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Jäckle warehouse, Ulm, Germany 

Maturing gracefully with ZEAS 
 

Quality standards and operational 

safety are especially important for 

Managing Director Fritz Jäckle. His 

outlet stores 500 different types of 

cheese from all over Europe in Ulm, 

south-west Germany. To ensure 

business confidence, the wholesaler 

decided in 2015 on a modernisation 

of its warehouse’s refrigeration 

infrastructure. The aging integrated 

facility, currently employed was 

over 25 years old and used the now 

banned cooling agent R-22. A ZEAS 

Multi from DAIKIN was selected as 

a replacement, for its ease of 

installation, minimal footprint and 

environmentally friendly energy 

efficiency. 

Jäckle Käse, a family company, can 
look back on a tradition of more 

than 80 years. Bartholomäus Jäckle 

founded ALMO-Handelsbetrieb, a 

trading company for cheese and milk 

products, in October 1934 in Ulm. 

After the end of the World War II, 

his son Fritz Jäckle started with 

rebuilding the wholesale and retail 

trade company. Today, five tonnes  

 

of cheese are delivered to outlets 

daily throughout Germany.  

Making a case for the ZEAS Multi 

Until the end of 1981, the wholesale 

operations were located in a renovated 
barn. A relocation to a new, modern 

building took place in 1982, which had a 

refrigerated warehouse of 1700 m² that 

was subdivided into 11 storage areas. 

Until 2015, an integrated R-22 facility 

provided refrigeration. Since 1 January 

2015, however, the use of the cooling 

agent R-22 has been generally prohibited 

in Germany so the company decided on 

modernisation of its refrigeration 
facilities. 

In co-operation with the engineering 

office Spleis and Wührl Kälte Klima 

GmbH, Daikin’s integrated 

refrigeration facility ZEAS Multi, was 

the system of choice. "The ZEAS 

system requires a limited installation 

space, is installed in an outdoor area 

and has a high energy efficiency, due 

to the inverter-controlled Scroll 

compressor. These were the three 

major arguments for why we decided  
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on the ZEAS from DAIKIN", explains 

Franz Wührl, a refrigeration facility 

engineer. 

Efficient and proven technology 

The ZEAS condensation units are 

based on DAIKIN VRV technology 

that has proven reliably efficient 

over 30 years. The system makes 

flexible facility concepts possible for 

normal refrigeration and deep-

freezing, providing optimized energy 
efficiency, even under continuously 

changing load requirements. The use 

of VRV technology, for commercial 

refrigeration facilities, is made 

possible by the inverter-controlled 

Scroll condensers. These partial-load 

optimized units ensure, that the 

facility provides significant efficient 

and cost-effective operation, during 

the greater part of the annual 
operating period. The facility 

simultaneously disposes over 

sufficient performance reserves, so 

that peak loads in high summer can 

also be covered. 

The ZEAS Multi system contains two 
condenser units which are combined 

in a single refrigeration loop. Since 

only one piping network is required, 

the refrigeration capacity can be 

easily doubled. This reduces the cost 

of installing pipelines, just as much 

as the costs and the time that are 

required for the installation of the 

entire facility. With the cooling agent 

R410A ZEAS Multi provides a high 
volumetric refrigeration output. In 

addition further ‘ Economizer 

Technology’ adds to the system’s 

efficiency : This technology allows 

the cooling agent to be maintained 

at a  lower temperature than a 

traditional system, which creates 

additional cooling capacity and 

results in even higher efficiencies. In 

comparison to commercially 
available refrigeration systems, the 

ZEAS Multi saves approximately 30% 

on energy costs.  
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Installation during on-going 

operations 

Especially important to the 
wholesaler was a smooth 

refurbishment while without any 

downtimes in the warehouse. This 

was quite a challenge for the 

installer of the refrigeration system. 

The new piping system was installed 

around the existing pipes. 

Furthermore, the old integrated 

facility had been located in a very 
small and tight machine room, which 

did not offer any space for additional 

equipment. Two compact ZEAS 

modules from DAIKIN, with a total 

refrigeration output of 60 kW, were 

connected and installed discreetly 

next to the building. Thanks to 

inverter-controlled fan motors and 

reduced noise capability the ZEAS 

was ideally suited to blend in to its 
crowded environment. "No noise 

hindrance exists, even  though the 

unit stands close to a neighbouring 

property, because the ZEAS 

equipment operates very silently", 

explains Franz Wührl.  

Shorter assembly time  

The simple assembly of the ZEAS 

equipment was a major advantage 

for Franz Wührl, especially in view of 

the challenging installation. The 

ZEAS system is a ready-to-use 

integrated system, which is 
subjected to full functional and 

operational tests before delivery and 

delivered with cooling agent. In 

contrast to this, other commercially 

available composite facilities are 

delivered as separate systems, which 

clearly increases assembly times.  

As a part of the modernisation 

project, 20 of the existing 22 

condensers were replaced by the 

company Gea Küba. The two air 

coolers, which were still operational, 

were converted to running with the 

EU compliant refrigerant R410A, 

which made it possible to integrate 

them in the new system and 
continue in operation. "We started  
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with the modernisation in high 

summer, because there is less to do 

during this time than in winter. 

However, since it had been so 

extremely hot in the summer of last 

year, I had been sitting with a cold 

water hose in front of the old 

machine at the end, so that it would 

not give up the ghost at 40° C", 

recounts Christian Jäckle, Lead of the 

modernisation project. 

A low-maintenance operation 

An additional advantage of the ZEAS 

system, in comparison to other 

commercially available refrigeration 

facilities, is that fewer leakage tests 

need to be conducted due to the 

lower  

quantity of cooling agent in the 

system used. The warehouse volume 

lay at around 60kg, requiring a 

leakage test every six months. 

Besides reduced energy costs, 

maintenance and repair costs are 

also reduced. "We are very satisfied 

with the performance of the ZEAS. As 

a family company, we feel that we 

have an obligation to our customers, 

employees and also to our suppliers. 

For them, and for our high-quality 

foodstuffs, we want to do the right 

thing. That is why we attach 

importance to a future-proof, 

energy-efficient and, at the same 

time, a proven technology, which 

provides high operating security", 

says Christian Jäckle. 

Storage of excess energy as cooling 

capacity 

Besides an efficient and secure 
facility technology, the Jäckle 

company also values the integration 

of environmentally friendly power 

generation as part of its 

modernisation.  As part of the 

modernisation of the refrigeration 

facility, a 3,40 kWp photovoltaic unit 

that generates approximately 35,960 

kWh of electricity, was installed on 

the roof of the warehouse.  
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500 different types of cheese are stored by 

the wholesaler in 11 different rooms. Each of 

these rooms requires a different cooling 

temperature. 

 

A special aspect of this unit is that excess 

electricity is used for refrigeration. At an 

excess of more than 3 kW of energy, the 

regular and average target value in the 

refrigeration hall is reduced by 2°. This 

leads to an overall shortening of the 

operating time of the cooling facility, which 

reduces operating costs additionally. The 

centrepiece of the entire facility, the 
control unit made by Sonntag, is 

responsible for a smooth reduction of the 

target value. It also regulates the different 

temperatures in individual spaces. "A 

decision is made, on what room is cooled 

first and which is cooled last, on the basis 

of a priority list prepared by us. It all 

depends on what kind of cheese is stored in 

the rooms", explains Christian Jäckle. 

“Depending on the type of cheese, the 

perfect cooling temperature lies between 2 

and 16°C. For such individual requirements, 

the ZEAS Multi, in combination with our 

control unit, is the ideal solution.” 

 

 

The control unit is the core element of the 

warehouse. It ensures an ideal temperature 

of the rooms, which is coordinated with the 

corresponding cheese type. 


