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incorporate a mix of induction cooking plates, griddles, 
grill plates and bains-maries in the top, typically behind 
a sneeze guard. Built-in extraction systems draw cooking 
fumes and vapour through a vent at the side of the coun-
tertop, passing them through odour and grease filters 
which occupy the interior of the cabinet. 

International equipment manufacturer Electrolux, one 
of several companies which has started to develop such 
units, has forecast that “the trend towards front-of-house 
preparation will underpin the future of the foodservice 
industry worldwide.” It can also specify its theatre cook-
ing modules with an ingenious plate called Peltier which 
automatically senses whether a product placed upon it is 
either hot or cold and keeps it that way, either heating 
or chilling the plate eutectically. 

Looking ahead in servery design, so-called “cold 
lighting” using fibre-optic lighting embedded in coun-
ters offers promise. The tiny pinpricks of light provide 
a dramatic backdrop while staying completely cold, 

making the counter an ergonomic as well as visually 
effective solution. These are also low maintenance, 
requiring only a single 150 watt projector lamp to feed 
light to 40 fibre optic strands.

Odor-free ventilation
Whether in the front or back of house, an important new 
direction in Europe over the past decade has been to 
ventilation systems which subject grease-laden air from 
cooking equipment to an ultra-violet(UV-C)light source 
in order to lower odor emission. Since being developed 
in Scandinavia in the late 1990s, demand has skyrock-
eted and looks set to continue in line with the public’s 
apparently greater sensitivity towards cooking odors and 
the spread of open kitchens and food courts. 

Kitchen ventilation specialist Halton reports sales of 
UV extraction zooming from zero to over 50 percent in 
little more than five years and sees safety and cleaning as 
significant issues alongside lower odor. “Grease fires de-
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stroy the whole kitchen very easily,” chairman Mika 
Haltunen observed. “In first cost terms, UV systems are 
more expensive but the payback comes very quickly be-
cause of big savings in cleaning costs. In high usage res-
taurant applications, the ductwork has to be cleaned 
several times a year whereas with UV systems installed 
there may not have to be any kind of cleaning. That is a 
huge cost saving.”

Another ventilation issue which could affect cooking 
equipment specification is tighter regulation of gas 
equipment, requiring it to be positioned under powered 
extraction canopies fitted with interlocks. These auto-
matically cut the gas supply in the event of a power 
failure and can add significantly to the overall cost of 
installation. One potential result could be to encourage 
greater use of electric equipment. 

For the growing numbers of retail foodservice chains 
which use specialist microwave-accelerated ovens, built-
in catalytic converters are likely to offer a tangible op-
erational benefit. Eliminating the need for external extrac-
tion altogether suits applications such as supermarket 
cafes and kiosks, shopping malls, airport public areas and 

similar environments. Flameless oxidisation converts 
grease-laden air into heat which is then re-circulated 
energy-efficiently in the oven cavity. 

Variable height cooking
Adjustable height equipment is another trend which could 
start to gain relevance in European foodservice schemes. 
Kitchen staff come in all shapes and sizes - especially 
women, who are starting to become more visible in profes-
sional kitchens - yet they have to spend hours standing at 
large cooking ranges with no way of varying the standard 
stove-top working height of 850-900mm (34 inches). “Raise-
and-lower” ranges, which appeared in prototype form from 
French manufacturer Charvet this year, use hydraulic rams 
at each corner to enable working height of the cooking top 
to be set, at the press of a button, to anywhere between 
650mm and 925mm (25.5 to 37.5 inches). 

Encouragement to add this facility to full-size ranges 
up to 1700mm (5.5 ft) long – so far electric – stems from 
the emergence of legislation against disability discrimina-
tion but could benefit able-bodied people, too. Adjustable 
height prep benches could offer similar benefits.
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Utility costs
In terms of underlying issues which affect kitchen equip-
ment development, rising utility costs top the list for Ian 
Garner, UK managing director of Hobart, which has sev-
eral plants manufacturing foodservice equipment across 
Europe. With both gas and electric costs rising rapidly, 
kitchens will increasingly be forced to consider options 
such as heat exchangers on boilers, which increase initial 
cost but halve energy usage. Increases in overheads will 
also, he predicts, encourage greater consideration of ap-
plication-matched solutions, such as placing batches of 
meals in combination ovens or pressure steamers rather 
than hob-cooking.

“The other big issue is water,” Garner suggests. “In 
parts of Europe, supply is in its worst state for decades. 
The water table is lower than ever and there is a lot more 
drilling and pumping needed so more solids and impuri-
ties are being dragged into it.” Variation in water quality 
also occurs because of grid distribution systems within 
countries and in some areas there is talk of desalinating 
sea-water to cope with dwindling reservoir stocks.

All these factors affect the look and taste of beverages, 

sauces and other foods cooked in steam-based equipment. 
It can also cause glassware “fogging”, reduce equipment 
efficiency and push up service costs. Garner believes that 
foodservice equipment makers and users will need to give 
a lot more priority to the improvement of water treatment 
technology, such as “intelligent” water conditioners 
which automatically react to water quality, switching on 
and off as necessary.

Another major area of change concerns relationships 
between foodservice users and suppliers and the savings 
possible through online purchasing or e-procurement, 
using databases of pre-qualified suppliers. Internet buying 
processes and auctions will become a lot more sophisti-
cated in the view of UK-based FCSI member consultant, 
Andrew Etherington. 

In a typical tendering exercise costing between £5,000-
10,000, a large foodservice buyer can in theory cut costs 
by up to 50 percent when e-purchasing a product with 
clear parameters. “The big challenge over the next five 
years will be in ways of quantifying quality and service 
more accurately,” Etherington concludes.
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