SOCAMEL IS COMMITTED
TO AN AMBITIOUS, RESPONSIBLE APPROACH

THE STAINLESS STEEL CHOICE
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On the meal trolley market, as of the 1st February 2022 the F-GAS regulation has
prohibited the manufacture and marketing of appliances with a hermetically-
sealed refrigeration circuit that contains refrigerant fluids with a GWP (Global
Warning Potential) that exceeds 150. Measures adopted to protect the
environment as well as our industry are part of necessary efforts to achieve carbon
neutrality by 2050, the objective set by the EU.

The regulation is limited to hermetically-sealed circuits, with open circuits
which are more sensitive to leaks remaining exempt for the time being.
However, this regulation is expected to evolve in the next few years,
particularly as regards the scope of its application, but also concerning
revision of GWP levels. SOCAMEL has taken a proactive approach, and sought
to adopt a responsible stance, getting ahead of potential modifications to the
F-GAS regulation.

- We have chosen to maintain a hermetically-sealed circuit. This limits risk of
gas leaks, which can be costly for the environment, and ensures high quality
performance.

- We have been working for a number of years on replacing gases used in
cold production. This work began in 2018 with an initial switchover to
R452A to replace R404A and transition to a GWP under 2500. This gas was
an easy choice as it had no impact on the production or performance of
meal trolleys. However, at the time we could not find a definitive solution
as the compressor manufacturers and gas suppliers had not yet adopted a
position.

Since January 2022, compressor manufacturers have retained a number of gases,
which has allowed us to make progress on our final choice.

The implementation of this regulation from hereon in means opting for a
recognised gas, which will remain easy to purchase for new appliances and after-
sales service operations. As in the automobile sector, gas producers were forced to
apply CO? emission allowance quotas from 840 T in 2021, and quickly began
marketing low-GWP gas. It is therefore useful to be able to transition to more
environmentally-friendly gases, since their predecessors are now harder to find
and costlier.

For our market there were 3 possible choices: R454C / R455A (a mix of HFO and
HFC gases), R290 (better known as propane) and R1234YF (a pure HFO-type gas).
We opted for the latter.
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SOCAMEL, as a global leader in the distribution of mass-catered meals is,
and must be, cutting-edge and keep pace with changes to regulations,
protecting public safety and the environment, whilst ensuring the
performance and sustainability of its appliances over time. The pathway
to integrating R1234YF gas into its appliances has been long, requiring
lengthy research and numerous tests. Today, our customers can invest in
appliances for the future, which are environmentally-friendly and whose
performance level remains intact and sustainable.

Follow us:

LinkedIn : @SOCAMEL | @Groupe GUILLIN
Instagram : @Groupe GUILLIN

YouTube : Groupe GUILLIN
www.socamel.fr

" https:/ /www.strategie.gouv.fr/publications/ evaluer-lexternalite-carbone-metaux

2 https:/ /www.lemoniteur.fr/article/ energie-grise.891974

3 https:/ /www.canada.calfrlinstitut-conservation/services/ formations-apprentissage/ateliers-en-
personne/ corrosion-galvanique.html

4 http:/ /frimagas.com/non-classe/les-gwp-des-fluides-704.html/
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