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You
talk...

Children spend the majority of

their day at school and it is our

responsibility to make sure they

are always safe. Food plays a =
fundamental role in keeping our

youngsters healthy and we need to

know the food we feed them is safe.

We must provide tasty, nutritious

meals that have been prepared

hygienically to ensure full

compliance with food safety

regulations.

we listen

Whatever your needs, there’s the perfect Electrolux solution for your school.
Our flexible, reliable, high performance solutions make it easier than ever

to prepare delicious, nutritious food and comply with the most rigorous hygiene
and food safety standards.



Q

Productivity

Working better,
working faster

Durability
Made for
intensive use

Food safety
and hygiene

Simpler than ever

Ergonomics

Human-centered
solutions

Savings
Time-efficient,
cost-efficient

Flexibility
We’ve got you
covered



Top class
Productivity

Quality and quantity.
Easy as ABCI

The simple way to safely create large
quantities of different types of quality food,
Electrolux solutions make child’s play of
producing healthy, delicious dishes.

of parents worry about the
quality and hygiene of the food
their children eat at school.

Complete solutions. Our favorite subject

thermaline ProThermetic SkyLine Pro®

b0|I|ng and brcusmg pans Maximum productivity, energy

efficiency and great tasting
food. SkyLine solutions are

the perfect way to make better
use of your resources and
reduce food waste.

The flexible pressure cooking range
specifically designed for optimum
peformance in high productivity,
heavy duty kitchens.
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TRS vegetable slicers

The best way to preserve the
vitamin and mineral content

of vegetables? Use them fresh,
not pre-cut TRS vegetable slicers
are perfect for high productivity
quality kitchens.



Applied
Ergonomics

Effortless and easy to use solutions,
ergonomically designed to be used all day,
every day.

Electrolux takes the stress out of kitchens,
preparing high volumes of food meaning
tasty, appetizing dishes can be prepared
quickly and safely.

We apply ergonomic principles to all our
solutions so operators can work quickly
and efficiently and without straining when
handling heavy loads.

Designed
around you

Electrolux solutions have
easy-to-use intuitive
interfaces, pre-set
programs, multiple
language options and
guided troubleshooting.
Perfect for every operator
even with minimal training.




Grow your
savings

Save on running costs and time, Electrolux
solutions are intelligently engineered to give
maximum return on your investment

Save today and tomorrow.
Lower running costs and

outstanding durability, that’s
the Electrolux promise.
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Smart savings Cleaner, greener Minimize spending.
and sustainably built and smarter Minimize waste

Healthy eating.
Happier living

Electrolux is committed We actively work to

to making everyday life encourage healthy eating
better for everyone, now habits by helping kitchen

and in the future. professionals prepare

Our focus on sustainability delicious, nutritious food for
means that our solutions nurseries, elementary schools,
benefit the environment high schools and colleges the
while offering a great world over while saving on

payback on your investment  running costs and food waste.



Make it
healthy

It’s vital that the food we feed children
and young students looks great, tastes
delicious and maintains all its nutritional
characteristics. Our range of solutions
make it simpler than ever to offer
healthy, appetizing meails.

Food safety is key

That is why Electrolux Professional
solutions are designed for
extraordinarily easy cleaning and
sanitization. They also make it simple
to comply with food safety standards
and HACCP.

Did you know that...

The Electrolux Food Foundation has supported
the development of a useful toolkit for schools

to teach children about sustainable eating in
collaboration with WorldChefs and AIESEC.




Built for
the future

Robust, reliable,
really easy to use

Electrolux solutions are solidly built,

to give robust long-lasting performance
year after year.

Designed for fast and simple
maintenance, Electrolux solutions
guarantee outstanding efficiency over
time and make life easier and work
more enjoyable for all operators.

Guaranteed performance.
Certified quality

We pass every test

Electrolux goes beyond standard
compulsory testing* to ensure that
their solutions guarantee consistent
high-performance for intensive daily
use, even in the heaviest duty
environments.

*Using a wide range of measurement and test equipment calibrated n
according to ISO/IEC 17025.




Make more,
waste less

Choosing Electrolux Cook&Chill
solutions, food keeps all its
essential characteristics:
appearance, consistency, flavor,
aroma and nutritional value.

Quality and taste can be
consistently repeated, offering
students healthy and tasty food,
day after day.

Find your
Flexibility

Top marks
in Versatility

Just one machine, multiple cooking
techniques.

Sear, braise, shallow fry, poach,

boil, sous vide and steam your food,
thermaline Prothermetic pressure
braising pans are based on standard
GN trays for seamless handling and
maximize your efficiency with overnight
cooking.




The OnE effect

A unique partner. A world of benefits.

Electrolux OnE is an advanced digital platform with cloud connectivity that you can access

via an app on any smart device. It helps optimize all the food and laundry processes in your
business. OnE guides you through your day enabling you to make the right decision every time.
Whether you are an owner, manager, operator, or technician, OnE helps you to get top
performance from your Electrolux solutions.

This will maximize your revenue and accelerate your return on investment

Improve your work life

Electrolux OnE gives you remote control
over your operations. This saves you time
to focus on the essentials of your business.

Maximize proft

Electrolux OnE helps you reduce
consumption to a minimum and
optimize the efficiency of your business.
This in turn will maximize your profits.

Boost your performance

Electrolux OnE gives you the insight to
better organize your production flow,
and so improve your productivity and
output quality and meet the highest
quality standards.

Maximize uptime

@/} of your equipment
Electrolux OnE helps you plan
maintenance at just the right time, to

ensure maximum uptime while reducing
your costs for unexpected breakdowns.



Essentia 4
Teamed to serve you.
Anytime, anywhere

Essentia is the heart of superior Customer Care, a dedicated service that ensures your
competitive advantage. Provides you with the support you need and takes care of your
processes with a reliable service network, a range of tailor-made exclusive services and
innovative technology.

You can count on more than 2,200 authorized service partners, 10,000 service engineers
in more than 149 countries, and over 170,000 managed spare parts.

Service network, Service agreements,

always available you can trust

We stand ready and committed to support you You can choose from flexible tailor-made service

with a unique service network that packages, according to your business needs,

makes your work-life easier. offering a variety of maintenance and support
services.

Keep your equipment
performing

Undertaking correct maintenance in
accordance with Electrolux Manuals and
recommendations is essential to avoid
unexpected issues. Electrolux Customer
Care offers a number of tailor-made
service packages. For more information
contact your preferred Electrolux
Authorized Service Partner.




Experience the Excellence
professional.electrolux.com

)
Follow us on a m n

Excellence
with the environment in mind

» All our factories are ISO 14001-certified

» All our solutions are designed for low consumption
of water, energy, detergents and harmful emissions

» In recent years over 70% of our product features have been
updated with the environmental needs of our customers in mind

» Our technology is RoHS and REACH compliant

and over 95% recyclable \’
» Our products are 100% quality tested by experts

The Company reserves the right to change specifications without notice. Pictures are not contractual.



