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COMPARING COMMERCIAL 
REACH-IN REFRIGERATION

Purchasing a new reach-in refrigerator for a commercial kitchen can be a daunting task for 

even the most experienced foodservice operators. With so many features, styles, and brands to 

consider, the research process can be overwhelming. In this white paper series, we’ll discuss 

critical factors to consider when selecting a reach-in cabinet so that you can confidently make a 

selection for your kitchen needs. 
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THE IMPORTANCE OF RELIABLE OPERATION
Refrigeration equipment often works in the background and is only thought of when it presents an obvious problem like 
failure to maintain proper temperature. So, what really happens in an operation when refrigeration equipment breaks down? 
Disruption, delay, compromises, workarounds, and the most dreaded of all - lost food and repair bills.

One of the most common causes of refrigeration failure industry-wide is low refrigerant due to system leaks. Some brands 
make use of pre-assembled, “off-the-shelf” condensing units. These are cost-effective for manufacturers but are often built 
using “flare-fittings” that connect the individual system components and are optimal locations for refrigerant leaks which 
can cost hundreds of dollars to repair. Constructing condensing units using “brazed” connections may be a more expensive 
manufacturing process but provides the ownership benefit of significantly reducing the probability of refrigerant leaks.

Certain brands in the market design their systems to cater to the refrigeration repair community. Don’t be distracted by the 
alleged benefits provided by features such as sight glasses and service access valves or ports. Yes, in the event service is ever 
needed, these can potentially hasten the repair by allowing quick and easy system diagnosis without the use of tools, gauges, 
or even any refrigeration experience. However, critically charged systems should always be weighed in, not done by sight. 
Charging by weight is not only a quick process, it is also more accurate and ensures the system is charged to factory specs 
without overfilling the tank. As a service technician, weighing refrigerant in allows more accurate tracking so customers can 
be charged fairly.

Service valves on the high and low side of the refrigeration system and a standard receiver tank enable technicians to service 
the unit without the need to evacuate, recover and recharge refrigerant. However, these are among the most common areas 
for leaks and can often lead to damaging contaminants being introduced into the refrigeration system.
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Pre-assembled condensing 
units are often built with 
“flare fittings”

“Flare fittings” are optimal 
locations for refrigerant 
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A refrigerant leak could 
cost hundreds of dollars 
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DON’T TAKE MAINTENANCE FOR GRANTED
Maintaining your refrigeration equipment in peak operating condition is vital. 
The more extreme the operating conditions, the more important maintenance 
becomes. Foremost is keeping the condenser coil clean. This is where heat that 
has been transferred to the refrigerant is released into the atmosphere. If airflow 
should become blocked by particulate matter and/or grease, as is often found on 
the cookline, several negative situations can result. First, the compressor will run 
hotter and use more energy, perhaps as much as $100 more per year than the 
same equipment operating with a clean coil. More seriously, a clogged condenser 
can result in premature compressor failure, leading to an expensive service bill 
that is unlikely to be covered under warranty.
 
The key to maintaining a clean condenser coil and preventing these negative, 
potentially expensive outcomes begins with making the task easy to perform. 
One solution is to place the condenser in a front-facing location that is easy to 
access without tools. Additionally, there are several technologies available to help 
promote coil maintenance, including self-cleaning coils, reverse operating fans 
(which occasionally change direction to force debris out of the coil), and “finless” 
coils which rarely need cleaning.

Traditional condenser coils with 
fins makes it easy for dust, dirt and 
grime to collect. Choose a finless 
coil, which dramatically reduces 
blockages caused by environmental 
contaminants and permits a 
continuous airflow.

FINLESS COILS

It is also important to inspect the condition of the door gaskets. Nearly all reach-in door gaskets are of the magnetic, snap-in 
type and utilize a “bellowed” design which expands and contracts as doors open and close. The magnet seals the door tightly 
closed, keeping warm air from intruding into the refrigerated food zone. These are really the only “wear” items on a reach-in 
refrigerator and can cost $50 to $70 or more to replace, so naturally replacing these less frequently offers significant lifetime 
ownership savings. Neglecting the door gaskets can result in a poor door seal causing serious performance issues that can 
negatively impact food quality, shelf life, and safety. Dirty and/or damaged door gaskets may also lead to Health Department 
citations.
 
Gaskets eventually become worn through time and this process can be accelerated through extreme use. They can also become 
damaged when caught by pans and boxes during loading and unloading and by cleaning them with tools and/or chlorine-
based cleansers and sanitizers. Raised door pans help protect the gasket from damage due to loading and unloading product, 
and higher quality gasket material protect them from breakdown due to the use of cleaning chemicals, by virtue of heat and 
chemical resistance. The combination of these protective measures can result in as much as 4 times longer gasket life, providing 
significant lifetime savings.
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ABOUT TRAULSEN
Traulsen, an ITW Food Equipment Group brand, has been providing the most trusted refrigeration equipment 
for foodservice and food retail operations since 1938. Traulsen offers a broad refrigeration product offering 
that includes reach-ins, roll-ins, undercounters, blast chillers, prep tables, merchandisers and milk coolers. 
Traulsen is part of ITW Food Equipment Group LLC (a subsidiary of Illinois Tool Works) and is proud to be an 
ENERGY STAR® Partner of the Year since 2008. To learn more about Traulsen, visit www.traulsen.com or 

connect with us on Facebook at www.facebook.com/traulsen.


