
 

Creating efficient and flexible plant operations 
Oxford Frozen Foods, a Nova Scotia company with an international customer base specializing in fruit 

and vegetables as well as battered products, wanted to increase the efficiency and flexibility of their 

refrigeration plant operations. Their products are individually quick frozen (IQF) in tunnels, where 

they are exposed to air that has been cooled via ammonia refrigeration coils. Working with Nova 

Scotia Power’s Commercial and Industrial Custom Program, it was determined that one refrigeration 

compressor was oversized, making it inefficient under most loading conditions. The compressor was 

replaced with a unit that is more efficient over its entire range of operating conditions.

Methods
The existing fixed volume 

ratio compressor was replaced 

with a variable volume ratio 

trim compressor, allowing 

adjustment of machine 

capacity to efficiently match 

load conditions.

Updated compressor controls 

were installed to efficiently run 

and monitor the operation of 

the compressor. 

Thermosyphon oil cooling was 

added in place of the existing 

liquid injection cooling which 

increased the efficiency of the 

compressor.

Results

With the updated controls, 

optimal equipment sizing and 

thermosyphon oil cooling, the 

new trim compressor was able 

to run without the previously-

required back pressure 

regulator. This gave the same 

refrigeration capabilities 

without the inefficiencies 

that were experienced before 

the retrofit. The result was a 

wider range of refrigeration 

capacity under a variety of 

load conditions, creating a 

more efficient overall plant 

operation.

Highlights
• Peak electrical demand reduction: 176 kVA
• Annual energy savings: 485,062 kWh 
• More efficient and flexible plant operation
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For more information:

Nova Scotia Power C&I Custom Program
• visit www.nspower.ca/cicustom
• email your inquiry to cicustom@nspower.ca
• call NS Power’s customer contact centre at 1.800.428.6774

Oxford Frozen Foods 
4881 Main Street 
Oxford, Nova Scotia 
B0M 1P0

Oxford Frozen Foods 
Oxford Frozen Foods has grown to be the 

world leader in the wild blueberry industry 

and also one of North America’s largest 

producer of premium, IQF carrots and one 

of North America’s premier manufacturers 

of battered vegetables and cheeses.

Oxford Frozen Foods

Project Description  Ammonia Compressor Retrofit

kWh savings   485,062 kWh

Peak demand reduction  176 kVA

Start date   July 2008

Completion date   September 2008

Energy Efficiency 
Oxford Frozen Foods has registered energy 

reductions of 485,062 kWh per year since 

the installation of the new compressor, as 

well as a peak electrical demand reduction 

of 176 kVA.

  
We are continuously looking at ways 

to advance our operations and with 

the support of the Nova Scotia Power 

C&I Custom Program we improved the 

feasibility of this project, increased 

operations efficiency and reduced 

energy consumption. 

Joe Comeau, 
Process Engineer, 
Oxford Frozen Foods

OXFORD FROZEN FOODS           REFRIGERATION       RETROFIT

COMMERCIAL & INDUSTRIAL CUSTOM PROGRAM


