Beko warns older fridges may struggle during UK heatwave with door seal issues
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With temperatures across the UK reaching uncharacteristic highs of 30°C this week, households are facing potential challenges related to food storage and appliance efficiency. The current warm spell has prompted caution from manufacturers regarding the impact of rising temperatures on refrigeration systems, particularly older models.
Beko, a well-known white goods manufacturer, has alerted consumers to the possibility that older fridges may struggle during these hotter conditions. A spokesman for the company mentioned, “One issue that may arise with your fridge is wear and tear on the door seal. A worn-out door seal can prevent the refrigerator door from closing properly, causing the cooling system to work harder to keep your groceries fresh. This can lead to increased energy consumption and potential damage to your fridge and its temperature settings.” 
In a practical step for consumers, Beko suggests using a single sheet of A4 paper as a diagnostic tool. By placing the paper in the fridge door and attempting to close it, households can determine the integrity of the door seal. If the paper slips out easily, this may indicate that the seal is not functioning correctly, potentially jeopardising food safety and elevating energy costs.
As the unseasonably warm weather continues, there is a growing awareness of the broader implications for everyday life, especially regarding household management and appliance upkeep. Individuals may find themselves adjusting not only to the heat but also to the increased responsibilities of ensuring their home appliances operate efficiently in such conditions. 
The Express has highlighted how this unusual weather pattern could foster increased vulnerability in food spoilage and elevated energy consumption, urging consumers to monitor their appliances closely as summer temperatures remain unusually elevated for the time of year.
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