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SPICY RUSSIAN OR 
FRANKFURTER WHITE BEAN 
& KALE STEW
A HEARTY WINTER MEAL.

RECIPE Prep Time: 15min   |   Cook Time: 30min   |   Serves: 4

Johannesburg 011 206 0600,  
Cape Town 021 505 8000, Durban 031 563 3661

www.astralchicken.comFollow us on

METHOD:

Heat the oil in a large pot, then add the sliced sausage 
and cook until browned all over. Remove the sausages.

Add onion and celery to the pot with a pinch of salt  
and cook, stirring occasionally, until onions soften,  
about 4 - 8 minutes.

Stir in garlic and paprika and cook for a minute.
Add beans to the pot, using a masher or the back 
of a wooden spoon, and mash half the beans; it will 
thicken the stew.

Add stock, potatoes, and carrots, and cook, covered,  
for 20 minutes, until the potatoes have softened. 
Just before serving, add kale to wilt.

Garnish with Parmesan.

INGREDIENTS: 
2 Tbsp (15ml) olive oil
5 Russian sausages  
or Frankfurters sliced
1 onion, diced
Salt & pepper
3 celery stalks, diced
2 garlic cloves, minced
1 Tbsp (15ml) smoked paprika
1 can (400g) butter beans
2 cups (500ml) chicken stock
3 potatoes, largely diced
3 carrots, sliced
200g kale
To serve, Parmesan1

•  Quick and easy convenience

•  Made with quality chicken

•  Perfectly seasoned  and smoked

•  Ideal for meals or sharing

DISCOVER  

SUPERIOR  
BEECHWOOD  
SMOKED RUSSIANS  
& FRANKFURTERS
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Fuel convenience:  
Fuel, food … and family time �  t
TotalEnergies Alzu Petroport and Astron Energy 
Milly’s, sit comfortably along the same stretch of 
the N4 North, both roughly 90 minutes to two 
hours outside Johannesburg. Alzu overlooks wildlife 
roaming freely below the banks. The site allows 
multiple retail experiences to co-exist comfortably. 
Milly’s is positioned alongside a dam stocked with 
trout. The iconic thatched-roof buildings anchor 
the entire experience, giving Milly’s a rare sense of 
permanence in modern roadside retail.

STOREWATCH

Refrigeration: More than just a chill factor  
Taking a high-tech approach�  t
The term ‘refrigeration estate’ covers how refri
geration affects the whole-store environment – 
in retail, it refers to the store or the organisation’s 
entire cooling, freezing and cold storage assets 
across all locations, from energy consumption 
and risk management to the broader consumer 
experience. Managing a refrigeration estate is 
a massive undertaking that must balance data and 
maintenance, sustainability, energy management, 
compliance and food safety. 

How refrigeration shapes  
the shopper retail experience�  t
Shoppers respond to a combination of visual, 
sensory and environmental cues that influence 
comfort, perception and purchasing behaviour. 
Traditionally viewed as a functional necessity for 

www.v3retaildisplay.co.za/

preserving products, refrigeration has evolved 
into a critical element of modern retail design 
and customer engagement. It plays a direct role 
in maintaining shopper comfort, supporting 
product presentation and reinforcing perceptions 
of freshness and quality. Inconsistent cooling, poor 
airflow or uncomfortable store temperatures can 
negatively affect the shopping experience and 
influence how customers perceive both product 
quality and the store itself.

Finance, insurance & related technology�  t
FMCG retailers and whole
salers can build the foun
dations of their businesses 
as fintech innovation, new 
insurance products and AI-
driven technology platforms 
are reshaping the financial 
and insurance infrastructure 

available to all formats of FMCG retailers and 
wholesalers, and their customers. 

https://insulatedstructures.co.za/
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Electronic shelf labels & automation�  t
After an original slow start, it’s clear that ESL is 
increasingly finding mainstream support among 
South African retailers. Critical forces are starting 
to align, such as proof of ROI, lower cost per label, 
increases in labour cost pressures and better 
systems integration. 

Value & innovation in SA’s dairy aisle�  t
Dairy has evolved into a dynamic retail space 
shaped by affordability, nutrition, convenience, 
innovation and changing consumer lifestyles. 
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Your issue leans heavily into 
something retailers are being 

forced to understand more deeply: 
people no longer shop purely for 
products. They shop for reassurance, 
comfort, efficiency, memory, and 
increasingly, experience. I pulled 
those threads together for your 
intro and kept it in your more 
conversational business voice.

For years, retail competed on product, price and 
location. Those fundamentals still matter, of course, 
but as this issue quietly reveals across multiple 
categories, the modern customer experience 
has become far more emotional, sensory and 
operationally interconnected than many retailers 
perhaps realise. 

It starts in places we often overlook.
Take refrigeration. Once viewed purely as opera

tional infrastructure, it now directly shapes shopper  
perception. Temperature, airflow, lighting, visibility 

becoming more connected and energy efficient. 
Cash automation is reducing pressure on staff while 
improving visibility and security from till point 
to bank. Fintech solutions are opening access to 
funding and financial tools for retailers previously 
excluded from traditional systems. Retailers are no 
longer simply merchants. In many communities, 
they are becoming service platforms, financial 
access points and experience hubs simultaneously.

Yet for all the advancements in AI, automation 
and operational efficiency, the human element still 
matters deeply. Customers still remember trout 
pies from family road trips. They still stop for good 
coffee, a clean environment, a sense of safety, or 
simply because a space allows them to breathe for 
a moment before continuing their journey.

Retail may be evolving technologically, but at 
its core, it remains profoundly human.
Enjoy the issue.

Helen Maister

and presentation influence how customers inter
pret freshness, quality and trust before they even 
look at a price ticket. A cool, well-lit fresh depart
ment does more than preserve product; it affects 
dwell time, comfort and purchasing behaviour. In 
physical retail, atmosphere has become part of  
the sale.

That same idea carries strongly into this month’s 
fuel convenience feature. What stood out in both 
Alzu Petroport and Milly’s was not simply the 
efficiency of the forecourt offer, but the deliberate 
creation of pause. One site uses wildlife, novelty 
and entertainment to encourage customers to 
stay longer. The other leans into familiarity, tradi
tion and comfort. Both understand something 
important: customers are increasingly rewarding 
environments that make them feel something.

And perhaps that is the larger shift taking place 
across retail right now.

Technology continues to accelerate rapidly in 
the background. Smart refrigeration systems are 
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Refrigeration is about more than simply keeping  
 things cold. The term ‘refrigeration estate’ 

covers how refrigeration affects the whole-store 
environment – in retail, it refers to the store or 
the organisation’s entire cooling, freezing and cold 
storage assets across all locations, from energy 
consumption and risk management to the broader 
consumer experience. Managing a refrigeration 
estate is a massive undertaking that must balance 
data and maintenance, sustainability, energy 
management, compliance and food safety. Using 
technology to manage and optimise your refriger
ation estate is an important step in creating a sus
tainable, compliant system that works for your 
business and your customers.

Driven by data
Gathering the right data is essential for under
standing your operating efficiency and costs. If you 
know what your spoilage or failure rate is and have 
tracked and recorded adverse events, temperature 
excursions, failures and usage surges, then you 
have the information you need to make informed 
decisions.

Identifying problem areas is the first step in 
creating a sustainable, actionable refrigeration 
solution. The data you will need to gather includes 

The refrigeration estate: More than just chill factor
Taking a high-tech approach

By Ann Baker-Keulemans

Cold storage walk-in refrigeration 
is essential for butcheries and fresh 
meat sections, storing bulk meat 
safely before it reaches display 
counters. With precise temperature 
control, insulated panels, sealed 
doors, and humidity management, 
these cold rooms minimise spoil-
age and extend product freshness.

The result: efficient, reliable 
storage that protects meat quality 
and supports smooth butchery 
operations. 
www.v3retaildisplay.co.za/tops-at-spar

Managing a refriger
ation estate is a massive  
undertaking that must 
balance data and main
tenance, sustainability, 
energy management, 
compliance and food 
safety. 

“

“your overall energy use, as well as specific data 
relating to refrigeration and heating, ventilation 
and air conditioning (HVAC) systems.

Using machine learning, AI or a combination of 
the two, your monitoring and analytics system 
can predict your usage patterns. This is helpful 
for forecasting high-use periods and for detecting 
anomalies such as unusual surges or lows and 
abnormal energy use patterns.

In addition, when integrated with environmental 
monitoring linked to your HVAC system, you can 
determine how your refrigeration estate is affecting 
your store atmosphere. 

Refrigeration leaks can affect the temperature of 
the store, which means that not only are you using 
more energy for less efficient refrigeration, but you 
are also using more energy to maintain the store 
environment.



Cold Where It Counts.
 Built to Save More.

Daikin's commercial refrigeration 
range delivers precise temperature 

control, integrated space heating, 
and up to 50% greater energy 

e�ciency for food retail operations.

www.daikin.com
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By identifying issues immediately or even 
predicting imminent failures, retailers and 
wholesalers can take preventative action to 
reduce downtime, reduce energy loss and 
minimise spoilage and food waste.

Knowing exactly how and where your 
store uses its energy is also key to identi
fying areas of improvement. In some cases 
this could mean updating your refrigeration 
systems or units, improving your store 
layout if possible, updating your HVAC 
system to utilise heat recovery technology 
and moving to more efficient refrigerants 
that are compliant with new environmental 
legislation.

Over the past several years, technology 
has advanced in leaps and bounds, making 
monitoring, recording and understanding 
your data easier than ever. When it comes 
to monitoring your refrigeration estate, you 
need to investigate the Internet of Things 
(Iot), cloud-based platforms and automated 
alert systems. In conjunction with these, 
you will need to implement solutions that 
integrate machine learning and AI.

It all sounds very high-tech – and it is – 
but the good news is that it’s easy to use 
and it’s getting easier to integrate these 
solutions into existing systems. Making use 
of open-source technology is a good way 
for even smaller retailers to enter the AI-
space and use predictive analytics, pattern 
recognition and anomaly detection.

Systems monitoring for sustainability
When it comes to supporting sustainability, energy 
technologies experts Danfoss are a good example of 
how to invest in innovative solutions to support sus
tainability. Retailers and wholesalers should partner with 
service providers that increase machine productivity,  
reduce emissions, lower energy consumption and enable 
electrification, with a range of products centred around 
cooling solutions. monitoring and alarm management 
solutions for refrigeration. The solutions offered by 
Danfoss save money, improve food safety, improve 
performance, and reduce the need for service callouts.

Managing a refrigeration estate requires partnering 
with suppliers that offer a comprehensive suite of 
tools and services for precise monitoring of the retail 
environment, such as the Danfoss Alsense solution, 

which streamlines 
workflows and reduces 
energy consumption and 
integrate with the cloud 
platform to provide 
optimum efficiency, 
sustainability and cus
tomer satisfaction. 
This specific IoT cloud-
based monitoring and 
management software 
offers scalable, digital 
and expert-managed 
services through a secure 
and future-safe portal. 
According to Danfoss, 
Alsense allows real-time 

The demand for energy efficiency, sustainability, 
and reliable HVAC performance is stronger than 
ever. Retrofit solutions and air handling unit (AHU) 
innovations help you optimise operations, cut 
costs and meet modern efficiency standards. 
www.ebmpapst.com/za/

www.colcoil.co.za/gallery/

control and monitoring, enabling continuous tracking 
of temperature, humidity and energy usage, while 
providing effortless access and management of data 
for smooth retail operations.



Staycold International – Trust the Experience
 www.staycold.co.za

www.staycold.co.za

info@staycold.co.za

1 Kakie Strachan Rd
Parys, South Africa

+27 (56) 819 8097

Staycold International 
(Pty) Ltd

Refrigeration You Can Trust

Ten Years of 
ISO 9001:2015 
Compliance

Staycold’s durable stand-alone coolers and freezers perform consistently over their lifetimes to help retailers.

Supported by their compliance to global and local standards.
 
Recently, Staycold maintained ISO certi�cation for the tenth consecutive year and also became a Safehouse member 
supporting compliance to safe electrical standards.
 
All helping reduce operational risk across the retail environment and support brand reputation.
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Maintenance and monitoring  
of in-store refrigeration
Wireless IoT-based systems are a popular choice 
for South African retailers and wholesalers. Using 
Sigfox technology, Long Range Wide Area Network 
(LoRaWAN), Bluetooth or 4G, 5G or satellite to 
transmit data independent of store WiFi makes 
these systems a sustainable and reliable choice, 
even during power outages.

Wireless IoT-based systems  
can track temperature, humidity, door open  

or closed status and refrigerant leaks 
 in real time. Cloud-based dashboards  

provide remote real-time monitoring and  
instant alerts sent via email, WhatsApp  
or SMS, which means that anomalies  

can be addressed immediately. 

If the system is Hazard Analysis and Critical 
Control Points (HACCP)-compliant, the data can 
also be used for official audits and regulatory 
compliance.

Refrigeration management systems (RMS) 
can either be incorporated into building 

management systems or operate independently. 
These elaborate systems allow for automated 

control of compressors, fans and electronic 
expansion valves (EEVs). 

They are also often integrated with machine 
learning or AI-enabled systems, allowing them to 
manage predictive maintenance schedules and 
predict potential problems before actual failure. 

Examples of integrated and holistic monitoring 
and management solutions used by local retailers 
and wholesalers include Danfoss Alsense, Smart
Arctic, Carel South Africa, BMC and Energy Partners’ 
Cooling-as-a-Service (CaaS).

According to global software solutions provider 
Accruent, “Anomaly detection technology is crucial 
for maintaining efficient refrigeration, supporting 
predictive maintenance that helps to make systems 
more cost-effective and keeping them operational.” 
Anomaly detection identifies any deviation from 
normal or expected performance and operational 
standards and it can also be used to detect anom
alies in energy usage consumption or specific faults 
within the system that need intervention and 
maintenance.

Accruent adds, “With 
anomaly detection tech
nology, you can con
tinuously monitor data 
from IoT sensors, ranging 
from temperature to 
pressure to humidity 
levels. This real-time tele
metry data is then ana
lysed by machine learning 
algorithms to find pat
terns, flagging irregulari
ties that could indicate 
potential systems failures. 
The tech alerts operators 
of any anomalies in 

www.panelworld.co.za/
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order to enable intervention that is quick and 
timely, preventing breakdowns and optimising 
performance. This allows you to predict failures 
early and plan maintenance accordingly, minimising 
downtime.”

“

“

“
“
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Dual Temperature 
Polyplex Rack

Great store design creates exceptional shopping experiences
Behind every seamless retail experience is reliable cooling performance. Colcoil helps supermarkets 
keep their refrigeration systems running efficiently so the customer experience stays exceptional from 
entrance to checkout.
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Asset monitoring and  
strategic sustainability

Mila Vicquery, General Manager 
of Sustainability at Energy 
Partners, says that for 2026 
the biggest shift in retail and 
wholesale operations is towards 
lower-GWP (global warming 
potential) refrigerants, smarter 
controls, heat recovery and far 
better system visibility through 

monitoring and analytics. “For retailers and whole
salers, the real step-change is not just a new com
pressor or cabinet, but how the whole refrigeration 
estate is managed as an energy and risk system. 
Refrigeration can account for up to half of a food 
retailer’s building energy use, so incremental 
efficiency gains matter at scale. At the same time, 
refrigerant transitions are accelerating as regula
tions continue to push the market toward lower-
GWP alternatives.”

An example that highlights the connection of 
physical asset monitoring with strategic sustain
ability reporting comes from Syntiro, the in-house 
proprietary environmental, social and governance 
(ESG) data intelligence platform developed and 
owned by Energy Partners. Interestingly, in 2025 
it was named Innovative Project of the Year at the 
Southern African Energy Efficiency Confederation 
(SAEEC) Energy Awards.

Recognising the need for credible, aligned and 
operationally grounded ESG data, Vicquery says, 
“Unlike traditional ESG data platforms that rely 

on static historical data, Syntiro captures real-
time meter readings, tracks performance across 
assets and sites, detects deviations as they 
happen and generates audit-grade data for 
seamless integrated sustainability reporting.”

For many retailers and whole
salers, the return on investment 
(ROI) from implementing new 
refrigeration monitoring or 
management systems might not 
always be obvious. 

This is why data and analytics 
are so important – if you know 
what your starting point is, 
it’s easy to see what improve
ments and reductions have been 
made, making it easier to justify 
investments. Vicquery says …

The ROI depends on  
the starting point, but the 
strongest returns usually  
come where businesses 
combine equipment upgrades 
with monitoring, controls 
optimisation and disciplined 
maintenance. The business case 
is broader than energy alone: 
it includes lower utility costs, 
fewer failures, reduced refrigerant 
losses, stronger compliance  
and potentially lower product 
spoilage risk. 

Mila Vicquery

For many operators, the best path is phased – priori
tising the highest-load or poorest-performing sites first, 
then using measured results to scale. In other words, 
the most sustainable refrigeration investments are 
usually the ones backed by data, not assumptions.”

“

“

Images: https://
syntiro.co.za/
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Compliance and food safety 
Compliance with legislation and adherence 
to food safety standards is a non-negotiable 
when it comes to refrigeration and can be 
considerably bolstered by remote monitoring 
of refrigeration performance. An example from 
Avtec, local suppliers of wireless monitoring 
solutions, is the Monnit sensor that automa
tically logs data readings, making staying com
pliant with South African food safety regulations 
and HACCP requirements as easy as looking at 
your phone. The system monitors and records 
temperature, humidity, water detection, motion 
inside units, whether the door is open or closed, 
and power consumption, sending automated 
alerts when issues are noted.

When it comes to reducing energy usage 
without compromising performance or food 
safety, solutions such as Syntiro can offer bene
fits that help operators see where energy is 
being wasted, where equipment is drifting and 
where interventions can be made early. Vicquery 
explains, “In practice, this means integrating 
utility, meter and operational data to identify 
abnormal energy intensity, excessive run-times, 
poor temperature control or recurring alarm 
patterns. The goal is not to ‘save energy at any 
cost’ - it is to reduce avoidable consumption 
while protecting temperature compliance, asset 
uptime and food safety. That balance is critical 
in refrigeration, where efficiency decisions 
cannot come at the expense of product 
integrity.”

The refrigeration estate
Your refrigeration system affects more than the 
produce inside – it impacts your store environment 
and the customer experience. “Refrigeration has 
a major influence on whole-store energy efficiency 
because it is often the single largest electrical load 
in supermarkets and grocery environments. It also 
affects HVAC interaction: when refrigerated cases 
spill cold air, the store can end up paying twice 
– once in refrigeration load and again in space-
conditioning and humidity control. That is why 
refrigeration performance should not be managed in 
isolation; it should be viewed as part of the broader 
in-store energy system,” says Vicquery. She adds 
that layout matters more than many retailers realise. 
Poorly placed cabinets can increase thermal gain, 
disrupt store airflow, and create hot spots that push 
systems to work harder. A more efficient layout 
improves airflow, temperature stability, accessibility 

and product visibility. 
From the customer’s 
perspective, that means 
a more comfortable 
store and better mer

Remote cabinets are best 
suited for display of food 
& drink in a supermarket 
environment. They can 
work with other refrigeration 
systems and have good energy 
efficiency over extended use. 
They are connected to external 
refrigeration systems, this 
results in any heat & noise 
being diverted outside the 
building, rather than running 
in-store. 
www.insulatedstructures.co.za/

chandising. From the operator’s perspective, it 
means lower energy waste, fewer temperature ex
cursions and better consistency across the estate.

While retail and wholesale refrigeration require
ments differ, the need for effective monitoring 
and management remains the same. “Retail en
vironments are typically more exposed to shopper 
interaction, merchandising requirements and store 
comfort considerations, which makes cabinet 
design, layout and airflow especially important,” 
says Vicquery. “Wholesale environments often 
prioritise throughput, storage density, back-of-house 
operations and larger thermal loads. In simple terms, 
retail refrigeration needs to balance efficiency with 
customer experience, while wholesale refrigeration 
is often more about operational scale, reliability and 
cost-per-unit handled. The underlying principle is 
the same: better data leads to better control, better 
maintenance and better investment decisions.”
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