
 

Fagor Industrial launch their  

new cooking generation, KORE 
 

 

• The new 900 range from the KORE generation is inspired in the company’s 

beginnings, which started out by manufacturing industrial kitchens. 

• Robustness and ease of cleaning are the hallmarks of the machinery making up this 
new range.  

 
Madrid, 07 September 2017. - Fagor Industrial, leading manufacturer of equipment for the 
restaurant, hotel and laundry sectors launches the 900 range of their new KORE cooking 
generation onto the market. A new generation designed to become the heart of the industrial 
kitchen. 
 
Robust design as manufacturing hallmark 
 
The new cooking generation is designed to make the workspace of industrial kitchens a place of 
high performance and successful results. A generation of reliable, durable machines capable of 
withstanding the intense use required of a professional kitchen, maintaining the quality and 
functionality of the first day. 
 
Among the great selling points of this generation are the own-design burners which, as well as 
being the most powerful on the market, offer even heat distribution and the best transmission to 
pans and casseroles. The stability of these containers is guaranteed thanks to the well-studied 
design of the burner grates,  which can even be used with containers of very small diameters (as 
small as 8cm) without the need for supplementary accessories.  
 
Another great selling point is the robustness of the machines, particularly appreciable on the 
surface tops. These are constructed as a 2mm-thick single piece, in-built, so that, together with the 
curved edges and rounded corners, the chef’s safety is guaranteed, and cleaning is made much 
easier.   
 
As is habitual at Fagor Industrial, AISI-304 stainless steel is the prime material used, with AISI-316 
used whenever the characteristics of a part require it.  The robotic welding and automatic polishes 
guarantee the durability of the machines, another of the hallmarks of this generation.  
 
And of course, the KORE generation complies with the EC directive and with the ISO-9001 and 
UNE-EN-203-3 regulations.  

 
 
 
 
 
 
 
 

 
 

http://www.fagorindustrial.com/es


 

An impeccable level of cleanliness. 
 
Making the work of kitchen professionals easier is always a priority for Fagor Industrial; for this 
reason, the surface tops are in-built, the edges are curved and the corners rounded. On these 
premises, the modules are designed to join together perfectly; the different models align with each 
other impeccably. Moreover, all KORE parts are removable and suitable for washing in the 
dishwasher: trays, guides, fat collection trays, splash guards, etc. Similarly, the new generation 
comes with the IPX5 classification against infiltration of water and liquids. 

 
 
One kitchen, endless possibilities 
 
The new 900 Range from the KORE generation offers a wide variety of possibilities to convert a 
professional kitchen into the chef’s best ally, responding to their needs with maximum quality.  
Central or wall blocks can be configured by simply joining the standard machines next to each 
other. Suspended blocks can be built with the same machines thanks to our coupling and support 
system for modules. Fagor Industrial also offers the bridge block solution, with two compact 
machines at the ends supporting the beams upon which the remainder of the units rest. Each of 
these types of construction can be installed either against the wall or in central position. 

 
“This new generation is the result of more than 50 years of knowledge and experience in the world 
of the restaurant trade, which began with cooking taking centre stage,” states Jose Ignacio Hurtado, 
head of projects at Fagor Industrial.  “Designed in accordance with the European standards, it is 
capable of adapting to the needs of the top chefs and the current demands of a professional kitchen 
with comfort and ease, so you can obtain the best results.”  
 
 
About Fagor Industrial 
 
Fagor Industrial, a corporative integrated in Mondragon, is a leading manufacturer of equipment for 
the hotel, restaurant and laundry sectors, present in the world’s best kitchens and facilities. With 
more than 50 years of experience and out of familiarity with the professional hotelier’s needs and 
day-to-day work, Fagor Industrial offers a complete range of products under a single brand. Fagor 
Industrial forms part of the international ONNERA Group of companies, with 8 factories distributed 
around the world, employing more than 1,800 workers. 

 
 

To request further information or to arrange interviews, please contact: 
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Marina Obrero / Nuria Mañá 

FagorSpain@teamlewis.com 
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