
 

 

INDUSTRY 

 
The Barcelona logistics warehouse is one of the four 
operative sites of the Cémoi Group for distribution in Europe 
of its products. Its location is particularly strategic and it has 
been built with advanced technologies for the perfect 
conservation of chocolates, tablets, wafers, seasonal 
products as well as for pastry and ice-creams industry. 
 
The challenge 
The good conservation of chocolate is fundamental to keep 
unaltered both flavour and consistency. 
 
The chocolate does not like the temperature shocks. The low 
temperature, after hardening the inner part, makes it being 
covered of humidity and then opaque and translucent due to 
the sugar crystals climbed up the surface and melted in the 
steam to re-crystallize and all alterations are irrecoverable. 
On the other hand, the warm temperature makes the cacao 
butter melting that, once the temperature decreases, gets 
cold and crystallize, causing a whitish patina. 
 
Further chocolate alterations can be due to the conservation 
in presence of extraneous smelling products, that could be 
caught. 
 

The air conditioning installation should keep the warehouse 
at a constant temperature between 18 and 20°C, with a 55% 
of relative humidity. 
 
These conditions have to be constant all over the year, 
independently from the external temperature reaching 10°C 
during winter and over 35°C during summer. 
 
The external air renewal should be continuously filtered to 
avoid the supply of polluted air. 
 
Naturally the continuity of the service will be a decisive factor 
on the system choice. 
 
Special attention was paid to the total cost of the installation, 
to be reduced both during installation and in particular 
during the day-to-day management. 
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The building
• Single level prefabricated building 
 
Dimensions 
• 8 bays height 8 m 
• Total volume 38.400 m3 
 
The team 
• Design installations Windfred Vallès, Barcelona, Spain 
• Installers Windfred Vallès, Barcelona, Spain 

About Cémoi 
Founded in France in 1814 and developed under the Cantalou brand for almost 100 years, Cémoi is an International group  that
distinguishes itself inside the market for the control of the whole process during the cacao conversion. Very diligent to the environment
respect and to the ambiental sustainable development, Cémoi employs 3000 people in 13 productive plants and 4 logistic warehouses in
Europe, with a yearly turnover of 700 millions euro. This group processes 100.000 tons of cacao per year producing over 200.000 tons of
finished product. 

Cémoi Cantalou – One of the production stages and an advertising banner  
www.cemoi.com 
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The solution 
The building features and the specific boundary conditions 
have led to the choice of a decentralized system air to air, 
with packaged rooftop reversible heat pumps. 
 
The units have been installed on the roof and control 
automatically temperature and humidity in the served area 
on the basis of the conditions that have been measured 
inside and outside the building. 
 
 
The supplied, extracted and fresh air flows are managed 
through electronically controlled and direct coupled 
ventilation systems without belts and pulleys. It will be 
possible to set the required flow rate through the controller. 
 
Cooling and heating are made by the cooling circuit on 
board, with an high efficiency reversible heat pump with 
thermodynamic energy recovery on the exhaust air. 
 
The humidity control includes the free reheating device to 
recover hot gas for summer dehumidification and the steam 
humidifier with immersed electrodes for the winter 
operation.  
The Free-cooling is enthalpic and enables the free cooling by 
directly supplying the outdoor air as soon as the 
temperature and humidity are suitable to do that.  
The external fan are ECOBreeze type, with electronically 
controlled motor with permanent magnets. 
 
 
 
 
 
 
 
 
 
 

The results 
Thanks to Clivet system, the Barcelona logistics warehouse  
can supply regularly the commercial and industrial 
customers of Cémoi group in all the southern Europe. 
 
The temperature and humidity control is automatic and 
economically advantageous, thanks to the high efficiency of 
the units and their energy recovery. 
 
The continuous remote transmission of the operative 
parameters via serial line confirmed the achievement of the 
required performances. 
 
The decentralized solution by Clivet reduced considerably 
also the installation costs and has increased its versatility 
and reliability, because every served area is completely 
independent by the others. 

For further information about Clivet systems:
www.clivet.com 

Il Sistema 
• 8 heat pumps air-air Clivet CSRN-XHE, rooftop type with energetic 

recover for medium attendance applications 
• Total air flow 73.000 m3/h 
• Over 400 kW total cooling power 

Cémoi Cantalou – Air conditioning units positioning on the roof 

About thermodynamic recovery 
The energy contained in the exhaust air is recovered sending the flow on the external coil. This solution therefore reduces the electric
energy absorbed by the compressors, increases the total efficiency of the unit and extends the operating limits. Furthermore it avoids the
increase of electric power due to the passive heat recoveries, both cross-flow and heat wheel, that often are equal or even greater than
the recovered power. In the heat pump mode, the thermodynamic heat recovery reduces the ice formation in the heat exchanger thus the
number of the defrost cycles, for a much longer operation time and higher system efficiency. 


