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WANDA OLSON A Food Freezer 

Forty percent of all families in the United States have a 
separate freezer. 1 Some freezer space is also available in many 
refrigerators. The zero-zone freezer section in a combination 
refrigerator-freezer is satisfactory for maintaining quality in 
frozen foods. The temperature in the freezing compartment of 
a conventional refrigerator is usually between 10-25°F. and is 
not satisfactory for more than short-time storage of frozen food. 

A freezer is a convenience for anyone wishing to: 1) pur
chase quantities of frozen foods; 2) home freeze fruits and veg
etables, meat and poultry; or 3) make more extensive use of 
foods prepared ahead of time. 

A freezer may save you money if the food to be frozen is 
available at less than retail cost. For most people, the freezer is 
not a money saver. Cost per pound for freezing food depends 
upon the turnover. Some costs are fixed while others vary with 
the amount of food frozen. Studies have shown that costs are 
often 10-12 cents per pound, however a rapid turnover of food 
could reduce the costs to 4-5 cents a pound. Consider the fol
lowing when estimating your yearly costs. 

Annual Depreciation. The lifetime of a freezer usually estimated 
to be 20 years. The 1974 average retail price of freezers sold 
was $235.2 You should also consider the income this money 
could have provided if invested. 

Finance Charges. The total purchase cost will depend upon 
purchase price and the method of payment, such as cash, loan 
from a bank, installment credit, or revolving charge. 

Energy Consumption Costs. This depends upon the amount of 
food frozen, the size of the freezer, and method of defrosting. 
About 0.1 kilowatt hour (kwh) is required to freeze one pound 
of food and reduce its temperature to o°F. To maintain this 
temperature for a 24-hour period requires about .2 kwh per 
cubic foot in an 18 cubic foot manual defrost freezer and about 
. 3 kwh per cubic foot in a 6 cubic foot manual defrost freezer. 
A half-filled freezer needs about the same amount of electricity 
to maintain temperature as a full freezer. An automatic defrost 
system adds¼ or more to operating cost of a freezer, the tem
perature of the room where the freezer is located, and frequency 
of door or lid opening all affect operating costs. The monthly 
kilowatt hour (kwh) usage under standard rest conditions is 
given on the label of new freezers. These figures range from 58 
kwh for manual defrost models (4.5 cubic feet) to 245 kwh for 
30 cubic feet models with automatic defrost. At 4 cents per 
kwh, the range is $2.32 to $9.80 per month. The costs are use
ful in comparing otherwise similar models. The Association of 
Home Appliance Manufacturers (AHAM) sponsors the labeling 
program. The ratings are listed in the Directory of AHAM Certi
fied Refrigerators and Freezers. Appliance dealers may have a 
copy; single copies are available for 50 cents from AHAM, 
20 North Wacker Drive, Chicago, Ill. 60606. Directories are 
pub I ished twice a year. 

1 "Merchandising Week," Statistical Marketing Report, Feb. 24, 1975, 
p. 30. 

2lbid., p. 25. 

Packaging Materials. Costs run about $.02/pound even if you 
use some materials more than once. 

Value of your time spent in preparing food for the freezer. 

STYLES 
Two styles of freezers are available, the upright and the 

chest type. Almost 60 percent of the freezers sold in 1974 were 
uprights. The style you choose depends upon: 

Location and Space Available. The upright requires about half 
the floor space needed for the chest type. This may be impor
tant if your freezer is located in the kitchen but probably not so 
important if located in some other part of the house. The height 
of the upright is about the same as the height of the chest type 
with the lid open. 

Convenience. The upright is considered more convenient to load 
and unload packages and it is easier for anyone who has difficulty 
stooping. Chest freezers are available with baskets, some baskets 
are on rollers for easier moving. Large, bulky, or irregular shaped· 
items can be stored more easily in the chest-type freezer. Usually 
more food can be stored in a chest freezer than in an upright 
with the same capacity. 

Method of Defrosting. Most chest freezers are manual defrost. 
Many uprights are automatic defrost, a few are manual defrost. 

Air Exchange. This may affect compressor running time and 
frequency of defrosting. When the lid of a chest freezer is open, 
there is little exchange of hot and cold air because hot air rises. 
When the door of an upright is opened, cold air moves out and 
toward the floor. This makes the frost collect faster in an up
right and adds to the operating costs. 

CAPACITY 
Freezers are rated in cubic feet and range from 3 to 32 feet . 

One cubic foot holds about 35 pounds of frozen food. Light
weight items or irregularly-shaped packages require more space 
per pound. Uprights are also rated in square feet of shelf area. 

The amount of freezer space you need depends upon your 
family's use of the freezer. Three to five cubic feet per person is 
a common starting figure. Less is needed if the freezer serves only 
a short-term storage and up to eight cubic feet per person is need
ed if this freezer is expected to hold much of the food supply. 

INSTALLATION 
A freezer operates on 110/120 volts and is equipped with a 

3-pronged grounding plug. It draws about 300-650 watts, how
ever, it has a high starting wattage. It should be located in a dry 
area,a cool3 area is preferred, but this may not be convenient. 
Air circulation space is required around the freezer. Measure your 
doorways and stairways to see if the freezer will pass through. 

3A freezer on a porch or unheated garage may affect the freezer operation 
somewhat when the outdoor temperature is between freezing and 45°F. 



METHOD OF DEFROSTING 

Automatic defrost (often called no-frost). When th is feature is 
available, no manual defrosting is necessary. The cooling coils 
in the no-frost freezer are located outside the freezer compart
ment. A blower draws air over the coils and up into the com
partment through vents located behind the shelves. The frost 
that accumulates on the coils is melted by an electric heater 
every set period, such as every 24 hours or after a set number 
of compressor running hours. The forced air circulation will 
cause more drying or freezer burn on food that is not properly 
wrapped. 

Manual Defrost. The coils in the upright manual defrost freezer 
are located in the shelves. Shelves may be solid or of open grid 
construction to allow the cold air to circulate. Some models 
have one shelf without coils and can be adjusted to several po
sitions. 

Evaporator coils in a chest freezer may entirely surround 
the cabinet or may be only in the walls of the cabinet. There 
may be a separate section for quick freezing, here the coils may 
be closer together. Some chest freezers have coils only in the 
divider plates, these require a longer operating time and con
sume more energy. 

Manual defrost freezers may have a special heating ele
ment that will hasten the defrosting process. Whenever possible 
defrost when the supply of food is low. You must remove food 
from the cabinet before defrosting. Frequency of defrosting 
depends upon the use of the freezer, but once or twice a year 
is usually sufficient. 

INSULATION 

Urethane foam plastic and fiberglass are the two most 
frequently used insulation materials. Urethane foam plastics 
are found in freezers called slim line or thin wall. Both materi
als may be used-in a chest type freezer the walls may have ure
thane foam plastic and the lid may have fiberglass insulation. 
The efficiency of the two materials is about the same when the 
urethane foam plastic is one-half the thickness of the fiberglass. 

SOME OTHER FEATURES INCLUDE: 

Cantilever shelves (which allow you to select the spacing 
between the shelves) baskets on rollers, key lock, freezer alarm 
or signal light (which indicates the power to the freezer is off 
or that the interior temperature is too high) interior light, flush 
hinged door, magnetic door closure. 

USING YOUR FREEZER 

Read the manual. Ask your county home economist for 
a copy of Extension Bulletin 244-Freezing Foods for Home Use. 

Do not freeze more than 7-10 percent of the rated capacity 
at one time. Freezing more than this will raise the temperature 
of the previously frozen food. 

Place foods to be frozen in the coolest spot. In the chest 
type this may be along sides and bottom; in the upright it may 
be on shelves where the coils are located and in a no-frost freezer 
in front of the cold air vents. Do not put the unfrozen food in 
the door or lid shelves. Place the packages to be frozen in a 
single layer with air space between them. Do not place warm 
food on top of previously frozen food. 

Plan your food arrangement in the freezer so that it will 
be convenient for easy recovery of the oldest food first. 

In Case the Power is Off: 

Keep the door or lid shut. An unopened freezer more 
than half full of frozen food should keep food frozen for 1 or 
2 days depending upon the temperature around the freezer. 

If the power will be off a longer period of time, place dry 
ice over the food. Twenty-five pounds of dry ice will keep the 
temperature of a half-filled 10 cubic foot freezer below freezing 
for 2 to 3 days. 

Do not refreeze foods if they are above the refrigerator 
temperature of 34-45o F. 

If odor results from the power being off for an extended 
period of time, rinse the inside with a solution of baking soda 
and water. If the odor persists a commercial deodorizing prod
uct may be required. 

In case of problems with the freezer check the user manu
al. If the problem remains, contact the dealer. If satisfaction 
cannot be reached, contact the manufacturer. If satisfaction 
still cannot be obtained, contact MACAP, Major Appliance Con
sumer Action Panel, 20 North Wacker Drive, Chicago, Illinois 
60606 

Issued in furtherance of cooperative extension work in agricul
ture and home economics, acts of May 8 and June 30, 1914, in 
cooperation with the U.S. Department of Agriculture. Roland 
H. Abraham, Director of Agricultural Extension Service, Univer
sity of Minnesota, St. Paul, Minnesota 55108. We offer our pro
grams and facilities to all people without regard to race, creed, 
color, sex, or national origin. 
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