
Air Cooled Ice Machines Lead as Utility Costs
Reshape Commercial Refrigeration

Air Cooled Ice Machines vs Water Cooled Ice

Machines

Air-cooled ice machines dominate

demand for energy efficiency, while water

cooled ice makers offer quiet, high-output

cooling for extreme heat environments.

CHICAGO, IL, UNITED STATES, March

21, 2025 /EINPresswire.com/ --

Commercial Ice Machines Drive

Efficiency as Cooling Type Becomes the

Deciding Factor

As energy regulations tighten and

commercial kitchens face rising utility

costs, the choice between air cooled

ice machines and water cooled ice machines has become more than a technical

specification—it's a strategic investment decision. Foodservice operators are now weighing

cooling methods as a primary factor in operational efficiency, location readiness, and

environmental sustainability.

Choosing the right

commercial ice

machine—air cooled or

water cooled—can cut utility

costs and boost

performance in any

foodservice operation.”

Icemachinesplus.com

Air Cooled Ice Machines Maximize Energy Efficiency for

Most Commercial Kitchens

Air cooled ice machines have emerged as the go-to

standard for most commercial kitchens seeking energy

efficiency, low maintenance, and a simplified setup. These

units rely on ambient air to dissipate heat from the

condenser, which dramatically reduces water usage—an

advantage in drought-prone regions or operations focused

on sustainability.

No need for additional water lines or drains, simplifying installation

Lower long-term operational costs due to reduced water consumption

Environmentally preferred cooling for energy-conscious restaurants and LEED-certified
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buildings

Their air circulation can generate heat in tight spaces, but for kitchens with proper ventilation

and airflow, air-cooled models deliver an unbeatable balance between performance and

affordability.

Water Cooled Ice Machines Deliver Quiet, High-Capacity Performance in Harsh Heat Conditions

In contrast, water cooled ice machines offer a specialized advantage in high-heat, poorly

ventilated environments—especially where noise is a concern or where ambient air temperature

often exceeds 90°F. By using a continuous flow of water to cool the condenser, these machines

maintain consistent ice production regardless of external temperatures.

Quiet operation ideal for bars, lounges, and customer-facing applications

Reliable performance in hot kitchens or enclosed spaces without relying on air circulation

Steady ice output unaffected by surrounding room conditions

However, the trade-off is water usage. Operators must factor in potential environmental

restrictions, increased water bills, and the need for drainage infrastructure.

Soft Chewable Ice Crystals An Undercounter Air Cooled Ice Machine

Models like the Ice-O-Matic GEMU090 Pearl Ice® Maker

(https://icemachinesplus.com/products/ice-o-matic-gemu090-pearl-ice-maker-soft-chewable-ice-

crystals), with soft chewable ice crystals, for compact, air cooled undercounter machines in

healthcare, beverage service, and hospitality sectors. These machines blend convenience with

the textured ice trend.

Produces up to 85 lbs per day of soft nugget-style ice

Compact 15-Inch footprint, good fit for tight bar or nurse station environments

Quiet air cooled condenser supports front-of-house installations without noise disruption

This ice type—popularized by fast food chains and hospitals for its chewable texture—is pushing

forward a new reason why cooling method and product output both matter when choosing an

ice machine.

Ice Machine Cooling Type Becomes a Strategic Utility Decision for Operators

With rising utility scrutiny, the selection between air cooled and water cooled ice machines is no

longer about preference—it is a decision that directly impacts energy audits, cost controls, and

location readiness.

Operators must assess:

Local water and energy rates

Installation location airflow or noise sensitivity

Environmental compliance or rebate eligibility

Production volume and consistency requirements

Air Cooled vs Water Cooled Ice Machines: Why This Matters Now
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2025 is expected to see new changes in EPA regulations along with further adoption of Energy

Star-certified ice machines across state procurement programs and private-sector sustainability

initiatives. The move toward water conservation incentives and decarbonization efforts will

further position air-cooled ice machines as the preferred default for most general commercial

use, while water cooled models will remain niche solutions for very specific operational

constraints.

Best Ice Machine Choice by Application Type:

Application Type Best Choice Reason

Fast Food Restaurant: Air Cooled  Lower cost, easy maintenance, consistent performance

Upscale Lounge/Bar: Water Cooled Quiet operation, high-volume output in tight or warm

spaces

Healthcare/Nurse Station: Air Cooled Undercounter Compact, soft chewable ice with energy-

efficient design

Resort or Hotel Kitchen: Water Cooled Enclosed environments with limited airflow and premium

ice demand

Final Insight: Ice Maker Cooling Type Now Tied to Profit Margins

The choice between air cooled and water cooled ice machines is no longer just about specs—it's

a decision that can shave thousands from annual utility bills or open eligibility for local

sustainability incentives. With health, hospitality, and foodservice operators optimizing every

dollar of operational cost, the right ice machine is no longer just about how much ice it

makes—but how efficiently and where.

Disclaimer: Local utility rates, regulations, and operational requirements may vary; consultation

with a qualified professional is recommended to determine the most suitable ice machine type

for specific applications.

Operators seeking to optimize performance and control costs should evaluate cooling types

before peak summer demand sets in.
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