
The P. Savio & Co. Pack House and Cold Storage 

(Savio’s) facility in Pozieres, Queensland, produces 

and packs approximately 4,000 tonnes of apples per 

annum. It is a large facility with 14 cold storage rooms 

controlled by a refrigera*on system that u*lises 3 

large ammonia compressors ranging from 22kW to 

37kW in size.  

From May 2013 to February 2014 the pack house 

consumed just over 435,000 kWh of electricity at a 

cost of almost $95,000 (excluding GST). There were 

significant opportuni*es to reduce electricity costs at 

Savio’s facili*es through demand management.   

Avoiding demand charges 

Demand is the rate at which electricity is consumed 

from the supply grid. When the demand for electricity 

approaches network capacity, network operators 

must act to maintain a reliable supply of electricity to 

customers. To discourage customers from drawing 

large demands of electricity from the grid and 

poten*ally impac*ng network supply, a demand 

charge may be implemented. Customers can minimise 

their demand charges by: 

• Shi9ing electricity demand to a *me when the 

overall site demand is low. 

• Installing energy efficient equipment. 

• Using alterna*ve energy sources (eg. solar). 

• Installing Power Factor Correc*on. 

The demand charge for the Savio’s main pack house 

and cold storage facility accounts for 40% of their 

total electricity costs. This is excep*onally high when 

compared to other similar businesses.  

Case story 8: �ming peak energy use  
Stanthorpe, QLD 

Watts in Your Business - helping fruit businesses cut energy use and costs. 

Site savings opportunities: 
 

• Save $5,500 every year including 
$2,500 in electricity costs plus 

$3,000 in demand charges. 

• Achieved by daily shut-down of 
refrigeration equipment between 
6.00pm and 11.00pm to coincide 

with grader use.  

The ‘Wa�s in Your Business’ project has completed energy audits of 30 packhouses and orchards Australia-wide. This 

case story of P. Savio & Co. Pack House and Cold Storage shows where energy use and costs could be reduced. 

Because the Savio packhouse is used 
at night significant energy savings 

could be made through changing the 
business’s energy demand. 
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Acknowledgement: ‘WaAs in Your Business’ is funded by the Department 

of Industry as part of the Energy Efficiency Informa*on Grants program 

and managed by Apple and Pear Australia Ltd (APAL).  

 

Disclaimer: The views expressed herein are not necessarily the views of 

the Commonwealth of Australia, Apple and Pear Australia Ltd, KMH 

Environmental, Summerfruit Australia Ltd or the Cherry Growers of 

Australia Inc. and none of these organisa*ons, neither jointly or severally, 

accepts responsibility for any informa*on or advice.  

Watts in Your Business is supported by the following organisations to help fruit businesses cut energy use and costs: 

Best op�on to save energy 

The Savio packhouse operates primarily in the 

evening. From May to October 2013, all peak demand 

events at the orchard were between 6pm and 11pm, 

which corresponds with the opera*ons of the grading 

equipment. The Savio business could install *mers on 

their refrigera*on equipment to shut it down during 

this high demand period. The refrigera*on system 

could then be restarted at 11pm a9er grading has 

been completed for the day. This would reduce the 

site’s demand charges and provide addi*onal 

electricity and cost savings as a result of the reduced 

use of the refrigera*on system.  

The peak picking (and therefore refrigera*on) season 

is February to April each year. This period was 

excluded from the demand reduc*on opportunity 

because maximum capacity of refrigera*on is 

essen*al to remove ‘field heat’ from the fruit. This 

opportunity works well for sites whose demand 

charge is per kW (not kVA).  If a site’s demand charge 

is per kVA then Power Factor Correc*on is a good 

op*on in addi*on to demand reduc*on strategies. 

Implementa�on requirements 

Prior to fully implemen*ng this opportunity the 

orchard managers should ensure that the fruit quality 

will not be compromised by the *med shut-down of 

the refrigera*on system. This could be implemented 

a9er the ‘field heat’ has been extracted from the fruit 

and the fruit’s core temperature has stabilised at the 

desired temperature.  

Results from temperature loggers should be recorded 

in each of the cold storage rooms to ensure the core 

fruit temperature does not fluctuate outside desired 

levels. In addi*on, product evalua*on should occur 

a9er a trial period to ensure that quality is not 

affected. 

For more information contact APAL: 

 03 9329 3511  |  info@apal.org.au  |  www.apal.org.au 

Electricity demand at 
Savio’s showing the 

peak time when 
refrigeration equipment 
could be shut down.  


