
Global leadership 
in marine catering 
area solutions



We excel in maritime 

catering areas from the 

largest cruise liners to 

offshore projects and 

everything in between.



During the three decades of our history, Loipart has become 

the world leading specialist in marine catering area solutions. 

We focus and expertise in galleys and pantries, provision and 

cold stores, bars and buffet lines – including all their equipment 

and furniture. 

We act globally. Our projects vary from totally new building 

projects to renewing complete catering areas to galley 

equipment service. 

Our expertise is well proven in practice by our global clients 

– from the largest cruise liners and cargo vessels to offshore 

projects, and everything in between.

We are the pioneers of utilizing modular technology in catering 

area solutions. All functional elements are ready installed into 

modules at the factory. This results in solutions of superior 

quality compared to those built on board. 

On-site logistics of the modules are scheduled to meet the 

progress of ship construction. When refi tting ships in service, 

module-based solutions are easy and fast to install minimising 

economic losses and passenger inconvenience. 

The quality of all our products meet the highest quality and 

USPH requirements. Continuous product development and 

new innovations keep us far beyond our competitors. 

Your turnkey
solutions supplier

We create layouts 

and equipment

specifi cations

for catering areas.

Our marine catering area solutions include 

all stages from design, manufacture, supply, 

installation, start-up testing and crew 

training to after sales services and refi ts.



Loipart galley furniture and equipment meet the highest 

 quality and hygiene requirements (USPH). All working and 

 catering environments are made of the best components and 

stainless steel material. 

Refrigerators, freezers, cold and neutral tables, under counters, 

displays and other customized food service units are designed 

for professional use and meet the latest requirements.

Electrolux is the world’s largest brand in marine food service 

and laundry appliances. Loipart has the exclusive right to sell 

Expertise in 
galleys and pantries

Modularity is the key 

to cost-effective, top 

quality solutions that 

facilitate installations 

and offer great 

time savings.

www.loipart.com

Stainless steel 

equipment 

are made of 

high quality 

materials. 



all Electrolux’s marine food and laundry equip-

ment on world-wide basis. 

May your need be preparation, modular cooking, 

ovens, refrigeration or washing, we can always 

create an effi cient and integrated working envi-

ronment, even in the most challenging condi-

tions.

Our global network of equipment suppliers 

completes our extensive supply of food service.

Custom-made bar and buffet counters includ-

ing piping, electrifi cation, sneeze guards, hot, 

cold and neutral units plus front decorations are 

ready installed at our factory. All pre-fabricated 

modules are easy and fast taken into action on 

board.  

We approve 

only the best 

components 

and materials. 



We have solid experience in delivering refrig-

erated spaces for the storage and handling of 

food and beverages to all marine customers. 

Our custom-made solutions for refrigerated 

spaces are complete packages, which include 

panelling, shelves, doors and fi xing devices. 

CFC and HCFC free elements as well as all 

products and structures including doors meet 

the highest USPH requirements.

Custom-made cold 
rooms and freezers 

One cold room door instead of two doors. 

Loipart delivers cold room doors from stand-

ard models to A-60 fi re doors. Instead of a 

separate fi re door and a cold room door, a 

single A-60 fi re door for cold rooms and freez-

ers meets requirements of these two different 

purposes.

The doors have a MED type certifi cate issued 

by DNV. They are available in sliding single, 

hinged single and hinged double doors. All our 

doors meet the highest hygiene regulations 

(USPH) relevant for catering areas.

      

From storage 

to catering – 

our range has 

all you need. 



Professional service from 
design to after sales

Conversions and modernisations. Major 

conversion and large refi t projects of catering 

areas are accomplished with short delivery 

time and in cost effective manner. And natu-

rally with the quality of a new building project.

Layout design With our highly skilled person-

nel and modern production technology we can 

offer the best solutions. This promise goes for 

lay-outs and equipment specifi cations for gal-

leys, pantries, bars and laundry areas for all 

marine projects.

Loipart – Your 

global leading 

specialist 

in marine 

catering areas.

Installation. It is our policy to install all cater-

ing areas we deliver. This is how we guarantee 

that the delivered entities function to the fi nest 

detail and all elements fi t precisely together, 

without untidy gaps or corners.

Maintenance. We promise that our expe-

rienced maintenance service is available to 

every appliance sold by us.

After sales. We provide full support for all of 

our deliveries with a wide range of original 

spare parts from our company warehouses. 

The US-based customers are conveniently 

served from our own stock in Florida. 



Contact

Facts

About us

Finland-based Loipart Group is a world lead-

ing supplier of catering areas. Our focus and 

expertise is in galleys, pantries, provision and 

cold stores, bars and buffet lines for cruise lin-

ers, passenger ships, cargo vessels, offshore 

and other marine customers. Loipart AB of 

Sweden has the world exclusivity of Electrolux 

food service marine equipment and original 

spare parts with an extensive global network 

of sales offi ces. Loipart Ltd of Freeport, Ba-

hamas, provides marine customers with ca-

tering area refi ts and maintenance close to 

Grand Bahama Shipyard in Freeport. US Cus-

tomers are served locally by Loipart LLC in 

Florida, USA.

Values

Loipart focuses on meeting customers’ needs 

and expectations. Our values connect all our 

employees to support the execution of this 

strategy. Our in-house competence is based 

on highly advanced self-suffi ciency. We ap-

preciate our good reputation as a reliable 

partner with multiple skills. This is how we are 

acknowledged: we keep our promises. 

Quality and core competence

Our quality system complies with the Inter-

national Quality Standard ISO 9001-2000 as-

suring that all our products meet the highest 

quality and hygiene requirements (USPH).

Our core competence is in product reliability 

and quality combined with competitive pro-

duction costs. We make this possible with our 

highly skilled personnel, advanced production 

technology and modern facilities. 

Innovations 

Our advanced technology of modular con-

struction methods resulted in the fi rst prefabri-

cated galleys as early as in 1993. Furthermore, 

we have created a continuous product R&D 

program with which we can meet the market 

requirements and serve our customers with 

the most cost-effective solutions.

Loipart Ltd

Anttilantie 16

FI-27510 Eura 

Finland

Tel. +358 2 838 2800

Fax +358 2 865 1516

loipart@loipart.fi 

Loipart LLC

2830 Marina Mile Boulevard

Suite 119

Ft. Lauderdale, FL. 33312 

USA

Tel. +1 954 522 8377

Fax +1 954 522 8376

Loipart AB

P.O.Box 694/Metallgatan 2

SE-441 18 Alingsås

Sweden

Tel. +46 322 668 360

Fax +46 322 637 747

loipart@loipart.se

www.loipart.com 


