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 Savings, visual comfort and safety
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In spaces as demanding as kitchens, 
lighting should not be left to chance.

The lighting in professional kitchens has been too often neglected and yet it is an 

aspect which is extremely important. We’re not just talking about energy efficiency 

but about Indoor Environment Quality i.e. working conditions and hygiene. Why 

Hygiene? Good quality lighting would allow you, for instance, to more easily track dirt 

in a kitchen, which could otherwise go unnoticed. 

Traditional LED solutions began to be used in kitchens later than other spaces 

because of the high lighting levels required. But once they began to be installed - 

thanks to their enticing energy savings - they quickly gained a reputation of degrading 

the visual comfort of the kitchen, mainly because of light temperature and dazzling 

problems.

Kitchens are characterised by the presence of many reflective surfaces, starting with 

stainless steel. A big part of the surface area is also occupied by the necessary 

ventilation solutions, which can complicate the lighting design. However, it simply 

can’t be left to chance.

Halton engineers made a lot of measurements before they even started designing our 

own LED based lighting solution, working hand in hand with experts in this field.

Halton’s LED based lighting system has been specifically and exclusively designed for 

professional kitchens, making it the first Culinary Light. It is based on the latest 

generation of powerful and energy efficient LEDs fitted in two types of spot: one with 

a broad beam (and 4,000°K temperature) and the other one with a focused beam (and 

3,000°K temperature). The specific reflector used on the broad beam spots has been 

designed to avoid dazzling the kitchen staff.

Several studies have shown that the lighting levels demanded in kitchens are, by 

current day standards, too low. This innovative lighting system enables you to adjust 

the general lighting between 500 to 750 lx, while specific zones benefit of a lighting 

of 1,000 lx, especially in areas with quality control, such as the outlet of a dishwasher.

The combination of two colour temperatures (3,000 and 4,000°K) and beams with 

opposing angles provides a better contrast and perception of the space (and food) 

thereby creating a much more natural and healthy working environment.

Halton’s Culinary Light combines the lowest return times on investment while 

providing the best visual comfort in professional kitchens.

Halton’s Culinary Light has been specifically 
developed for professional kitchens.

The luminance is the measurable quantity corresponding 
to the visual sensation of a surface luminosity. These 
images represent the luminance inside a typical kitchen.
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•  Less energy: Up to 70% energy savings compared to 

traditional fluorescent tubes to get the same illumination 

level of 500 lx.

•  Durable lighting level: Halton´s LED Culinary Light is 

designed to keep the calculated lighting level after 50,000 

working hours.

•  Extended lifetime: During the same period of time, 

traditional fluorescent tubes have to be replaced 3 times.

•  Cost effective: The system design combined to our purchase 

capacity allow a significant improvement of Halton's culinary 

light cost efficiency.

•  More efficient: The average luminous efficacity of Halton's 

culinary light is 40% higher compared to typical High 

Intensity Discharge (HID) tubes.

•  More light: Halton's Culinary light is designed to provide a 

better illumination level with an average of 750 lx. Specific 

areas can have an illumination of 1,000 lx for better working 

conditions or quality control.

•  Less dazzle: Halton's culinary light has an excellent shielding 

angle which prevents the staff being dazzled whilst still 

keeping an excellent illumination level.

Halton’s Culinary Light has a list of benefits.
•  Close to sunlight render: A better colour rendering thanks 

to a more natural luminous spectrum. A better plasticity 

thanks to the combination of the two spot model with 

different opening angles.

•  Easier to clean: Light modules have been designed to be 

mounted flush to the ventilated ceiling exhaust plenum, thus 

reducing the number of joints making it easier to clean.

•  The focused spot beams can be mounted on a motor to 

adjust their position without having to access the light 

module.

•  A range of control possibilities for instance the adjustment of 

light intensity depending on the natural light (less light close 

to the windows, more on the rest of the kitchen) which 

saves even more energy.

GET YOUR MONEY BACK IN RECORD TIME

BETTER VISUAL COMFORT AND SAFETY

FLEXIBILITY

This 3D simulation shows the combination of the broad and focused spot beams. The kitchen benefits from a general and uniform lighting layout, while specific zones 
benefit from a reinforced light thanks to the focused spot beams.
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Halton Foodservice International

The company has a policy of continuous product development, therefore we reserve the right to modify design and 
specifications without notice. For more information, please contact your nearest Halton agency.

H
C

L/
H

al
to

n 
C

ul
in

ar
y 

Li
gh

t/
15

03
/U

K


