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Social Media Policies 
Protect Contractors, Brand

fyi

International Refrigeration and Air Condi-
tioning Conference, and the 2nd International 
High Performance Buildings Conference, 
most recently held this summer, showed how 
dramatically the issue of global warming is 

impacting the refrigerant aspect of the HVACR 
industry and how complex the issue is.

On one hand, few of the 347 papers pre-
sented had much to say about HFC refrigerants 
such as the familiar R-134a and R-410A other 
than to say that their perceived high global 
warming potential (GWP) could make them 
subject to a worldwide phase-down. One report 
speculated on a phase-down to 15 percent of 
current production levels by 2035 in developed 
countries such as the United States and Canada.

Yet at the same time, the most talked-

about refrigerant was also an HFC. R-32 has 
long been used in blends but was being pro-
posed in close to a dozen papers as a viable 
stand-alone alternative in applications that 
have long used R-134a, R-410A, and HCFC-22. 
Advocates said this was because of its perfor-
mance characteristics and lower GWP (675 
vs. 2088 for R-410A) even though it carries an 
A2L (slightly flammable) safety rating.

In all, a record 580 persons attended the 
four days encompassing the air conditioning, 
refrigeration, buildings, and compressor con-

ferences presented by Purdue University on its 
West Lafayette, Ind., campus.  Papers covered 
the gamut including noise, vibration, lubrica-
tion, and valves along with equipment inno-
vations in the compressor presentations; heat 
transfers, heat exchangers, and system perfor-
mance in the refrigeration and air condition-
ing track; and energy modeling, net zero, and 
airflow modeling in the buildings sector.

It was the talk about the future of HFCs 
— as well as a comparatively low GWP HFC 

HVAC contractor should employ social media 
to how they should govern its employment. 
Enter social media policies. Social media 
policies can help protect contractors and their 
companies from libelous or malevolent online 
conduct from employees. 

Working to protect itself and its employees; 
Isaac Heating and Air Conditioning in Roch-
ester, N.Y., created its social media policy after 
consulting its insurance company, HR depart-
ment, and an HR consultant. The residential 
and commercial contractor currently has both 
a Facebook and a Twitter account. 

“Personal social networking is not allowed 
during business hours and this is clearly stated 
in our employee manual,” explained Eric 
Knaak, vice president of operations for Isaac 
Heating and Air Conditioning. “The policy is 

W EST LAYFAYETTE, Ind. — 
The concurrent 21st Inter-
national Compressor Engi-
neering Conference, 14th 

W ith the growing acceptance 
of social media in business, 
many of the social debates 
have shifted from if an 
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Commercial Contractor
• Armistead Mechan-

ical Inc. (Waldwick, 
N.J.) named Kevin 

Armistead chief 
operating officer. 

Manufacturers
• AAON Inc. (Tulsa, Okla.) pro-

moted Kathy I. Sheffield as senior 
vice president, David E. Knebel as 
senior vice president of sales and 
technology, and Scott M. Asbjorn-

son as vice president of manufac-
turing. Sam J. Neale was named 
president of subsidiary AAON Coil 

Products Inc. (Longview, Texas).
• ICOR International 

Inc. (Indianapolis) 
selected Tony Hanes 

as national sales 
director.

• Carrier (Indianapolis) received a 
silver-level Excellence in Design 
award from appliance DESIGN
magazine for its Infinity 20 heat 
pump with Greenspeed intelligence. 
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Stand-Alone R-32 Catches Interest at Purdue Conferences

Get insight from renowned NEWS 
columnist, John Tomczyk, in 
this 48-page eBook covering 
a wide range of service and 
troubleshooting topics. Download 
our newest eBook for free in the 
media format of your choice at 
www.achrnews.com/NEWSebook

SPONSORED�BY�
Ritchie Engineering Co., Inc. – 
YELLOW JACKET DivisionWith The Professor

FOLLOW�THE

IN�HVACR�NEWS!
LEADERLEADER

Follow The NEWS on Twi� er
> www.twitter.com/ACHRNews

Follow The NEWS on Facebook
> www.facebook.com/ACHRNews

Follow The NEWS on LinkedIn
> http://linkd.in/oGYNol



achrnews.com  |  Find us on Twitter, Facebook + LinkedIn.  |  September 3, 2012 3

inside this week

Putting Refrigeration  
to the Test

14
New Technologies  
Amidst Refrigerant Talk

15
Carbon Dioxide and Ammonia  
Use in Supermarkets

16

September 3, 2012

The Air Conditioning, Heating & Refrigeration NEWS Vol. 247, Number 1, Serial Number 4349 (ISSN 0002-2276) is 
published weekly, 52 times a year, by BNP Media, 2401 W. Big Beaver Rd., Suite 700, Troy, MI 48084-3333. Telephone: 
248-362-3700. Fax: 248-362-0317. Annual rate for subscriptions in the U.S.A.: $87.00 USD. Annual rate for subscriptions 

in Canada: $117.00 USD (includes GST & postage). All other countries: $169.00 (int’l mail) payable in U.S. funds. Printed in the 
U.S.A. Copyright 2012, by BNP Media. All rights reserved. The contents of this publication may not be reproduced in whole or in part 
without the consent of the publisher. The publisher is not responsible for product claims and representations. Periodicals postage paid 
at Troy, MI and at additional mailing offices. POSTMASTER: Send address changes to: The Air Conditioning, Heating & Refrigera-
tion NEWS, P.O. Box 15668, North Hollywood, CA 91615-9230. Canada Post: Publications Mail Agreement #40612608. GST 
account: 131263923. Send returns (Canada) to Pitney Bowes, P.O. Box 25542, London, ON, N6C 6B2. Change of address: Send 
old address label along with new address to The Air Conditioning, Heating & Refrigeration NEWS, P.O. Box 15668, North Hollywood, 
CA 91615-9230. For single copies or back issues: Contact Ann Kalb at 248-244-6499 or kalbr@bnpmedia.com.

Online at www.achrnews.com

Find us on Twitter, Facebook & LinkedIn

Supermarket & Restaurant Refrigeration

15

on the cover

feature

departments

Conference Update

Stand-Alone R-32 Catches Interest at Purdue Conferences. Page 1.

Business Management

Social Media Policies Protect Contractors, Brand. Page 1.

Industry Update

FTC Reveals Altered Energy Guide Labels. Page 22.

advertisers .......................................... 25

classifieds ........................................... 24

commentary ........................................ 26

newsline ................................................. 4

the app zone .......................................... 4

what’s new ............................................. 8

The Sporlan Supermarket Test Lab is designed to 
provide real-world testing capabilities as well as data to 
help customers make better informed decisions. 

From the show floors of the Food Marketing Institute 
(FMI) Food Retail Show and the National Restaurant 
Association Restaurant-Hotel-Motel Show, refrigeration-
related products have been rounded up and highlighted. 

Looking at various new projects; ammonia, CO2, and 
other “natural refrigerants” are appearing in more 
supermarket installations. 

Refrigerants

Low GWP in Refrigeration Discussed at Conference. Page 18.

The Professor

Frosted Compressor Head. Page 20.

Ice Breaker

Troubleshooting Current Relays. Page 21.

refrigeration zone

20

outlook
hvacr perspective
Go Natural

Seems like a lot of 
refrigerant talk these 
days centers on the 
‘naturals’ such as CO2, 
HCs, and ammonia. 
That is certainly the 
case in commercial 
refrigeration as is noted in several of the 
supermarket and restaurant refrigera-
tion focus articles in this isuue.

At the same time, use of such refrig-
erants has to factor in low GWP and 
LCCP. If you want to know what those 
terms mean and why they are important 
to the whole picture, read on in this issue.

The Professor steps up with some 
help on frosted compressor heads, while 
the Ice Breaker provides info on trouble-
shooting current relays. He just finished 
an eBook — HVAC Service + Trouble-
shooting with The Professor — covering 
a wide range of service and trouble-
shooting topics (http://bit.ly/PnK7Lq). 
I even offer some ramblings on HFCs 
near the end of this refrigeration- and 
refrigerant-packed issue of The NEWS.
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ufacturers also continue to seek 
improvements in energy efficiency 
with what they hope is easy to use 
equipment for service technicians.

The Food Marketing Institute 
(FMI) Food Retail Show, which is 
held in even numbered years, was 
a major showcase for these develop-
ments at this year’s show in Dallas. 
Supplementing the information 
from that event were developments 
announced a few weeks later at the 
annual National Restaurant Associ-
ation Restaurant-Hotel-Motel Show 
in Chicago.

The primary ‘natural’ refriger-
ant referenced was CO2, with equip-
ment on the FMI show floor and 
announcements that indicated more 
supermarkets coming online in 
North America using CO2 both in 
cascade and transcritical situations. 
There were also reports of at least one 
store planning to use ammonia.

As the supermarket and res-
taurant sectors continue to look at 
embracing such refrigerants, the 
components and controls are also 
undergoing fine-tuning, as energy 
efficiency expectations and regula-
tions drive developments regarding 
the refrigerant in a system.

The following is an alphabetical 
listing of what was being shown at 
both the FMI and NRA shows that 
will directly affect contractors who 
work on mechanical systems in super-
markets, restaurants, and lodgings.

AHT (www.ahtusainc.net) fea-
tured what it called a universal 
cabinet that covers the three tem-
perature ranges of refrigeration 
(37 to 59°F, 0 to 32°, and 0 to -9°). 

The ranges can be adjusted on site, 
meaning different types of products 
can be moved in and out of the cases.

Anthony (www.anthonyintl.com) 
described retrofit options of exist-
ing equipment including adding 
glass doors to cases to eliminate frost 
and temperature control issues. One 
aspect was what the company called 
reskin refurbishment.

Bally Refrigerated Boxes Inc. 
(www.ballyrefboxes.com) featured 
the SmartVap II, an electronically 
controlled system designed to make 
electric defrost simpler. The unit 
controls box temperature, defrost 
initiation, defrost termination, and 
fan delay. There are two pipes and 
two wires to eliminate wiring back 
to the condensing unit.

Bermar America (www.bermar
america.com) had Pod Bar with a 
refrigerated Verre de Vin wine pres-
ervation technology. It has digitally 
controlled temperature chambers.

Bry-Air Inc. (www.bry-air.com) 
featured EcoDry, an energy-effi-
cient desiccant dehumidifier. It has 
a BrySmart microprocessor-based 
system controls with part load. 
Control algorithms simultaneously 
control reactivation airflow, tem-
perature, and rotor speed.

Heatcraft Worldwide Refriger-
ation (www.heatcraftrpd.com) had 
as a theme ‘Think inside the box,’ 
with information on ½- to 6-hp air-
cooled condensing units that have 
HyperCore™ microchannel coil 
technology, optional variable-speed 
EC (VSEC) motors with Orbus™ 
controller and optional factory-
installed Smart Defrost Kit™ (SDK). 
The condensing unit was said to 
offer advancements that save energy, 
reduce operational costs, use less 
refrigerant, reduce sound, improve 
durability, and improve system per-
formance. The VSEC motors with 
Orbus Controller “provide quick 

response to load changes and stable 
head pressure optimizing system 
performance and reducing energy 
consumption,” the company said. 
The SDK and scroll compressors 

“all contribute to lower operational 
costs,” it was noted.

The rollout from Hill Phoenix 
(www.hillphoenix.com) included a 
prototype service case with retract-
able glass that allows retailers to 
connect the case to self-service 
during nonpeak hours; a hot/cold 
station that runs dry, refrigerated, 
or hot; and PurView™ door system 
for more viewable area in medium-
temperature cases.

Hussmann Corp. (www.huss
mann.com) featured TerraChill, 
a refrigeration system that uses 
pumped liquid CO2 as a secondary 
refrigerant. By utilizing a natural 
refrigerant, “this system reduces 
HFC charge and features a lower 
carbon footprint than traditional 
central direct expansion systems,” 
the company said. It also noted that 
the system has the ability to handle 
a full range of temperature appli-
cations. Explaining further, the 
company said, “TerraChill utilizes 
CO2, a naturally occurring refriger-
ant, for its cooling media. A smaller 
amount of HFC-404a is used as its 
primary refrigerant when com-
pared to a central DX system. The 
reduction could be up to 70 percent 
compared to typical central direct 

expansion systems.”
Intelleflex (www.intelleflex.com) 

had information about its partner-
ship with DeltaTrax (www.delta
trax.com) to offer XC3 technology 

for tracking and monitoring the 
temperature and condition of tem-
perature-sensitive products.

Manitowoc (www.manitowoc
foodservice.com) drew attention A s the supermarket in-

dustry continues to 
embrace so-called ‘nat-
ural refrigerants,’ man-

New Technologies Amidst Refrigerant Talk
By Peter Powell
Of The NEWS Staff
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to its Delfield (www.delfield.com) 
refrigerated prep tables and reach-ins, 
the latter consisting of freezers and 
refrigerators for commercial food ser-
vice with top-mounted mechanicals.

Parker Hannifin (www.parker.
com) had a number of announce-
ments in conjunction with the FMI 
show. The company introduced 
the Sporlan Secondary Fluid Valve 
(SFV) and Controller for use in a sec-
ondary coolant system. “Normally, a 
set of balancing and solenoid valves 
are installed in a system,” said Clay 
Rohrer, business unit manager at 
Parker Sporlan. “When the Sporlan 
solution is installed instead, users 
have better control because the valve 
and controller automatically respond 
to varying system and ambient con-
ditions.” Parker Hannifin also show-
cased its new plug-in refrigeration 
controllers — the Sporlan PSK –, a 
family of controllers intended to 
provide simple and reliable control 
to a wide variety of low tempera-
ture (below 35°) and medium tem-
perature (35-45°) applications. A 
supermarket control system — the 
Sporlan MT Alliance System — has 
an intuitive interface connected to 
hardware and software for the con-
trol of supermarket refrigeration, 
HVAC, and lighting systems, accord-
ing to the company. Visual indica-
tors within the system provide users 
with facility management at a glance. 
Also announced was the MT Case 
Controller which uses valve profiles 
coupled with control algorithms. 
The idea is to have better control of 

electric expansion valves resulting in 
lower overall energy usage to main-
tain temperatures, and ultimately 
better overall food quality.

Praxair (www.praxairfood.com) 
has what it called solid belt tunnel 
freezers and diced product chilling 
systems based on cryogenic technology.

Prodew (www.prodew.com) of-

fered an innovation called Fog 
Mist, which the company said was 
different than the traditional mist-
ing, humidity, and ultrasonic sys-
tems. “This unique system creates 
a visually pleasing fog in produce, 
meat, seafood, delicatessen, and 
floral displays while at the same 
time maintaining humidity levels 

to extend product line,” the com-
pany said in a statement.

Remis America (www.remis
america.com) showed the Safe T 
Door, a hinged door system with 
retrofitting capability. “We are 
seeing glass become more preva-
lent in North American retail 
stores and not just for the imme-
diate energy savings,” said Matt 
Pletcher, Remis managing direc-
tor. “Doors on cases stabilize case 
temperatures, improving product 
quality and reducing food spoilage.”

“Food is Theater and the Case 
The Stage …” was the theme at the 
Southern CaseArts (www.southern
casearts.com) booth, where it pro-
moted energy efficiency in what 

it called “dramatic, compelling” 
fresh food merchandisers.

ThermoWorks (www.thermo
works.com) introduced the Saf-T-
Log™, a hand-held thermometer 
that measures, stores, downloads, 
and prints temperature reports for 
Hazard Analysis and Critical Con-
trol Point (HACCP) and food safety 
compliance. Windows® desktop 
software allows users to build lists 
of food items or equipment and set 
pass/fail temperature ranges. When 
connected to a PC (via USB port), the 
Saf-T-Log™ automatically uploads 
selected user checklists. Different 
lists can be used for each shift or ser-
vice; or keep the same list until the 
menu or operation changes. 

Witman spoke at the Food Market-
ing Institute Expo last spring she 
said so-called natural refrigerants 
such as ammonia and transcritical 
CO2 would dominate the conversa-
tion and begin to appear in super-
markets in North America after 
already establishing a beachhead 
in Europe and Asia.

That does appear to be the case 
based on a number of announcements 
made during the first half of 2012.

Of significance was the report 
that Overwaitea Food Group 
(OFG) chose The Village on False 
Creek in Vancouver, Canada, as 

the location for its newest Urban 
Fare Express. The site is the former 
Olympic Village from the 2010 
winter games. It has the first Hill 
Phoenix Advansor transcritical 
CO2 booster refrigeration system 
installed in North America.

OFG said it began experiment-
ing with CO2 refrigeration systems 
in 2010.

“Recycling, sustainable seafood, 
reusable bags, energy-efficient 
stores, and our efforts to be the No. 
1 supporter of local products and 
producers are just some of the ways 
we show our commitment to sus-
tainability every day,” said Carmen 
Churcott, vice-president, OFG. 

“We chose a transcritical CO2 
booster system because it’s 100 per-
cent HFC-free,” said Ralph Thiel, 
director, store planning and con-
struction for OFG. “We’ve seen a 

number of synthetic refrigerants 
phased out over the years, and with 
its high global warming potential, 
we expect that eventually the cur-
rent HFCs will be phased out, too. 
CO2 transitions us to a natural 
refrigerant that we can live with in 
the future.” 

The transcritical CO2 booster 
system utilizes CO2 as the only 
refrigerant covering both medium-
temp and low-temp loads.

According to advocates, CO2 has 
a high temperature heat of rejection, 
making it ideal for hot water heat 
reclamation applications and effi-
cient hot gas defrosting. 

According to an announcement 
from Hill Phoenix, “CO2 systems 
operate under much higher pres-
sures than conventional HFC-
based systems. Many CO2 systems 
require steel piping throughout 

and carry a higher risk of pres-
sure-related system breakdowns. 
The Advansor system eliminates 
those concerns by perfecting the 
use of pressure-reducing valves so 
that everything inside of the store 
operates under lower pressure, as it 
would with an HFC-based system.”

Contractors can use copper 
piping and realize that the system 
maintains pressures within a range 
normally found in traditional DX 
systems, the manufacturer said. 
Urban Fare Express does have a 
back-up auxiliary condensing unit 
on a back-up generator in case of 
power failure.

The smaller condensing unit 
cools the CO2 and keeps the pres-
sure low to prevent the loss of CO2. 

So why haven’t more retailers 
made the switch? According to 
the Hill Phoneix statement, “CO2 

systems are still relatively new to 
supermarket applications. As com-
panies like OFG demonstrate the 
advantages of CO2, industry accep-
tance will no doubt increase.”

“Our company is dedicated to 
CO2 in all new stores in urban set-
tings and any location where there 
is a population base with enough 
tradesmen to be trained on CO2 
technologies,” said Thiel. 

On The Increase
At the same time, advocates of 

the technology said 2013 will see 
more retailers in the United States 
using transcritical CO2 supermar-
ket systems.

That was confirmed by speakers 
and participants at ATMOsphere 
America 2012 — the Business Case 
for Natural Refrigerants confer-
ence held in Washington D.C. in 

W hen the Environ-
mental Protection 
Agency’s (EPA’s) 
Greenchill’s Keilly 

Carbon Dioxide and 
Ammonia Use in Supermarkets
By Peter Powell
Of The NEWS Staff

Prodew offered an innovation called Fog Mist, which the company said was 
different than the traditional misting, humidity and ultrasonic systems.

Heatcraft had as a theme ‘Think inside the box’ with information on  ½ to 
6 HP air-cooled condensing units that have microchannel coil technology, 
optional variable speed EC motors controller and optional factory-installed 
Smart Defrost Kit™.
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