
Electrolux
Professional
Excellence i n
Food Service a nd
Laund ry Solu tions



Electrolux Professional 
The first choice  
of professionals  
Electrolux Professional is the only supplier worldwide offering  
a complete range of high-performance products for professional  
kitchens and laundry under the same brand. Solutions that  
are frequently used under the same roof, working ‘hand in hand’  
in businesses such as hotels and in hospitals. One professional  
brand with unique expertise within each business. 
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From intelligence to Excellence
By considering our customers’ needs,  
ideas and suggestions, we create intelligent,  
field-tested features that make our customers’  
work and lives easier and more profitable. 

Electrolux Professional provides best-in-class solutions 
and innovative products with excellent features and 
services to meet the needs of even the most demanding 
customers. Electrolux Professional supplies more than 
one third of the star-winning restaurants on the continent 
and remains a strong market leader in the professional 
laundry business.

Electrolux Professional enjoys a leading position among 
professional users in all the businesses we serve around  
the world:

► Canteens: schools, companies, institutions 
► Commercial laundry: B2B, B2C
► Conference centers
► Cruise liners, marinas
► Facility management
► Care: hospitals, care homes
► Hospitality: hotels, restaurants, catering
►  On-premises food and laundry:  

fire brigades, sporting clubs, hairdressers, etc. 
► Self-service: multi-housing / apartment house laundry,   
 launderettes
► Supermarket delicatessens, bistros

Electrolux Professional 
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First class preparation
Food preparation has a long tradition 
at Electrolux Professional. Chefs have  
always received best-in-class  
equipment such as the award-winning 
TRS vegetable slicer and the TRK,  
a combined vegetable slicer/food  
processor.

High quality and energy  
efficiency – intelligent refrigeration
Electrolux ecostore refrigerated  
cabinets with touch technology are  
the most energy efficient cabinets in  
the market. The intelligent Frost Watch  
Control feature allows customers  
to save energy since defrosting is  
activated only when necessary,  
whereas Optiflow guarantees the  
highest quality of food preservation.

Excellent cleaning results
Electrolux professional dish-washing  
has always been developed with a  
few important goals in mind: to meet  
the highest hygiene standards while  
continuously providing customers  
with the lowest energy, detergent and  
water consumptions. As a result, the  
green&clean range was born, offering  
Excellence in dish-washing results.

Worldwide leader in modular cooking
Since 1960, first class modular cooking has been  
developed for Excellence. Power, productivity and 
flexibility in one solution – this is what sets the standards in 
modular cooking solutions. Highest energy efficiency and 
lowest heat dispersion with the ‘Flower Flame’, PowerGrill 
and the new ‘Swiss made’ thermaline continue the 
success story.

Unmatched oven experience
In 60 years of history there has always been one  
fundamental concept: simplicity. From the first static oven 
in the world to the high technology of the air-o-steam 
Touchline. Intuitive, clear and simple to use – as well as 
energy saving.  
Electrolux Professional represents years of customer 
insight and state-of-the-art oven technology.
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For a profitable laundry business
Short cycles and lean processes for  
a profitable commercial laundry.  
We know what really matters in  
commercial business: streamlined  
processes, highest performance 
and productivity, lowest running 
costs, reliability and flexibility.  
We support our customers’  
success with the greatest variety  
of solutions and software flexibility  
in the market.

When it comes to the most 
needed hygiene demands
Electrolux Professional covers all  
needs in hospitals, care homes and  
medical centers. We are experts  
in hygiene and the global leader in  
the barrier washer concept. abecs is  
a unique cleaning concept with a  
sustainable antibacterial effect and  
effective protection of ultra-
microfiber fabrics.

Special concepts for
Self-Service Laundry
Robust and compact machines with  
intelligent features like Text Messaging,  
Compass Control and EcoPower  
make washing convenient, efficient and  
economical for both launderettes and  
multi-housing.

Excellent laundry solutions match innovative kitchen lines
In-house solutions for hospitality laundry lead to best service quality and highest  
cost savings in the overall process. Washers, heat pump dryers, washer-dryers,  
ironers, finishing equipment and Wet-cleaning Excellence with the Lagoon® concept.

Specialization   
was not born yesterday
Our expert knowledge is the key to solutions that offer our customers  
an edge in their business: in hotels, restaurants, catering and all food  
establishments – in care institutions and other laundry facilities.

Electrolux Professional 
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►   2,000 authorized service centers 
in more than 140 countries

►  Over 10,000 expert technicians 

►  98,000 available spare parts in stock 

►  Spare parts available for at least 10 years  
from the end of production 

 
►  24 – 48 hours spare parts delivery worldwide

 

Unique  
global  
service
Al ways near. 
Al ways t he re for you

Electrolux Professional  
customers are supported in  
their daily business by a global  
network of specialists in each  
segment. The Service Excellence  
ranges from selecting the correct  
machine set-up and layouts  
 for the location, installation  
and training, to the comprehensive 
after-sales process with  
maintenance and care.
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►  The training program covers different steps: Using  
e-learning and face-to-face teacher-led training from 
basic to expert levels, including in-depth sessions in our 
categories, segments and hands-on workshops 

 
►  Customers are invited to demonstrations on how  

Electrolux Professional solutions make their work easier,  
better organized and more profitable 

►  14 Innovation Centers in Europe, Asia and the USA, 
complete with showrooms and live demo kitchens  
open their doors to professional customers. More than  
30 chefs from the Electrolux Chef Academy are always  
available for professional advice

►  The largest Innovation Center in Italy (3,500 sq. m),  
with five chefs available in four training kitchens,  
provides more than 40,000 hours of teaching per year

Teaching 
and training
The key t o 
Service  
Excellence
Professional customers benefit 
from a complete training system  
from basic to advanced.  
The right training at the right 
time matching the knowledge 
and skills needed  for particular 
working areas is the key to 
Excellence in supporting  
our customers. 

Electrolux Professional 
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Excellent efficiency   
with t he environment in 
mind  
Electrolux Professional solutions perfectly match the customers’  
needs, including the areas of reliability, cost efficiency and  
sustainability. The products are the best in terms of quality – 
durability with low running costs. Some installations have been  
running for more than 40 years! 
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►  All Electrolux factories are ISO 14001-certified 
 
►  All Electrolux Professional products  

are designed for low energy, water and  
detergent consumption, and for low emissions  
into the environment

 
►  All Electrolux Professional products  

are ROHS-compliant and over 95% recyclable

►  All units are quality tested, piece by piece,  
and all of the functions are singularly checked  
by expert technicians before packaging

 
►  In the last five years, more than 70%  

of Electrolux Professional products  
have been updated with features  
that are always designed with the needs  
of customers and environmental  
considerations in mind

Electrolux Professional is constantly  
working on reducing the environmental  
impact of our products and our factories,  
according to the strictest standards,  
providing our customers with best-in- 
class solutions. 

Electrolux Professional 
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‘ Five-star hotel service needs five-star 
solutions. The worldwide experience of 
hundreds of  thousands of successful 
hotel projects can not be substituted. 
Therefore, we rely on the Electrolux  
Professional philosophy: one kitchen, 
one laundry, one brand.’
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Hotels and  
Electrolux Professional  
working together  
for t he best solution

Specific customer requirements 
A complex customer with multiple needs 
wanting to have only one partner.  
He is looking for a complete food service  
and laundry solution which guarantees  
the highest quality and productivity  
throughout the entire establishment. 

Tailor-made solutions 
Electrolux Professional offers innovative  
products and solutions which are easy 
to use and reduce operational costs: 

►  The air-o-system full banqueting concept  
guarantees high productivity and 
excellent quality at all times

►  Frost Watch Control and WashSafe  
Control features offer maximum safety  
in food preservation and dish sanitation

►  In-house laundry permits full control  
of operational activities and cost savings  
in energy, water and detergent

►  The Lagoon® Wet-cleaning system  
guarantees a superior result for delicate  
garment cleaning as the first and only  
system approved by The Woolmark  
Company
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Electrolux Professional   

Specific customer requirements 
Different customer typologies: from those 
looking for fast production to others  
looking for the best quality. The 
equipment must be compact and 
versatile. The features must be intuitive 
and simple for unskilled operators as 
well as highly advanced for the most 
demanding users.

Tailor-made solutions 
Electrolux Professional manufactures 
equipment able to satisfy all restaurant 
typologies from exclusive 3-star Michelin 
restaurants down to small take-away 
food booths:
 
►  High performing Touchline ovens  

and Thermaline stoves are the first  
choice for Michelin-star restaurants   
and high capacity kitchens

 
►  HSG Panini and XP PowerGrills  

for fast production in quick service  
restaurants

►  The air-o-system cook&chill allows  
better organization of the workload –  
a necessity in traditional restaurants

►  The XP modular cooking line offers the  
best in power, simplicity and profitability

Restaurants:  
the trend  
in dining
A segment i n  
constant evolution
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‘ Electrolux Professional is a trend- 
setting expert in kitchens throughout the 
world, from traditional restaurants to 
specialty and fast food dining facilities.’  

Restaurants:  
the trend  
in dining
A segment i n  
constant evolution

Electrolux Professional 
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‘ No other provider understands the 
specific health processes of our industry 
better and offers such Excellent solutions. 
Precisely for this reason we feel we’re in 
good hands with Electrolux Professional.’  
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Hospitals and  
Care homes 
Maximum hygiene  
and productivity

Specific customer requirements 
Highly demanding customers with 
stringent needs looking for expertise 
in their partnerships. Food Service and 
Laundry Solutions must comply with the 
highest hygiene standards. The equipment 
must be highly productive and cover the 
needs of both small and large institutions.

Tailor-made solutions 
Electrolux Professional covers all needs  
from compact kitchens and laundry in  
care homes up to large capacity 
production in hospitals and medical 
centers:

►  Thermaline appliances allow you to  
easily handle large quantities of different 
foods while at the same time maintaining  
the highest hygiene standards 

►  The patented Food Safe Control in  
Touchline ovens assures food safety  
with no risk of bacteria proliferation

►  The WashSafe Control (dishwashers)  
and the Clarus Control (washers) ensure  
perfect sanitation with minimum  
water and energy consumption

►  Barrier washers guarantee maximum  
hygiene control with one side for 
loading the dirty linen and the other for 
unloading the clean linen

►  Ensure the highest hygiene standard  
for floors with unique wash programs  
for mop cleaning

Electrolux Professional 
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Consumer-operated  
solutions
A new era of  
Sel f-Servi ce Laundry

Specific customer requirements 
Launderettes must have intuitive control panels  
making washing easy for their customers while  
providing high return on investment. Multi-housing  
and apartment house laundry need to provide  
robust and low-maintenance machines which  
guarantee efficient cleaning and can offer a private 
booking system.

Tailor-made solutions 
Electrolux Professional offers compact machines  
which are best in class for quality, economy and  
wash results while remaining lean in energy and  
water consumption:

►   Text message function provides convenience  
for busy launderette customers

  
►  Revolutionary Compass Control allows  

washers to be customized and  
programmed for greater flexibility, higher  
efficiency and lower costs

►  Efficient dosing system for better  
ecology and economy

►  Booking and monitoring system for end-  
user convenience and owner efficiency
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‘ Excellent products and Excellent 
service – from planning, installation and 
maintenance to marketing. Everything  
from one source. That’s why we are 
working with Electrolux Professional.’

Consumer-operated  
solutions
A new era of  
Sel f-Servi ce Laundry

Electrolux Professional 
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‘For our guests we provide the 
highest professional level of hygiene. 
Electrolux Professional supports 
us as a partner who knows our 
requirements very well and offers the 
appropriate solutions for us.’  
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Leisure activities  
and Sporting clubs
Unique customers,  
unique solutions

Specific customer requirements 
Multiple customer typologies interested in 
space-saving solutions and cost efficiency. 
The appliances must be compact, yet 
able to provide fast results and the highest 
quality.

Tailor-made solutions
Electrolux Professionals with its wide  
range of products in both Food Service  
and Laundry Solutions are able to satisfy 
even these unique customers:

►  HSG Panini Grill. Innovative sandwich  
warmer that uses three types of cooking  
technology for hot sandwiches in just  
30 seconds

►  Libero Point. An innovative mobile front  
cooking unit with a technological  
air-filtering system that reduces odors  
 

►  Wash & Dry – a perfect solution when  
space is critical. Just load the machine  
and when you open it the next time,  
the laundry is dried to perfection.  
Save space, time and money!

Electrolux Professional 
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Discover the Electrolux Excellence 
and share more of our thinking at
www.electrolux.com/professional

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

Laundrylux  
800.381.7222 • laundrylux.com

Laundrylux • 461 Doughty Blvd., Inwood, NY 11096-0338
T 516-371-4400 • F 516-371-4204 • sales@laundrylux.com

Parts: 516-371-2000 • F 516-371-4029 • parts@laundrylux.com
Technical Care: 516-371-0700 • F 516-371-4029 • techcare@laundrylux.com

En Mexico: Llame gratis a este numero 001-800-010-1010

For Electrolux Professional Laundry  
Solutions in North America:




