
 

Energy Saving 
Fridge and freezer 

Energy-efficient running and use 
Our top tips: 

• A temperature of 3-5° C in a fridge is cool enough to keep your food 

fresh, whereas -18°C is ideal for a freezer.  

• Put food that spoils most quickly, like fish or fresh meat, in the bottom 

compartment of the fridge which is coolest. 

• Cooling the air in empty spaces uses more energy than cooling already 

cool/frozen food. If you find the fridge/freezer mostly empty, filling 

empty compartments with newspaper helps! 

• When you go away for a longer time, you can turn the fridge to the 

lowest setting or even switch it off if it’s empty.  

• The thicker the ice, the more energy the freezer uses - so defrost 

regularly! 

• Try to locate your fridge and freezer away from radiators and cookers, 

so it’s not battling to stay cold. 

• Make sure you keep the cooling elements at the back free from dust so 

that the air can circulate freely and efficiently. 

Old, spare and additional fridges and freezers 
It is worth considering how much energy your fridge/freezer 

uses and comparing it to a new, more efficient one.  

When you buy a new fridge or freezer, try to get the highest 

rating for energy efficiency that you can – a high rated 

product is often cheaper!  An A +++ Fridge compared to a C 

rated unit can save around £22/year. An A+++ freezer 

compared to a C rated unit can save around £85/year. 

Some people have spare freezers in the garage for special occasions, visitors 

or drinks. Think whether these are really necessary to run throughout the year, 

or whether it would be possible to put everything in one freezer and only use 

the other when really necessary. A half empty old freezer uses a lot of energy. 

Switch off the other one, clean it and keep the doors open when not in use. 


