
Providing refrigeration engineering, installation, 
maintenance and 24/7 emergency breakdown 
services to Australian businesses since 2003.

BACKED BY 24/7 SERVICE YOU CAN RELY ON

REFRIGERATION 
THAT’S BUILT TO LAST



A family name you can trust
A family business since 2003, we are known 
for our down-to-earth and personable 
approach. Our reputation is our lifeblood –  
and we protect it fiercely. 
That’s why we employ Australia’s best 
refrigeration technicians, instilling the 
importance of clear communication and 
integrity in all they do.
And thanks to our strong name, we also have 
a trusted network of parts suppliers – to give 
you the responsive repair service you deserve. 

We’re here for you – around the clock
We know how much is at stake if your 
refrigeration system stops performing the  
way it should. 
But with Bonney Refrigeration, you can  
breathe a sigh of relief, because we’ll always 
pick up your call. Day or night. Every day of  
the year. That’s our promise to you.
And if needed, a specialist Bonney technician 
will be at your site – in a heartbeat. 

Good for the planet – and your business
Savvy businesses today demand refrigeration 
that’s high-performing and energy efficient. 
And we’ve met that challenge, time and again. 
Built with the latest technology, our systems 
minimise the impact to the environment,  
while also keeping your operating costs down. 
That’s a win-win – for the planet and  
your business.

More affordable to install (and maintain)
We design every system to stand the test of 
time – using top-end materials and superior 
craftsmanship. What’s more, we do it all at a 
highly competitive price.
And when it comes to maintenance? You won’t 
find a more cost-effective or reliable service 
program than ours.  
Designed for you. Built to last. Affordable to 
run. That’s Bonney. 

WHY BONNEY 
IS BETTER

Your refrigeration needs are unique. That’s why we take the time 
to understand your industry and business challenges – and design 
a system that’s right for you. With performance and longevity our 
priorities, Bonney has been the partner of choice for countless 
commercial businesses since 2003. 



WE DESIGN 
AND INSTALL

We make understanding your needs our priority from the outset – 
so that we can design and engineer a system that’s right for you, 
for years to come.

For us, system customisation is not a ‘nice to have’. It’s a must. 

And when it comes to installation, we take great pride in delivering 
a top-quality finish, every time. We also complete every job on time 
and budget, no matter what unique needs you may have.



We’re there for you when you need us. It really is that simple. 

With Bonney, you get a maintenance program that’s perfect for your 
business. We’ll give your system the regular love and care it needs – 
along with straightforward reports after each service that detail our 
findings and recommendations.

And as for sudden breakdowns? We say ‘no thank you’! That’s why 
we service your system regularly to identify potential problems, 
before they have a chance to develop. 

But in the unlikely event that an emergency does arise, we’re 
available 24/7. No ifs or buts about it.

WE SERVICE 
AND REPAIR



FRESH PRODUCE
Whether you’re a grower, distributor or retailer, we can customise a refrigeration system  
to suit your produce type, process stage and packaging.
And we’re highly aware of the importance of getting the temperature-humidity balance  
just right.  
It’s all about maximising the shelf life of your flowers, fruit or vegetables – so that can you  
sell more. Day in, day out.

HOSPITALITY
Fast-paced and ever-changing. We know that hospitality businesses are high pressure environments. 
And when it comes to your reputation, food quality and customer satisfaction are everything. 
In an industry where reliable refrigeration is a must, Bonney offers first class systems and 
maintenance – backed by a 24/7 emergency service you can depend on. 

DAIRY 
At Bonney, we know that dairy products require precise temperature control for utmost 
consumer safety. 
And we know how fast dairy products can spoil if you have a breakdown.
That’s why we design systems that ensure the longest possible shelf life for your dairy 
products. What’s more, we’re on call 24/7 all year round – giving you the peace of mind  
you need. 

• Under bar fridges and 
freezers

• Cool rooms
• Ice machines

• Glycol systems
• Display cabinets
• Freezer rooms
• Beer systems

• Milk vat cooling
• Milk cooling systems
• Humidifying and 

dehumidifying systems
• Cold storage
• Secondary cooling 

reticulation systems

• Silo cooling
• Chillers
• Cold rooms
• Heat recovery
• Brine and water chilling

• Vacuum coolers
• Ripening rooms
• Cool rooms
• Forced air coolers
• Long-term storage
• Pre-coolers
• Cold storage

• Hydro coolers
• Controlled environments
• Ultra-high humidity 

refrigeration 
• Pressure coolers
• Ice makers
• Rapid/fast cooling 

From hospitality and retail to food processing and cold storage, all 
types of industries turn to Bonney for their refrigeration needs.  
So you can rest assured that we understand the specific demands of 
your sector – because we’ve met them with ease, many times before. 

YOUR INDUSTRY 
IS OUR SPECIALITY



MEAT, SMALL GOODS AND SEAFOOD
Temperature control is vital in the processing and storage of meat, small goods and  
seafood products. 
We have extensive experience in designing and installing superior refrigeration for  
your industry.
And with our service and maintenance solutions, our technicians will be onsite regularly –  
to keep a close eye on the performance of your system. 

FOOD PROCESSING 
Your food processing and manufacturing business needs top quality refrigeration that 
performs around the clock.
So, when it comes to poor performance, that’s a risk you simply can’t afford to take. 
At Bonney, our deep knowledge of refrigeration design, installation and maintenance in the 
food processing industry will stand you in good stead.

COLD STORAGE AND DISTRIBUTION
With rising electricity prices, efficient refrigeration is key to the success of your cold storage 
and distribution business. 
And Bonney is the partner you need to make that happen. 
We’re constantly exploring the latest refrigeration systems to help you get ahead – with flexible 
installation and maintenance solutions to suit your business. 

SUPERMARKET AND RETAIL
If you’re looking for a refrigeration system for your supermarket or retail space, you deserve 
the utmost in performance, efficiency and reliability.
At Bonney, we’re always ahead of the game when it comes to the latest in energy-efficiency and 
performance technology for your industry.
You will benefit from our expert retail knowledge – as well as our broad experience with 
specialised refrigeration systems.

• Blast chillers and freezers
• Tunnel freezers
• Humidifying and 

dehumidifying systems
• Freezer rooms
• Plate freezing
• Brine and water chilling

• Spiral freezers
• Tunnel cooling
• Cool rooms
• Cold storage
• Secondary cooling 

reticulation systems
• Heat recovery systems

• Low charge ammonia 
systems

• High-efficiency motors, 
evaporators, condensers 
and components

• Optimised energy 
efficient control system

• CO2 systems
• Non-corrosive materials 

to extend life 
• Anti-rooms

• Humidifying and 
dehumidifying systems

• Cool rooms
• Freezer rooms
• Cold storage
• Secondary cooling 

reticulation systems
• Heat recovery systems
• Blast chillers and 

freezers

• Blast chillers and 
freezers

• Boning rooms
• Tunnel freezers
• Humidifying and 

dehumidifying systems
• Freezer rooms
• Plate freezing

• Brine and water chilling
• Spiral freezers
• Process rooms
• Tunnel cooling
• Cool rooms
• Cold storage
• Secondary cooling 

reticulation systems

• Deli cases
• Multideck cases
• Cool rooms
• Ice machines
• CO2/NH3 systems

• Glass door freezer cases
• Display cabinets
• Freezer rooms
• CO2/HFC systems



We’ve had a long-term relationship with leading 
food provider, No 1 Foods. 
So when business expansion was on the horizon, 
they turned to us for a refrigeration system to 
match their growing demands. 
After working hard to understand their vision, we 
designed and installed a large state-of-the-art 
refrigeration plant – complete with a blast chiller, 
blast freezer and cold storage. We also provided 
mechanical ventilation in their processing area.
Whatever growth plans you have in store,  
Bonney is ready for the challenge. 

Australian International Foods chose Bonney to 
design and install a refrigeration system for its new, 
larger state-of-the-art facility. And we delivered a 
complete custom solution that was perfectly up to 
the task.
It included a new ammonia system to serve the 
spiral freezers and cold storage and a high-tech 
positive pressured, HEPA filtered hicare production 
room. It also featured an ammonia glycol chiller 
and reticulation system to serve the blast chillers, 
production rooms and cold rooms.
Does your system need an expert overhaul too? 
You’ll be in good hands with Bonney.

Alba Cheese was after an energy efficient 
glycol chiller and reticulation system for its new 
production line. And they turned to Bonney.
After learning about Alba’s precise requirements, 
we used the highest performance technology 
available to cut their energy use significantly. 
Our solution featured two independent chillers, a 
buffer storage tank – plus standby and duty glycol 
reticulation pumps. 
For energy-efficient solutions that improve your 
bottom line, Bonney has the expertise you need.

Infrabuild, Australia’s largest integrated 
manufacturer of steel products, needed its chiller 
replaced – urgently. And Bonney was onsite to 
replace that chiller in no time at all. 
This meant that Infrabuild could continue  
business – without disruption. 
When business continuity is your priority,  
Bonney has your back.

Business as usual for Infrabuild 

No 1 Foods achieves new heights 
in food production

Alba Cheese slashes its energy costs

A new, larger facility for 
Australian International Foods

Big expansions, emergency parts and complex custom designs. 
We’ve been there for our clients as they’ve navigated a range of 
business changes and challenges. These projects showcase the 
versatility we offer as your refrigeration solutions partner. 

CLIENT STORIES



Consolidated Freight is a busy transport company 
that specialises in cold storage and vacuum 
cooling fresh produce. So, unsurprisingly, reliable 
refrigeration is critical to business continuity. 
When it was time to replace an old evaporative  
condenser, Bonney was there. 
Thanks to our broad supplier network, we were  
able to locate the right part for our client without 
fuss. This meant that we could fix their system 
quickly – with minimal disruption.
Need replacement parts fast? Bonney has  
you covered. 

Global food distributor NTC Wismettac needed a new plant for cold storage in its new 
distribution centre. And Bonney was pleased to exceed expectations in this project. 
We met a challenging deadline through meticulous project management – and produced a 
system of the highest standard thanks to our superior skills in design and installation.
With Bonney, you’ll never have to sacrifice quality for speed or budget. Our track record 
says it all.

Allan Barnett Fishing, a leading seafood processor, engaged Bonney to design and 
manufacture an IQF freezer to meet a growing market demand. 
So we engineered and installed a highly bespoke system that featured a multi-belt tunnel 
freezer operating at precisely -34°C and a compressor package. 
When the market expects more from your business, you can expect more from Bonney.

A speedy replacement part  
for Consolidated Freight

CWB Meats, a red meat processing business, 
engaged us to design a new energy efficient,  
highly reliable cold storage system. 
Our solution used high performance technology 
including PLC controlled variable speed drives, 
floating head pressure control and electronic 
expansion valves. We also used waste heat from the 
refrigeration system to defrost the evaporator and 
floor heating via a warm glycol reticulation system.
If you’re looking for a partner that takes efficiency 
and reliability seriously, look no further than Bonney.

A cold storage system for CWB Meats

Exceeding expectations for NTC Wismettac 

Allan Barnett Fishing’s perfect temperature 



(03) 9746 7616
bonneyrefrigeration.com.au

info@bonneyrefrigeration.com.au
95-97 Strathtulloh Ct, Melton South VIC 3338

WE’RE HERE FOR YOU 
DAY AND NIGHT

Contact Bonney Refrigeration for all your design,  
installation, service and emergency repair needs. 


