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Beverage Equipment Efficiency Planner
A Summer Operations Guide for Balancing Energy Costs and Peak Demand Across Ice Machines, Soda
Dispensers, Slushie Machines, and Coffee Equipment

How to Use This Planner

This tool is designed for operators and facility managers responsible for beverage equipment in Southeast foodservice
and retail locations — from single-site restaurants and convenience stores to multi-location portfolios. It combines
practical energy efficiency tips for each equipment type with scheduling frameworks and tracking tools that help you
manage peak demand without sacrificing product quality or driving up utility costs. Use Part 1 to understand the key
efficiency levers for each equipment category. Use Part 2 to build your summer operations schedule. Use Part 3 to
track energy and demand performance through the season.

The goal: keep beverage equipment running at peak output during peak demand while spending as little energy
as possible doing it.

PART 1: ENERGY EFFICIENCY TIPS BY EQUIPMENT TYPE

ICE MACHINES

The highest energy consumer in the beverage equipment category and the one with the most room for meaningful
efticiency improvement through operational decisions.

Top Energy Efficiency Tips

Tip
Clean condenser coils — pre-
season and mid-season

Confirm adequate clearance —
6" rear, 12" sides, 18" overhead

Schedule ice production
overnight or early morning

Replace water filter on
schedule

Position away from heat-
generating equipment

Keep bin lid closed when not
actively dispensing

What It Does

Restores heat rejection capacity — dirty coils
force the compressor to run longer for the same
output

Prevents hot exhaust air from recirculating into
the intake — a common and invisible energy
penalty

Cooler ambient temperatures reduce
compressor workload per pound of ice
produced

Scale buildup from unfiltered hard water forces
longer freeze cycles

Reduces the ambient temperature the machine
operatesin

Reduces ice melt and unnecessary refreeze
cycles

Impact
Up to 30% reduction in energy
waste

Up to 20% reduction in energy
waste

Measurable reduction in per-
cycle energy consumption

Prevents progressive
efficiency loss through the
season

Directly reduces compressor
workload

Reduces compressor cycling

Balancing Energy Efficiency with Peak Demand

The ice machine tension in summer is straightforward: demand is highest when efficiency is lowest. The hottest part

of the day — when customers want the most ice — is also when ambient temperatures make ice production most

energy-intensive. The resolution is production scheduling:

[0 Program the machine to run its heaviest production cycles overnight and early morning — before heat peaks and
before service volume peaks

[0 Confirm the bin is sized correctly for your peak-hour demand — an undersized bin running constantly is both an
efficiency and a service problem

O If bin levels are consistently low during peak hours despite continuous production, the issue may be ambient
temperature rather than bin size — address the operating environment before adding equipment

[0 Do not turn machines off overnight to save energy if your morning rush requires full bin capacity at open — the
energy cost of continuous overnight production is typically less than the service cost of insufficient ice at opening
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Ice Machine Demand Planning
Field
Peak ice demand hours

Your Data

Estimated daily ice consumption (lbs)
Machine production capacity (lbs/24 hrs)

Bin capacity (lbs)

Overnight production schedule confirmed [Yes[1No

Bin adequate for peak hours

SODA DISPENSERS

[OYes O No [0 Marginal

Efficiency and demand management for soda dispensers centers on water temperature, carbonation consistency,
and CO2 supply — all of which are affected by summer heat.

Top Energy Efficiency Tips
Tip
Keep dispenser away from heat
lamps, coffee brewers, and
direct sunlight
Replace water filter before
summer
Clean nozzles and internal
components before summer

Confirm CO2 delivery schedule
for summer volume
Verify BRIX ratios before season

What It Does

Reduces cooling system workload — every
degree of ambient heat the system doesn't
have to overcome saves energy

Ensures water flows at design rate —
restricted flow forces longer cooling cycles
Removes scale and residue that affects flow
efficiency

Prevents mid-season supply shortages that
disrupt service

Prevents over-syruping that wastes product
and CO2

Balancing Energy Efficiency with Peak Demand
[0 Confirm cooling system is functioning at full capacity before peak season — a dispenser that struggles to maintain

product temperature in May will not keep up in August
[0 Review CO2 usage data from last summer — adjust delivery frequency before this season rather than after the first

shortage

Impact
Direct reduction in cooling
system energy draw

Maintains cooling efficiency
through peak season
Maintains product quality and
reduces waste from off-spec
product

Operational continuity

Reduces per-cup product cost

U For high-volume locations, confirm backup syrup inventory is on hand — running out of a flavor during peak hours is

an avoidable service failure

I If carbonation complaints increase during peak summer hours, investigate incoming water temperature before
adjusting CO2 settings — the problem is usually temperature, not gas pressure

Soda Dispenser Demand Planning

Field
Peak service hours

Your Data

Average daily volume by flavor (if tracked)

CO2 delivery frequency — current

CO2 delivery frequency — adjusted for summer

Syrup backup inventory confirmed

BRIX verification completed

[OYes[ONo
[OYes[ONo
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SLUSHIE MACHINES

Slushie machine efticiency is almost entirely determined by condenser condition and operating environment. Heat is

the enemy of freeze consistency and the driver of unnecessary energy consumption.

Top Energy Efficiency Tips
Tip
Clean condenser coils
before and mid-season

Confirm refrigerant
charge before peak
season

Position away from heat
sources and direct
sunlight

Inspect and replace worn
seals and gaskets
Confirm product mix
ratios are correct

What It Does
Same mechanism as ice machines — fouled
condensers force longer compressor cycles

A marginal charge forces the compressor to work
harder than necessary

Reduces ambient temperature the refrigeration
system works against

Prevents product loss and contamination — both
quality and energy waste issues

Incorrect sugar content affects freezing point —
wrong ratio means the refrigeration system fights

Impact

Direct energy savings —
mirrors ice machine
condenser impact

Prevents progressive efficiency
loss and compressor stress

Reduces compressor
workload

Maintains product integrity

Prevents unnecessary
compressor overwork

chemistry as well as heat

Balancing Energy Efficiency with Peak Demand

1 Confirm freeze consistency is correct before opening each day — a machine that is struggling to freeze correctly at
8 a.m. will not improve when the location heats up at noon

[0 Do not reduce product mix sugar content to try to speed up freeze time — this affects flavor and still does not solve
the underlying refrigeration issue

U1 For locations with outdoor or semi-outdoor slushie dispensing, confirm the machine's refrigeration system is rated
for the ambient temperatures it will face

1 If freeze consistency deteriorates through the summer despite clean condensers and adequate refrigerant, the
machine may be undersized for the location's heat load — discuss with your service provider before peak season

Slushie Machine Demand Planning

Field Your Data
Peak demand hours for slushie products

Number of bowls / flavors in service

Freeze consistency confirmed correctat open [Yes[1No
Condenser cleaning completed OYes O No
Refrigerant charge verified OYes O No
Product mix ratios confirmed OYes O No

COFFEE EQUIPMENT

Cofiee equipment efficiency in Southeast summer is driven by scale management and idle energy — two levers that
operate independently but compound each other's financial impact.
Top Energy Efficiency Tips

Tip What It Does

Descale before summer —
based on water hardness, not
calendar

Impact

Restores heating element efficiency —
scale forces longer heating cycles per
brew

Direct reduction in energy per brew cycle
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Tip What It Does

Replace water filter before

summer maintains water quality

Use eco-mode or scheduled

shutdown during slow periods  non-peak hours

Southeast humidity affects coffee
absorption — recalibration prevents

Recalibrate grind setting for

summer humidit .
y extraction waste

Clean brew and spray heads
before season

Balancing Energy Efficiency with Peak Demand

Protects heating components and

Reduces idle energy consumption during

Removes coffee oil and mineral residue
that affects extraction efficiency

Impact

Prevents scale accumulation that
accelerates through high-volume
summer months

Meaningful reduction in daily
consumption during extended slow
periods

Reduces off-quality product that
requires remake

Maintains product quality and prevents
waste from off-spec product

Do not use eco-mode or reduced-temperature standby if your operation requires immediate full-output capacity
after a slow period — recovery time may affect service speed

[0 For 24-hour operations: confirm whether overnight coffee volume justifies continuous full operation or whether a
scheduled output reduction during slow overnight hours is practical

O Iced coffee and blended beverage demand peaks in summer — confirm that ice supply for blended drinks is
coordinated with ice machine production scheduling so both programs are not competing for the same ice at the

same time

O If summer volume will require significantly more brews per day than spring volume, confirm that descaling intervals
are adjusted accordingly — high volume accelerates scale accumulation

Coffee Equipment Demand Planning

Field

Peak coffee service hours

Estimated daily brew cycles — summer vs. spring
Iced coffee / blended drink volume as % of total
Eco-mode or scheduled shutdown applicable
Descaling completed

Grind recalibrated for summer humidity

PART 2: SUMMER OPERATIONS SCHEDULE

Your Data

[OYes [0 No [0 24-hour operation
OYesONo
OYes[ONo

Use this to build your beverage equipment operating schedule for summer. The goal is to front-load production during
cooler, lower-demand periods so equipment is not fighting heat and customer volume simultaneously.

Daily Schedule Framework
Time Window
Overnight (10 PM —6

Typical Conditions
Coolest ambient temps - Lowest

AM) customer demand

Early Morning (6 AM  Moderate temps - Building toward
— 10 AM) morning rush

Mid-Morning (10 AM -

—12PM) Temps rising - Moderate demand
Lunch Peak (12 PM — Peak heat beginning - Peak

2 PM) customer demand

Afternoon Peak (2 PM Hottest period of day - Sustained
—5PM) high demand

Evening (5 PM—10 Temps moderating - Dinner rush
PM) then tapering

Recommended Equipment Focus

Heavy ice production - Coffee equipment eco-mode or
reduced output

Confirm bin levels - Verify freeze consistency - Morning
coffee preparation

Monitor ice production rate - Check soda and slushie
quality

All equipment at full output - Staff monitoring product
quality

Highest risk window for heat-related performance issues
- Prioritize staff monitoring

Monitor ice bin levels for next morning - Begin overnight
production ramp
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Your Location's Summer Schedule

Time Window Equipment Status Staff Action Required Notes
Overnight Ice: O Full production 0 Reduced [J Off

Early Morning Ice: O Verify bin - Coffee: O Startup check

Mid-Morning  All equipment: [J Quality check

Lunch Peak All equipment: [ Full output

Afternoon Peak All equipment: 1 Monitor closely

Evening Ice: 0 Check bin - Plan overnight

PART 3: SUMMER ENERGY AND DEMAND PERFORMANCE TRACKER

Use this monthly through the summer to identify trends, catch developing efticiency problems, and compare
performance against prior periods.

Monthly Performance Summary

Metric May June July August September Notes
Total utility bill — location $ $ $ $ $

Ice machine — any efficiency complaints noted OyoNOYONOYONOYONOYON

Soda dispenser — product quality complaints OYONOYONOYONOYONOYON

Slushie machine — freeze consistency issues OYONOYONOYONOYONOYON
Coffee equipment — quality or performanceissues OYONOYONOYONOYONOYON
Emergency service calls — beverage equipment # # # # #

Mid-season condenser cleaning completed OYONOYONOYONOYONOYON

Multi-Site Portfolio Summary (For facility managers overseeing multiple locations)
Location May Utility June Utility July Utility Aug Utility Emergency Calls Notable Issues

$ $ $ $

@ L H H &H
@ L H H &H
@ L H H &H
@ L H H &H

Total $ $ $ $

Pattern Alert: If utility costs at any location increase more than 15 percent month-over-month without a
corresponding increase in sales volume, investigate beverage equipment efficiency before assuming a rate increase.
The most common culprits are fouled condensers, failed water filters, and equipment operating in degraded ambient
conditions.

PART 4: UTILITY RATE QUICK REFERENCE

Key considerations for Southeast operators managing utility costs through summer.

Time-of-Use Pricing Many Southeast utility providers offer commercial time-of-use rates — lower rates during off-
peak hours, higher rates during peak demand periods. If your utility offers time-of-use pricing, schedulingice
production during off-peak hours saves on both consumption and rate simultaneously.

[0 Check with your utility provider: Does your commercial account have time-of-use pricing?

O If yes — what are your off-peak hours?

[0 Adjust ice production and any other schedulable equipment operation to maximize off-peak hours

Demand Charges Some commercial utility accounts include demand charges — fees based on your peak electricity
draw in a billing period, not just total consumption. If your account includes demand charges, staggering equipment
startup times to avoid simultaneous peak draws can reduce your bill even without reducing total consumption.

[0 Does your utility bill include a demand charge component? [J Yes [0 No [0 Unknown — check bill
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[0 If yes — what is your typical peak demand period?

[0 Adjust equipment startup sequencing to stagger peak draws where possible

Utility Rebates ENERGY STAR certified ice machines and other beverage equipment may qualify for utility rebates. If
you are planning any equipment replacement this season or next, confirm whether your utility offers rebates before
purchasing.

[0 Contact your utility's commercial energy efficiency program before purchasing replacement equipment
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