
Stainless steel in 
commercial kitchens 
– six key facts
The coronavirus pandemic has led to a 
greater than ever emphasis on hygiene that 
creates new challenges for commercial 
kitchens. They need to maintain high levels 
of productivity while ensuring safe working 
and carrying out frequent deep cleaning 
operations. You probably know already that 
Outokumpu’s stainless steel is a durable 
and stylish choice for equipment and work 
surfaces. It can handle everything from 
wet conditions to flames and freezing 
temperatures. It also meets strict hygiene 
standards and expectations for durability 
and long life. But here are six things you 
might not realize.
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Stainless steel from Outokumpu is  
the most sustainable choice

Not only does stainless steel outlast many competing materials, it is produced using 
a high level of recycled steel. In fact, Outokumpu’s consistent focus on sustainability 
means that the recycled steel content of our stainless steel is an industry-leading 85%, 
and we are continuously looking for ways to minimize its environmental impact. Stainless 
steel is also 100% recyclable at the end of its long working life. Our carbon footprint is 
30% smaller than the industry average and 80% of the energy used for production at 
Outokumpu is carbon neutral.

Sustainability is not only good for the environment. An increasing number of customers 
in the catering industry want to be sure that their products contribute to a sustainable 
world and using stainless steel from Outokumpu will reduce their carbon footprint. For 
example, Morten Larsen is the owner of Temoco, a stainless steel furniture provider 
for leading bars and restaurants in the Nordics that has gone to great lengths to ensure 
that everything it creates is as sustainable as possible. He says, “We chose Outokumpu 
because they clearly show and act like a responsible producer of stainless steel”. You can 
read more about the Temoco case study on our website.

Stainless steel benefits from  
an invisible protective layer

 
The secret behind the corrosion resistance and long life of stainless steel is the 
protection that comes from a microscopically thin, invisible and insoluble oxide layer. This 
passive layer forms spontaneously in air, reducing corrosion to a fraction of what it would 
be otherwise, and without the need for any paint or other protective coating. 

The great thing about the passive layer is that if it is damaged, such as by a surface 
scratch, it self-heals to maintain the protection. So, in the right conditions stainless steel 
could last forever.
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Stainless steel can  
boost creativity 
 

The creative options available with stainless steel go far beyond the ‘bright’ annealed 2R 
or the ‘dull’ annealed and pickled 2B finishes associated with cold-rolled strip. Designers 
who seek more interesting and exciting alternatives can select a variety of patterned, 
polished and brushed finishes.

Our experts can support you in the selection of the right surface finish to meet your 
aesthetic design and performance needs. They can even tailor a stainless steel solution 
according to the specific requirements of your application.
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4Stainless steel is best  
for hygiene

 
Stainless steel is ideal for areas where sanitation, strict hygiene standards, cleanability 
and long life are essential. It withstands routine cleaning day after day, week after week, 
even stringent thermal disinfection by steam at 100C. Furthermore, stainless steel has 
a smooth non-porous surface that is especially easy to clean as it prevents aggressive 
liquids like tomato juice or acid juices permeating into the material. 
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Stainless steel is easy  
to work with  
 

Stainless steel behaves differently to ordinary carbon steel in manufacturing processes. 
But simply by following some straightforward rules it becomes easy to work with. These 
rules are fully documented in guidelines for forming, joining and welding while our 
technical support team can provide expert advice.

Stainless steel is a sustainable  
and cost-effective choice of material 
 

Stainless steel always wins hands down on sustainability because it has a very long 
service life and is produced using a high proportion of recycled scrap. Because of its 
strength, durability and corrosion resistance stainless steel could last virtually forever in 
some applications. That means stainless steel is always the most cost-effective choice 
when its full life-cycle costs are compared against competing materials.

STAINLESS STEEL IN COMMERCIAL KITCHENS – SIX KEY FACTS outokumpu.com

5 6

http://www.outokumpu.com


Contact us for a free consultation with one of our 
experts to see how stainless steel could benefit 
your business.
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Information given in this data sheet may be subject to alterations without notice. Care has 
been taken to ensure that the contents of this publication are accurate but Outokumpu 
and its affiliated companies do not accept responsibility for errors or for information which 
is found to be misleading. Suggestions for or descriptions of the end use or application of 
products or methods of working are for information only and Outokumpu and its affiliated 
companies accept no liability in respect thereof. Before using products supplied or 
manufactured by the company the customer should satisfy himself of their suitability.

MODA, CORE, SUPRA, FORTA, ULTRA, DURA, THERMA and DECO are trademarks of 
Outokumpu Oyj.

PRODEC, EDX, FDX, FDX 25, FDX 27, LDX, 253 MA, 254 SMO, 654 SMO, LDX 2101, LDX 
2404 are registered trademarks of Outokumpu Oyj. 
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