
Stainless Steel Kitchen Equipment Manufacturers 

in Coimbatore – Chandran Steels 

 

Introduction 

Chandran Steels is a trusted name among stainless steel kitchen equipment manufacturers 

in Coimbatore, delivering durable and high-quality commercial kitchen solutions. With years 

of industry experience, the company specializes in designing and manufacturing reliable 

stainless steel equipment for hotels, restaurants, catering businesses, and institutional 

kitchens. 

 

High-Quality Stainless Steel Kitchen Equipment 

Commercial kitchens require equipment that is strong, hygienic, and long-lasting. Chandran 

Steels manufactures premium stainless steel products that meet industry standards for 

durability and performance. Their equipment is made using high-grade stainless steel, 

ensuring resistance to rust, corrosion, and heavy daily use. 

 

Products Offered 

Chandran Steels manufactures a wide range of kitchen equipment, including: 

 Stainless steel work tables 

 Commercial kitchen sinks 

 Storage racks and shelving units 
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 Hotel cooking ranges 

 Exhaust hoods and ventilation systems 

 Stainless steel cupboards and cabinets 

 Preparation tables and counters 

 Trolleys and service carts 

These products are widely used in hotels, restaurants, hospitals, canteens, and catering 

kitchens. 

 

Why Choose Chandran Steels 

There are several reasons why businesses in Coimbatore prefer Chandran Steels for their 

kitchen equipment needs: 

Quality Materials: High-grade stainless steel for long-lasting durability. 

Custom Manufacturing: Equipment designed according to kitchen space and requirements. 

Professional Craftsmanship: Skilled manufacturing ensures precision and reliability. 

Affordable Pricing: Competitive pricing without compromising quality. 

Customer Satisfaction: Reliable service and strong customer support. 

 

Applications of Stainless Steel Kitchen Equipment 

Stainless steel equipment is essential in commercial kitchens because it provides hygiene, 

strength, and easy maintenance. It is widely used in: 

 Hotel kitchens 

 Restaurant kitchens 

 Industrial food preparation units 

 Catering services 

 Bakery and food production facilities 

 

Advantages of Stainless Steel Equipment 

Using stainless steel kitchen equipment offers several benefits: 

 Corrosion resistance 
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 Easy cleaning and maintenance 

 Long lifespan 

 Hygienic food preparation environment 

 Professional kitchen appearance 

 

Connect With Us on Social Media 

Stay updated with our latest kitchen equipment designs and commercial kitchen projects. 

 Facebook  

 Instagram 

 YouTube 

 Google my business 

 

Conclusion 

If you are searching for reliable stainless steel kitchen equipment manufacturers in 

Coimbatore, Chandran Steels is a dependable choice. Their high-quality products, custom 

solutions, and commitment to customer satisfaction make them a trusted partner for 

commercial kitchen equipment needs. 

Call now : 70928 22214 
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