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Strategic Partners of Horeca Sector; 
Industrial Kitchen Equipment
   In the Horeca (Hotel, Restaurant, Cafe)
sector, we are in a new era with our
industrial kitchen equipment technologies
that have developed rapidly in recent years.
Restaurants, hotels and cafes prefer high
performance, durable and sustainable
equipment in their kitchens in order to
meet customer expectations and increase
operational efficiency. One of the biggest
innovations in the field of industrial
kitchen equipment is the integration of
smart devices into the kitchens.

  This not only saves energy but also
alleviates the workload of the kitchen staff.
For example, smart ovens can
automatically adjust the optimal
temperature and humidity levels while
cooking different foods at the same time. 

   Sustainability is gaining more and more
importance every day in the Horeca sector.
Our new generation industrial kitchen
equipment is equipped with features to
reduce energy consumption with Vital
quality. With our energy efficient
refrigeration units, cookers and low water
consumption dishwashers, we help our
customers in terms of both reducing their
environmental footprint and saving costs in
the long term.

  Especially for the ones which
have limited space, we offer great
advantages with our compact and
modular kitchen equipment. This
equipment offers high
performance even in small
spaces, while providing flexibility
in the kitchen design.

  In addition, thanks to their
modular structure, we can
customize them according to the
needs of the enterprises and
easily expand them when
necessary. Our hygiene and safety
standards are the most important
step of quality management
policies in the Horeca sector.
These policies are of critical
importance in the design of
industrial kitchen equipment.
Stainless steel surfaces, easy-to-
clean structures and automatic
cleaning systems are among the
main features developed to meet
food safety standards. Moreover,
high-temperature resistant
equipment minimizes the risk of
fire and ensures the safety of the
kitchen staff.

 All these innovations in
industrial kitchen equipment
allow enterprises operating in the
Horeca sector to increase their
competitive advantage. Flexible,
efficient and sustainable kitchens
are the only key to success in the
future of the Horeca World.
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