
A visit to their Table Bay store in a new 

development on the edge of Sunningdale 

along the R27 (West Coast Road) in Cape 

Town was rewarded with the sight of 

beautiful new fridge doors imported from 

The Netherlands and fitted by supplier 

Colcab. 

The doors are sturdy but lightweight and 

give great visibility of the products. The 

absence of frames allows the consumer to 

see the whole display and the doors click 

into place when opened, allowing free 

browsing to the shopper.

According to Woolworths personnel, 

the rate of sale of products in fridges with 

doors have not declined at all, but the 

energy usage per cabinet has dropped by 

40%.

LED lights are used below each shelf and 

the displays are attractive, whether the 

stainless-steel shelves are at a 90-degree

Woolworths lead once more 
Woolworths has been at the forefront of new ideas on sustainability and innovation 

and its latest addition is another example of this chain’s commitment to energy 

efficiency and environmental sustainability. 

angle or tilted for full visibility. Eighty 

percent of the refrigeration in this store 

has had the new doors installed. A notable 

exception are the fresh produce fridges 

but, we agree, these fresh displays do not 

lend themselves to be behind closed doors, 

albeit transparent doors.

Woolies, as it is affectionately known, 

has lead the field of energy efficiency and 

environmental sustainability, and has set 

itself a target to be using only renewable 

energy by 2030. Quite a goal… and the 

property/engineering/sustainability/store 

design teams are hard at work to find the 

solutions! Being part of the Woolworths 

Good Business Journey, the store features 

many design elements including LED 

energy-efficient lighting, refrigeration using 

only CO2 gas, which is not harmful to the 

environment, and heat reclaimed from the 

refrigeration plant which is recycled for

Woolies teams at head 
office can monitor online 
every aspect of the stores’ 
energy efficiency including 
when lights or air con or 

ovens and other equipment 
are switched on and off. 

warming up the store, especially the floors 
around the fridge areas. 

Another novel development which has 
been in effect since 2014 is the installation 
of intelligent water meters that assist the  
stores in proper water usage. 

The final aspect of the journey is training 
and education. Staff training is aimed at 
educating their employees at not only 
being energy efficient at work but at home 
as well. 

Customers are well informed about 
Wool worth’s sustainability efforts by clear, 
easy to understand messages on screens 
at store level showing how their energy 
savings con tribute towards a sustainable 
environment.
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The door  
stays open with 
minimal effort 

and the shopper 
can chose her 
products with 

ease



“This has already affected many 

businesses in South Africa, making the 

need to save water even more crucial. 

Many companies in the food and beverage 

industry make use of evaporative 

condensing in their refrigeration systems, 

since they are still the most energy 

efficient. These systems also consume 

massive amounts of water, and some cases 

that we have consulted on so far have used 

an average of around 30 000 litres of water 

per day.”

Kriel conservatively estimates that this 

could amount to around 9 million litres of 

water being used every day for refrigeration 

in the Western Cape alone. “The fact is 

that the same results can be achieved with 

as much as 75% less water if businesses 

adapted to new technology to replace 

regular evaporative cooling systems.”

Adiabatic systems  
offer a solution
The alternative to the tried and trusted 

evaporative condensing systems, is what 

is known as adiabatic assisted or hybrid 

condensing. “The basic principle behind 

evaporative condensing is that water vapor 

is passed directly over pipes containing 

refrigerant. This requires relatively little 

electricity and a constant supply of 

fresh water. Adiabatic is somewhat more 

complex. The refrigerant, in a finned 

dry heat exchanger, is condensed by air 

which has been pre-cooled through the 

evaporative process. To save water, 

Refrigeration is an invaluable part of 

almost every business in the food and 

beverage industry, and the resources 

required to effectively operate and 

maintain these systems are significant. 

According to Dawie Kriel, Head of 

EP HVAC&R, part of Energy Partners, 

conventional refrigeration systems 

are often the biggest users of water in 

industrial and commercial applications.

He states that the ongoing drought and 

severe water restrictions in parts of the 

country, have made businesses painfully 

aware of the amount of water they require 

on a daily basis. 

While stores like Woolies, who cover the 

high-end of the shopper profile, make 

good use of transparent doors for their 

upright fridges, this option is not well 

received at the lower end of the market.

Feedback from the refrigeration 

industry indicates that the lower LSM 

shopper prefers to shop from island or 

coffin-type refrigeration (which one no 

longer finds at any Woolworths stores). 

Other chains stores and especially 

those targeting the lower LSM’s are still 

investing in this type of cabinet.

Fitted with variable speed 

compressors and sliding tops, these 

cabinets appear to freeze the products 

to a level that is convenient for taxi-

commuting consumers who need to get 

the frozen products to their destination 

in a frozen state.
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We are about 
sustainable 
refrigeration

www.proactiverefrigeration.co.za DURBAN: 031-201-5293         CAPE TOWN: 021-713-1701

Design, installation and maintenance of energy-efficient, contemporary refrigeration since 1998

The future of refrigeration

REfRIgERATION

The fridge doors are almost invisible  
allowing good visibility of the product range

Getting rid of your biggest water waster
How companies can shrink their water footprint  

by rethinking their refrigeration



Environmentally friendly, energy-efficient refrigeration technology from AHT. 

THE ORIGINAL – 
JUST ADD POWER.

MULTILAYER TRADING 867 (PTY) LTD – COOLPOINT AHT PARTNER SOUTH AFRICA 
The Olive Grove Industrial Park · Ou Paardevlei Road, Unit B11, 14 & 15 · The Interchange · Somerset West, 7130
Tel: 021-851-9616 · Fax: 086-233-8145 · E-mail: nic@ahtafrica.co.za  www.aht.at 

The best in innovation and reliability.
AHT supplies customers with quality, energy efficient and fully assembled freezer units. We are one of  
the world’s leading manufacturers in refrigeration, and consistently deliver exceptional and communicative 
customer service.

AHT is whole-heartedly committed to sustainability and energy efficiency. Our appliances use the eco-friendly 
refrigerant R290 (propane), which has no negative impact on the environment. We are delighted to have honed 
in on the sustainable answer to our customers’ refrigeration needs.
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the adiabatic cooling of the air is only 

started once the air temperature reaches a 

pre-determined setpoint. In total, this could 

reduce water use to around 25% of the 

water that an evaporative system requires,” 

Kriel explains.

Critically, adiabatic systems 
will continue to make 
operation of the plant 
possible when there is 

no water at all, be it at a 
somewhat reduced capacity. 
In the case of evaporative condensers, a 

complete loss of water supply will result in 

the plant stopping almost immediately.

“We have already seen businesses come 

under massive strain as water restrictions 

are forcing them to scale down some of 

their operations. Being able to get ahead 

of this trend could mean the difference 

between success and failure for affected 

enterprises,” 

Funding an adiabatic 
refrigeration system
Kriel explains that EP HVAC&R has 

spearheaded a business model that allows 

companies to pay for refrigeration as  

a utility without owning the system. 

“Basically, we install, manage and own 

the refrigeration system on site, while 

The client only pays  
for the amount of 

refrigeration that they use, 
at an agreed-upon  
Rand-per-kilowatt- 
hours-refrigeration  

(R/kWhR) rate. 
the client only pays for the amount of 

refrigeration that they use, at an agreed-

upon Rand-per-kilowatt-hours-refrigeration 

(R/kWhR) rate. At the moment we are one 

of the only service providers in the country 

to offer this.”

Alternatively, EP HVAC&R is also able to 

offer its clients lease agreements.

Industry applications
Kriel points out that businesses are 

gradually moving towards this way of 

thinking. “We have received interest from 

a number of large players in the food 

industry who want to reduce their water 

footprint as part of a larger green strategy.”

“With the pressure on resources 

increasing every year, and businesses 

becoming increasingly aware of their part 

in becoming more responsible, systems 

such as these are set to become one of  

the food and beverage industry’s best 

solutions in the pursuit of sustainability,” 

concludes Kriel.
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The store temperature near the fridges is now warmer,  
not only because of the doors but also because the floor is heated

With

Acrylic fridge doors
Call Colcab 

Keep your sales

Save up to  
40% energy

# Frameless  
– full see-through doors

# Light & easy to open wide

# Easy to mount and retrofit

# Safe with high impact resistance

# Outstanding quality

Enquiries and quotes

 Cape Town: 021 907 2800
 Gauteng: 011 869 5512
 Durban: 031 569 6290

email: clane@colcabct.co.za
Website: www.colcab.co.za



Cobus Rossouw, Imperial 
Logistics chief strategy officer.

A mobile enabled, completely integrated 
delivery management solution has delivered 
business growth, increased market share and 
greater customer satisfaction for Pick n Pay.

Developed and implemented by Resolve, an Imperial 
Logistics group company, this ground-breaking system is 
providing the retailer with real-time visibility across the 
delivery landscape, and is enabling effective management 
and decision making to ensure OTIF (on-time and in-full) 
deliveries to all customers, reveals Imperial Logistics chief 
strategy officer Cobus Rossouw.

Expanding on Imperial 
Logistics’ service offering to this 
retail industry giant, he says: 

“Pick n Pay decided that the 

time was right to upgrade its 

online shopping system from a 

predominantly manual ‘pick-

from-store’ model, where orders 

placed by online customers were 

routed to the closest store, 

to a centralised online delivery offering with regional 

warehouses specifically for online orders. This new process 

required a completely integrated delivery management 

solution; one that could utilise a range of different 

technologies to provide real-time visibility across the 

delivery landscape. Pick n Pay’s online shopping division 

needed to effectively manage, track and monitor the 

movement of deliveries between its warehouses, hubs and 

the customers’ delivery locations. It wanted a solution 

with the capability to send notifications to customers prior 

to delivery; to offer electronic proof of delivery (ePOD) 

functionality to allow for the capturing of delivery details 

and customer satisfaction surveys; and to offer visibility on 

the reverse logistics of bins returned to the warehouse.

Imperial Logistics’ existing relationship with Pick n Pay 

ensured that the development of the optimal delivery 

management system was a collaborative process. After 

establishing that the One-Link Delivery Management 

Solution would be a close fit for the job at hand, detailed 

functional and technical specifications were constructed 

that would meet Pick n Pay’s specific requirements.”

Thiloshini Ramdass
BRAnD MAnAgER

Cell 076 073 8209 ● Telephone 011 677 5000 
tramdass@imperial.co.za ● www.imperiallogistics.co.za

Imperial Logistics’ integrated 
delivery management solution gives 

Pick n Pay the competitive edge




