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# RDC

RDC stands for Refrigerated Display Cabinet. These are commercial refrigeration units commonly used
in food retail and service environments to display and preserve products such as beverages, dairy
items and prepared foods at controlled temperatures. Understanding RDC performance and efficiency
is relevant for businesses operating retail food services or similar facilities seeking to reduce energy
consumption and operating costs.

## Related guidance

Carbon advisory

Scope 1, 2 and 3 emissions

Certificates

Government schemes

Certificate trading

Measurement and verification

### What does RDC stand for?

RDC stands for Refrigerated Display Cabinet. These are commercial refrigeration units commonly used
in food retail and service environments to display and preserve products such as beverages, dairy
items and prepared foods at controlled temperatures. Understanding RDC performance and efficiency
is relevant for businesses operating retail food services or similar facilities seeking to reduce energy
consumption and operating costs.

### Why is refrigeration assessment important for RDC equipment?

Refrigerated Display Cabinets represent a significant energy load in food retail and hospitality
operations. Government guidance emphasizes assessing cooling demand, system performance and
heat gain reduction in refrigeration systems. For RDCs specifically, evaluating whether the cooling
service exceeds actual product requirements, identifying avoidable heat entering the cooled space, and
examining defrost settings and part-load performance can reveal efficiency improvement opportunities
without compromising product quality or food safety.

### What are the key assessment questions for RDC efficiency?

When evaluating RDC efficiency, consider: Is the cooling service greater than the product's actual
temperature requirements? Is avoidable heat entering the cabinet or surrounding space? Is the
equipment delivering required service efficiently across its actual load range? Is rejected heat useful
elsewhere on the site? Which modifications are practical within operational and quality constraints?
These structured questions help distinguish genuine efficiency opportunities from technical adjustments
that may not be feasible or appropriate for food-safety compliance.

### How does metering and data quality apply to RDC optimization?



Metering energy consumption of RDC equipment provides quantitative data necessary for identifying
efficiency opportunities and verifying improvements. Recording temperature conditions, defrost cycles,
operating hours and energy use allows facility operators to establish baseline performance and detect
unexpected changes. Our guidance emphasizes retaining commissioning information and
commissioning documentation to enable accurate performance assessment. Data quality monitoring
helps distinguish actual equipment improvements from changes caused by altered operating conditions
or product load variations.

### Can RDC improvements be combined with other refrigeration projects at a site?

Yes, but combinations require careful boundary definition. If multiple refrigeration improvements occur
together—such as RDC cabinet upgrades alongside walk-in cooler modifications or heat recovery
installation—their effects must be distinguished to avoid double-counting savings. Measurement and
verification planning should establish clear equipment scope, metering boundaries and operating
assumptions for each component. This coordinated approach ensures accurate performance
assessment and appropriate certificate eligibility if funding or environmental instruments are being
considered.

### What measurement and verification considerations apply to RDC upgrades?

RDC upgrade measurement requires establishing a baseline of pre-project energy consumption and
conditions, defining the measurement boundary to include only the affected cabinets, and identifying
relevant operating variables such as ambient temperature, product load and defrost frequency.
Post-upgrade performance should be compared against the baseline under comparable operating
conditions. We recommend agreeing the measurement approach before implementation to ensure data
collection is feasible and commissioning information is retained to verify that equipment operates as
designed.

### How does RDC efficiency relate to food safety and operational reliability?

Assessment questions for RDC efficiency explicitly include whether modifications are practical within
operational and quality constraints. Changes to refrigeration settings, defrost cycles or equipment
operation must maintain product safety and food-storage standards. Efficiency improvements should be
evaluated by the responsible technical and food-safety team to confirm compatibility with regulatory
requirements and product handling procedures. This ensures that energy optimization does not
compromise food quality, shelf life or compliance obligations.

### Where can Northmore Gordon assist with RDC energy assessment?

We provide energy audits, optimization services and measurement and verification support applicable
to refrigeration systems including display cabinets. We can help establish baseline performance,
identify efficiency opportunities through structured assessment questions, develop investment cases
comparing upgrade options, and plan measurement to verify actual outcomes. Services apply across
food retail, hospitality and similar facilities. Contact Northmore Gordon through its website to discuss
the specific site conditions, current equipment and energy data available for your engagement.


