
A Commercial Refrigerator & Commercial Freezer Maintenance 
Checklist 

 

Position your commercial refrigerator away from sources of compressor troubles. If your commercial cooler 
has a bottom-mounted condenser, that’s probably going to be your dry storage area, where dropped bags of flour can 
become clouds of compressor clogs. For top-mounted refrigeration, the fryer can produce compressor-killing clots in the 
form of oil vapor that catches in the system. (Note: It’s never a good idea to place commercial refrigeration next to a fryer, 
with the potential exception of a worktop unit.) 
 
 

Clean condenser coils regularly, at least once every six months. We wish there was a concrete time we could 

tell you for how often you need to clean your condenser coils, but the real answer is when they’re dirty. The standard 

recommendation is once every six months, but that number may change depending on circumstances. Check your 

commercial refrigerator’s or commercial freezer’s coils regularly to ensure they’re not clogged with debris. Build-up there 

can cost you money by making the evaporator work harder and longer to cool, and may even lead to a service call from 

strain on the evaporator motor. 

When it’s time for a cleaning, trust a professional. It takes more than just a paper towel to truly clean condenser 
coils. When you trust an experienced service company, you can rest assured they’ll go through the entire process to get 
your commercial cooler coils clean. Plus, they’ll provide you documentation that proves you had the task performed 
regularly. That comes in handy if you have to make a claim on the warranty and there’s a question about whether the 
issue could have been prevented. 
 

Keep an eye on those gaskets. The rubberized liners that create the seal between the door and the cabinet will 

become worn and/or damaged with extended use. Regularly run your fingers along the gasket when the door is open to 

check for bumps, indentations, or other issues. Do the same when the door is closed and take note of any cold air 

escaping. If you notice a problem with the gasket, either replace it yourself or have a service company do so. Otherwise, 

you’re paying to chill air that you’re losing. 

 

Clean both the interior and exterior of the commercial cooler regularly. While cleaning with a disinfecting 

solution or stainless steel cleaner, check the surfaces of your commercial refrigerator or commercial freezer for 

imperfections. Dings or deep scratches in metal and cracks or chips in ABS interiors can serve as a breeding ground for 

bacteria, compromising the safety of your food. These will require special attention when cleaning and you may need to 

consider replacing the liner if the damage is bad enough. 

 

Clean under your commercial refrigeration regularly with a wet mop. That not only keeps that area free of 
bacteria and other things that could infiltrate the cabinet and contaminate your food, it also helps you maintain clean 
condenser coils by controlling dirt and dust. Ordering your commercial refrigerators and commercial freezers on casters 
helps with this task and makes other regular refrigeration maintenance easier. It can also save you time and money on 
service calls by making the unit easy to maneuver for access to all components. 

 


