How Eshowe Spar
expanded
their refrigeration,
extended
the shelf life
and the sales of
their perishables
… and CUT their
electricity usage
in HALF

CASE STUDY

When Len Jones acquired Eshowe Spar
back in 2012 it was a bit tired and in need
of a revamp. Among the things that really
worried him was their electricity bill.
At the same time he knew he needed more
refrigeration to bring his store up to the latest
standards to meet its sales potential. It seemed like
being caught between a rock and a hard place.
The store was in need of a revamp, but due to
the space constraints, the trading area could not
be increased so they had to do “more with less”.
The existing refrigeration plant included more than
30 inefficient glass door upright coolers, adding
a huge heat load to the air conditioning system.
The cabinets and cold rooms had remote air-cooled
simplex condensing units at various positions
around the building.
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What did Phoenix come up with?

Why did he contact Phoenix?

We split the refrigeration load of the store
into two equal parts (medium and low
temp) and designed two equally sized high
efficiency multiplex systems with variable
speed drive technology and heat reclaim.
The advantage of this approach is that the
risk is reduced while kVA power spikes are
easy to control (especially after frequent
load shedding!).

Their local refrigeration contractor contacted us on
the recommendation of the Spar group.

What was the result?

The predicted payback target was
surpassed and they have seen a reduction
of more than 50% on the refrigeration
electrical consumption. From a perishables
The challenging aspect of this project was that the
municipal power supply to the site was already nearly sales perspective, the investment is proving
at maximum capacity and Len wanted to significantly to be even more lucrative with increases
increase the amount of cabinets and back-up cold and of 40% for deli, 35% for butchery and
26% for produce. In addition, products in
freezer rooms. An upgrade of the supply would have
the meat display now last twice as long
been prohibitively expensive, so we had to set about
as compared with the old system and
looking at the total store energy demand and create
significantly reduce waste. Average store
a plan to make the best use of what was available
turnover has increased by 14% since the
(including a maintenance programme for the air
revamp.
conditioning system and make-up air systems for
We are very pleased with the result and
the extraction canopies).
are confident that the store will continue
We use a very sophisticated refrigeration software
to reap the rewards not only in terms of
programme into which we input the precise local
energy payback, but also in improved sales.
weather data (two readings every hour for a full year)
and other important costs such as actual interest rate, What is Len’s advice?
depreciation, electricity and maintenance/repairs.
Contact Phoenix to find out how you can
The programme allows us to ‘run’ plant designs in
save energy in your refrigeration system.
a virtual way for a 10 year period . In this way we are
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able to calculate the actual life cycle cost (true cost
of ownership) of various designs. This is an extremely
useful tool which gives store owners a much clearer
idea of the payback period of their investment.

How did Phoenix set about
determining what he needed?
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