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Back to school 
& digital stationery �  t
From traditional exercise  
books and glue sticks to  
ergonomic backpacks and  
eco-friendly pens, South African  
families prepare early for the school season,  
driving demand across stationery, crafts, and school 
supplies. The office stationery and craft segments 
are also expanding, with ecommerce playing an 
increasingly important role. 

Hygiene: Essential for retail success �  t
Hygiene is more than a compliance checkbox  
– it’s a driver of customer trust, brand reputation, 
and operational efficiency. From food safety laws 
to staff well-being, retailers who embed hygiene 
into daily operations position themselves for long-
term loyalty and profitability.

Finance, insurance & technology �  t
To survive and thrive, retailers must think 
strategically about how they manage their finances, 
secure insurance cover and adopt technology 
solutions that offer long-term sustainability.
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www.canva.com/
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The Verge Pick n Pay, Edenvale  �  t
Owners Dimitri and Taki Elia, who previously ran 
Pick n Pay stores in Elspark, Lambton, and Hazel 
Park, have shifted their focus to creating a unique 
flagship store. Their mission: “To serve and uplift 
the Edenvale community with a world-class 
shopping destination.”

Commercial refrigeration transformation�  t
Compliance with legislation and meeting (and 
exceeding) consumer expectations of sustainability 
go hand-in-hand with the environmental responsi
bilities and ethos of your business. Leading sup
pliers and manufacturers of refrigeration equip
ment, solutions and services are paving the way for 
real transformation in the commercial refrigeration 
sector.

HVAC: Cool comfort in retail �  t
Air conditioning isn’t a luxury; it’s a vital com
ponent of operational efficiency, food safety, 
customer experience and satisfaction, and even 
staff productivity.

Firing up butchery and braai innovation �  t
The South African braai market is experiencing 
product innovation driven by changing consumer 
preferences and the need to offer distinctive value 
propositions. While traditional cuts remain popular, 
retailers are expanding their ranges to include 
marinated options, ready-to-cook products and 

STOREWATCH

Delight your customers �  t
Aki Kalliatakis’ theme elaborates on “people buy 
on emotion and justify on logic.” That is, 95% of 
our purchase decision making takes place in the 
subconscious mind. How we buy goes back to 
chemicals produced in the brain.

Historical Cerebral Study. 
https://stockcake.com/

premium aged meats. The trend towards upmarket 
meat products and greater sophistication is evident 
for mid- to higher-income consumers.

www.danfoss.com/en/



Store Watch: The Verge Pick n Pay 
– A home away from home
A new Pick n Pay has opened at the Verge Shopping 
Centre in Edenvale, launching on 10 April 2025. 
Visible from the N3 highway and conveniently 
located at the Linksfield off-ramp, the store is 
set to become a landmark destination. Owners 
Dimitri and Taki Elia, who previously managed 
several Pick n Pay stores, have created a flagship 
site with a clear mission: “To serve and uplift the 
Edenvale community with a world-class shopping 
destination.”

Hygiene: Second nature for retail success
In today’s retail environment, hygiene is more than 
compliance – it’s a driver of trust, reputation, and 
efficiency. From food safety laws to staff wellbeing, 
retailers who make hygiene part of daily operations 
position themselves for long-term loyalty and 
profitability.

Helen Maister

aesthetics, the changes are significant. Future- 
proofing requires investment – boosting efficiencies,  
adopting sustainable systems, and embracing 
advanced technology. Compliance with legislation 
and meeting consumer expectations for sustain
ability go hand-in-hand with retailers’ environ
mental responsibilities. Leading suppliers are driving 
real transformation in commercial refrigeration.

Firing up innovation: How South Africa’s 
retailers are revolutionising the butchery  
and braai experience
Boerewors sizzling over hot coals remains a South 
African tradition. Behind every braai lies a supply 
chain that delivers the essentials – supported 
by increasingly sophisticated back-of-house 
equipment and technology. But with braai basket 
costs climbing, input costs for farmers rising, 
and environmental pressures driving meat prices 
higher, retailers must look beyond the supply chain. 
Innovation is now key to keeping butchery relevant, 
balancing costs while building loyalty.
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Welcome to summer: Where retail heats up
South Africans, as a rule, are 

a little arrogant … Wait, wait, 
hear me out. Not in a bad way 
– just in the sense that we don’t 
really believe we have a winter. 
Our homes aren’t sealed, we don’t 
have central heating, and with 
only one gas heater glowing in the 
corner, we sit shivering for about 
three months, clutching hot drinks 
and pretending it’s “not that cold.”

Then, after roughly two days of spring, summer 
bursts in with its familiar swagger. The outside 
seating gets dusted off, the braais are fired up, 
swimming pools are skimmed, and puffer jackets 
are shoved to the back of the cupboard. 

Winter is forgotten in a flash – until next year

The transformation of commercial refrigeration
Advances in refrigeration for FMCG retailers and 
wholesalers are reshaping the sector. From sustain
ability and energy efficiency to flexibility and www.supermarket.co.za

Free S&R subscription ■
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How behavioural economics and  
‘being human’ affects your business.

DELIGHT YOUR CUSTOMERS
By Aki Kalliatakis

â
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In the world of customers, emotion creates motion
Fighting emotion with logic is like bringing a calculator to a knife fight.        Josh Sundquist “ “

My dear old dad was an engineer and scientist, 
and he always insisted that all human issues 

revolved around chemicals and energy. So you can 
imagine how he felt when his oldest son informed 
him that he’d chosen a weird career in psychology 
and marketing. 

We disagreed – always with love – about what 
made human beings happy, what motivated and 
inspired them, why they were so irrational, illogical, 
and sometimes evil, and about all things spiritual. 
As a cocky young graduate I wasn’t prepared to 
concede. But in one area, my scientist dad was 
proven absolutely right … A lot of how we buy 
goes back to chemicals produced in the brain, and 
in particular the hormones dopamine, endorphin, 
serotonin and oxytocin. 

Before we take a look at these and how you can 
use them to your benefit, it’s also good to remind 
ourselves that, as sales trainer Zig Ziglar said, 
“People buy on emotion and justify on logic.”

This was confirmed by Harvard Business School 
professor Gerald Zaltman who concluded (in his 
book How Customers Think: Essential Insights Into 
the Mind of the Market) that 95% of our purchase 
decision making takes place in the subconscious 
mind.

A lot of how we buy goes back  
to chemicals produced in the brain,  

and, in particular, the hormones dopamine,  
endorphin, serotonin and oxytocin.

“
“Let’s start with dopamine, produced by the 

hypothalamus in your brain, and often called 
‘the reward chemical’. It’s an important part in 
your reward system, meaning the brain releases 

dopamine when you do things that 
feel good or pleasurable or when you 
complete a task. It helps you feel 
pleasure in a very powerful way.

When we develop addictions – to 
gambling, eating, smoking, drugs, online 
gaming, ‘likes’ on social media, and so 
on, it’s the dopamine that makes it so 
hard to stop. It’s the pleasure you get 
when you finish a particular task that’s 
important to you and includes all self-
care activities. Even the anticipation of 
something pleasurable makes dopamine 
spike. And the best news is that you 
don’t have to do it every time. The 
principle of occasional reinforcement 
– a little surprise out of the blue – 
can also be potent. 

People buy on  
emotion and justify  

on logic
Zig Ziglar

“ “

Historical Cerebral Study. https://stockcake.com/
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When we develop addictions
– to gambling, eating, smoking, drugs,  
online gaming, ‘likes’ on social media,  

and so on, it’s the dopamine that makes  
it so hard to stop.

DELIGHT YOUR CUSTOMERS
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But you can also use dopamine effectively by 
celebrating things with your customers. Anything 
that you do to make them feel even a small win can 
trigger a positive reaction. You can use a reminder 
of something good that happened in the past in 
their lives. You can also give them positive feedback: 
pay them a compliment, tell them what a good 
choice they made, even emphasise at the end of the 
experience that the worst is over and they achieved 
something by completing their shopping task. Unlike 
serotonin, see below, it is the selfish hormone.

The second chemical is serotonin – another 
neurotransmitter produced when you feel satisfac
tion, calmness and in touch with your surroundings. 
It helps regulate your sleep, appetite and mood, 
and is triggered by being outdoors, meditation, 
relaxing activities, exercise and even just the sun. 
It’s a mood stabiliser that gives you a sense of 
calmness. As a result …

 Serotonin increases feelings  
of empathy, it connects people and  

increases trust. It is the selfless chemical  
because it strengthens our social bonds  

with others. 

Some things you can do include looking out for 
things that do the opposite of creating calm in 
your business. Could it be too much noise, or hectic 
activity? Is the environment so artificial and cold 
that it creates stress? Is there enough light? But 
you can also build empathy and trust by being an 
example of empathy and trust and offering things 
like guarantees and reassurances. 

“
“

“Don’t worry, I’ve got your back” is the message 
you want to transmit to customers. In some 
businesses you can also do this by showing 
that you are skilled and have expertise in what 

you do, and even offering social proof such as 
recommendations from other customers “just like 
me” to build that trust and confidence. 

But at a deeper level, serotonin is released when
ever we feel respected and admired. That boosts 
our confidence and makes us feel great. You can see 
what actions you can take to get this going.

Oxytocin is sometimes called the ‘love hor­
mone’, or ‘the cuddle hormone’, and we get it in 
our lives by spending time with family and friends, 
playing with a pet, physical touch, (like holding 
hands and hugging) and giving compliments to 
others. It produces feelings of love and connection, 
and it’s what binds human beings to each other.

While you need to think very carefully before 
you go out there and start hugging your customers, 
simple gestures like a handshake, or allowing a cus
tomer to feel a soft toy or similar can make a diffe
rence. A short personal chat can also work wonders, 
especially if it acknowledges that your customer is 
someone you know, recognise and appreciate. 

But it should also be obvious to you that simple 
acts of generosity and kindness achieve the same, 
especially if they hit some problem – like dropping 
some of their shopping, or being unable to find 
something, or reach something. But there is one 
very important factor that plays a role in this. 
Obviously, the person on the receiving end feels 
good, and the person who does something nice 
also gets a hit of oxytocin (which makes it more 
likely that we pay it forward again). But even an 
observer who witnesses someone being kind and 
generous gets a good feeling! 

“
“

Cosmic Gambling Continuum. https://stockcake.com/
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and you can manage these things in your business 
without spending a fortune. 

Now, one final word of advice … unless you are 
like my dad whose need to understand the science 
was so important … don’t get caught up in the 
terminology and try to identify which chemical 
plays what role. We’ve looked at a bunch of things 
that you can do to create positive feelings that 
result in loyalty.

DELIGHT YOUR CUSTOMERS

â
Free S&R subscription ■

Aki Kalliatakis is the managing partner 
of The Leadership LaunchPad, a company 
dedicated to helping clients become more 
customer driven. He can be contacted at 
+27 (0) 83 379 3466, or via the website at 
www.leadershiplaunchpad.co.za

SR

It’s natures way of making sure that we take care 
of each other and protect other members of our 
tribe. But it must be authentic, and you can’t have 
any expectations in return. 

And finally …

Endorphin, the pain killer chemical. 
Endorphins trigger positive emotions  
when you do something you enjoy  

such as laughing, exercising or having sex.  
Nostalgia about happy events sparks it off  

– and eating chocolate or pleasurable foods  
has a similar pain-masking effect. 

To a lesser degree some fragrances or a massage 
also help. Once again, what you can do is obvious, 

Sunset Splash Runner. 
https://stockcake.com/

BIN SALES AND PALLET SALES
Contact: Johan or Janine

salesteam@masterjack.co.za

082 374 6903

PALLET JACK SALES
Contact: Brendan

internalsales@masterjack.co.za

www.MASTERJACK.co.zaLifting Equipment ● Pallets ● Bins
Since 1989

Wheelie Bin-120L, 240L, 360L Mobile Bin-660L & 1100L Pallet Bin – Solid or Perforated Pallet Jacks Semi-Electric Stacker 1 500kg

Pharmaceutical
Hygienic Pallet

Freezer Spacers

1200mm x 1000mm x
150mm

1219mm x 1016mm x
35mm

- 500kg or 1000kg
- Lids, Castors,
And Outlet Valves
are optional extras

- 2000 to 5000kg
- 1200 x 685mm
- 1500 x 685mm
- 1800 x 685mm

-  Lifts up to 2500mm-3500mm
-  Forkover or 

Wide Straddle
-  Electric Lift
-  Manual  

Push/Pull
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Innovations and developments in equipment and 
solutions for FMCG retailers and wholesalers have 

had a significant effect on how refrigeration works. 
From sustainability and energy efficiency to flexibi
lity and aesthetics, there’s a lot to get excited about.

Invest in the future
Future-proofing your retail and wholesale business  
requires investing in it. This includes increasing 
energy efficiencies and implementing sustainable 
solutions that utilise innovative system develop
ments with advanced technology – how your 
business embraces a forward-looking approach 
will determine how successful you are.

Compliance with legislation and meeting (and 
exceeding) consumer expectations of sustainability 
go hand-in-hand with the environmental responsi
bilities and ethos of your business. Leading suppliers  
and manufacturers of refrigeration equipment, solu
tions and services are paving the way for real trans
formation in the commercial refrigeration sector.

Using the latest innovations
Staycold International is a South African manu
facturer of self-contained commercial fridges and 
freezers. With decades of local and international 
experience and a wealth of industry knowledge, 
they remain dedicated to innovation, sustainability 
and an environmentally responsible approach. 
Sebastian Hills, sales director at Staycold Inter

The transformation of commercial refrigeration
By Ann Baker-Keulemans

Refrigeration Insights 2025
national, says “We’re committed 
to doing our part in the Race 
to Net Zero by making use of 
the latest technologies and 
innovations.”

Similarly, at this year’s FRIGAIR 
exhibition in Johannesburg, 
Danfoss Climate Solutions 

presented a powerful lineup of inno
vative HVAC (heating, ventilation and 
air-conditioning) and refrigeration 
solutions under the theme ‘Transition 
Forward’, emphasising the company’s 
commitment to accelerating the 
green transition across the cold chain 
and building environments.

Two notable innovations introduced 
at the show include Danfoss’s Neo
Charge and the BOCK HGX56 CO2 T  
compressor. NeoCharge is a break
through in cold-storage technology. 
“Designed to significantly reduce 
energy consumption in refrigerated 
warehouses and storage facilities, 
NeoCharge represents a major step 
forward in energy efficiency for 
large-scale cooling applications,” 
explains the company. NeoCharge 
is ‘plug and play’ technology that 
enhances the control of new and 

existing systems, reducing their ammonia charge 
and energy consumption. Supporting the transition 
to sustainable high-temperature industrial heating, 
Danfoss also showcased the BOCK HGX56 CO2 T, 
which is a powerful six-cylinder compressor built 
for CO2 applications. It enables cleaner heating 
while supporting decarbonisation efforts across 
energy-intensive industries.

Sebastian Hills

https://stockcake.com/i/frosted-crimson-raspberry
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Eco-friendly cooling
Using R290 natural refrigerant, 
a highly sustainable solution 
that enhances energy efficiency 
while reducing environmental impact.

Lower energy costs
Variable speed compressors that
adjust to demand, avoiding peak
loads and substantially reducing
running costs.

Optimised performance
Semi-automatic defrost
prevents excessive ice build-up,
improving efficiency and
minimising maintenance effort.

Future-ready innovation
All our systems are designed with
next-generation cooling technology
to support sustainability, cost-
effectiveness and long-term
reliability.

Equivalent to 4 600 medium-sized
cars, each driving 200 000kms

Delivering up to 50% lower energy
use than HFC-based systems

Generating only 6 t CO2 eq compared
to 161 783 t for HFC (R404A)

Having a GWP of just 0.02 to 3, R290
offers over 99% lower greenhouse-
gas impact than HFC alternatives

Cutting South Africa's carbon footprint with R290
Over 10 years, natural gas refrigeration has helped reduce CO2 emissions by 161 783 tons in South Africa.

Building a greener future
Our commitment to energy efficient commercial refrigeration solutions that help you save more and waste less...

www.multilayertrading.com sales@multilayertrading.com +27 21 851 9616helpdesk@multilayertrading.com
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Sustainability at the heart of innovation
Staycold International’s Fast Lane Cooler (FLC) is 
a robust, durable and energy-efficient solution. 
Hills says, “The current model exhibits an over 20% 
improvement in energy consumption compared 
with the previous model, making it much less 
demanding on back-up power systems. The unit 
also has built-in voltage protection – protecting 
the critical components from damage during poor 
supply periods.”

Hills notes that innovations such as these are 
essential for future-proofing businesses. He says, 
“By potentially contributing to a lowered carbon 
footprint while also reducing electricity bills, 
innovations such as these support a lower total 
cost of ownership and aid in the journey towards 
Net Zero.”

ArcticStore, a division of TITAN 
Containers Denmark, is dedica
ted to bringing market leading 
refrigerated storage solutions 
and a wealth of local business 
experience to the African market. 
Bob Sherriffs, director at Arctic
Store, says, “ArcticStore is 
a range of portable, high-perfor-

mance cold storage solutions designed for versatil
ity, mobility and efficiency. Available in sizes ranging 
from 10ft to 40ft (about 3m to 12m), these plug-
and-play units offer precise temperature control 
from -75°C to +45°C and are engineered to support 
demanding retail and FMCG environments, including 
peak-season surges and contingency needs.”

Bob Sherriffs

Regarding the company’s recent launch of 
ArcticStore Horizon, Sherriffs says, “This is likely 
the most sustainable portable cold room on the 
market. Featuring next-gen insulation, ultra-low-
GWP (global warming potential) refrigerants and 
optional solar panel integration, Horizon units are 
up to 30% more energy-efficient than previous 
models and can reduce GWP by over 99.9%.”

Sherriffs explains that sustainability is a key 
pillar of the ArcticStore offering. “Horizon reduces 
electricity use by up to 30% thanks to next-
generation insulation technology, new refrigerants 
that cut GWP from 2,140 to 0.5 (a 99.9%+ 
reduction), solar panels that can reduce energy bills 
by up to 24% (certain units are solar-ready) and 
smart monitoring that contributes to preventative 

Sustainability is a key 
pillar of the ArcticStore 
Horizon offerings, with the 
ability to reduce electricity 
use by up to 30% due to 
next-generation insulation 
technology, new refrigerants 
that cut GWP from 2,140 to 
0.5 (a 99.9%+ reduction), 
solar panels that can reduce 
energy bills by up to 24% 
and smart monitoring that 
contributes to preventative 
maintenance and optimal 
performance.

maintenance and optimal performance.”
These innovations help to future-proof retail and 

wholesale businesses. Sherriffs says, “They reduce 
long-term operational costs, support ESG targets 
and offer modular flexibility for scalable storage 
capacity without capital-intensive infrastructure. By 
reducing energy consumption and carbon footprint, 
our solutions help businesses remain compliant and 
competitive in a sustainability-driven market.”

https://
stockcake.

com/i/earth-
s-sustainable-

future



WE HAVE A WIDE RANGE OF QUALITY 
MANUFACTURED REFRIGERATION AND 
SHOPFITTING TURNKEY SOLUTIONS.

OUR VARIETY OF 
REFRIGERATION 
DISPLAYS:

• Uprights   • Wrap-A-Rounds   
• Jumbo Island Freezers   • Delis 
• Combine Upright Freezers
• Plug-In Island Freezers

With over 2 decades of experience, V3 Retail Displays has a Wide Range 
of quality manufactured refrigeration and shopfitting turnkey solutions. 
We are dedicated in assisting Retailers to display their products in Style 
and Quality. We continuously enhance our custom store features in a 
way that is Efficient and Unique to compliment your Store Brand.

CONTACT INFO: Follow us on:+27 11 908 0610 info@v3team.co.za 16 Jurie Street, Alrode, Alberton, South Africa www.v3retaildisplay.co.za
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Smart refrigeration solutions
Smart refrigeration uses technologies that include 
sensors, the Internet of Things (IoT), Artificial 
Intelligence (AI) and advanced data analytics to 
optimise the performance of refrigeration systems. 
Solid Refrigeration, a Minnesota-based refrigeration 
services supplier in the US, says …

In an era defined by  
interconnected devices and data-driven  

insights, smart refrigeration systems  
are revolutionising the way businesses  
manage their cold storage operations.  

These intelligent solutions leverage  
cutting-edge sensors, IoT connectivity  

and machine learning algorithms  
to provide real-time monitoring  

and predictive maintenance.

In a similar vein, ArcticStore Horizon units offer 
precision temperature control and adaptable, 
scalable container solutions that reduce design 
complexity and support compliance. Sherriffs says, 
“Acknowledging the importance of smart tech
nologies, ArcticStore utilises SmartArctic remote 
monitoring for real-time control and alerts. The 
exceptional insulation performance and rapid 
temperature pull-down are invaluable, particularly 
given the local environments and high temper
atures in Africa.”

SmartArctic provides 24/7 remote access via 
desktop or mobile, allowing retailers to benefit 
from real-time temperature and performance 
monitoring, alarm notifications for deviations, 

“

“

and remote diagnostics and control. These reduce 
risk, improve response times and support audit 
readiness.

At the FRIGAIR expo, Danfoss presented its Smart 
Store concept with a spotlight on a successful 
implementation in Nordborg, Denmark. According 
to Danfoss, “This flagship installation combines 
cutting-edge HVAC, refrigeration and energy 
management technologies to minimise food loss, 
improve food safety, optimise energy use and 
integrate with the local energy ecosystem.”

US-based company Due North also specialises 
in refrigerated retail merchandising solutions. 
They say, “The rise of smart retail refrigeration 
equipment is redefining how businesses manage 
inventory, reduce waste and enhance consumer 
experience.” Due North notes, “Today, businesses 
need refrigeration solutions that not only keep 
products fresh but also contribute to efficiency, 
sustainability and cost savings.” From an energy 
efficiency and sustainability point of view, adaptive 
cooling technology and remote temperature 

monitoring are two of the most promising 
developments. “Adopting smart refrigeration 
technology is not just an innovation, it’s a necessity 
for staying competitive in the evolving food and 
beverage landscape,” says Due North.

www.danfoss.com/en/

The Danfoss Heat Recovery Tool is designed to help evaluate 
opportunities for capturing and reusing excess heat, thereby 
improving energy efficiency, reducing costs and lowering green
house gas emissions. The tool provides comprehensive data on 
energy savings, investment and operating costs, and payback 
periods. By analysing your heat source and consumer needs, the 
tool links data with current energy prices to provide tailored 
recommendations for your operation. Heat recovery is a practical 
approach to capturing and reusing waste heat, contributing to 
a more sustainable future. www.danfoss.com/en/



YOU CAN RELAX IN THE KNOWLEDGE  
THAT THE MOTOR IS ON THE OUTSIDE 

AND CAN BE REMOVED EASILY.

ECO RING SYSTEM is the creation of 
Arneg’s R&D department. This system 
makes plug-in refrigerated counters up to 
3750 mm more versatile and adaptable, 
with no limits on dimensions, by using a 
single detachable motor installed in a unit 
on the outside and designed to use only 
a minimum quantity of R290 gas.

We take the time we need  
to design a new system

Lucio              
R&D laboratory technician arneg.com
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Remote refrigeration through  
low-power, cost-effective technology
The IoT is not new but is potentially underutilised. 
Sigfox South Africa specialises in making IoT 
integration more accessible by enabling for devices 
to easily connect to the internet, even from remote 
locations, using ultra-low power and cost-effective 
technology through a global Low Power Wide Area 
(LPWA) network. The company says, “Our network 
helps devices ‘talk’ to the cloud simply, securely 
and without draining battery or breaking budgets. 
And it’s built to scale – perfect for the real-world 
needs of our partners.”

https://sigfoxsa.co.za/

https://justfridge.co.za/

Specifically designed for the retail, wholesale 
and hospitality sector, Sigfox-ready IoT solutions 
support food safety procedures by accurately 
monitoring the temperature of food displays and 
fridges in real time, alerting users to abnormal 
temperature levels and changes.

Staycold International offers a CoolIT solution 
for independent remote monitoring and control 
of the unit. The CoolIT solution can be retrofitted 

to any Staycold model manufactured since 2011, 
making it a cost-effective add-on for retailers and 
wholesalers looking to integrate smart controls. 
Hills adds, “The Fast Lane Cooler has a built-in 
ECO mode function that monitors door openings 
and automatically enters ECO mode in periods 
of reduced use (such as overnight), effectively 
reducing energy consumption during that period.”

Adept supplies high-precision positioning and 
navigation equipment and geospatial solutions in 
Africa, and recognises the importance of using IoT 
to enable remote refrigeration monitoring because 
of the effects of load shedding. 

The company says, “IoT has transformed the 
way industries operate, offering unprecedented 
levels of connectivity, data collection and automa
tion and is making a significant impact in remote 
temperature monitoring. This technology has 
applications across various business sectors, from 
healthcare and food storage to manufacturing 

and logistics.” IoT 
is helping to ensure 
the safety, efficiency 
and reliability of 
temperature-sensitive 
processes, including 
storage and cold-
chain management, 
as it allows produce 
to be monitored 
from production to 
distribution.

Smart controls and retail refrigeration
Smart controls are a big part of Danfoss’s ‘Transi
tion Forward’ approach. The System Manager 
AK-SM800A is the central ‘brain’ behind Danfoss’s 
ADAP-KOOL intelligent HVAC and refrigeration 
system, and Alsense is their cloud-based monitor
ing and management platform for smarter, more 
connected food retail operations.

According to Roy Naidoo, sales 
director, sub-Saharan Africa at 
Danfoss …

Customers across the 
industry are urgently seeking 
solutions that can reduce 
emissions while improving 
performance.

Smart solutions allow refrigeration systems to 
interact with a wider digital ecosystem, enabling 
the remote monitoring of temperature levels.  

Roy Naidoo

“
“



Where superior robust design, meets service excellence 338 Aberdare Drive, Phoenix Industrial Estate, KZN

CONTACT US NOW
+27 31 462 2323

www.concord.co.za
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They also provide instant real-time alerts for 
problems or potential maintenance issues, 
preventative rather than reactive maintenance, 
optimised energy use and increased sustainability 
of refrigeration and cooling equipment. From 
automated smart inventory management and 
expiration tracking to integrated weight sensors 
on shelves, as well as automated restocking, smart 
locks and contactless access, the opportunities 
for systems improvement and advancement are 
exciting and varied.

Go outside the box for  
flexibility and aesthetics
ArcticStore units are designed for adaptability 
across a wide range of retail and logistics applica
tions. Dual-temperature zones are available on 
request, while mobile plug-in functionality allows 
easy redeployment. The stackable and modular 
designs are flexible and customisable, and despite 
compact footprints, the units offer high internal 
volume.

Sherriffs adds, “For larger-scale needs, our Arctic 
SuperStore offers a modular walk-in cold storage 
facility that can be assembled on-site in various 
configurations. It provides the same high-perfor
mance insulation and refrigeration technology 
as our standard containers but with significantly 
expanded capacity. Arctic SuperStore is ideal for 
retailers and wholesalers requiring a larger footprint 
without investing in permanent infrastructure 
that is perfect for warehouse extensions, seasonal 
overflow or as a scalable cold-room solution during 

renovations or emergencies.” Together, these 
solutions give businesses the flexibility to scale up 
or down, optimise space and respond quickly to 
changing operational demands.

In a different approach to flexibility, Just Refri
geration, one of South Africa’s top refrigeration 
manufacturers, has fully embraced the importance 
of remote refrigeration as a holistic concept. 
The company says, “As supermarkets strive for 
improved energy efficiency, cost reduction and 
optimal customer experience, remote refrigeration 
has become the preferred solution. These systems 
enhance cooling efficiency and contribute to better 
store layouts, quieter environments and long-term 
cost savings.”

By housing the compressor and condenser 
externally, away from display cabinets inside the 
store, remote systems centralise cooling operations. 
This reduces heat and noise inside the store while 
optimising overall efficiency. The benefits of fully 
remote refrigeration include energy efficiency, 
enhanced temperature control, lower HVAC costs 
and maximised display space. Centralised cooling 
systems reduce overall energy consumption, 
heat emissions and maintenance requirements, 
while offering consistent cooling for cold-chain 
management. In addition, there’s more room for 
product storage and improved store aesthetics.

https://stockcake.com/i/frozen-victorian-cabinet

With its advanced 
insulation and 
cooling technology, 
ArcticStore Tropical 
can keep its 
temperature for 
a longer period of 
time, even after a 
power cut – using 
21.4% less energy to 
maintain the -40°C 
temperature. 



Let’s celebrate with ‘n Tjop & Dop
H A P P Y  H E R I T A G E  D A Y

KEEPING YOUR 
PRODUC T S FRESH 
AND COOL FOR 
BRAAI DAY

Colcab is South Africa’s largest and most 
innovative manufacturer of refrigerated 
supermarket display cases, offering a 
comprehensive range of ambient, hot, 
chilled, and frozen display cases tailored 
to the needs of the food retail industry.

T +27 21 907 2800     •     E  saleshub@colcabct.co.za     •     www.colcab.co.za 
PARTNERING WITH PEOPLE TO CREATE EXCEPTIONAL VALUE
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Innovation for refrigeration
Globally and locally, leading manufacturers and 
suppliers of refrigeration equipment, systems and 
solutions have embraced innovation in design, 
functionality and technology. For retailers and 
wholesalers, the benefits are clear and include 
increased energy efficiency, reduced energy costs 
and improved preventative and predictive main
tenance. Whether your goal is future-proofing your 
business, increasing sustainability or improving 
your offering, investing in refrigeration technology 
and innovation is a must.

REFRIGERATION INSIGHTS
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Display aesthetics as a purchase driver: 
Driving perception of quality 
Display aesthetics are important as studies show 
that the way produce is displayed can influence 
the consumer’s perception of quality and stimulate 
purchase decisions. Case design and lighting are 
equally important here. Energy-efficient cases that 
maintain the cold chain also need to look good. 
Sleek, well-designed display units are attractive to 
consumers, they encourage browsing and display 
goods to their best advantage. Lighting is a make 
or break in this instance – and an energy-efficient, 
environmentally responsible lighting solution that 
also showcases goods in the best possible light is 
essential.

Studies have shown that natural lighting is 
a mood enhancer, which can have a positive effect 
on buyer behaviour while also encouraging longer 
browsing times. Boosting purchases is a wonderful 
side effect, but the potentially destructive effects 
of natural light, such as heat and UV damage, 
must be mitigated by using appropriate glass and 
building materials. Artificial lighting that enhances 
colours and gives a ‘real light’ feel to produce is 
a close second. When it comes to display units, 
proper lighting not only ensures that the products 
are more visible but can affect the quality of the 
food. Cooler lighting helps to maintain the correct 
temperature in refrigeration and frozen food 
cases, ensuring the food remains safe to consume. 
Strategic lighting helps to accentuate colours, 
textures and product details for the consumer. 
LED refrigeration lighting provides consistency and 

significant energy savings as it consumes up to 
85% less than conventional bulbs while enhancing 
your display’s appearance. 

Coreco, European refrigeration equipment 
specialists that offer modular cold rooms and 
industrial refrigeration solutions, says, “Aesthetics 
is no longer a whim.” In addition, the company 
believes that energy efficiency, the use of green 
gases and a low carbon footprint are, “Commit
ments that the end customer recognises and 
values.” When dealing with direct-to-customer 
environments such as restaurants and speciality 
retailers, attractive cabinets stimulate a desire to 
buy. The same can be said for general retailers, 
wholesalers and supermarkets. Older and unkempt 
units send a subliminal message to the buyer about 
the quality of the contents and, whether this is real 
or not, it does affect buyer behaviour.

Ann Baker-Keulemans writes on topics related 
to business, lifestyle, technology, and health, 
with extensive knowledge on the SA retail and 
wholesale landscape. Contact annbk@wilkinsross. 
co.za | www.wilkinsrossglobal.com

Other source:
www.laidishine.com/tips-for-choosing-your-refrigerated-
display-lights/

SR

High-quality lighting can create realistic display effects, ensuring 
that products appear vibrant, lifelike, and captivating. People are first 
attracted by appearance, sparking a desire and then the irresistible 
aroma slowly permeates their hearts. Visual appeal often attracts 
customers more than a preview of taste. www.laidishine.com/products/Laidstone have developed a direct magnetic fixture that allows for 

easy replacement by simply removing the old lighting fixture and 
connecting the wires to the new one. www.laidishine.com/products/



Participants are encouraged to send a photo of any 
Staycold unit working out in the market, with a 
creative caption, your name and location. 

Whether the unit is installed in your supermarket, 
at a client's store, or seen anywhere out in trade 
keeping beverages cool or food frozen, take a 
picture, send to us and enter.

The winner will win a trip for two to the Cape 
Winelands.

Seen here are entrants showing Staycold’s latest 
Fast Lane Cooler in action at various stores in 
South Africa.

Staycold’s Capture the Cool 
competition, invites retailers, bottlers 
and dealers to showcase the presence 
and performance of their refrigeration 
units in real-world settings.

For full entry details, visit www.staycold.co.za

Capture    Coolt h e

Capture the 
Cool with 
Staycold 
International

a trip for two

Share your best
Staycold moment

& WIN
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AIR CONDITIONING

Wherever you turn today, delivering a superior 
in-store experience is non-negotiable, not 

only do you have to gain customers, but you have 
to keep them. For South African retailers, whether 
large supermarket chains, independent grocers, 
wholesalers, or forecourt convenience store, air 
conditioning isn’t a luxury; it’s a vital component 
of operational efficiency, food safety, customer 
experience and satisfaction, and even staff 
productivity.

More than just comfort
Air conditioning in retail environments serves 
multiple functions. First and foremost, it ensures 
a comfortable climate for shoppers. In South 
Africa, where summer temperatures can soar and 
even winter days bring unseasonable warmth, 
an uncooled retail space can drive customers away. 
Research consistently shows that uncomfortable 
shopping conditions reduce dwell time, which 
ultimately affects basket size and store turnover. 
Every sale counts, providing a consistently 
cool and pleasant atmosphere directly impacts 
customer loyalty. A shopper who feels refreshed 
and comfortable is far more likely to stay longer, 
browse more, and return to shop.

While cold-chain refrigeration takes care of 
perishables like dairy, meat, frozen products, and 
fresh produce, a stable store climate plays a sup
porting role by reducing external temperature 

Cool comfort in retail
By Julia Baker, S&R Content Manager

pressures on refrigerated displays and storage. 
Air conditioning is part of the whole cold chain 
systems that helps maintain optimal humidity 
and temperature levels, ensuring that food safety 
regulations are upheld and that products remain 
fresh and appealing for longer. Each area has their 
own set of criteria, depending on the ambient 
temperature. 

The design of buildings today, being more energy 
efficient, is creating an environment of greater 
insulation and therefore more indoor air contami
nants and particles. These can include viruses, fungi, 
dust, glass fibres and radon by products (a gas 
that can seep into buildings, potentially reaching 
harmful levels indoors. While radon in the open 
air is harmless, elevated indoor levels can pose 
a health risk), as well as many gases and fumes 
from tobacco smoke, chemicals, cleaning products, 
pressed wood and other surfaces. Unfortunately, 
air quality is often overlooked. 

Air conditioning systems fitted with proper 
filtration help to remove airborne contaminants 
like dust, pollen, and even microbes. Regular air 
conditioner maintenance ensures filters and ducts 
are clean, preventing the spread of dust, mould 
spores, and allergens. A visibly well-maintained 
system reassures customers that the store 
prioritises hygiene and wellness.

Many retailers may shy away from regular air 
conditioner servicing, thinking it’s an unnecessary 

https://stockcake.com/i/sunset-over-hvac

Ventilation is the process of ‘changing’ or replacing used air in any 
space to provide improved indoor air quality. Ventilation is employed 
in workplaces to control temperature, replenish oxygen, or remove 
moisture, odours, heat, dust, airborne bacteria, and carbon dioxide. 
It is also important to keep interior building air circulating, and to 
prevent stagnation of the interior air. https://conceptcleanafrica.co.za/
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Concept Clean Africa
Secondary Logo (Horizontal) with Tagline

Is your ventilation system dirty?
Concept Clean Africa is highly 
specialised in solving indoor  
air quality problems due to an 
ever-demanding need to minimise 
elevated levels of circulating  
dust and bacterial contaminates 
present in HVAC systems.

Contact us today for  
a FREE no-obligation duct inspection,  

site visit & detailed quotation.

Contact: Chris Greenwood

Tel: 086 000 7115 | (011) 418 1860
Fax: 086 512 2999
Cell: 082 886 5691

Email: info@conceptcleanafrica.co.za
Web: www.conceptcleanafrica.co.za

Non-insulated ductwork before & after cleaning.

Internally insulated ductwork before & after cleaning.

Concept Clean Africa 
specialises in the deep 
cleaning of all extraction 
systems, kitchen cooking 
equipment, walls, floors and 
ceilings.

Our expert deep cleaning 
service is a sure way to 
remove all potentially harmful 
burned on carbon and fat 
deposits from kitchen cooking 
and extraction equipment 
which can cause kitchen fires 
and pest infestations.

By using our deep cleaning 
equipment and services, you 
will not only be eliminating 
potentially dangerous dirt 
and bacteria, but also extend 
the life and efficiency of 
expensive equipment.

Concept Clean Africa provides customers with 
the following specialised cleaning services …

■ �HVAC duct cleaning & sanitation services  
(Using an EPA registered sanitiser / biocide

■ �Indoor air quality management services
■ Deep cleaning to kitchen extraction systems
■ �Fire & flood restoration services
■ �High-level structural cleaning services.
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 ensuring a cleaner, healthier, indoor air environm
ent.

CONCEPT CLEAN AFRICA are the trusted name 
in air duct and HVAC cleaning because we utilise 
industry-leading methods, advanced technology, 
and effective techniques. 

Our team of highly trained and motivated staff 
has the knowledge and insight to tackle even the 
most stubborn build-up. They have the training 
and tools necessary to not only get the job 
done right, but to provide results that last. Our 
technicians are ready to help you save energy and 
money while protecting your health.

We carefully inspect the property before 
creating a customised cleaning plan including 
recommended actions and next steps.



For stores in high-humidity areas, like Durban or 
Richards Bay, humidity control features are key in 
preventing spoilage and of course, loyal customers, 
no one wants to go to a store where you will be 
uncomfortable. Meanwhile, outlets in more arid 
regions focus on dust filtration and air purification.

Air conditioning is a critical pillar of modern retail 
strategy, not just a comfort add-on. It protects 
stock, enhances shopper experience, reduces 
long-term operational costs, and supports OHS 
regulations. Investing in  
the right air conditioning  
system and maintaining  
it properly, is not just  
good business; it’s  
smart business.

â
Free S&R subscription ■

AIR CONDITIONING

SR

cost. In reality, regular maintenance is a long-term 

saving strategy. Clogged filters and dirty coils 

force the system to work harder, creating higher 

electricity usage, a critical move in a country 

facing persistent energy challenges and electricity 

increases. 

A healthy HVAC system is one of the most 

important parts of a healthy building environment. 

“A cleaning process inhibits odours as it reduces 

dust and other allergies and it can improve airflow 

by up to 30%, lowering energy costs,” according 

to Concept Clean.

Keeping clean is no longer difficult when it comes 

to moving into small, difficult spaces, or dangerous 

airducts when robotic inspections are used. Now 

a complete mobile-lighted camera system, which 

allows movement through an HVAC ductwork, 

where you can visually inspect the interior surfaces 

to identify problems and hazards in airducting, 

is used. Maintaining an air conditioning systems 

should ideally be serviced every 3 to 6 months.

Retailers partner with a reputable HVAC supplier 

or technician, preferably one with experience in 

the retail. Preventative maintenance reduces the 

risk of breakdowns during peak trading periods, 

a nightmare scenario, especially in peak seasons.

The HVAC industry is still creating, making and 

moving, offering tailored air conditioning solutions 

that suit every retail size and layout. Energy-

efficient inverter models, for instance, are gaining 

popularity as they deliver consistent cooling with 

reduced energy consumption. 

https://stockcake.com/i/basement-ductwork-system

The ventilation system can be home to:

• �Particulates which is the mixture of solids drifting in the air, 
consisting of dust, dander, soot, pollen and smoke particles.

• �Microbes/bacteria, viruses, fungi, spores and mold.

• �Gases/odours: Indoor gases release from furniture, carpets, cleaning 
chemicals an insulation.

https://conceptcleanafrica.co.za/

Concept Clean Africa provides robotic inspection of airducts if they 
are too small to fit into, or too dangerous for people to inspect. A 
complete mobile-lighted camera system allows movement through 
the HVAC ductwork to visually inspect the interior surfaces to 
identify problems and hazards in the airducting.



Your Cash Management Solutions Partner
2 Georgian Crescent West, Bryanston, 2191    |    011 4631030    |    info@bullionit.com

» NO access to money
» NO more preparing of daily floats
» NO shorts and overs
» NO lengthy cash-ups
» NO hands in tills

WE DARE YOU

» REDUCE internal & external theft
» TAILORED to any size store
» PROTECT high value items
» Holds up to ±1600 items
» Single point of ACCOUNTABILITY
» No more SWEETHEARTING
» All events are TRACKED in software
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BUTCHERY & BRAAI

By Guy Lerner

Boerewors sizzling over glowing coals 
remains one of South Africa’s cherished 

traditions, and behind every perfect braai lies 
a supply chain that provides consumers with 
their braai food options, with increasingly 
sophisticated back of house equipment and 
technology that enables consumers to enjoy 
their braai moments.

However, as braai basket costs have 
climbed and rising input costs for farmers and 
environmental challenges contribute to higher 
meat prices, retailers have to look beyond the 
supply chain at innovative ways to keep the 
butchery relevant, which means balancing 
rising costs with retaining customers and 
building loyalty. 

Meat prices continue to be the current main 
driver of food inflation with July 2025 seeing 
beef prices increase for the third straight 
month according to Stats SA.

The battle for South Africa’s braai market has 
intensified dramatically, with major retailers 
competing fiercely on meat prices. This 
pressure has become particularly acute given 
that the braai isn’t just a meal – it’s a cultural 
institution. 

Firing up innovation
How South Africa’s retailers are revolutionising  

the butchery and braai experience

Product innovation:  
Meeting modern braai demands
The South African braai market is experiencing product 
innovation driven by changing consumer preferences 
and the need to offer distinctive value propositions. 
While traditional cuts remain popular, retailers are 
expanding their ranges to include marinated options, 
ready-to-cook products and premium aged meats.

The trend towards upmarket meat products and 
greater sophistication is evident in South African retail 
that caters for mid- to higher-income consumers, 
with matured and aged beef becoming increasingly 

www.freddyhirsch.co.za/

available. This premium positioning allows retailers 
to differentiate themselves in a competitive market 
while serving consumers who are willing to pay for 
enhanced food experiences.

Consumer trends observed over the past year 
include a shift towards smaller pack sizes and more 
frequent shopping trips, but this is dependent on 
the store’s geographic location and the demographic  
profile of their customers. Economic pressures have 
led many families to purchase meat for individual 
braai occasions rather than bulk buying, which has 
led to retailers adjusting their packaging strategies.
































































































