure that staff keep chiller doors shut. 

Regular maintenance for  

optimum performance

Refrigerators that are not properly 

maintained will gradually use more energy 

and increase the risk of breakdown. 

cabinets. This means that the product 

will take less time to reach the desired 

temperature that will also reduce cooling 

equipment load.

Invest to save
Install night blinds to stabilise the 

temperature of chiller cabinets overnight

Night blinds help maintain the quality of 

chilled and frozen food and reduce heating 

costs by preventing cold air spilling from 

cabinets into the store. This produces a 

more consistent air temperature for when 

the store opens each morning, therefore 

requiring less space-heating. Installing night 

blinds to existing chiller cabinets is slightly 

more expensive but will pay back in energy 

savings fairly quickly and keep making 

savings year on year.

Consider time switches for cabinets 

containing drinks and non-perishable 

foodstuffs, switching off appliances can 

save energy without a detrimental effect 

to the products. If you have differing 

time requirements throughout the week, 

a seven-day time switch can be used 

to ensure units are switched off over 

weekends. Contrary to belief, it is not 

cheaper to keep them switched on.

Upgrading equipment?
The decision to buy new refrigeration 

equipment will be based on business needs 

as well as price. It is always important to 

choose carefully because some units have 

much greater running costs which end up 

costing more over their lifetime, despite a 

lower purchase price.

Additional source: www.psee.org.za
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CAPE TOWN (HEAD OFFICE): c/o Iscor and Oop Street, Bellville South. Tel: 021 951 2401 | Fax: 021 951 2358
GAUTENG: Jan Smuts Park, Unit 2, Jones Street, Jet Park, Johannesburg. Tel: 011 397 6061 | Fax: 011 397 6275

KWAZULU-NATAL: Unit 5, Heron Park, 80 Corobrick Road, Riverhorse Valley, Tel: 031 569 1517 | Fax: 031 569 1477

Website: www.tombake.co.za

Take 
advantage 
of the new 

Touch  
Screen  
Control
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New Touch-Screen Control (with energy management) vs Old Manual Control Oven

The purpose of the case study was to compare the energy usage of  
the new Touch-Screen Control (TSC) oven against the old Manual Control Oven

Both ovens were measured using the same Electrex GIGA Box Energy monitoring system under exactly the same situation 
with same temperatures, steam and baking times over a period of 2 days at the Tombake premises

Tombake offers all existing customers a complete retrofit for their old electric manual control ovens.
R45,000.00 (for 80 and 120 loaf ovens) and R55,000.00 (240 loaf oven)

These prices exclude: VAT, fitting and commissioning
Note: We reserve the right to both technical, as well as design modifications

36% less usage  
during start-up

46% less usage  
during baking cycle

95% less usage  
during idle time

TOMBAKE CAN HELP YOU  
KEEP UP WITH TECHNOLOGY

info@tombake.co.za



main te nance history, supermarkets can 

identify where problems exist and use 

their maintenance budgets better. Further, 

recognising patterns in time-series sensory 

data can highlight otherwise undetectable 

inefficiencies – such as small refrigerant 

leaks – which affect system efficiency. 

Analysing data for insights that lead to 

reduced energy and maintenance costs 

while ensuring system performance will 

propel the industry forward. 

Safe data access
Data lies at the core of gaining the insight 

required to drive impactful engineering 

changes. However, getting data from 

facility management systems has grown 

increasingly complex. Information and 

network security is a concern for today’s 

retailers. Retailers are under heightened 

scrutiny from internal and external sources 

to protect data. 

Rather than completely locking down 

store networks because of security 

concerns, retailers can opt to mitigate 

risk and work with suppliers who share an 

awareness of the challenges that come 

with network security. Use vendors to 

enable a connection that meets all of the 

internal IT requirements while delivering 

the information needed for efficient 

operations. 

Increase in outsourcing 
Today, many businesses are faced with 

doing more with less. Retailers are 

outsourcing non-core functions, turning 

to outside partners to supplement their 

teams. Just as equipment maintenance 

has, in some cases, been outsourced to 

independent contractors, a new trend is 

to outsource internal support services. 

Supermarket leaders concerned with 

growing their business are leveraging 

services, such as monitoring and facilities 

management, from partners rather 

than investing in costly internal support 

mechanisms.

Smaller, but more complex
To remain competitive, many retailers are 

exploring new, smaller store formats with 

a wider variety of fresh and prepared food 

offerings. Traditional supermarkets today 

have competitors that vary in size, shape 

and focus. Consumer demand for shopping 

experiences that offer convenience and 

fresh foods are driving industry changes. 

As retailers also expand into foodservice, 

stores are becoming increasingly complex. 

Simultaneously, the number of experienced 

technicians is decreasing and new 

technicians lack the skills needed to keep 

up with the industry. Adding more prepared 

foods for fresh, convenient choices requires 

a different thought process: 

Additional and more complex store  

equipment increases the need for tech ni-

cians to quickly and easily diagnose faults. 

Consider partnering with manufacturers 

that invest in technician training to reduce 

unnecessary main tenance costs that 

come with evaluation and replacement of 

equipment. 

Using data to stay competetive
Retailers are at the forefront of investing 

in data to cultivate closer customer 

relationships through personalised 

shopping experiences. The retail industry 

is now poised to turn that prowess to 

back-of-house operations, where data can 

be used to influence customer outcomes 

with a focus on competitive prices through 

reduced energy and maintenance spending. 

Opportunities to leverage analytics 

gained through operational data are 

prevalent. Many retailers have already 

unlocked the potential savings resulting 

from popular energy-efficiency initiatives, 

such as LED lighting retrofits and applying 

advanced refrigeration rack control 

algorithms. The next wave of energy 

savings projects will come from mining 

operational data to drive value in less 

obvious ways. By combining data, such as 

increased energy usage, alarm trends and

Allowing a third party to manage energy 

and maintenance data provides retailers 

with an unprecedented enterprise view of 

their operations, making it easy to access 

vital information. Retailers are able to 

leverage investments in software, people 

and physical structures that yield the same 

results. These services are often customised 

to meet a retailer’s specific needs, ranging 

from full-service monitoring with remote 

equipment integration and resolution to 

management of maintenance calls and 

dispatch requests. 

Being sustainable
With energy efficiency projects, retailers 

can reduce energy costs and support 

sustainability initiatives. Many of the 

major chains in South Africa have already 

established defined targets for their 

energy bills and CO² emissions. Using less 

energy reduces need for production at 

power plants, which is beneficial to the 

environment.

Another sustainability area in which 

supermarkets are investing is refrigerant 

management. Monitoring services provide 

retailers with visibility into equipment 

performance. With this data, condition-

based maintenance can help determine 

the source of a slow leak, enabling early 

detection and potential resolution, which 

will save refrigerant, equipment, product 

and overtime labour. 

Appropriate action can be taken to 

repair the system before too much of the 

refrigerant leaks, which is important from 

a financial, environmental and regulatory 

perspective. 

As supermarket chains navigate the 

unique challenges and opportunities 

these five trends shall adopt data-driven 

strategies and look to trusted partners to 

develop their approach. This will position 

them to succeed in an industry with 

a slowing economy, varying customer 

demands and an evolving competitive 

landscape. Retailers today are leveraging 

information, people and technology to 

make smarter business decisions that 

will optimize their facilities and enhance 

customer experiences.

With contributions from Mark Dunson,  
Emerson Climate Technologies

20
SUPERMARKET & RETAILER, MAY 2017

REFRIGERATION ▲

Changing the world  
of supermarket refrigeration
Supermarkets are increasingly applying data solutions to offset a slowing economy, the 

changes in consumer behaviour and the continued rise of competition. Achievement often 

depends on reacting well to difficult issues or, better, getting ahead of the next obstacles. 

There is no telling how the future will develop, but there are several clear challenges and 

opportunities for supermarkets interested in winning the race.


