
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Clever Cooling versus Global Warming 
 

An alliance for the food and drink, food service and retail sectors that require 
environmentally friendly point-of-sale cooling technologies 

 

Call for New Members 

Refrigerants, Naturally! is encouraging other major companies interested in HFC-
free technologies to join the initiative. New partners will be expected to both 
contribute resources in terms of internal research and development/investment in 
alternative refrigeration technologies and to contribute to the cost of the 
secretariat based in Frankfurt, Germany. 

The present members have found this initiative as an effective, flexible and useful 
tool to help manage their work on sustainable refrigeration. It provides participants, 
among other things, with the following: 

 

• A forum to collect intelligence and share information on HFC-free technologies 
and public policy trends. 

• A “safe haven” to manage the institutional and NGO dialogue in an open and non-
confrontational way. 

• A practical tool and critical mass to collectively communicate with the supply 
chain and to take position in the public domain (with legislators, with pro-HFC 
lobby, etc.). 

• An established “brand” with credibility and visibility – identified with leadership 
even if subject is difficult to explain. 

• A flexible platform to showcase what we do, with availability of material, 
messages, tools, plus Greenpeace’s and UNEP’s capabilities and connections. 

 

For further information please visit our website 

www.refrigerantsnaturally.com 

 
Refrigerants, Naturally! Secretariat - c/o HEAT International 

Zum Talblick 2 - 61479 Glashütten - Germany 
Phone: +49 6174 964575 – Fax: +49 6174 61209 

 

         

 



 

HCFCs and HFCs are fluorinated gases (F-gases) and are 
widely used in many commercial refrigeration applications, 
such as beverage coolers, vending machines, ice cream 
freezers, open deck coolers and freezers used in 
supermarkets. HCFCs are ozone depleters and will be 
phased out under the Montreal Protocol. Both, HCFCs and 
HFCs have a high Global Warming Potential (GWP) and HFC 
emissions are controlled under the Kyoto protocol 

Refrigerants, Naturally! is… 

… an initiative launched in 2004 by The  Coca-Cola Company, Unilever and 
McDonald`s and is supported by UNEP and Greenpeace. Current membership also 
includes PepsiCo and Carlsberg. 

… recognized as a “Partnership for Sustainable Development” by th UN Commission 
on Sustainable Development as a voluntary, multi-stakeholder initiative that 
contributes to the implementation of Agenda 21, rio +5 and the Johannesburg Plan 
of Implementation. 

 

Refrigerants, naturally! Promotes … 

… a shift in the point-of-sale cooling technology in the food and drink, food service 
and retail sectors towards F-gas-free refrigeration technologies that do not harm 
the Earth's climate and ozone layer and to do this whilst improving or (at least) 
equalling energy efficiency compared to existing fluorocarbon-based technology. 

 

 

Gerd Leipold,  
former Executive Director Greenpeace International: 

“We welcome the commitments made by Refrigerants, 
Naturally! A world without the harmful climate changing effects 
of F-gases is entirely possible. We look to these companies to 
take a strong lead on this issue and help influence others to do 
the same.” 

 

Refrigerants, Naturally! members are committed to... 

… Make a substantial effort or investment to progressively replace fluorocarbons 
with natural refrigerants in point-of-sale cooling applications. This may include 
R&D, testing, financial investment, staff time or public engagement. 

… Develop prospective timetables to move their operation towards these goals and 
periodically share their progress with members. 

… Share technical information about alternative refrigeration between the partners 
of the initiative via regular meetings, special events/workshops and bilateral 
exchanges. 

…. Share data and results with external stakeholders, such as their wider supply 
chain, their industry peer groups, government decision makers and the public. 

 

Achievements 

Over the last years the companies of the Refrigerants, Naturally! initiative have, 
together with their suppliers, developed, tested and placed equipment using 
natural refrigerants on the market. 

By early 2009, Unilever has placed more than 400,000 hydrocarbon-based ice 
cream cabinets throughout Europe, Latin America and Asia. About 42,000 bottle 
vending machines have been installed in China, Europe and Latin America by The 
Coca-Cola Company, Carlsberg and PepsiCo, either operating with CO2 or 
Hydrocarbon as refrigerant. Further, since 2004, McDonald's has opened two 
completely HFC-free pilot restaurants in Denmark, which allowed it to monitor and 
test HFC-free equipment and performance. 

Research and development including testing of pilot equipment is ongoing and 
relevant information is regularly exchanged within the network. 


