
COOLING YOUR STORE

â

Intense pressure on operating margins 
makes cost savings essential
The average profit margin for a large food retailer 
currently stands at just 1.7%. This puts every 
operating cost under scrutiny – because it has a 
direct impact on competitiveness and profitability. 
What this means in practice: supermarket teams 
need creative ways to save operating costs – 
including new technology and partnerships. They 
might also need to implement the technology for 
new revenue streams. 

Increasing food safety and reducing food 
loss are more important than ever 
According the UN Food and Agriculture 
Organization (FAO), food wastage accounts for 
3.3 gigatons  of greenhouse gas emissions. Avoiding 

The Smart Store Concept
food loss has always been essential to limit costs; 
it’s now part of sustainability too. What this means 
in practice: retailers will need to keep their focus on 
maintaining safe refrigeration temperatures – and 
avoiding equipment breakdowns that waste time, 
money, and food.
Refrigeration systems in petrol forecourts 

convenience stores can typically consume 40% of 
the energy, and system failure can be very costly, as 
chilled goods perish quickly at higher temperatures. 
In addition, not being able to offer food and drink 
damages the image of any convenience store. 
When one of Ireland’s biggest petrol station 
networks, Maxol Stations, started looking at new 
store refrigeration systems, reliability and energy 
efficiency were therefore the two most important 
considerations. The technical manager of the petrol 
station company was very clear about what he 
needed: high serviceability at a reasonable price, 
high energy efficiency, and absolute reliability.

Pay-back time of only 1–2 years
“The Maxol project has proven that our Smart Store 
concept is not only suited for bigger supermarkets 
and hypermarkets, but that it is easily adaptable to 
convenience stores with an expected pay-back time 
of only 1–2 years thanks to savings on energy bills 
and other operation and maintenance costs,” says 
Roy Naidoo, Sales Manager, Danfoss, South Africa. 

What’s a Smart Store?
The Smart Store is an integrated solution for 
food retail that enhances food safety and brings 
down the energy bill by integrated control of 
refrigeration, HVAC, lighting and other applica tions,  
connecting and optimizing super market from case 
to cloud. It uses the Internet of Things (IoT) to link  
every system in a store, monitoring the perfor mance  
of equipment 24/7 and reveals where there are 
opportunities to improve efficiency. This digital 
solution can minimize food wastage by ensuring 
perfect conditions for food in temperature-
controlled environments. Through Big Data, stores 
are also equipped with self-learning components 
and solutions that intelligently predict failure and 
trigger maintenance – helping to achieve close to  
zero downtime. This opens up new possibilities for  
food retailers to improve the consumer experience, 
reduce food waste and ensure optimum perfor-
mance of their stores. Not only would this benefit 
the environment, but it could also contribute to 
cost saving, impacting each store’s bottom line.

Facts about the Danfoss Smart Store
The Danfoss Smart Store solution is based on 
more than 30 years of close cooperation with 
a global community of food retailers and more 
than 80 years in the HVAC industry. The Smart 
Store solution is operating in more than 50 000 
stores worldwide, and the proven savings of up to 
50% per store.
“The Smart Store is a thorough turn-key 

solution,” said Roy. SR
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https://www.danfoss.com/en/campaigns/dcs/convenience-store/#tab-overview
https://www.danfoss.com/en/campaigns/dcs/convenience-store/#tab-overview
https://www.linkedin.com/company/danfoss
https://www.facebook.com/danfoss
https://www.youtube.com/user/DanfossGroup



