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See the difference, taste the difference!

Fresh stays fresh
even outside the cool store



The hospitality industry and the professional kitchen are subject to the most stringent requirements 
for the quality of the food used. Naturally, all food is stored in cool conditions.  
But the food is almost always prepared in the open air – in kitchens where the temperatures near the 
hobs sometimes get pretty high. In that environment, everything very quickly loses freshness
and quality. There is a solution to that now: COOL-SPOT.

COOL-SPOT blows cold air over a work surface, but cold air alone would dry those fresh foods out,
so moisture is added – in a smart way, so that the products do not dry out but also do not become
moist. And nor do the plates! The temperature remains below 7 degrees, the standard set by the
Food and Consumer Product Safety Authority.

According to the regulations, food becomes worthless after two hours without cooling.
Once those two hours are up, it has to be destroyed. This means you constantly have to
take very small quantities of food out of the cool store to prepare it. Particularly at the
busiest times, the required procedures are extremely complicated and time-consuming.

With COOL-SPOT, the quality of your products remains excellent for hours. Less has to be thrown
away, the number of actions is reduced and the presentation is first-class. COOL-SPOT is a
sustainable solution. You don't need to condition the entire room, which means you save on energy
costs. A COOL-SPOT system complies with all the HACCP standards. COOL-SPOT is also ideal
for cold buffets, catering businesses, fishmongers and butchers.

1. Optimum food safety
 Keeps cold foods fresh and maintains  
 excellent quality outside the regular  
 cool store for hours longer.

2. Less food waste
 Less deterioration as a result of 
 heating, drying out and
 discolouration.

3. Attractive presentation 
 Fresh food stays looking and tasting  
 fresh as a result of the cold moisture  
 mist draped above the work surface  
 from above.

4. Optimum logistics
 Fewer actions required, such as
 covering food and putting it away
 in between times.

5. Sustainable
 Save energy with local conditioning
 in the workplace instead of
 conditioning the entire room.

COOL-SpOt B.V.
Eemnesserweg 64
1271 LW Huizen  The Netherlands
Tel: +31 (0)35-5244137
www.cool-spot.nl
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The five unique characteristics 
of COOL-SPOT


