Frozen drink machines and beverage dispensers house key components like compressors, motors, and electronic
controls, all of which generate heat during operation. Without effective cooling, these components risk overheating,
which can lead to decreased performance, premature wear, and unexpected downtime.

Condenser Cooling: Fans pull ambient air across the condenser coils, helping to dissipate heat. This supports optimal
cooling performance.

Internal Air Circulation: Small internal fans circulate air around electronic control boards and sensitive components to
prevent localized hot spots and maintain stable operating temperatures.

Cabinet Ventilation: In enclosed or space-constrained setups, fans move air through the machine chassis to minimize
heat accumulation near critical parts or minimize condensation in chilled environments.

Overheating of Components: Leads to reduced machine life and performance.

Inadequate Cooling or Recovery: Slows the beverage freezing process and increases energy consumption.

Frost or Ice Build-Up: Can impair airflow and cooling efficiency if not properly managed.

Condensation: Can cause corrosion and component failure.

High Airflow (CFM): Necessary for cooling dense components
and tightly-packed coils.

Static Pressure Capability: Ensures airflow through filters,
vents, or compact enclosures.

Moisture and Dust Resistance: Essential for foodservice
environments, where exposure to cleaning processes and
spillovers is common.

Low Noise Operation: Important for customer-facing
applications like convenience stores and restaurants.

Long Life and Reliability: Fans must withstand continuous
duty cycles and harsh operating conditions.

High-Performance AC and DC Fans: Offer high CFM in
a small footprint

IP68/IP69K-Rated Fans: Offer superior protection against
water, dust, and chemical washdowns.
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