
Remote Optimiser
‘‘Save 60% on on remote cooler energy costs’’



The Emissis Remote Optimiser 

Given that a bar is not pulling beer 24/7, it is possible to significanly reduce the energy

used by the remote cooler. The Remote Optimiser links the coolers pump and condenser 

operation to the beer throughput, via the ice bank and recirculate temperature which saves 

in the region of £ 415.00 per remote cooler per annum.

• Designed in an IP56 rated enclosure to withstand the cellar environment.

• Wired into the remote cooler, making it a part of the drinks cooling system.

• Reduces remote cooler energy and heat production dramatically and stops the unit 
producing heat when not in use.

• Extends the life of critical parts of the remote cooler.

• The Remote Optimiser self learns into each indicidual remote to optimise the engergy 
use.

• Maintains python re-circulation and temperature and ice bank/glycol temperature.

• Maintains beer temperature and delivery performance.

• Return on investment under 12 months.



‘‘Improving energy efficiency 

in kitchens across the world’’
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