
Tips for Buying a Commercial Fridge 

Commercial fridges are designed for commercial use and are usually used in restaurants, stores 

or hotels, but they can also be used in homes. They offer more storage room than domestic 

refrigerators and can be fitted with a glass door so that food is always readily visible. 

Compared to home refrigerators, commercial units are more 

powerful and need regular maintenance from a professional to 

continue to work efficiently. They also require more energy, 

which can increase your electricity bill. 

A commercial fridge is essential as it can be much larger than 

domestic models, so it is vital to check that you have enough 

space for your appliance. If you are still determining the size 

you need, a Kitchen Monkey representative can help you 

choose the right one for your business. 

There are many different styles of commercial fridges, and 

some are more suitable than others for certain businesses. 

Therefore, it is essential to consider your needs and budget when making this decision so that 

you can find the right appliance for your business. 

These refrigerators are perfect for storing large quantities of food, so they are popular in 

restaurants and cafes. In addition, they have large interior shelves made from commercial-grade 

materials to resist bacteria. 

They are also much more energy efficient than older models, which will cost you less in the long 

run. They also have improved compressors and insulation, which helps to keep the cold air inside 

the unit so that it stays fresher for longer. 

The temperature in a commercial fridge should be maintained at 

around minus 30 degrees so that your food doesn't spoil and the 

items you store inside will last as long as possible. In addition, 

you should ensure that your commercial fridge is in good 

working order and that there are no issues with its thermostat so 

that it can cool properly. 

If your commercial fridge isn't keeping the items you're storing 

cool, it may be time to invest in a new one. It can be done by 

visiting a reputable retailer who can give you more information 

about the fridges they have available and the benefits they can offer your business. 

Another way to ensure that your commercial fridge keeps everything at the correct temperature is 

by providing that the doors are closed and locked so that the refrigerator cannot be opened when 

it isn't in use. It is essential for the safety of your food and can save you money in the long run as 
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it will mean that your fridge can be turned off and only used when needed, saving you money on 

your energy bills. 

It is also a good idea to ensure that your refrigerator is regularly cleaned and not left with dirt or 

debris. It will prevent it from breaking down and wasting your time and money on repair costs. 
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