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The demands of logistics today pose a challenge for eve-

ry modern kitchen.  The logistics function of Storage is 

of critical importance as it is the basis for continuous and 

hygienically safe kitchen procedures.  As the Specialist in 

kitchen logistics HUPFER® has the right solution for each 

specific storage problem, especially for food storage.  

An extensive number of additional fittings mean that the 

shelving range can be minutely adapted to individual 

requirements and can thereby make a valuable contribu-

tion to daily working operations.

Variety in all storage situations -
the HUPFER® shelving range.
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HUPFER® standardised shelving can be precisely a-

dapted to all kinds of spaces and therefore makes 

optimal and economical use of the available storage 

area.  The principle: All HUPFER® standardised shelving 

consists of the basic shelving unit (2 uprights, 4 shelves, 

1 cross brace).  This basic shelving unit is extended with 

an extension shelving unit (1 upright, 4 shelves).  If you 

plan to build around a 90° corner, this requires the use 

of corner hooks but no further upright, this would take up 

space unnecessarily.

HUPFER® standardised shelving - 
the principle.

The basic shelving unit

Two uprights are required for each basic shel-
ving unit which is to be set up individually.

The extension shelving unit

When extending the shelving (extension shel-
ving unit), you need only one upright (i.e. 3 
uprights for 2 sections of shelving, see fi gure) 
for each additional shelving section.

Building around a 90° corner

It is possible to build around a 90° corner 
using the corner hooks (2 per shelf) which 
can be supplied for every shelving system.  
No extra upright required.

The shelf load is the loading capacity 
of an individual shelf with a uniformly 

distributed load.
The total of all the shelf loads of a shel-

ving section must not exceed the section 
load of the same shelving section.

The cross brace

Up to 3 successive shelving sections are 
assembled with only one cross brace providing 
excellent rigidity.

Double-depth shelving unit

Placing shelving units back to back increases 
the usable depth of the shelf section. There is 
no need for a cross brace in addition to that 
of the basic structure because the uprights are 
screwed to each other.
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NORM 20 
aluminium shelving unit

The Norm 20 aluminium shelving unit is very user-friend-
ly and can be installed in numerous ways in commercial 
kitchens, hospitals, residential homes and restaurants.  
The shelving system is ideal for use in dry storage or 
even for stored items such as vegetables, meat, dairy 
products and drinks. This shelving unit is also highly 
suitable for situations where unpackaged foods are 
placed in direct contact with the shelf.  The different 
shelf types and the wide range of accessories allow you 
to extend the system to suit you.
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Specialised
Ranging from the solid aluminium shelf to 

the crate rack and the bottle shelf.
Hanging rails made from anodised alu-
minium and hooks for correct, hygienic 
storage of meat and sausages can be 

supplied as additional fi ttings.

Safe
Aluminium slatted shelf. 

Optimised
Support bars especially for use on ships, 
and also side push-through guards for 
uprights, prevent stored items falling out.

Extendable
Can be built around a 90° corner using 
corner hooks, no need for an additional 
upright - providing greater storage capa-
city, freely accessible storage areas and 

better use of space.

Clean
Plastic closure caps keep dust out.

Flexible
Bracing bars as an alternative to cross 
braces allow maximum access to the 
stored items from all sides when the shel-

ving is mounted away from the wall.

Stable
The captive, height-adjustable screw feet 
provided as standard compensate for any 
unevenness in the fl oor of up to 25 mm. If 
the local conditions of the storage space 
require it, ceiling, fl oor and wall fastenings 

are available.

The light-weight solution for heavy daily use - 
the NORM 20 shelving unit from HUPFER®!

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm20 or use the 

QR code.

Modifi able
Depending on what you want to store, 
the individual shelves can be replaced 
and positioned without the need for 

tools, at any time, even after assembly. 
Clear

Label holders can be mounted on the 
ends or long sides for optimum ease of 

reference.

Helpful
The fl oor stand (300 mm high, loading 
capacity 200 kg) permits food to be 
stored according to HACCP regulations.

Moveable optional equipment
When fi tted with castors, the position of 
the shelving can easily be changed, for 

instance, to allow cleaning.
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NORM 12 
aluminium/polymer shelving unit

The combination of aluminium and polymer makes 
the Norm 12 shelving unit the ideal solution for sto-
ring vegetables, meat or dairy products.  This shelving 
system can also be used for cold storage down to 
-30°C.  Its high-quality fi nish and easy-cleaning pro-
perties meet the most stringent hygiene requirements.  
These are also surely the reasons why the Norm 12 
shelving unit is so highly prized in commercial kitchens, 
hospitals, residential homes, restaurants and hotels.
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Stable
The captive, height-adjustable screw feet 
provided as standard compensate for 
any unevenness in the fl oor of up to 25 
mm.  If the local conditions of the storage 
space require it, ceiling, fl oor and wall 

fastenings are available.

Flexible
Bracing bars as an alternative to cross 
braces, for maximum access to the stored 
items from all sides when the shelving is 

mounted away from the wall.
Clean

Plastic closure caps keep dust out.

Extendable
Can be built around a 90° corner using 
corner hooks, no need for an additional 
upright - providing greater storage capa-
city, freely accessible storage areas and 

better use of space.

Safe
Solid polymer shelf and polymer slatted 
shelf made from individual segments of 

heavy-duty polystyrene. 

Convenient
The individual segments of the solid po-
lymer shelf and the polymer louvred shelf 
can easily be placed on the aluminium 

support bars.

Hygienic
To ensure maximum hygiene, the indivi-
dual segments of the polymer shelves can 
be thoroughly cleaned in a dishwasher.

Rigid
Cross braces on every third shelf 
section ensure that the whole shelving 

unit is stable.

Hygienic storage in a wide variety of applications - 
the NORM 12 shelving unit from HUPFER®!

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm12 or use the 

QR code.

Modifi able
Depending on what you want to store, 
the individual shelves can be replaced 
and positioned without the need for 

tools, at any time, even after assembly.

Helpful
The fl oor stand permits food to be stored 
according to HACCP regulations.  It is 300 
mm high, has a jointlessy grouted louvred 
shelf and a loading capacity of 200 kg.

Moveable optional equipment
When fi tted with castors, the position of 
the shelving can easily be changed, for 

instance, to allow cleaning.
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NORM 5 
stainless steel shelving unit

For space-saving storage with everything easily visible, 
including salted food, the Norm 5 stainless steel shelving 
unit with its special surface qualities is the ideal choice.  
It can be used in a variety of ways for many different 
goods from dry storage to cold storage and even deep 
freezing.  This usefulness and economy and the high-
quality manufacture ensuring long service are the 
reasons for its popularity in commercial kitchens, 
hospitals, residential homes, hotels and restaurants.
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Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm5 or use the 

QR code.
11

The great all-rounder with that something special - 
the NORM 5 shelving unit from HUPFER®!

Helpful
A stainless steel fl oor stand with a loa-
ding capacity of 200 kg can be supplied 

for the storage of bagged goods.

Optimised
Support bars especially for use on ships, 
and also side push-through guards for 
uprights, prevent stored items falling out.

Clean
With hygiene in mind, the uprights are 

provided with plastic closure caps.

Flexible
Bracing bars as an alternative to cross 
braces, for maximum access to the stored 
items from all sides when the shelving is 

mounted away from the wall.

Extendable
Can be built around a 90° corner with 

all available Norm 5 shelf types.

Stable
The captive, height-adjustable screw feet 
provided as standard compensate for any 
unevenness in the fl oor of up to 25 mm. If 
the local conditions of the storage space 
require it, ceiling, fl oor and wall fastenings 

are available.

Clear
The label holder in DIN A5 format, land-
scape, can be mounted on the ends or 

long sides - available as an accessory.

Safe
Optimum suitability for all stored items is 
ensured by stainless steel shelves inclu-
ding solid shelves, louvred shelves, wire 

shelves and wire shelves for GN lids.
Hanging rails made from anodised alu-
minium and hooks for correct, hygienic 
storage of meat and sausages can be 

supplied as additional fi ttings.

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Flexible
Depending on what you want to store, 
the individual shelves can be replaced 
and positioned without the need for 

tools, at any time, even after assembly.

Moveable optional equipment
When fi tted with castors, the position of 
the shelving can easily be changed, for 

instance, to allow cleaning.
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NORM 25 
stainless steel shelving unit

When it comes to hygienic storage the Norm 25 stain-
less steel shelving unit meets the highest expectations.  
In food storage within commercial kitchens, hospitals, 
residential homes, hotels and restaurants, wherever 
food may be stored in direct contact with the shelving, 
Norm 25 has what it takes.  The Norm 25 shelving 
unit can be extended as desired and is also especially 
suitable for use in cold stores.
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Hygienic
The fl at cross-connectors are positively in-
tegrated into the upright posts by a state 
of the art, patented connection process.  
There are no hidden angles or cavities - 
to ensure optimum cleaning of all parts.

14

Extendable
Can be built around corners using spe-

cial corner hooks.

Rigid
Cross braces on every third shelving 

section ensure maximum stability.

Safe
Different shelf types for a wide variety of 
stored items extend your range of options.

Flexible
Shelf support studs spaced 150 mm apart 

permit optimised, variable placement.

Special equipment to meet specifi c requirements - 
the NORM 25 shelving unit from HUPFER®!

Stable
The captive, height-adjustable screw feet 
provided as standard compensate for 
any unevenness in the fl oor of up to 25 
mm.  If the local conditions of the storage 
space require it, ceiling, fl oor and wall 

fastenings are available.

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm25 or use the 

QR code.

Clear
The choice of our tried-and-tested stain-
less steel material 1.4509 means that 
contents labels can easily be attached to 
the shelving unit of this shelving range by 

magnets.

Modifi able
Depending on what you want to store, 
the individual shelves can be replaced 
and positioned without the need for 

tools, at any time, even after assembly.

Moveable optional equipment
When fi tted with castors, the position of 
the shelving can easily be changed, for 

instance, to allow cleaning.
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Stainless steel shelved transport trolleys 
RTWz and RTWs

The shelved transport trolley range from HUPFER® 

makes work easier and saves you time.  A shelved trans-
port trolley and the different shelf types allow you to 
place, transport and store a large number of items with 
just one unit.  In addition to the screw-connected version 
RTWz, there is also a welded version RTWs which has 
a higher overall weight-bearing capacity.  This allows 
you, for instance, to take items direct from the lorry 
to the cold storage facility without repacking - really 
makes work easier.

16
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Specialised
With the special wire grating shelf of 
the shelved transport trolley RTWz / 18-
10-6 GNDR up to 23 GN 1/1, 46 GN 
1/2 or 69 GN 1/3 covers can be tem-
porarily stored and transported on each 

level.

Manoeuvrable
The RTW models are fi tted with four 
rustproof steering castors in galva-
nised-chromated housings, Ø 125 mm, 

two being lockable.

Safe
The solid stainless steel shelves and 
louvred shelves and wire shelves, which 
ensure optimum air circulation under the 
items stored on them, provide for maxi-

mum hygiene and safe storage.

Optimised logistics and fl exible storage - 
the shelved transport trolleys from  HUPFER®!

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/mobileshelving or use the 

QR code. 

Flexible
All shelves can be adjusted in height, re-
placed or removed without dismantling 
the shelved transport trolley and without 

the need for tools.
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Stainless steel 
easy rider system

Make optimum use of the storage space available and 
increase the useable storage capacity by up to 100% 
with the easy rider system from HUPFER®.  The unused 
aisle space between shelving units in conventional shel-
ving systems is exploited and turned into storage space.  
Existing Norm 5, 25, 20, 12 and 28 shelving arrange-
ments can be practically enhanced by the use of the easy 
rider shelving system. The roller chassis run with maxi-
mum smoothness and are designed for heavy daily use. 
For greater effi ciency and economy, this is the answer.
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Simple
Mounting the shelving superstructures 
on the roller chassis system is an easy 
task that anyone can do. The rails do 
not need to be screwed to the fl oor.

Rigid
Two roller chassis are connected by a 
universal cross brace and thus form the 
basic travel frame for optimum stability. 
Use of a further roller chassis and an ad-
ditional universal cross brace allows the 
easy rider shelving system to be exten-
ded to 2 sections - up to a total length 

of 3 m.

Securely mounted
The HUPFER® easy rider shelving 
system is easy to assemble.  The only 
requirement is an even fl oor surface in 
the storage area.  The ground rails are 
simply placed on the fl oor, they don‘t 
necessarily have to be screwed down. 
End stops for securing the easy rider 
shelving system are each fi rmly con-

nected to the rail ends.

Easy rider shelving from HUPFER® - 
truly amazing for improved use of storage space!

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/easyrider or use the 

QR code.

Modifi able
The HUPFER® Norm 5, 25, 20, 12 and 
28 shelving units are suitable for fi tting 
onto the easy rider system - even as 
double-depth shelving units.  Using bra-
cing bars instead of cross braces on 
the shelving superstructures creates free 
access to the stored items on both sides 
between the individual moveable blocks 
of easy rider shelving. It can thereby be 

optimised to all storage requirements.

Flexible
All shelves can be adjusted in height, re-
placed or removed without dismantling 
the shelving unit, and without the need 

for tools.
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NORM 35 
stainless steel shelving unit

The Norm 35 stainless steel shelving unit from 
HUPFER® is a true weight-bearer which can best 
be used wherever heavy items need to be stored, 
especially as a pan rack in the cookware store.  Its 
excellent hygiene properties also make it suitable for 
storing food in cold storage or in the freezer.  The Norm 
35 shelving unit is accessible from both sides as its great 
stability is achieved by four bracing bars instead of a 
cross brace.  This means that storage space is optimised 
and heavy loads are carried over short distances.
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Helpful
The fl oor stand enables food to be stored 
according to HACCP regulations.  It is 
300 mm high, has a fi xedly welded slatted 
shelf and a loading capacity of 200 kg.

Simple
The uprights made from square tubing 
are available in lengths of 1800 and 
2000 mm.  The shelves can be placed 

easily.

Safe
The wire shelf with bent-over wires and 
the solid shelf with bent-over edges on all 
sides make it easy to place and remove 

items to be stored.

Supported
Bracing bars for shelves with substruts.

Stable
Height-adjustable, aluminium screw feet 
make it possible to compensate for any 
unevenness in the fl oor of up to 25 mm.

Rigid
Bracing bars to give two-sided access 
to the stored items when the shelving is 

mounted away from the wall.

Strong enough for even the heavy loads encountered in a commercial kitchen - 
the NORM 35 shelving unit from HUPFER®!

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm35 or use the 

QR code. 

Flexible
All shelves can be adjusted in height, re-
placed or removed without dismantling 
the shelving unit and without the need 

for tools.
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NORM 40 
aluminium shelving unit

Norm 40 is a shelving unit made from anodised alu-
minium and intended for heavy loads.  In spite of its 
light-weight construction, the Norm 40 shelving is a 
true heavy-weight contender.  The use of bracing bars 
instead of a cross brace means that this shelving can 
also be mounted away from the wall and therefore be 
loaded from both sides.  This saves time and optimises 
use of the storage areas.  The heavy-duty shelving is 
very versatile and can be used for the widest variety of 
stored items such as china or other heavy loads in all 
types of storage or cold storage areas and, of course, it 
meets the requirements of HACCP guidelines.
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Helpful
The fl oor stand enables food to be stored 
according to HACCP regulations.  It is 300 
mm high, has a jointlessy grouted louvred 
shelf and a loading capacity of 200 kg. 
The screw-fastened slatted shelf is 300 mm 
high and has a loading capacity of 200 kg.

Safe
Where aluminium slatted shelves are 
used, the transverse tubes are tightly 
pressed together with the support bars 
so that, in addition to hygienic proper-
ties, a high level of loading capacity is 
achieved.  The shelves made from so-
lid aluminium sheet also enable heavy 

loads to be supported.

Stable
Height-adjustable, aluminium screw feet 
make it possible to compensate for any 
unevenness in the fl oor of up to 30 mm.

Rigid
Bracing bars to give two-sided 
access to the stored items when the 
shelving is mounted away from the 
wall.  Upright rests to receive the 
shelves are individually positioned 
according to customer requirements.

Simple
The uprights made from square tubing 
are available in a height of 1800 mm.  
The shelves can easily be placed into the 

fi xedly inserted upright rests.

Particularly light-weight but tough - 
the NORM 40 shelving from HUPFER®!

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm40 or use the 

QR code. 

Flexible
All shelves can be adjusted in height, re-
placed or removed without dismantling 
the shelving and without the need for 

tools.
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The stainless steel wall-mounted shelving can be used for 
storage, temporary storage and provision of equipment 
and ingredients needed in food preparation and other 
operations of a commercial kitchen.  Procedures are 
improved, for instance, by storing utensils and ingredients 
within reach of the preparation table while keeping 
the working surface clear. The adjustable rails make it 
possible to adjust the individual shelves without the need 
for tools so that, in addition to optimal adjustment to the 
items stored, the height of the user can also be ergonomi-
cally accommodated in the best possible way.

Stainless steel 
wall-mounted shelving

28
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Everything to hand, just where you need it - 
wall-mounted shelving from HUPFER®!

Strong
The strong overall construction from 
stainless steel, high-quality components 
and a high level of manufacturing quality 
ensure reliable and long-term use - even 

under the most demanding conditions.

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/wallshelving or use the 

QR code.

Quick
The position of the brackets on the ad-
justment rail can be changed, in 75 mm 
steps, quickly and without the need for 

tools.

Safe
The shelves are simply inserted into the 
brackets, where the construction ensures 
that they are rigidly connected to prevent 
tilting and slipping.  The wall-moun-
ted shelves are chamfered, folded and 
welded and ground at the corners to 
prevent injury and to ensure hygiene is 

maintained during use.

Adaptable
The tubular shelves can be ordered in dif-
ferent lengths.  The width of the wall-moun-
ted shelving can thus be adapted to suit the 
site. The brackets for tubular shelves are in-
serted into the rails.  The brackets are then 

fi tted with the individual tubes.

Versatile
Brackets for use with standardised 
shelves extend the range of usage 

options.

Simple
Brackets for mounting directly on the 
wall, without adjustment rails, complete 

the range.

Rigid
Elongate holes permit simple moun-
ting of the adjustment rails on the wall.  
These screw fastenings are hygienically 
covered by plastic caps.  For 2 shelves, 
750 mm adjustment rails are available, 
and for 3 shelves 1200 mm rails are 

available.
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NORM 28 
shelving unit made from polished galvanised steel/polymer

The shear fl exibility of use of the Norm 28 shelving 
speaks for itself.  This polished galvanised steel shelving 
unit is used in many different storage areas in hospitals, 
residential homes, hotels and restaurants particularly 
because of the wide selection of shelf variations. A com-
prehensive range of fi ttings optimises the usage options 
of this shelving system.



SPECIALIST IN KITCHEN LOGISTICS

3332

Stable
The captive, height-adjustable screw feet 
provided as standard compensate for 
any unevenness in the fl oor of up to 25 
mm.  If the local conditions of the storage 
space require it, ceiling, fl oor and wall 

fastenings are available.

Specialised
The box storage shelf is coated with a 
tough silver-grey plastic. It is suitable 
for storing all commercial bottle crates 
either standing upright or on their side.  
Steel wire bottle shelf coated with tough 
silver-grey plastic.  Push-through guard to 

prevent bottles falling out.

Safe
Solid polished galvanised steel shelf.  
Solid polymer shelf and polymer louvred 
shelf made from individual segments of 
heavy-duty polystyrene, support bars 

themselves made from aluminium.

Useful
The accessory range includes easily 
clamped-on dividers for shelves in 500 

mm and 600 mm depths.

Flexible
The shelf support studs of 7 mm round 

rod bar are cleanly welded on.

Extendable
Can be built around a 90° corner 
using corner hooks, no need for an 
additional upright, for increased 
space, better access and lower costs.

Clean
Plastic upper closure caps ensure that 
the uprights are hygienically closed. The 
fl at cross-connectors are positively con-
nected to the upright posts by a state of 

the art, patented connection process.

Your reliable workday companion - 
the NORM 28 shelving unit from HUPFER®!

Detailed
You can fi nd all the technical 

details of this product range at 
eng.hupfer.de/norm28 or use the 

QR code.

Flexible
All shelves can be adjusted in height, 
replaced or removed without dismantling 
the shelf and without the need for tools.
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Kitchen logistics have a key role in the management 
task of successfully running a commercial kitchen ope-
ration.  HUPFER® is the specialist in kitchen logistics 
and is committed to helping you meet the challenges 
of each day - it‘s just like sending in a kitchen logistics 
task force.  The HUPFER® shelving range assists you 
in the logistics functions of storage and organisation. 
It is not the individual components but the system as 
a whole which guarantees a complete process chain.  
Thus HUPFER® offers an extensive, well-developed pro-
duct range for all kitchen logistics areas, for logistics 
functions such as storage, transportation, preparati-
on, organisation, distribution, keeping warm, keeping 
cold, regeneration and service.  HUPFER® leads the 
way with all aspects of kitchen logistics handled from 
a single source, with its task force commitment and rea-
diness to provide you with specialist advice on site.

Kitchen logistics from the Specialists -
like your own task force supporting you!




