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How to recognise quality in kitchen cabinets

The furniture industry produces very little 
detailed information on the quality of kitchen 
cabinets, which means that consumers have 
a hard time understanding the differences 
between various products.
You cannot even find technical reports in 
furniture magazines, nor do they publish quality 
comparisons between different products the 
way car magazines publish buyer’s guides to 
compare models.
And that’s a shame, because furniture reviews 

could easily use bodies that have been 
functioning for many years, such as the CATAS 
international furniture and wood products 
research centre, a laboratory that can compare 
the quality of furniture through standardized 
tests without personal opinions getting in 
the way. At Valcucine, we hope that some 
publishers will heed our plea and come up with 
a review for the furniture industry similar to 
those published to provide guidelines to people 
wanting to buy a car.

In the meantime, we’re trying to help fill the 
information gap by bringing you this booklet 
Everything you read here is the fruit of almost 
40 years of straightforward customer relations. 
We have tried to interpret the purchaser’s 
doubts, anxieties and problems by using 
questionnaires and by talking to the people who 
use our kitchens. This manual has the purpose 
of giving everyone the benefit of all Valcucine’s 
technical know-how.
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A new kitchen!

Buying and install ing a new kitchen is a 
big event for a family. Not all of us have 
the expertise to judge the different models 
on  the  marke t . Ca ta logues  w i th  the i r 
pretty pictures and short, captivating texts 
do nothing to explain all the products in 
detail. It is so easy to get swept away by 
the enthusiasm and excitement for your 

new purchase. We are often just taken with 
the appeal of its design or of the product’s 
image and the settings and arrangements 
in the showrooms. We should real ly  be 
spending time studying the features and 
facts we need to know to make a rational, 
informed choice and avoid disappointments 
in the future. I t ’s  no fun to buy a new 

kitchen that you really like only to realise 
la ter  tha t  i t  doesn’ t  fu l l y  sa t is fy  your 
needs. Valcucine would like to provide you 
with some practical advice and technical 
information that will put you in a position to 
make a really informed purchase.

Never buy based upon love at first sight. Do compare with other models and other brands.
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I marchi di qualità

One th ing  tha t  he lps  you  unders tand 
product value is the presence of national 
or internat ional  cert i f icat ion. These are 
awarded after having carried out stringent 
tests and they certify the quality and safety 
of  a product. These cert i f icat ion marks 
are part icularly important for household 
appliances: unfortunately, many people die 
every year in Italy because of malfunctioning 
appliances.

How can I tell one kind of certification 
from another?
Consumers today are confused by the wide 
variety of certification at hand. There is so much 
information available that we end up making 
errors in judgment, instead of recognizing 
product quality. There are a bewildering number 
of new quality marks that make it hard to 
distinguish between quality standards for the 
manufacturing process or for a product from 
trademarks used for advertising.

When we took a careful look at the matter, we 
found that the subject is very complicated. We 
will try to summarise it for you in the next few 
pages.

Approval marks can be classified in various 
categories:
1. Process quality marks 
2. Product quality marks
3. Self-certification marks
4. Trademarks
5. Environmental-protection marks.

Check out what real guarantees are offered by the quality marks.

Certification marks
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Process quality marks

The most important standards of process quality 
are those belonging to the international ISO 
9000 family.

What do they guarantee?
They guarantee that the manufacturer follows a 
standardized production system and endeavours 
to improve it.

Do process quality standards guarantee that 
I’ll get a high quality product from a certified 
company? 
No. ISO9001 certification guarantees product 
conformity with the “level of quality” that the 
company sets for itself. But this could be a low 
level of quality.
For example: 
Company A has been producing handmade solid 
wood furniture with high quality finishes for 
50 years. Company B produces poorly made 
furniture in chipboard which is not water-
resistant, has high formaldehyde emissons and 
is covered with wood-patterned paper.

The first is a company that has been around 
for a long time and whose workers know 
their jobs off by heart and need no plans with 
specifications or tolerances; it doesn’t even 
have a filing system with the plans or a 
standardized system of communication between 
its offices. The second company’s production 
cycle is completely standardized, its offices 
communicate only with written messages and 
all its documents have product drawings and 
specifications. Despite the fact that Company 
A produces excellent furniture, it still cannot 
obtain ISO9000 certification because its 
production process was never standardized 
according to specific procedures.
Compare this to Company B which produces 
paper-covered chipboard furniture: it can obtain 
ISO9001 certification because the production 
system complies with all the production 
procedures required by ISO9001.
ISO9001 standards only examine production 
system quality and not product quality. They 
guarantee that a product leaves the factory 

according to the specifications laid down but 
at any level of quality. Suppliers like these 
standards because they assure greater product 
reliability and consistency. Manufacturers like 
them because ISO9001 allows them to optimize 
their production system. They guarantee nothing 
for the end user though.

Who awards the certification?
Certificates are issued by certification or 
registration bodies after inspection of the 
company.

Is certification subject to ongoing control?
Yes. The system calls for repeated inspection by 
certification bodies.
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I marchi di qualità di prodotto

The most common ones in Italy are: What do they guarantee? 
The product quality marks guarantee that 
the product corresponds to the quality and 
safety level fixed by the technical standards 
established by the mark itself.
For instance, to obtain the GS quality mark for 
a cabinet, it must pass a set of safety tests 
(stability, electric system safety, absence 
of dangerous sharp parts, use of tempered 
glass, compliance with standards and limits 
on emissions of toxic gases, etc.) as well as a 
whole set of quality tests (durability of hinges, 
capacity of drawer runners, sturdiness of 
fixings, resistance to compression of feet, 
resistance to flexion of shelves, etc.).
The product quality mark is the one that 
analyses the real quality of a product which is 

why it is the mark that the consumer should 
look for.

Who awards the certification?
Specific certifying bodies, independent from 
the manufacturer, after having carried out 
product quality tests guaranteeing that the 
quality of the product meets specific technical 
standards.

Are the certified products subject to ongoing 
control?
Yes. The system calls for repeated inspection 
by certification bodies.

The product quality marks specifically analyse the product and are the type of marks that a purchaser wants to look 
out for.

IMQ: issued by the Italian Quality 
Mark Institute. It doesn’t issue 
approvals for the furniture 
industry. It deals mainly with 
electrical products.

NF: French quality mark. It deals 
with electrical products only.

DVE: German quality mark. It 
deals with electrical products.

Product quality marks
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The self-certification mark

It is a mark that complies with the 
European Union directives. It doesn’t 
apply to the furniture industry.

What does it guarantee?
The CE self-certification mark is applied directly 
by the manufacturer to the product it produces. 
It goes without saying that its validity depends on 
the honesty of the manufacturer.
Without the certifying body checking the 
truthfulness of the declaration, the manufacturer 
claims that the product has been constructed 
respecting the safety requirements of the EU 
directives.

Thus, it is only a partial guarantee for the 
consumer.
A conscientious manufacturer will obviously abide 
by the safety regulations established by the mark 
while an irresponsible one will apply the mark 
even if the product does not comply, running the 
risk of harming the consumer and  paying the 
legal penalty for his actions.

Who issues it?
Not a certifying body. It is applied by the 
manufacturer himself by means of a self-
certification and by taking all the responsibilities 
involved upon himself.

Are the products subject to ongoing control?
No external controls are foreseen by certifying 
bodies.
The Government carries out a general check 
aimed at making sure that the laws are 
respected.
A conscientious manufacturer can spontaneously 
ask an external body to check that the product 
corresponds to the EU directives, but he is not 
obliged to do so.
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Environmental standards and certifications

It is the international 
standard from which 

one of the most important environmental 
certifications comes from. 

ISO14001 guarantees that the company: 
- respects all environmental requirements 
regarding sound, toxic discharge, dust and water 
pollution; 
- has a controlled, registered waste disposal 
system; 
- is committed to reducing energy consumptions 
and draws up and implements projects to this 
aim; 

- participates in environmental projects.
Who issues it? 
It is issued by independent certification bodies 
after inspection of the company.
Is the company subject to planned controls?
Yes. It is subject to controls by the certification 
body.

ECOLABEL: This is the best-known 
environmental label and was 
established by the European 
Commission. It is applied to eco-
compatible products.

It guarantees that throughout its life, the 
product has a low environmental impact and 
meets european standards. 

ISO14001

THE FSC® CERTIFICATION: 
CERTIFIED WOOD 
I t  ga ran tees  t ha t  t he 
wood used comes from 
responsibly-managed forests 
and that a balance between 
felling and planting has been 
achieved.

Ask for  FSC®  
certified products
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* Source: www.verolegno.it

Trademarks

Trademarks are created and promoted by 
manufacturing companies with common 
interests that join together to reach their aims 
and increase the visibility of the trademark. 
Member manufacturers all contribute to 
managing and advertising expenditures to 
promote the trademark. The various companies 
that use the trademark for marketing also 
contribute to making it renowned. A well-known 
brand name does not always correspond to 
greater guarantees for the consumer. Remember 
to look into trademarks without being influenced 
by advertising.

What are the main trademarks used in the 
furniture industry?

“VERO LEGNO” (REAL WOOD), that has now 
become a consortium;

“Garantito PANNELLO ECOLOGICO 100% legno 
riciclato” (Guaranteed ECOLOGICAL PANEL 100% 
recycled wood).

What does the “LEGNO VERO” (REAL WOOD) 
label guarantee?
“the LEGNO VERO label can only be used for 
products containing wood as their distinguishing 
material”*.

But can a chipboard cabinet be sold with the 
“VERO LEGNO” label on it?
Yes, as long as it is covered by at least 0.5 mm 
of real wood. In this case it is the outside finish 
that distinguishes the product. Nevertheless, 
by law the label requires the cabinet to be 
accompanied by a datasheet that specifies the 
materials used to manufacture it so that the 
purchaser can know exactly what he/she is 
about to purchase.
The consortium is also involved in a consumer 
information and protection campaign to prevent 
the public from mistaking wood from its 
imitations.

Are controls carried out by members for the 
“VERO LEGNO” label?
The “VERO LEGNO” consortium checks the 
products of member companies before awarding 
its label.

What does the “Garantito PANNELLO 
ECOLOGICO 100% legno riciclato” label 
guarantee?
I t  guarantees that the panels used to 
manufacture the cabinet have been produced 
using 100% recycled wood, i.e. without felling 
new trees.

Does the label guarantee that the panels are 
100% wood?
No. It just guarantees that the part in wood used 
to make the panel comes from 100% recycled 
material.

What is a “Garantito PANNELLO ECOLOGICO 
100% legno riciclato” panel made of then?
It’s a chipboard panel produced using only 
recycled wood, i.e. wood that has been sourced 
from used wood..

Is this important for environmental protection?
Yes it is because, by using recycled wood, new 
trees aren’t felled.
I t  respects  the German standards on 
formaldehyde emissions (Class E1).

Read product datasheets carefully: chipboard is not always called chipboard on product datasheets. Today, it is more often 
called “wood particleboard”, “wood agglomerate panel” or using other names that are legal but can confuse the consumer.
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Association for the regeneration 
of natural environments

Seals of Approval Awarded to Valcucine Products

The BIOFOREST label was created by 
Valcucine. We make sure that a large 
number of trees is planted, both to absorb 
all the carbon dioxide produced during our 
own manufacturing process and to replace 
those felled for furniture production. A balance 
was reached thanks to a series of reforesting 
projects and BIOFOREST, created for this 
purpose, is now an independent NGO with 
Italian Ministry of the Environment recognition. 
It is open to anyone who thinks that 
commitment to improving our environment 
can no longer be delayed and is mainly 
addressed to manufacturers who want to 
restore a balance between the carbon dioxide 
they produce and the carbon dioxide absorbed 
by the trees they plant. 

Valcucine has been a supporter of sustainable 
development for many years and is committed 
to reducing the environmental impact of 
its production plant. We develop projects for 
rational use of raw materials, recycling of 
waste materials and reduction of pollution, 
consumption and water and promote a balance 
between use and replacing of natural resources. 
Our consistent and constant dedication to eco-
friendly production made us Italy’s first kitchen 
cabinet maker to obtain UNI EN ISO 14001 
certification.

In  2008 Valcucine obta ined the FSC® 
certification for solid maple parts (drawer 
in te r io rs ) . Va lcuc ine  uses  on ly  FSC® 
labelled chipboard which guarantees that 
the wood used comes from responsibly-
managed forests.

Ask for FSC® certified 
products
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Quality: Tested and Guaranteed

Good design isn’t the only thing that 
guarantees product quality and safety. All of 
your kitchen’s parts and materials have to 
undergo stringent, uncompromising testing. 
Standardized testing is the only way that we 
can evaluate a material’s resistance to the 
stress it undergoes in carrying out its function.

Along with controls in our own testing centre, 
Valcucine also tests its materials at the CATAS 
Furniture and Wood Products Research and 
Development Centre for material quality 
certification.
Testing is repeatedly regularly to maintain and 
uphold standards.

Check to make sure that the product’s claim to quality is backed up by written certification.
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Planning Your Kitchen

Fal l ing  in  l ove  w i th  a  k i t chen  in  a 
showroom is easy; that’s where it shows 
off its best side. But move it somewhere 
else and a kitchen may not have the same 
feel at all. So before you buy, make sure 
you get an accurate plan that makes the 

most rational use of the space available. 
The plans should come from suggestions 
by an interior decorator you trust and not 
from an endless comparison of prices that 
are based on standard solutions often 
lacking important functional elements. An 

interior decorator’s work is very delicate 
and only a good professional knows how 
to find the right balance that will make 
your kitchen beautiful and functional.

Before buying a new kitchen, do ask a good interior decorator to plan it meet to your needs.
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Should I choose modular units or continuous worktop units?

Whether you choose modular units or a continuous worktop unit for your kitchen, make sure that they are provided with very 
efficient sealing against seepage.

Modular units
Modular units are more versatile than a 
kitchen with a continuous worktop. They can 
be moved around in different combinations 
and are easier to handle if you move.
But there are also more places for the kind of 
spills and seepage that lead to warping, mould 
and dirt.
Valcucine applies water-tight seals around the 
sink and hob.

Kitchen with a continuous worktop
Offers a more linear style with an unbroken 
worktop and cleaner aesthetics.
Spillage of liquids is confined to the sides of 
the worktop.
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Plinths, feet or wall-hung units?

Kitchen units with plinths
Advantages: any dirt that accumulates under 
the kitchen is out of view. All the space is 
exploited apart from a few centimetres above the 
floor. It is easy to integrate a dishwasher.
Disadvantages: Even if you can’t see it, dirt 
accumulates under the unit anyway because the 
plinth isn’t sealed.
It isn’t easy to clean under the kitchen. Perfect 
hygiene cannot be assured at all times.
Valcucine has invented a 6-cm high mini-plinth 
that makes the kitchen look as if it is raised off 
the floor while making more space for storage.

Kitchen units with feet
Advantages: checking and cleaning under the 
units is easier.
Greater hygiene is assured. Units with feet look 
lighter and more graceful.
Better efficiency of floor heating..
Disadvantages: with 60-cm base units,  there is 
less space available.
Only a few dishwasher models are available 
for H60-cm base units. A dishwasher can be 
installed in 72-cm high base units only if it can 
be adapted to the support.

Wall-hung units
Advantages: Cleaning under the units is trouble-
free.
Units raised from the floor create matchless 
elegance and a feeling of utter lightness.
Better efficiency of floor heating.
Disadvantages: storage space is reduced in 
60-cm high base units.
An equipped back section cannot be fitted which 
means that you cannot benefit from the 80-cm 
depth.There are a limited number of dishwasher 
options.

Make sure that the unit height suits your own height, whatever model you choose.



16  

How to choose the right elements

If you want to buy a high quality kitchen, 
look for units that you can adapt to your 
taste, needs and space.
If you want to customise your project, the 

range of pieces available is fundamental. 
That’s why Valcucine lets you pick the 
colours, finishes, sizes and materials just 
right for you. With thousands of items, 

there’s plenty to choose from!
And if you still can’t find what you want, 
Valcucine makes “custom-built” units to 
meet any need, in any style you like.

Look for a kitchen with a wide range of elements that will let you put together a customised, exclusive kitchen.
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How to choose the right colour

Colours brighten up any room! So choose light 
colours that reflect the light - a pale yellow 
or green, for example, or white. You won’t 
get tired of them with time and they make 

the space you have look larger. Still, choice 
of colour is a very personal thing. Valcucine 
has a vast range of gloss or matt lacquered, 
laminate and glass colours as well as various 

wood shades. And if you can’t find exactly 
what you want, at Valcucine we will also 
lacquer our units based on a sample that you 
give us.

Choose light colours that you won’t get tired of and that will make your kitchen look brighter and larger.
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Going beyond the latest fashion

The lifetime of a kitchen doesn’t only 
depend on i ts physical  and technical 
qua l i t ies . Somet imes, you dec ide to 
purchase a new kitchen simply because 
you want a new style. You end up throwing 
out products that still work well but are no 
longer the latest fashion. Try choosing a 
kitchen with components that are not tied 
to passing fads. Pick models with that are 
timeless because they have clean lines, 
simple forms and much attention has been 
paid to detail. Avoid purchasing kitchens 
that have only square or rounded forms 
just because they are the latest craze when 
you buy them. If you choose a kitchen with 
square forms, “soften” it with a few curves 
here and there. If you are looking for a 
refined look, steer clear of complicated, 
elaborate shapes that t i re with t ime. 
Instead, why not look at quality handicraft 
work, like inlays in glass, that give warmth 
to a room and create a cosy atmosphere 
that will age well and that you will grow to 
love more as time goes by.

Along with technical quality, think carefully about how you want your kitchen to look and try to avoid the latest fad.

Detail of Vitrum Arte
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The beauty of handicraft work

With Artematica Vitrum Arte Valcucine has 
developed a special technique to create 
various decors inlaid in glass: a very high-tech 
process that is deeply-rooted in handicraft 
tradition. The designs are cut out of a special 
coloured film and applied to tempered glass 
panels by hand. These panels will then 
become kitchen doors, worktops and side 
panels. These decors are patiently and lovingly 
handmade so that each kitchen arrangement 
becomes inimitable and unique.
The inlays are applied to the glass by hand, 
therefore any inaccuracy in applying the film 
is proof of a unique product and cannot be 
considered as a flaw.

Examine the units you are buying carefully. Some decorations may look inlaid, but they are really just silk-screened.

Close-up view of inlaid glass



VITRUM ARTE VITRUM ARTE



22  

Care for detail is one of the quality features 
that is easiest for the purchaser to notice.
Instead  of a superficial glance, examine every 
detail of the cabinet, including the inside 
finishes.  That’s the only way of comparing 
quality and realising that not all kitchens are 
the same.

Care to detail

Try to discern if the product you are purchasing has been made with care; the best way to do this is to study the 
details.

Aluminium foot The worktop blends in with the front of the 
Artematica Vitrum cabinet, eliminating protruding 
parts and creating a single volume

The New Logica System back section can also be 
accessorised and customised by adding digital 
weighing scales

Led light bulbs are available with cold or warm light. 
We recommend warm lighting for the kitchen.
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What’s ergonomics?

Ergonomics is another important factor in 
choosing a kitchen.
Ergonomics is the science that studies our 
interaction with the spaces we live and work 
in and the objects we use. A kitchen is the 
place where a great deal of daily activity takes 
place: we prepare and cook food and then 
we eat it there. All this is easier if we have 
everything at hand and we can move freely 
and comfortably without getting tired. But 
that is often impossible because our kitchen 
furniture doesn’t meet our physical needs.
When you buy a new kitchen, it’s easy to 
get carried away by the enthusiasm and 
excitement of the way it looks in a showroom. 
Instead, it’s a good idea to take a closer look 
at other features. That way you can choose 
rationally, and you won’t be forced to spend 
your life in a kitchen where you are obliged to 
get into awkward positions that may damage 
your posture and health in the long run.
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Test its ergonomics and make sure your kitchen “fits” before you buy it: that way anything you do there will be less tiring and 
more fun.

Ergonomics: Kitchen cabinets made to fit you

Don’t you like to try something out before you 
buy it? Who would ever consider buying a car 
without taking it for a test drive? Nobody would, 
and you can adjust the seats and the height of 
the steering wheel in cars.
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New Logica System: The Valcucine ergonomic system

Do remember that you have the right to live in a safe, comfortable, functional environment. When you buy something, make 
sure it’s ergonomically right for your height as well as beautiful.
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At Valcucine, we pay careful attention to your 
needs which is why we recently did a study on 
the use of traditional kitchens. The videos we 
took showed seven major problems:

1. Most people are taller today so the standard 
85-cm worktop height has now become too 
low obliging users to get into uncomfortable 
positions that may be detrimental to the 
health of their back.

2. Wall units that are too near your face give you 
a cooped-up feeling and prevent you from 
having a complete view of the worktop.

3. The top wall unit shelf is too high making it 
impossible to reach and see what’s on it.

4. The extractor hood is generally installed at the 
height of the user’s forehead obliging him/her 
to bend over and get into awkward positions 
to check the cooking process. This makes it 
more likely for the user to bump his/her head.

5. Traditional wall units oblige the user to 
continuously open and close the doors. To 
avoid this when working in the kitchen, 
cabinet doors are often left open but this 
creates another two problems:

 - the door behaves like a blinker, blocking 
the view and making the user feel even more 
closed in;

 - you can easily bang your head if you 
straighten up suddenly.

6. Base units with shelves and doors with 
hinges are a very uncomfortable system. You 
have to twist around to get anything from the 
back, it’s dark and you can’t see anything.

7. If the plinth does not recede sufficiently 
towards the wall you are obliged to stand with 
your feet pushed back and you have to lean 
forward, straining your back. If the units have 
feet that are not fitted back towards the wall 
it’s easy to trip up on them and fall.

To solve these problems and make working in 
the kitchen easier, Valcucine has a patented 
ergonomic system. Our New Logica System 
allows you to adapt the height and depth of your 
worktop, add our special Equipped Back Section, 
open your wall units comfortably, equip your 
cabinets with jumbo drawers and drawers, use 
corner spaces rationally and have proper lighting 
for you worktops.
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Worktop heights: from 76 cm to 100 cm

Working at a worktop that’s too high or 
too low forces you to get into unnatural 
positions that eventually strain your back.
While people aren’t all the same height, 
most k i tchen worktops only come in 
standard sizes.

And while people on average are taller 
today, cabinets have not changed. Many 
companies continue to use a plinth height 
of 10 cm for a total height of 85-86 cm.

Valcucine worktops change their height 
according to yours, so your worktop is just 
right for you, whether you’re short or tall.

Suggested worktop height, based on how tall you are

Do demand that your worktop is ergonomically right for you. That way, you’ll avoid unnatural positions that can tire you out 
and hurt your back.
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Worktop depths: 60 - 65 - 80 cm

The 60-cm depth
With a traditional depth of 60 cm, wall units 
are too close to your face, giving you a close-
in feeling. The distance between the wall unit 
and the worktop must be at least 54 cm for 
good visibility, but it is still hard to see inside 
and get what you need. The 60-cm depth is 
now obsolete.

The 65-cm Logica System depth
Valcucine suggests deeper and more 
ergonomic base units. A depth of 65 cm gives 
you more freedom of movement because you 
have more working space and a better field 
of vision. And that way, you can lower the wall 
units to only 48 cm from the wroktop, making 
it easier to see inside.

The 80-cm Logica System depth
A depth of 80 cm gives you more open room, 
more freedom of movement and a perfect 
view of the worktop. And it lets you lower the 
wall units to 42 cm. That way, you can see 
everything inside, even on the top shelf!

Choose deep worktops if you have the room. You’ll have more freedom of movement, more space to work in and you’ll be 
able to see better inside.
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The advantages of Logica System: the 80-cm depth

To awkward to use 
The height of wall units generally prevents a 
complete view of the top shelves and what’s 
on them. And if you’re short, reaching up is 
even harder.

Freedom to lower the wall unit and 
install it further back to free your 
view
A depth of 80 cm puts you at a safer distance 
from the wall unit, making its contents more 
visible and accessible and that gives you more 
room to work.

Too dangerous
The doors of traditional wall units can be an 
obstacle that gives you a closed-in feeling. 
And – ouch - it’s easy to bang your head if 
you leave them open. How often does that 
happen?

Freedom to move
You can leave lift-up doors open while you 
work and move from side to side or bend 
down without the constant risk of banging your 
head.
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Dishes are too high up
The dish-drainer is too difficult to reach up 
there: the movement to put the plates away 
is unnatural and tiring and it is inevitable for 
water to drip down your arm. The dish drainer 
attached to the wall unit is also difficult to 
clean.

Freedom to work comfortably
A depth of 80 cm lets you put a dish-drainer 
rack behind the sink so the dishes can be put 
away without tiring movements or getting wet. 
The dish-drainer rack leads straight to the 
drain. this makes the system more hygienic 
because it prevents stagnant water that 
breeds germs and bacteria.

Too uncomfortable for cooking
In traditional kitchens, the hood is usually 
too near to your face and this stops you from 
looking over the pots and pans to check the 
cooking process.

Freedom to move easily and check 
all the pots and pans
The Libera hood swings up gracefully, frees 
your view and lets you get closer to the stove 
to check on foods safely.
Valcucine also uses the same ergonomic 
principles in the design of its Isola, P20, Linea 
and Rondine hoods.
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The Logica System Equipped Back Section

The Logica System Equipped Back Section is 
a 20-cm wide strip inserted between the base 
units and the back panel, behind the worktop, 
the sink or the hob. It is an independent 
module and can be applied to any model of 
Valcucine kitchen cabinets you choose. The 
space can be accessorised with a series of 

containers to store items generally scattered 
around the kitchen: there are electric sockets 
and gas valves, racks for chopping boards 
and knives, trays to hold food or detergents 
and racks to drain dishes and glasses. The 
Equipped Back Section modules can be 
arranged according to your needs, letting you 

work more easily with everything within reach.
The special spaces for electrical and plumbing 
systems offer the interior decorator the 
freedom to install the sink and hob where he 
wants because he isn’t obliged to respect the 
fixed positions of water and gas pipes.
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The equipped back section accessories

Dish-drainers for plates and glasses are removable and the stainless steel 
racks are dishwasher-safe. The hygiene of this system is ensured because it is 
connected directly to the trap for immediate water drainage. Containers have 
swing-up doors and are handy to hold everything required for kitchen hygiene. It 
is also a good way of keeping detergents out of the reach of children.

The swing-up door lets you get to the gas valve easily - this is generally too hard 
to reach to turn off daily. There are containers for electric sockets and switches 
for appliances as well as emergency switches.
They are also large enough to hold cables that take up space on the worktop.

Natural wooden shelves with slots to hold wooden or non-toxic Teflon chopping 
boards or used as knife racks that keep the blades covered and pointing 
downward for safety.

The electronic scale weighs up to 2 kgs of food with a precision of within 1 g. It 
allows for tare weight so that you can weigh food in its container. The weighing 
scale is always there when you need it.
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Ergonomics of plinths and feet

Too awkward to work
If the plinth does not recede to a sufficient 
extent towards the wall you are obliged to 
stand at a distance from the worktop.This 
makes you bend over, which hurts your back

Freedom to work comfortably
The plinth is fitted further back so that you can 
work closer to the worktop - with your back 
straight!

Dangerous when you move to the side
When the feet are not fitted far back enough, 
tripping over them is easy.

Freedom to move
The feet are farther back and don’t get in your 
way.

If you choose plinths or feet, make sure that they are fitted far back enough so that you can move from side to side safely.
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Logica System accessorised base units

Removing items from cabinets is 
difficult
Traditional base units with shelves mean that you 
have to kneel to get to spaces that are almost 
always inaccessible and poorly lit.

Freedom to see and reach
With our full-extension jumbo drawers, you can 
see everything that’s inside, neatly arranged and 
easy to reach. You don’t have to twist around in 
awkward positions to get to something you need.

Partial opening
Drawers and jumbo drawers that open partially 
don’t allow a complete view of what’s inside. You 
end up groping for what you need and creating 
clutter.

Freedom to open drawers completely
Full-extension drawers and jumbo drawers that 
pull out all the way let you see what’s in them, 
even at the back. Everthing is neat and tidy 
thanks to space-organisers and cutlery trays.

Choose handy jumbo drawers for your base units and accessorise them to meet your needs.
Make sure that the runners let you pull them all the way out (full-extending) and that they can withstand heavy weights.
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Ergonomics of jumbo drawer interiors

Valcucine jumbo drawers can be fitted with a 
number of professional-style accessories in 
natural wood or aluminum that keep things 
from moving around and the space neater. 
All 90-cm and 120-cm jumbo drawers have 
sturdy runners for smooth, silent opening. 

They can hold very heavy loads (50 or 70 kg) 
and come with side panels that keep things 
from falling out. As well as dishes, pots and 
pans, detergents, utensils and food, you can 
even put in waste bins for recycling!
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The drawers

You can fit Valcucine drawers with specific 
accessories (unvarnished to avoid emitting toxic 
substances) to divide the space so there is a place 
for everything and everything is within easy reach.
Valcucine puts a non-toxic rubber mat into its 
drawers. 

This keeps things from sliding around when you 
open or close them. Over time moving objects can 
ruin the bottoms of drawers.
The rubber mat also makes the drawers easier 
to clean.  All drawers come with a self-closing 
mechanism and a stop at the end of their run.
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Strong and lightweight, the new Aerius 
wall unit is constructed entirely of glass 
and aluminum – materials that are 100% 
recyclable.
Moreover, this unit uses only 30% of 
the material used in standard cabinet 
c o n s t r u c t i o n .  T h i s  m e e t s  a n o t h e r 
f u n d a m e n t a l  r e q u i r e m e n t  o f  e c o -
compat ib i l i ty :  i .e .  demater ia l isat ion. 
The Aerius wall unit is available in 15 
different sizes – ranging from 90 to 300 
cm wide – eliminating the need for double 
side panels between multiple wall units. 
Again, less material. The new carcass 
is also designed to accommodate a LED 
lighting system and a hanging bar for 
accessories. This innovative way of lighting 
the worktop ensures considerable savings 
both in material and in energy. The 8-mm 
thickness gives the hanging bar a linear line 
and a minimal size. The new lighting offers 
considerable advantages in terms of energy 
consumptions that are a lot lower than those 
of common incandescent lights. They also 
last longer (100,000 hours).
Moreover, LED lights do not flicker and 
give off no harmful ultraviolet rays. For 
practicality, the back panels of the Aerius 
unit are easy to remove to permit access to 
the service components hidden behind the 
cabinet.

The Aerius wall unit
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No more double side panels Led light strip integrated in the wall unit carcass

The hanging bar is integrated in the wall unit 
carcass

Ambient light is used to its full advantage to 
illuminate the inside of the wall unit

The back panel can be customised in all the 
laminate colours available for the Riciclan-
tica line.
The inside of the carcass has been designed 
to be lit by exploiting the light in the room to 
the best possible advantage without having 
to use costly interior lighting systems: this is 
why its overshelves and shelves are transpa-
rent. The lightweight carcass is fitted with 
an extra-light, lift-up door.
The lift-up door has a counterweight mecha-
nism that permits it to open and close 
without pistons or hinges that are subject to 
wear. The door is constructed of a structure 
in honeycombed aluminum or lacquered or 
inlaid glass. At the touch of a finger, the 
door glides upward, making all the contents 
easily accessible.
The cabinet door can be left open while 
working – eliminating the annoying need to 
open and close traditional doors or worry 
about bumping into them.
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Tower unit with stainless steel wire shelves and 
racks

Ergonomics of tower units

Using tower units in your kitchen gives 
you a lot of storage room when space is 
at a premium as well as offering you the 
possibility of avoiding wall units that give you 
a claustrophobic feeling, especially if the base 

units installed with them are 60-cm deep. 
Functional tower units have doors that open 
wide to let you see and reach items inside.

Valcucine has practical tower units with full-
extension, pullout doors, stainless steel wire 
pullout racks, beech pullout shelves and 
drawers.

Tower unit with full-extension door with stainless steel 
wire racks

Tower unit with stainless steel wire pullout racks

Include a practical larder made up of tower units if you have enough room in your kitchen.
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Ergonomics of the oven tower unit

Oven tower unit

If you decide to install your oven in a tower unit, make sure it is fitted at the height that suits you best.

When you fit your oven inside a tower unit, it’s 
height is more ergonomic and you don’t have 
to bend over to use it.
Be very careful about the height: if it is too high 

or too low it will no longer be practical to use.
When you buy your kitchen cabinets decide on 
the height of the oven which must suit yours.



48  

Ergonomics of corner tower units

If you decide to purchase a system with carousel racks, make sure that the door is practical and that the interior is easy to 
reach. Carousel units in showrooms often have empty racks which make them seem practical and light even if they become 
heavy and difficult to use when full.

Kitchen corners have always been a 
problem. You must take into account how the 
cabinet opens, accessibility to items inside 
and rational use of the space.
Our special, Valcucine patented, corner 
tower carousel has a sliding door that you 
can leave open while you work. That way 
you can easily reach whatever you need 
inside whenever you want to.
The tower unit has 5 racks that rotate 
independently around a stainless steel pivot 
so that you can find and reach anything you 
need. Thanks to an interior sensor, the inside 
light turns on automatically when you open 
the door.
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Ergonomics of corner base units

Traditional corner base units with fixed shelves make you bend down and twist around to get 
things in the back of the cabinet. Valcucine’s ergonomic and functional kitchen cabinets let you 
use all the room you have as efficiently as possible.

Corner base unit with receding doors and carousel racks: 
more ergonomic than a base unit with fixed shelves or 
with half-carousel racks, and it holds more.

Corner base unit with new pullout mechanism for 
racks: it holds more and allows you to use the space in 
a more rational way.

Corner base unit with the Le Mans mechanism: for 
ergonomic and functional space exploitation using two, 
large, pullout shelves.
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Lighting your kitchen

Choose a good lighting plan for your kitchen. Check that the electric systems are certified by quality marks. Prefer low-
energy consumption systems.

People often forget about installing proper 
lighting when they plan their kitchens. This 
is unfortunate because the way lights are 
arranged is very important and not only for 
practical reasons: the right lighting makes a 
big difference in the way your kitchen looks and 
feels. Much of the warm, homey atmosphere 
in your kitchen comes from the way light and 

shadows fall. When a room is too bright, shapes 
are flattened out and details are subdued. Too 
much contrast between light and dark is hard 
on your vision. Use a number of light sources to 
highlight the details that create an atmosphere, 
and a softer scattered light that doesn’t tire 
the eye. The colours of your lights are also 
important.

Cool fluorescent lighting is too stimulating and 
harsh. Warm neon lights are better.
Warm colours are relaxing and make the 
atmosphere friendly and pleasant. Make sure 
that the lighting equipment comes with reliable 
quality approval marks (IMQ or other European 
marks) that confirm they comply with European 
safety standards.

51  

A B

C D

E F

Strategic lighting for work areas 

A.   Central lamp: this is the worse situation 
because your shadow falls onto the work 
surface.

B.  Valcucine light strip: fitted below the wall 
units, this lighting gives you excellent visibility 
without shining onto your eyes. It balances the 
cone of light from the ceiling lamp.

C.  No lighting under the sink: the contents are 
very hard to see.

D.  Lighting under the sink: a light under the sink 
that turns on automatically when you open the 
door makes it a lot easier to see the contents.

E.  Unlit cupboards: it’s almost impossible to see, 
especially if the shelves are not transparent. 

F.  Lighting in the cupboards: when there is a light 
at the top of the cupboard and the shelves 
are made of steel wire or glass, you can see 
everything inside it. 
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The right choices for easy cleaning

The kitchen is the place where you prepare and 
eat food: it is also the place more liable to get 
dirty and it is where hygiene and cleanliness 
count the most. If your cabinets are not properly 
designed, they can collect dirt, grease and 
germs that are hard to get rid of. Here are some 
suggestions to help you choose the right kitchen 
cabinets for you.

Well-connected surfaces
The first thing to avoid is two or three sharp 
surfaces joined together at a right angle because 
it’s hard for you to get into the joints and clean 
them thoroughly.
A. Sink with borders above the worktop: dirt can 

collect along the edge.
B. Sink set into the worktop: it’s perfectly flush 

with the worktop, making cleaning easier.
C. Recessed handle with projecting edge: dirt 

can collect along the edge.
D. Recessed handle flush with surface: easily 

cleaned.
E. Right angle where worktop and front edge 

meet: hard to clean.
F. Blunt corner joining front edge and 

worktop: easily cleaned.

Sink with borders 
above the worktop

Handle with 
projecting edge

90° front edge/worktop 
joint

Beveled front edge joint

Handle flush with 
the surface

Sink flush with 
the worktop
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Choose kitchen cabinets that you can keep perfectly clean and germ-free. Corners should be joined smoothly and shouldn’t 
have gaps or deep-set decors.

Eliminating the door frame
A.  Doors are often built of aluminum frames 

around a panel. It is hard to clean around the 
edge between the frame and the panel of 
these doors. 

B. Valcucine was the first company ever to build 
a door with an aluminum frame hidden by the 
panel. This means that the outside surface is 
perfectly smooth and easy to clean.

Eliminating gaps
C.  In your kitchen, gaps are receptacles of 

dirt and germs. Check to make sure that 
there are no gaps, for example between the 
worktop and the front edging. 

D.  Valcucine applies silicone rubber to create a 
seal between the worktop and the aluminum 
edging so that nothing can seep in.

E.  If the channels used to attach various 
accessories to back panels and to wall 
panelling are not shut they can trap germs 
and dirt that will never get out.

F.  Valcucine closes the gaps in the 
accessor ised back panel  wi th  an 
aluminium profile that prevents dirt from 
getting in.

External 
aluminium 
frame

Internal 
aluminium 
frame

Gap

Silicone 
rubber

Gap

Hermetic 
seal

Aluminium 
profile
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A

B

People generally choose the facings of their 
kitchen cabinets according to personal taste 
and forget to consider practical aspects, such 
as keeping stains and marks off the surfaces 
as long as possible. These are important 
factors, especially if you have children and little 
time to clean up. Try to avoid materials that 
scratch easily (resin sinks for instance): in time, 
scratches attract dirt and become dark and this, 
as well as breeding germs, is also unsightly.
Kitchens often use materials that tend to show 
off fingerprint marks, even when your hands are 
clean.
It is very difficult to keep fingerprints off 
stainless steel and we advise against using it 
for door surfaces that can easily be reached by 
children. (fig. A) Instead, we have developed a 
new aluminum surface, with a special anodising 
treatment and a satin finish that looks like steel 
without the problem of showing fingerprints (Fig. 
B). Dark-coloured laminate tends to show off 
fingerprint marks. It is preferable to choose light-
coloured laminate.

Choose materials that don’t show fingerprints and smooth surfaces that don’t hold dirt.

New Valcucine aluminum surface with a stainless steel finish

Traditional steel surface

Materials
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fig. A

fig. B

fig. C

fig. D

The features of wood can vary depending on the 
type of varnish used.
Generally speaking, this material is not difficult 
to clean; it does require careful maintenance 
though to avoid irreparable damage to the 
surface.

Surfaces
Matt surfaces attract dirt more than shiny 
surfaces.
Scratchproof laminates have an orange peel-like, 
uneven surface. The deeper areas are hard to 
clean because dirt gets inside and is difficult to 
remove.
You should avoid textured surfaces, especially if 
you live in an area with hard water:
when the water dries, the calcium deposits in the 
pores and builds up over time. (Fig. A).

Dirt and limescale are easily removed from 
smooth surfaces or scratchproof ones without 
deep parts. (Fig. B).

Ridged surfaces are often used in kitchens. 
Judge for yourself: the deeper the ridges, the 
harder it is to clean them.

Ridged surface with deep grooves and side 
frames: the dirt that gets in is hard to get out. 
(Fig. C).

Ridged surface with shallow grooves and no side 
frames are easy to clean: the dirt comes away 
easily. (Fig. D).
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Materials used to build a kitchen cabinet

To make it easy to identify the materials, on 
the next pages we will describe the kitchen by 
dividing it into its three main parts:

the carcass;
the worktop;
the doors.

We will examine the various materials used for 
these parts to help you identify the quality of 
the products available on the market.

Door

Carcass

Carcass

Door

worktop
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A B C

The melamine-faced chipboard carcass

Almost all of the kitchen cabinets available 
have a chipboard carcass faced with 
melamine. This material is impervious to 
scratching, abrasions and stains but it is not 
resistant to water and humidity because it is 
made from chipboard panels.

Is all melamine facing the same? 
No. One type of facing - known as P3 - is 
much more water-resistant than traditional 
types. It is not completely resistant to water 

though: continuous water seepage may ruin it 
in time. (Fig. A-B)

Another important difference is the emission of 
formaldehyde (see the table on page 98), which 
melamine facings continue to give off for years 
after it is sold. The chipboard used for Valcucine 
kitchens closely adheres to the limit values set 
by the strictest regulations in the world: the 
Japanese F4-star standard. Melamine-faced 
carcasses can look just like wood (Fig. C) and this 

Carcass made of normal chipboard after 
immersion in water for 1 hour. The chipboard is 
visibly warped and has come off the edges.

Carcass with a wood-effect facingThe Valcucine P3 water-repellent chipboard 
carcass after immersion in water for 1 hour: 
imperceptible warping

Before you buy a melamine-faced cabinet, check that the technical data guarantees the use of P3 water-repellent facing 
and that it complies with the Japanese F4-star standard on formaldehyde emissions.

can give rise to frauds. That is another reason 
to make sure that you look at the technical 
datasheet to find out exactly what material you 
are buying.
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The multilayer carcass

Upon request, Valcucine will use genuine 
multilayer wood board for its carcasses.

Is it easy to recognize genuine multilayer 
carcasses?
Today, manufacturers use edgings that 
perfectly imitate multilayer.

It is easy to mistake imitation for genuine 
multilayer panels. Do check that it has been 
declared in writing and that it is authentic 
multilayer.

Carcass in imitation multilayer board Carcass in genuine multilayer board

Stay on your guard for possible imitations. Demand a written declaration of authenticity.
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Is all multilayer board born equal?

Valcucine uses the best multilayer board there 
is. It has a much higher resistance to water 
than P3 water-repellent chipboard and is even 
used for exteriors.
Valcucine’s multilayer carcasses use layers of 
veneer bound with exceptionally waterproof 
glue.
The surface is composed of thick HPL sheets 
instead of the melamine paper used on 
chipboard.
These give the panel excellent resistance to 
scratches, stains, abrasion, impact, steam 
and heat. 

Does multilayer board have edgings that 
can come unglued?
The natural beauty of multilayer makes 
edgings unnecessary. This is a real advantage 
because edgings tend to coming unstuck 
when subjected to heat and humidity.

Think seriously about buying kitchen cabinets with carcasses in real Class 3 multilayer board for exteriors.
There is no comparison with normal chipboard carcasses in terms of quality and durability.

After immersion in water for 1 hour: visible warping; 
loose edging

Melamine-faced chipboard carcass with 
imitation multilayer edging

Valcucine Class 3 multilayer carcass

After being exposed to 100°C for 10 minutes: edging 
is unglued

After immersion in water for 1 hour: no deformation

After being exposed to 150°C for 60 minutes: no 
deformation
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Other things to check in carcasses

Many of the carcasses sold are not very 
deep, which means that they don’t hold very 
much.
The ideal depth for wall units is about 35 
cm with 31-cm of usable space. You should 
also check to see that the base unit carcass 
is deep enough to allow for a depth of at 
least 48 usable cm for drawers and jumbo 
drawers.
Make sure that you can easily adjust the 
wall fixings from the interior and that they 
are tested to withstand overloading.

For example, if a child grabs onto a cabinet 
to reach something, it could come unhooked 
if its fastenings are not strong enough.
Shelves shouldn’t simply lean on their 
support; they should be safely fastened.
Carcasses that are 18-mm think are 
stronger than those that are 16-mm thick. 
There should also be facing on the back 
panel of carcasses and they should be at 
least 3 mm thick. The glue used to attach 
the front edges should have a tempering 
temperature of 90°C. If hot melt glues with 

a low tempering temperature are used (60-
70°C) and the carcass is installed near the 
oven, its front edges could come unstuck.

Do check the depth of carcasses, the type of wall fixings and the thickness of materials when deciding on your purchase. And 
find out what kind of glue was used.
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Real quality defined by tests:  the worktop

Choose your worktops based on your needs and taste. Do not forget to take a look at the advantages and disadvantages of 
each material.

At Valcucine we perform hundreds of tests 
on materials which is why we can tell you 
exactly how resistant they are so that you can 
choose your worktop objectively, guided by 
your requirements and not by the slogan of 
some commercial. 

Worktops are one of the hardest things to 
choose when you are buying kitchen cabinets. 
There are so many choices available and you 
don’t always get complete information on the 
advantages and disadvantages of different 
materials. In the next few pages, we’ll be 
taking a look at the different types of worktops 
and giving an objective view of the pros and 
cons of each.
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MATERIAL COMMERCIAL NAME OR MANUFACTURER

18/8 AISI 304 steel Undefined

Acrylic resin-mineral composite Corian - Pral - Staron - Hi∙macs - Nikron - Delian - GetaCore - Harmony - Policor - Wilsonart – Hanex

Quartz composite Stone - Okite - Zodiaq - Romaxx - Silestone - Technistone - Caesar Stone - Santa Margherita - Quarella - Eco by Cosentino - Eco∙friend 
Romaxx quartz surfaces - Cristalite - Viatera - Oreolite

Laminate Abet Laminati - Formica - Lamicolor - Arpa Industriale - Thermopal - Puricelli - Duropal – Resopal

Glass Undefined

Natural marble Undefined

Natural granite Undefined

Ceramic or Sintered surface Kerlite - Laminam - Iris - Ariostea - Filorim - Lapitec - Dekton

What material should you choose for your worktop?

Nowadays, the market offers a vast range 
of worktop materials. They often have a 
commercial name given to them by the 
manufacturing company (or by the distributor) 
and are sometimes even called after the 
company itself. This creates lots of confusion. 
Generally speaking, the materials used for 
worktops can be summed up to eight.

We have not considered wood because we 
don’t think it is suitable for a kitchen worktop, 
especially if it is used near the sink or hob. 
The table hereunder is a guide for the correct 
identification of the commercial name of a 
worktop and of the material it is made of.
Our laboratories have examined all the brand 
names that identify a specific material and 
have found hardly any difference between 
them.

For this reason, and to make it easier to 
understand, the table shows the average 
characteristics of the materials and not of the 
brands.. 
In fact, the materials and not the brands, 
define the main technical characteristics of 
the products.
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MARBLE

GLASS

ACRYLIC RESIN

CERAMIC*

STAINLESS STEEL

QUARTZ COMPOSITE

GRANITE

LAMINATE

Which is the best?

No material can be considered as the 
absolute best for a worktop: every material 
has its advantages and disadvantages. To 
help the consumer choose a worktop we 
have examined the main characteristics of 
the various materials:

• scratch resistance;
• stain and corrosion resistance and 

cleaning ease;
• heat resistance;
• shock resistance;
• surface hygiene.

The results of the tests are shown on the 
following pages and have been identified as 
follows:

Excellent result
Good result
Fairly good - Good result
Fairly good result
Poor result
Very poor result

We hope this will help you make the right 
choice to satisfy your needs.

* Lithos finish sintered stone
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Scratch resistance

We often hear of  “scratch-resistant 
surfaces”. 
In reality, there is no such thing as a fully 
scratch resistant surface. Any surface can be 
scratched by a material harder or as hard as 
itself.
To find the most resistant material we have 
performed a scratch test on all of them 
using the shart edge of different materials 
of increased hardnesses, from 1 (minimum 
resistance) to 10 (maximum resistance).

Comment to the scratch resistance test 
results.

As becomes apparent by looking at the table, 
many convictions are disproved by objective 
data.
Steel is usually considered to be a hard 
material. In reality it scratches easily, 
especially if it has a polished finish. If you 
want a worktop that remains unscathed by 
scratches, steel is not the material for you. If 
you accept that the surface takes on a “worn” 

appearance you will be able to appreciate the 
other excellent qualities of steel. For utmost 
stain resistance it is best to choose from the 
materials listed below that have decreasing 
scratch resistance values:

• ceramic;
• natural granite;
• quartz composite;
• glass. 
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MATERIAL TYPE FINISH SCRATCH RESISTANCE

Steel 18/8 AISI 304

Polished 1,5 Very poor

Satin 2,5 Poor

Textured 3 Fairly good

Acrylic resin-mineral composite Average results of various brands Matt 1,5 Very poor

Quartz composite Average results of various brands
Polished 7 Excellent

Matt 7,5 Excellent

HPL HPL is the most resistant laminate on the market. There are laminates 
of much poorer quality.

Smooth 2,5 Poor

Textured 3 Fairly good

Glass Tempered
Polished 4,5 Fairly good - Good

Matt 5 Fairly good - Good

Marble  Bianco Carrara with impregnating agent
Polished 4,5 Fairly good - Good

Matt 4,5 Fairly good - Good

Granite Average results of various impregnated granites

Polished 7 Excellent

Matt 7 Excellent

Flamed 7 Excellent

Ceramic Average results of various brands
Polished 7 Excellent

Matt 9 Excellent

In addition to its scratch resistance, you 
must also consider the camouflaging 
properties of a material.
The visibility of surface scratches depends on 
the type of finish (scratches are less visible on 
a textured rather than on a polished surface) 
and on the colour (scratches are less visible 
on a light colour than on a dark one and on 
a streaked surface rather than on an evenly-
coloured one). If a gloss black glass, evenly-
coloured surface is scratched with the same 
intensity as a matt white marble one with 

coloured streaks, the scratches will be much 
more visible on the gloss black glass surface.
The possibility of repairing the worktop 
surface must also be considered.
In theory, all the materials examined can be 
repaired, except for laminate. Nevertheless, 
given the complexity of this operation only 
the acrylic resin-mineral composite tops can 
actually be repaired because they are soft 
enough to be easily sanded.
From the table one can see that ceramic is 
the hardest material of all. This is why we 

suggest you take great care when moving 
ceramic objects on a worktop (a flower pot, 
for instance) if it has sharp bottom edges 
because it can scratch any type of material 
being almost as hard as a diamond.
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Stain, corrosion resistance and cleaning ease

It is a well-known fact that consumers are 
very sensitive to the problem of stains on the 
worktop caused by normal kitchen activities. 
The purchaser is often confused by the wording 
“treated using a stain-resistant impregnating 
agent” used by many sales people to describe 
marble and granite worktops. As a matter of fact, 
stain-resistant treatments do improve resistance 
to stains, especially if the new generation of 
nanotechnological impregnating agents is used, but 
they do not make the material impenetrable.
Materials stain because they contain micro-
porosities that allow liquids to penetrate them. 
This porosity varies from one material to another 
and from one finish to another. For as much as 
regards marble, granite and matt quartz composite, 
we have found big differences between those 
treated with traditional stain-resistant products 
and those treated with the new generation of 
nanotechnological ones.

We have included both in the table on the right.
Polished quartz composite does not need to be 
treated but it is indispensable to treat the matt 
one, as shown in the table. We have carried out 
hundreds of laboratory tests using all the products 
commonly employed in the kitchen to check for:
- resistance to stains (caused by sauces, coffee, 

wine etc.), 
- resistance to corrosion caused by weak acids 

(lemon, etc.), 
- resistance to corrosion caused by strong 

acids (hydrochloric acid, etc.), 
- cleaning ease.

The tests were carried out in the following way:
1. drops of various products commonly used in the 

kitchen were placed on each material;
2. the drops were covered with a cap to prevent 

evaporation;
3. the surfaces were cleaned after 16 hours, a long 

enough time to wait for a stained worktop to be 
cleaned;

4. the result was analysed. If the product used for 
the experiment had been left on the surface for 
more than 16 hours, the result may have differed 
from the one shown. 

It is useful to know that materials such as marble, 
that are made of calcium carbonate, can be 
corroded by acid products such as lemon, vinegar, 
hydrochloric acid and limescale removers. The 
assessment of granites, in particular, may contain 
some non-assessed exceptions: for example, some 
granites may contain calcium carbonate impurities 
that may make them react in a way similar to 
marble. The market today offers a great quantity of 
granites which is why it is difficult to provide the 
consumer with a list of pure granites, but we can 
suggest a simple test: before purchasing a worktop 
you can ask the shopkeeper for a sample of the 
chosen material. You can then pour a few drops 
of vinegar, lemon and limescale remover onto the 
sample. If you clean it after 16 hours you can check 
whether the surface has been corroded. This test 
can also be carried out to assess stain resistance by 
pouring some of the most common products used in 
the kitchen on a sample.
Strong acids such as those used to unclog sink 
drains should never come in contact with the 
worktop. 

Comment on stain, corrosion resistance 
and cleaning ease tests results.

From laboratory tests, melamine-faced laminate, as 
well as being the most convenient product, is also 
very suitable for use in the kitchen. The laminate 
used by us was H.P.L., the best according to the 
established standards. Given the fact that poor 
quality laminates are also available on the market, it 
is advisable to as for H.P.L.
By checking the data shown on the table, the 
consumer can make a more informed choice.
If you want to purchase a marble worktop, we think 
it our duty to inform you that you are choosing a 
material that must be treated with care and you 
must be very careful not to place acid products on 
it. It is an excellent choice if the user accepts and is 
looking for a worktop with a stained, corroded and 
worn appearance because all natural products turn 
age and defects into a positive, long-lived feeling.
The cleaning ease of surfaces has also been 
analysed. Materials may be very resistant to stains 
but, on the other hand, they may be very difficult to 
clean properly. We have put the results of the tests 
in the table and classified them under six “cleaning 
ease” grades (very difficult, difficult, easy, fairly 
easy-easy, fairly easy, easy). Generally speaking, it 
is easier to clean a polished or gloss surface than a 
matt one because the latter tends to trap grime on 
its uneven surface. On the other hand, fingerprints 
are more visible on a polished or gloss surface than 
on a matt one.
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MATERIAL TYPE FINISH STAIN 
RESISTANCE

RESISTANCE 
TO CORROSION
Weak acids

RESISTANCE 
TO CORROSION
Strong acids

CLEANING EASE

Steel 18/8 AISI 304, 1 mm thick

Polished Excellent Good Poor Very difficult

Satin Excellent Good Poor Very difficult

Textured Excellent Good Poor Very difficult

Acrylic resin-mineral composite Average results of various brands Mat Good Excellent Good Easy

Quartz composite

Untreated Polished Excellent Excellent Excellent Easy

Treated using a traditional impregnating agent Mat Very poor Excellent Excellent Difficult

Treated using a nanotechnological impregnating agent Mat Fairly good Excellent Excellent Fairly easy

Laminate H.P.L.
Smooth Excellent Excellent Fairly good Easy

Goffrata Excellent Excellent Fairly good Fairly easy

Glass
Tempered

Polished Excellent Excellent Excellent Easy

Satin Good - Excellent Excellent Excellent Fairly easy

Tempered, hardened on the surface using nanotechnologies Satin Good - Excellent Excellent Excellent Fairly easy

Marble

Treated using a traditional impregnating agent
Polished Poor Very poor Very poor Fairly easy

Mat Poor Very poor Very poor Fairly easy

Treated using a nanotechnological impregnating agent
Polished Fairly good Very poor Very poor Fairly easy

Mat Fairly good Very poor Very poor Fairly easy

Granite

Average of various granites treated with a traditional 
impregnating agent

Polished Fairly good Excellent Good Easy

Mat Poor Excellent Good Fairly easy

Flamed Poor Excellent Good Fairly easy

Average of various granites treated with a 
nanotechnological impregnating agent

Polished Good Excellent Good Easy

Mat Good Excellent Good Fairly easy - Easy

Fiammata Good Excellent Good Fairly easy - Easy

Ceramic Average results of various brands Semi-matt Excellent Excellent Excellent Easy
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Heat resistance

It is very important to check the heat resistance 
of a kitchen worktop. We have often seen 
worktops ruined by coffee pots placed directly 
on top of them from the hob or by pots and pans 
that transmit their heat to the worktop because 
they are too wide for the hob. In particular, 
hobs with low pan supports can transmit very 
high temperatures to the worktop. This is why 
Valcucine does not recommend them.

The heat resistance test was carried out by placing 
a special cylindrical object on the test materials 
and heating it at the following temperatures: 
140ºC, 180ºC, 210ºC. The result was defined 
as the heat resistance level for these three 
temperatures. We set a limit of 210°C because 
we think that this is the maximum temperature 
that an object can reach during normal use in the 
kitchen. Since the test stops at 210°C, the maximum 

temperature over 210°C at which the material would 
suffer damage is not defined. A coffee pot that has 
just been taken off the stove, for instance, can reach 
a temperature of 180°/190°C. How to read the 
results shown in the table: 
1. if a material is not damaged at 140°C but it 
is at 180°C, the result is “+ than 140°C,  - than 
180°C”.
2. if a material is damaged at 140°C the result 
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MATERIAL TYPE FINISH HEAT RESISTANCE

Steel 18/8 AISI 304, 1 mm thick, supported

Polished more than 210°C

Satin more than 210°C

Textured more than 210°C

Acrylic resin-mineral composite Average results comparing various brands Matt less than 140°C

Quartz composite Average results comparing various brands
Polished less than 140°C

Matt less than 140°C

Laminate H.P.L.
Smooth less than 180°C more than 140°C

Textured less than 210°C more than 180°C

Glass
Tempered

Polished more than 210°C

Satin more than 210°C

Tempered, hardened on the surface using nanotechnologies Satin more than 210°C

Marble

Bianco Carrara, treated using a traditional impregnating agent
Polished more than 210°C

Matt more than 210°C

Bianco Carrara, treated using a nanotechnological impregnating agent
Polished more than 210°C

Matt more than 210°C

Granite

Average of various granites treated using a traditional 
impregnating agent

Polished more than 210°C

Matt more than 210°C

Flamed more than 210°C

Average of various granites treated using a nanotechnological 
impregnating agent

Polished more than 210°C

Matt more than 210°C

Flamed more than 210°C

Ceramic Average results comparing various brands Semi-matt more than 210°C

is “- than 140°C”.
3.  if a material is not damaged at 210° the 
result is “+ than 210°C”.

Comment to the heat resistance test 
results.
If heat resistance is the most important factor 
for you, we discourage the use of materials 
containing resins that soften when exposed to 

high temperatures. If you choose such materials 
for the other positive qualities they may possess, 
it is advisable to use pot mats on the worktop to 
protect it from very hot objects. Quartz composite 
has been assessed as average compared to 
other brands in the table. We have found great 
differences in this material depending on the 
brand: some resist to “- than 140°C”, one only to 
“+ than 210°C”. If the consumer wants to check 

for himself, he can perform a test by asking the 
shopkeeper for a sample of the material he would 
like to purchase and standing a coffee pot   - that 
has been left on the hob for three minutes after 
the coffee has come up - onto the sample for 
twenty minutes. This way, the coffee pot can 
reach a temperature of 190°C that is high enough 
to test the heat resistance of the surface.
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Shock resistance

The most frequent cause of worktop denting and 
chipping is objects falling out of the wall unit or 
the tip of sharp utensils colliding with the worktop.
To test the shock resistance of various materials 
the Valcucine laboratory carried out four tests 
making four different objects fall onto the 
surfaces:
- the edge of a 2200 gr. pot from a height of 60 
cm;
- a 395 gr. jar of chocolate spread with the bottom 
inclined to form a sharp edge, from a height of 60 
cm, i.e. the distance between the wall unit and the 
worktop;
- a 145 gr. knife with its tip facing the worktop 
from a height of 30 cm (distance between the top 
and the worktop);
- an iron ball weighing 500 gr. from a height of 
100 cm.
The table shows the results of these tests, 
classified using the following wording:
- Bruised: a surface that is deformed without any 
of the material coming off; 

- Chipped: a surface that is deformed and from 
which pieces of material have come off.
Five degrees of damage have been attributed to 
the two defects:
1. no deformation;
2. slightly bruised (almost invisible defect) and 
slighting chipped (almost invisible defect);
3. clearly bruised (visible defect) and clearly 
chipped (visible defect);
4. seriously bruised (very visible defect) and 
seriously chipped (very visible defect);
5. broken worktop (the worktop must be replaced).

Comment to the shock resistance test 
results
The tests have been carried out in the Valcucine 
Quality Laboratory by simulating real worktop 
shock inducing conditions that copy exactly what 
happens during daily use of the kitchen.
All the tests have been carried out on superior 
quality materials: for instance, for as much as 
concerns laminates, we have only considered 

H.P.L. because it is currently the best available on 
the market.
For glass we have used only tempered glass that 
is 4 times more resistant than non-tempered 
glass. For ceramic worktops we have used two 
types of supports and we have shown them 
both because, if the support is not sufficient, the 
worktop can break completely.
Although very high quality products have been 
used, in nature there is no material that resists 
to all the tests carried out, even though they 
are definitely harsher than situations normally 
occurring in the kitchen, although they may 
sometimes come to pass.
For these reasons we advise the user to take great 
care to prevent heavy or sharp objects from falling 
onto the worktop.
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MATERIAL TYPE FINISH DAMAGE FROM 
FALLING POT

DAMAGE FROM 
FALLING CHOCOLATE 
SPREAD JAR

DAMAGE FROM 
FALLING KNIFE

DAMAGE FROM 
FALLING BALL

Steel 18/8 AISI 304, 1 mm thick, 
supported

Polished Seriously bruised Seriously bruised Seriously bruised Seriously bruised

Satin Seriously bruised Seriously bruised Seriously bruised Seriously bruised

Textured Seriously bruised Seriously bruised Seriously bruised Seriously bruised

Acrylic resin-
mineral composite

Average product comparing the 
results of various brands Semi-matt Slightly 

bruised
Slightly 
bruised

Clearly 
chipped No deformation

Quartz composite Average product comparing the 
results of various brands

Polished Slightly 
bruised

Clearly 
bruised

Clearly 
chipped

Slightly 
bruised

Matt Slightly 
bruised No deformation Slightly chipped No deformation

Laminate

0.9 - mm thick H.P.L. on a 
chipboard base

Smooth Seriously 
bruised

Clearly 
bruised

Seriously 
bruised

Slightly 
bruised

Textured Slightly 
bruised No deformation Clearly 

chipped No deformation

2 - mm thick H.P.L. on a chipboard 
base produced by Valcucine

Smooth Slightly 
bruised

Slightly 
bruised

Seriously 
bruised No deformation

Textured No deformation No deformation Clearly chipped No deformation

Glass Tempered
Polished Slightly 

chipped
Slightly 
chipped

Clearly 
chipped No deformation

Satin Slightly 
chipped

Slightly 
chipped

Clearly 
chipped

Slightly 
chipped

Marble Bianco Carrara
Polished Slightly 

chipped
Slightly 
chipped

Clearly 
chipped

Clearly 
bruised

Matt Slightly 
chipped

Slightly 
chipped

Clearly 
chipped

Clearly 
bruised

Granite Average of various granite

Polished Slightly 
bruised

Slightly 
bruised

Slightly 
chipped No deformation

Matt Slightly 
bruised

Slightly 
bruised

Slightly 
chipped No deformation

Flamed Slightly 
bruised

Slightly 
bruised

Slightly 
chipped No deformation

Ceramic Non-supported ceramic or supported 
by unsuitable materials

Polished Broken worktop Broken worktop Slightly 
bruised Broken worktop

Semi-matt Broken worktop Broken worktop No deformation Broken worktop

Ceramic Special Valcucine supported 
ceramic Semi-matt Slightly 

bruised No deformation No deformation No deformation
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Surface hygiene

Tests were carried out in the laboratory to 
assess the hygiene of materials by soiling the 
surface with a mixture of milk and egg yoke 
that is typical of the type of dirt found in the 
kitchen.
The mixture was left for 16 hours and then 
cleaned using a cloth dipped in a neutral 
detergent solution.
Lastly, we checked to see whether there was 
a significant difference between the growth 
of bacteria on the soiled and cleaned surface 
and on the clean, unsoiled one.
The tests results were then written on the 
table and classified as Poor, Fairly good, 
Fairly good-Good, Good, Good-Excellent and 
Excellent surface hygiene.

We, however, suggest you choose your 
worktop without paying to much importance 
to the problem of surface hygiene. We 

would like to remind you that, in the past, 
butchers used to use a wooden chopping 
board to chop raw meat but this habit didn’t 
necessarily promote disease caused by 
poor hygiene. There was probably a balance 
between “poor hygiene” and “more anti-
bodies”.
Nevertheless, i f  you want freedom of 
choice while avoiding this problem and 
your worktop is made of a porous material 
such as marble, you can use a hygienic 
polyethylene chopping board to do all those 
things that may cause bacteria to spread, 
such as making a cake with milk and eggs or 
chopping raw meat.

Comment on the surface hygiene 
test results. 

As can be seen from the table, the 
materials used for the worktop offer 
different degrees of hygiene. The surface 
finish often influences the test results: in 
general, the rougher and the more opaque 
surfaces tend to trap food particles even 
after they have been cleaned, favouring the 
subsequent growth of bacteria. To improve 
surface hygiene, one of the novelties that the 
market is beginning to offer for materials for 
which this is possible, is the addition of silver 
particles having an antibacterial action to the 
surfaces. Valcucine is testing these surfaces 
but does not yet have sufficient updated 
information to add it to the table on the right.
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MATERIAL TYPE FINISH SURFACE HYGIENE

Steel 18/8 AISI 304, 1 mm thick, supported

Polished Excellent

Polished Excellent

Textured Good - Excellent

Acrylic resin-mineral composite Average of various brands Semi-matt Ottima

Quartz composite

Untreated Polished Buona - Ottima

Treated using a traditional impregnating agent Matt Good

Treated using a nanotechnological impregnating agent Matt Good

Laminate

0.9 - mm thick H.P.L. on a chipboard base
Smooth Excellent

Textured Good - Excellent

2 - mm thick H.P.L. on a chipboard base
Smooth Excellent

Textured Good - Excellent

H.P.L., 10 mm thick, with no facing
Smooth Excellent

Textured Good - Excellent

Glass
Tempered

Polished Excellent

Polished Excellent

Tempered, hardened on the surface using nanotechnologies Polished Excellent 

Marble

Bianco Carrara, treated using a traditional impregnating agent
Polished Fairly good 

Matt Poor

Bianco Carrara, treated using a nanotechnological impregnating agent
Polished Good 

Matt Fairly good

Granite

Average of various granites treated using a traditional impregnating agent

Polished Fairly good

Matt Poor 

Flamed Poor

Average of various granites treated using a nanotechnological 
impregnating agent

Polished Good 

Matt Fairly good - Good

Flamed Fairly good - Good

Ceramic Average product comparing the results of various brands
Polished Excellent

Semi-matt Excellent
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A

Advantages of the ultra-thick laminate worktop

There are some sinks on the market that 
you can set in the counter top so they are 
perfectly flush with the surface. This does 
away with raised borders around the edges. 
A flush-fitted sink allows you to move objects 
around without the danger of them tipping. 
Cleaning is also easier and more thorough.

A. Flush sinks are often mounted on 0.6-mm 
thick laminate worktops. This can allow 
water seepage between the laminate and 
the chipboard below.

B. Valcucine uses 2-mm thick laminate. 
This allows us to set the edge of the sink 
inside a 1-mm ridge. That way, the sink 
is sealed directly into the laminate and is 
fully water-resistant.

 The same result is obtained with 10-mm 
thick laminate worktops.

Choose a sink fitted flush with your worktop. It’s easier to move things around and keep the area clean. And make sure you 
find out how thick the laminate is.

Traditional sink Flush-fitted sink

Traditional laminate Valcucine laminate: prevents water seepage

Thin laminate Thick laminate

Sink Sink

B
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Stainless steel worktops

A stainless steel worktop gives you a more 
professional-looking kitchen, but don’t expect 
it to stay shiny and scratch-free. A stainless 
steel worktop is hygienic, stain resistant and 
indestructible. It does get scratched though 
and consumers often complain because they 
were convinced that stainless steel would 
not show signs of wear and tear. Remember 
that the tiny scratches on the surface do not 
make the worktop look ugly. Rather, they give 
it a well-worn, homey feeling, making it more 
beautiful each day because of the memories 
it holds. If you want your kitchen to look new 
forever, this is not the material you should 
choose. Hard water also tends to stain steel, 

although there are products available today 
that remove limescale stains quite easily. 
Check on the thickness of steel; the thicker 
it is, the more it resists denting. Valcucine 
uses 12/10 thick sheets of steel. One great 
advantage of steel worktops is that you can 
weld the sink bowls directly into them. This 
gives you a clean, unbroken line and avoids 
edges where dirt can build up. It is possible 
to have hobs welded into the worktop but 
Valcucine advises against it because hobs 
are shorter-lived than worktops, so you’ll end 
up having to substitute the entire piece if you 
have to put in a new hob.

How can I recognize high quality steel? 
Use a magnet. High quality steel is not 
magnetic. Low quality steel will attract a 
magnet because it contains iron so it may 
rust in time.
Warning!! Use discretion though because 
even s ta in less  s tee l  can be s l ight ly 
magnetic in its folds where it can have a 
significant magnetic field.
The test must be done where the steel is 
flat.

Stainless steel is one of the most suitable materials for kitchen worktops but remember that you’ll have to accept the 
occasional mark and tiny scratches that form on its surface.
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Make sure that the marble or granite you choose is treated with stain-repellent. Remember to repeat the treatment every so 
often, because it wears off with time.

Marble and granite worktops

What’s the difference between marble and 
granite?
Marble is of sedimentary origin and it contains 
mainly calcium carbonate. It has very little 
resistance to acid. Even weak acids such as 
those contained in vinegar, lemon, tea and 
coffee corrode it, leaving an opaque stain. 
Nothing can protect marble from that kind of 
stain. Granite comes from magma and it is 
composed primarily of quartz. It repels acids 
perfectly. But along with corrosion stains, 
there are other coloured liquids that penetrate 
inside the material’s pores. Both marble and 
granite are somewhat porous (marble even 
more so) and they can stain. Even water can 
create a dark spot which disappears as it 
evaporates. In order to keep these worktops 
from staining the surface must be treated 
with an impregnating agent that seals the 
pores. This treatment must be repeated once 
or twice a year. At Valcucine, we do lab tests to 
choose the best impregnating agent, but even 
that can’t guarantee total stain-resistance. Cross-section of a 

marble (or granite) 
pore filled with 
an impregnating 
agent: much less of 
the coloured liquid 
penetrates the 
surface compared to 
a non-treated one.

Cross-section of a 
marble (or granite) 
pore: the coloured 
liquid penetrates 
the pore.

Coloured stain 
caused by 
coloured liquids 
penetrating inside 
the pores of 
marble or granite.

Corrosion stain 
from the chemical 
reaction of acid 
and marble 
calcium carbonate.

Valcucine’s lab tests to find the best impregnating agent.
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Characteristics of marble and granite worktops

Table of radioactivity of granite, marble and synthetic worktop materials used by Valcucine.

Natural radioactivity of granite
Valcucine has tested the radioactivity in granite and 
marble (see table). Granite has a certain amount of natural 
radioactivity, marble very little (kindly be reminded that 
the European Community prescribes that food for infants 
must not exceed a max. value of  370 Bq/kg and 600 Bq/
kg for adults). If you don’t want materials with even a slight 
amount of radioactivity in your home, it would be better not 
to choose granite.

Marble worktop

 238U (uranium 238) < 38,9 < 23,1 < 30,6 < 49,4 < 11,1

 235U (uranium 235) < 32,7 < 18 < 24,3 < 39,5 < 9,32

 226Ra (radium 226) 98,1 15 81,6 50,2 12,3

 228Ra (radium 228) 86,1 20,5 26,2 215 < 1,28

 228Th (thorium 228) 72,3 20,1 17,1 214 < 2,53

Bianco 
carrara 
marble
Bq/kg

Diorite 
granite
Bq/kg

Bianco 
peperino 
granite
Bq/kg

Grey 
white 

granite
Bq/kg

White 
stone 

granite
Bq/kg

Values

Do marble and granite get scratched?
Granite is exceptionally hard and highly scratched-resistant. 
Marble is a lot less resistant and can be scratched more 
easily. 

Do marble and granite resist heat?
Both materials are very resistant to high temperatures. Still, 
ceramic hobs get very hot indeed and can cause the worktop 
to crack. All of the defects described above should not 
discourage you from buying a natural material that is highly 
suited to use in the kitchen. Just remember that, with time, 
you’ll be able to appreciate the well-worn, homey feeling 
that comes from the tiny imperfections that only add to the 
beauty of natural materials.
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Synthetic worktops

Make sure you get a long guarantee for this type of worktop. That way, you’ll be protected against products sold without 
testing and you will avoid unpleasant surprises.

There are also synthetic worktops made to resemble granite and 
marble of such high quality that you can be easily fooled. This is 
another reason why it is important to study the technical datasheet 
describing the material’s characteristics so that you can easily identify 
the top. There are two main types of synthetic materials: high-resin 
and low-resin ones. 

How can I tell the difference between a high-resin and a low-
resin material?
Try scratching them with a sharp metal object. Low-resin material 
does not scratch. High-resin material scratches easily.

High-resin synthetic worktops

Advantages: stain-resistant; easy to work with because they are soft; 
any scratches that form can be sanded out; easily welded to form 
single worktops without seams.
Disadvantages: not very hard, so they scratch easily. Not very 
resistant to high temperatures. Particularly near the hob and oven this 
type of top may crack because, due to the variations in temperature, it 
is obliged to continuously dilate and restrict its pores.
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Low-resin composite worktops

Advantages: With a content of natural quartz 
exceeding 90%, low-resin worktops are 
extremely scratch-resistant and are almost 
as hard as granite. They are completely 
water and humidity proof, as acid resistant 
as granite and even more stain resistant. 

Disadvantages: Low-resin synthetic worktops 
are not very resistant to heat. Pots and pans 
with temperatures exceeding 140°C cannot 
be put on it without using a pot mat on the 
worktop.

We would like to remind you that composite worktops are not 100% natural because they contain a small percentage of 
synthetic resin.
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Glass worktops

Glass is produced by melting and fusing 
natural substances (e.g., silica, alumina, 
calcium carbonate).
Valcucine uses tempered glass which is glass 
that has been subjected to an extra heating 
procedure that melts it and then suddenly 
cools it down again. This process increases 
its mechanical resistance making it 5 times 
more resistant than common glass. In the 
event of breakage, tempered glass is safer 
than normal glass because it shatters into 
minute, BLUNT pieces.
Glass also has the advantage of being 
100% recyclable, forever. Valcucine uses 
glass with various finishes: etched (a matt, 
fingerprint-proof finish), gloss and some matt 
finishes available with a nanotechnological 
impregnating agent that increases its scratch 
resistance.

How does glass perform when used in a 
kitchen? 
Our laboratory has conducted extensive 
testing to verify its resistance, even to stains.
As far as resistance to heat is concerned, 
Valcucine’s glass worktops are remarkably 
resistant. They will not crack even when hot 
pots and pans are taken directly off the hob 
and stood on top of them. Valcucine’s glass 
surfaces are also very impact-resistant. Tests 
have shown that our worktops will not crack 
or shatter even when a 0.5 kg steel ball is 
dropped onto them from a height of 2 metres.

To ensure greater durability and safety to your kitchen, make sure that the glass used is tempered.
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To ensure greater durability and safety to your kitchen, make sure that the glass used is tempered.

Nevertheless, sharp objects or containers 
that fall onto the worktop from the wall unit 
may chip its surface. This cannot become 
grounds for replacements under guarantee. 
Note that exposed glass edges, such as the 
front edge, should be treated a bit more 
carefully. The cleaning methods for polished 
glass and etched glass differ: polished glass 
surfaces are among the most stable and 
easy surfaces to clean while etched glass 
may have problems with limescale. Limescale 
crystalises in the micro-cavities on the uneven 
surface which is why any spills must be dried 
immediately to prevent this. Both finishes 
are extremely resistant to acids like lemon 
and vinegar. While tempered glass is highly 
resistant to scratching, some care should be 
taken to avoid dragging ceramic objects on its 
surface because ceramic is harder than glass 
and may scratch it. Note that scratches (which 
are white) are more likely to show in dark 
glass surfaces. Glass worktops (and all other 
elements produced by Valcucine ) come with  
a 10-year guarantee. The Valcucine guarantee 
is valid only in the event of total breakage 
of the glass, no matter the cause. Chipped 
edges and surfaces of worktops, doors, side 
panels, or the chipping of any other glass 
elements, will not be considered as breakage 
because they are always caused by accidental 
collisions with other objects used in the 
kitchen. These collisions would result in the 
bruising or chipping (in various shapes and 
sizes) of other materials (e.g. steel, marble, 
laminate) used to make kitchen furnishings.
An aluminium edging, that can be applied 
to the front edge of the glass to prevent or 
cover any damage, will anyhow be supplied 
to the purchaser with the glass worktop free 
of charge.
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The doors you use in your kitchen cabinets 
are the most important factor in determining 
your kitchen’s looks. Along with the worktop, 
the doors are the most vulnerable to wear.
It is important to carefully assess their quality 
before you buy. Doors are the hardest part 
to pick. There is such a vast assortment of 
materials on the market and not enough 
in format ion  on  the  advantages  and 
disadvantages of each. The results of the lab 

tests performed on materials and described in 
this manual may help you decide. In addition, 
there are a lot of imitations around, which 
makes it harder for you to choose the best 
product. At Valcucine, our years of experience 
have made us familiar with the most common 
flaws and we work hard to remove them. For 
example, we have found that sink unit doors 
and those near the dishwasher can swell with 
humidity while the edges of doors near the 

oven can come unglued because of the heat. 
How can you recognise the doors that will not 
have these problems?
On the pages that follow, we’ll be looking 
at different types of doors. We’ll take an 
objective look at the pros and cons of every 
material with some brief descriptions that will 
help you choose.

Doors

Choose your cabinet doors according to your own taste, but be sure to examine the advantages and disadvantages of each 
material as well. Ask to see the technical datasheet to be sure of what you’re buying. Make sure that the doors have rounded 
corners.
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Faced doors

Faced doors are made of an inner core 
(generally chipboard), covered with facings in 
sheets of various materials that give the doors 
their specific look. Facing is applied to both 
the front and the edges of the doors.
The facing sheets can be made of: 
1.  Paper soaked in melamine resin, either 

coloured or with imitation veins like wood;
2.  in melamine laminate, either coloured or 

with imitation veins like wood;

3.  Thermoplastic material (generally PVC or 
more ecological PET), either coloured or 
with imitation veins like wood;

4.  In sheets of real wood, 0.5-mm thick, 
known as veneer.

What’s the best facing?
For as much as resistance and functionality 
are concerned the best solution is a HPL 
quality melamine laminate facing.
Laminate can be easily cleaned and resists 
scratching, abrasion and heat well.
Of course, nothing can beat the beauty of 
wood and its ability to convey a sense of 
warmth and intimacy to a kitchen.

Laminate faced door PVC faced door Veneered door

Avoid unpleasant surprises by studying the technical datasheet to check whether your cabinet doors are covered with 
melamine paper, melamine laminate, thermoplastic material or wood veneer.
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If you choose faced cabinet doors, prefer pre-edged ones.

Are all wood veneered doors born equal?

The edges are the most delicate part of 
door facing. There are two ways of applying 
edgings and these determine the good or poor 
quality of faced doors: 
1. In edged doors: edging is applied after the 

front has been faced, leaving an opening 
in the corner where the inner support 
is exposed. Dampness can seep inside, 
swelling the panel and causing the edging 
to peel off. Too much heat can also make 
the edging - applied with hot melt glue – 
come away.

2. In pre-edged doors: the edging is applied 
before the front of the door is faced. The 
quality of the pre-edged door is higher 
than that of an edged door because 
the facing applied with heat resistant, 
thermohardening glues seals it against 
water seepage all over and makes it 
impossible for the edging to come off by 
exposure to heat.

How can I tell a normal edged door from 
one that’s been pre-edged? 
Look at the edge very carefully. If you can 
see a line of glue and the thickness of the 
edge, it’s not a pre-edged door. But look very 
carefully: many manufacturers camouflage 
the glue by dying it the color of wood or of the 
door. 

Edged door Pre-edged door
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Edged wood veneered doors versus pre-edged wood veneered doors

The edging applied 
with this technique 
exposes the inside 
panel at the corners, 
where humidity can 
easily seep in

Chipboard doors 
(veneered and 
laminated), edged 
with hot-melt glue 
with a tempering 
temperature of 70°C, 
exposed to steam for 
30 minutes

Chipboard doors 
(veneered and 
laminated), edged 
with hot-melt glue 
with a tempering 
temperature of 
70°C, exposed to 
heat (100°C) for 10 
minutes.

Veneer applied with 
thermohardening 
glues, after having 
attached the edging, 
seals the entire 
door against water 
seepage and keeps 
the edge from 
coming unglued due 
to the heat.

The Artematica 
wood veneered 
door is pre-edged. 
It remains unaltered 
even after an hour’s 
exposure to steam.

Edged door Pre-edged door

Thermohardening glue 
protected by the veneer

Solid 
wood

Veneer stops humidity 
from seeping in

Edge where 
humidity can 
seep in

thermohardening 
glue

Hot-melt glue
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Single panel laminate doors

Single panel laminate doors are made 
of a single panel of layered laminate. This 
material has a high specific weight and is very 
expensive. 
Valcucine was the first company to use 
layered laminate for its cabinet doors. Due 
to the weight of the material, Valcucine 
created and patented a method to reduce its 
thickness, i.e. by applying the HPL panel to a 
structural aluminium frame. That way, we can 
use a HPL panel that’s only 5-mm thick for our 
Artematica model and only 2-mm thick for our 
Riciclantica model.
This means that our doors are lighter, the 
hinges last longer and there is a lower 
environmental impact (lower consumption of 
materials and energy - Riciclantica allows for 
a 90% reduction in the number of trees cut 
down). Valcucine layered laminate doors are 
100% water and heat resistant. You can soak 
them in water for hours and nothing happens. 
There is no glued edging to come unstuck 
because the panel is layered throughout in a 
single process. That’s why Valcucine won the 
Innovation Award presented by the President 
of the Italian Republic.

Consider purchasing a layered laminate door. It is the most water and heat-resistant there is.

The material inside the door panel is the same as 
the one used on the outside.

Back frame in aluminum.

The single panel laminate door is completely 
water-resistant.

The single panel laminate door remains completely 
unscathed by heat: it doesn’t have edgings that can 
come unstuck.
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Lacquered doors

Lacquered doors are produced using a 
medium density fibreboard  base panel 
covered with polyester or polyurethane 
varnishes. If you choose lacquered doors, 
you’ll have to treat them carefully since they 
have a low resistance to scratching, abrasions 
and impact. Lacquers can be matt or gloss. 
There are beautiful ultra-matt lacquers on 
the market today that are lovely, even to the 

Traditional lacquered doors are heavy: they can weigh down on the hinges and ruin the alignment of the doors

touch, but the more matt the lacquer, the 
more dirt it holds.
Matt lacquers also tend to become shiny when 
they rub against something and that produces 
unsightly marks.  

Gloss lacquering is produced in two ways:

1. Direct gloss: the lacquer is shiny when it is 

applied. The surface result is not completely 
smooth and there can be some slight 
imperfections from dust that settles on the 
lacquer while it is drying.

2. Brushed lacquer: the film of lacquer is sanded 
with increasingly finer grains until the surface 
becomes perfectly smooth and mirror-like. 
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Choose lightweight lacquered doors that don’t put too much weight on the hinges.
Beware of matt lacquered doors: they collect dirt more easily than gloss lacquered ones.

How well do lacquered panels resist to 
water and heat?
If the panels are lacquered properly (with 
completely sealed edges) they have excellent 
water and heat resistance.
Light-coloured panels can yellow slightly 
when placed near high heat.

At Valcucine, we have solved the problem 
of the weight of lacquered doors with 
our Artematica model. We have made 
the panel only 6-mm thick and created a 
technologica l ly-advanced support  in 
aluminum. The result is a 50% lighter door. 

Artematica lacquered door

Lacquered 
MDF panel

Aluminium 
frame

If you put that kind of panel in your kitchen, be 
sure to install fan ovens that do not overheat 
the adjacent doors.
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Buying ethical products

We know that like all consumers you are 
increasingly aware of how important it is 
to protect our natural resources. We know 
how eager you are to play an active role in 
protecting the environment. You want to 
know whether the product you are buying 
was built respecting our environment and 
health. Numerous companies label their 
products “ecological”. But that means the 
total elimination of environmental impact, 

and nothing man-made is completely void of 
an environmental impact. Since there are no 
laws that actually set standards for what is 
“ecological”, manufacturers use the word as 
they like, creating confusion and doubts. You 
have to study a list of factors to understand 
whether what you’re about to buy was really 
designed and manufactured with full respect 
for the environment.

How can a manufacturer produce goods 
with a low environmental impact?
Well, at Valcucine, for example, we produce 
eco-compatible products and replace 
renewable raw materials.
We’ll be describing that in more detail on the 
following pages.

Remember that you too can make a difference in protecting the environment and our health with the products you choose 
to buy.
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Replacing renewable raw materials

All factories producing consumer goods use 
natural resources and energy, releasing 
large quantities of carbon dioxide, the prime 
cause of the greenhouse effect, into the 
atmosphere. They all have a greater or lesser 
environmental impact.
There is only one kind of factory that does not 
pollute, but actually removes pollution: the 
tree.

Trees are factories that produce timber and 
run on solar energy.
They use carbon dioxide as a raw material and 
release oxygen—which we need to live—into 
the atmosphere.
At Valcucine, we sponsor a reforestation 
program so that planted trees can transform 
the carbon dioxide we emit into oxygen, 
replacing the wood we use.
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Association for the regeneration 
of natural environments

Environmental protection with Bioforest

Valcucine is working to promote a production 
culture that is more sensitive to the environment 
and wants to contribute to the recovery of 
renewable raw materials. To make this collective 
dream come true, Bioforest Onlus was founded 
in 1998: four projects aimed at regenerating 
and reconstructing destroyed or degraded forest 
ecosystems in Italy and througout the world, to 

encourage and support scientific research in 
the areas they are working on. Moreover, this 
non-profit organization endeavors to diffuse the 
fundamental principles of ecology (recycling, 
reduction of energy consumptions and of raw 
materials) to establish positive communication 
between ecology and industry. For further 
information please go to www.bioforest.it

THE OTONGA PROJECT
The aim of the “Otonga” project in Ecuador is to acquire primary forest allotments to preserve their exceptional biodiversity features. A scientific 
centre has been set up to accommodate researchers from all over the world.

THE “RISORGIVE DEL VINCHIARUZZO” PROJECT
The project is located in the resurgence area of Vinchiaruzzo in the province of Pordenone: it aims at acquiring and restoring degraded areas by 
planting native trees to regenerate the environment that was typical of the ancient forest plains.

THE OCCHIONE PROJECT
Bioforest promotes an environmental education project in some of the schools in the province of Pordenone, including the construction of a 
naturalistic laboratory to study local flora and fauna.

THE “GOT OWAGA” PROJECT
The project is located in the strip dedicated to the cultivation of sugar cane (the primary cause of deforestation) in Kenya, in the Nyando Valley 
(Nyanza), coordinated and directed by Richard S. Odingo, senior member of African climatologists and Nobel Prize winner for peace and for the 
environment in 2007.
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Eco-compatible design

Industry today has a major responsibility to 
create new strategies for eco-compatible 
production. We all know that any man-made 
object has an environmental impact, but we 
also know that much can be done to reduce 

this impact to a minimum. At Valcucine, 
we have done research into technological 
innovation for years with the intention of 
reducing environmental impact. Our products 
are dematerialised (manufactured using the 

least possible material and energy), recyclable 
(facilitating the reuse of discarded materials) 
and durable (reducing waste).

Minimum consumption of raw materials 
and energy
Thanks to our extensive research into the 
resistance of materials, we have reduced 
the structure of our kitchen cabinets to the 
minimum. Our products are the highest 
expression of design based on the philosophy 
of dematerialisation. The best example of this 
is the ultra-light, micro-layered door of our 
Riciclantica model. It is made of an aluminum 
frame designed with ultra-thin walls and 
a front panel that is only 2-mm thick. It is 
made with construction techniques borrowed 
from the automotive industry. We also design 
our worktops according to the principle 
of dematerialisation. We build them with an 
aluminum structure to which a surface in 
laminate, quartz composite, marble or different 
material such as glass is added. The special 
shape of the structure allows drastic reduction 
in the amount of material needed to build the 
worktop (70% for the laminate worktop).
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Recyclability
In nature, substances circulate and are 
t ransformed. Ul t imately, they are a l l 
reabsorbed and reused.
One important lesson we need to learn is 
to reduce the quantity of waste. We also 
have to do all we can to reuse and recycle 
materials, because the resources available 
to us are not unlimited. At Valcucine, we 
design products that can be simply and 
completely recycled. How? When our 
products are no longer in use, all the parts 
can be easily identified and separated. All 
the plastic components are marked, so 
spotting them at the end of their life-cycle is 
a trouble-free process.

Riciclantica door. The components can be easily 
separated and recycled.

Recycling cycle for a door made of an aluminum structural frame and layered laminate panels.

The aluminum frame, for example, is 100% 
recyclable.
Recycled aluminum is extremely eco-
compatible; recovery consumes only 5% 
of the energy used to produce the primary 
metal without emission of toxic gas. Today, 
Valcucine’s Research and Development 
Centre is studying the transformation of 
discarded layered laminate  panels for use 
as car dashboards or containers. We are 
looking into this at our Valcucine Research 
and Development Centre.

Long technical life
Thanks to the application of innovative 
technologies, Valcucine’s products are very 
resistant which means that they are long-
lasting.
Our Riciclantica doors are an example of how 
dematerialisation can still raise quality and 
durability.

Long-lasting beauty          
Pick models that are timeless because they 
have clean lines, simple forms and much 
attention has been paid to detail. Avoid 
purchasing kitchens that have only square 
or rounded forms just because they are the 
latest fad when you buy them. If you choose 
a kitchen with square forms, “soften” it with a 
few curves here and there. If you are looking 
for a refined look, steer clear of complicated, 
elaborate shapes that tire with time.
Instead, why not look at quality handicraft 
work, like inlays, that give warmth to a room 
and create a cosy atmosphere that will age 
well and that you will grow to love more as 
time goes by.



96  

Wood that doesn’t come from primary 
forests
The primary forest is a blessing for all 
humanity. A blessing that has taken millions of 
years to give us an immense plant and animal 
biodiversity. If it is destroyed, it can never 
be rebuilt. As the lumber industry penetrates 
the forest, it destroys vast areas that house 
plants and animals along with the culture, food 
and medicinal resources of their indigenous 
populations. It is also endangered by the fires 
set to prepare the terrain for other equally 

destructive activities, such as livestock and 
agriculture, which prevent the growth of new 
trees.
The primary forest is also vital for the rain 
cycle and for maintaining the microclimate.
Deforestation is one of the reasons for our 
accelerating global climatic change and for an 
increase of the greenhouse effect.
These are all reasons to avoid using primary 
forest lumber extracted using destructive 
practices.
Lumber can be obtained from special 

plantations. At Valcucine, we want nothing to 
do with the exploitation of the primary forest. 
We only use wood species from plantations 
where a balance between cutting and planting 
has been achieved.
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Respecting health: controlling toxic gas

The air we breathe in our kitchen can become 
polluted by the toxic emissions from the 
varnishes and glues used to make furniture.

Valcucine carries out random tests to check 
for volatile substances harmful for the health 
of man, artificial radioactivity and adherence 
to the strictest regulations on formaldehyde 
emissions.

Air polluted by synthetic varnish is injected into the 
gas chromatograph to analyse its components.

Substances emitted in 1 m3 of air in 24 hours by 1 
m2 surface of panel varnished with acrylic varnishes 
30 days before testing

Synthetic varnishes
Even long after we buy it, furniture treated 
with synthetic varnishes gives off volatile toxic 
substances in our homes.
Valcucine does special testing to analyse the 
pollution caused by these substances.
This table shows the amounts and types of 
volatile organic substances in a 1 m2 surface 
varnished with acrylic products diluted with 
synthetic thinners.
In our continuous effort to avoid emissions 
of toxic substances from synthetic solvents, 
we have developed a water-based varnishing 
cycle. We then developed a water-based 
surface finish.

Acetone µg/m3 11

Mehyl ethyl ketone µg/m3 13

Ethyl acetate µg/m3 4

i-Butyl acetate µg/m3 36

n-Butyl acetate µg/m3 21

Xylene isomers µg/m3 5

Styrene µg/m3 23

Methoxypropylacetate µg/m3 133

Ethoxypropanol acetate µg/m3 61

Dimethylformamide µg/m3 33

Hexanoic aldehyde µg/m3 9

Cyclohexanone µg/m3 3

Butylcellosolve µg/m3 7

Benzaldehyde µg/m3 2

Acetic acid µg/m3 63

Methyl benzoate µg/m3 3

Dimethyl hydroxy acetophenone µg/m3 13

Total V.O.S. µg/m3 440
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Analyses to control pollution by gamma-emitting 
isotopes at the Nuclear Spectrometry Laboratory of 
CRAD

Analysis of gases at the CATAS labs

Artificial radioactivity
Nuclear disasters like Chernobyl create 
artificial radioactivity that is absorbed by 
plants (and therefore wood) and then released 
into the atmosphere even after long periods 
of time.
Since the quantity of toxic presence varies 
according to the lumber’s place of origin, 
Valcucine does sample testing to make sure 
that the wood it uses does not come from 
areas severely polluted by radioactivity.

Formaldehyde
Chipboard panels  contain ureic glue, 
a substance that emits formaldehyde 
continuously for years.
It is now known to be carcinogenic. The 
International Agency for Research on Cancer 
(IARC) has classified it as a chemical agent 
that is “carcinogenic for man”. The chipboard 
used for Valcucine kitchens closely adheres to 
the limit values set by the strictest regulations 
in the world: the F4-star Japanese ones.

Table comparing the contents of formaldehyde in wood 
particleboard (chipboard)

*   Indicates a value equal to or less than the reported data

1 m3 chamber 
method used 

on standardised 
products

Average result from 
the analyses carried 
out by Valcucine on 
non-standardised 

products.

LegislationCountry

Italy

Germany

Japan

E1

F4 Stelle

---

---

< 0,124 
mg/m3

da 0,5 a 15,0 
mg/m3

< 0,055 
mg/m3

E1
< 0,124 
mg/m3

<

<

<

<
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1

1

1

2

3

1

2

2

1

2

The chipboard-free kitchen in wood

The carcass

The drawer

The door

The worktop

If you are interesting in applying the criteria 
of bio-architecture in your kitchen, we at 
Valcucine will manufacture completely 
chipboard  free cabinets for you. 

1. Water-resistant multilayer board 
2. HPL quality laminate 

1. Aluminium

1. Steel
2. Aluminum
3. Multilayer board

1. Ultra-thick HPL
2. Aluminum
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PatentedPatented

The 100% recyclable kitchen

Artematica Vitrum

Valcucine is constantly looking for technical 

solutions to reduce the environmental impact 

of its products. To this aim the company 

has created a new and evolved carcass with 

glass base units. Glass, when used with 

drawn aluminium profiles, ensures that all 

the materials used are 100% recyclable. 

Moreover, these materials are completely 

resistant to water and steam as well as being 

completely non-toxic. This innovative base 

unit has even been designed to eliminate 

double side panels to meet the requirements 

of dematerialisation thus consuming less 

resources and energy.

By using the new glass base units together 

with the Artematica door and the Aerius wall 

unit you will have the most eco-compatible 

kitchen in the world. In other words:

- dematerialisation

- 100% recyclability

- 80% reutilisation at the end of life-cycle

- no toxic emissions

- maximum resistance to heat, water and 

steam

Ricoclantica with 100% recyclable aluminium doors



INVITRUM SYSTEMINVITRUM SYSTEM
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Varnishing with synthetic solvents

Water-based varnishes

Water-based varnishing by Valcucine

Make sure that water-based protective varnish is used on your wooden cabinets.

One of the most serious pollution problems 
in cabinet making is the evaporation of 
the synthetic solvents used in varnishes. A 
medium-sized furniture factory releases tons 
of potentially carcinogenic solvents into the air 
every day, polluting the work place and the 
areas around it.
Micro-evaporation of these solvents continues 
afterwards for even longer periods, polluting the 
area where the furniture is installed. To the full 
advantage of the end purchaser, of workers in 
the furniture industry and of the towns bordering 
the factories, after years of tests and research, 
Valcucine has adopted a water-based varnishing 
cycle for solid wood and veneered doors and 
panels that drastically reduces the presence 
of synthetic solvents and eliminates all the 
aromatic ones that are considered to be very 
carcinogenic.
All the wood used by Valcucine offers good stain 
resistance.
Our innovative capacity has always opened 
new paths that have, annoyingly, always been 
imitated by our competitors. As the saying goes 
“imitation is the sincerest form of flattery”. 
At Valcucine we are eager this time to see 
all industry work for an improvement in our 
environment and health.
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Cooker hoods

Cooking produces odours, fumes and highly 
toxic combustion gases such as carbon 
monoxide (CO), nitrogen oxide (NO2) and 
carbon dioxide (CO2). That is why you need 
an extractor hood to pull odours and fumes 
outside. A hood that is not connected to the 
outside is practically useless and at Valcucine 
we definitely advise against it.
The heart of the hood is the motor which 
determines its extraction capacity. Your 
extractor hood’s motor has to be powerful 
enough to perfectly vent odours and fumes, 
regardless of the distances or angles involved 
(in blocks of flat, for instance). All the cooker 
hoods designed by Valcucine and produced 
under their brand name have a 750-m3 motor 
(volume of air extracted in one hour) and 
require a 15-cm diameter venting outlet. A 
very easy way to identify a good quality hood 
is to check the diameter of the fumes venting 
outlet. The diameter of venting outlets on poor 
quality hoods is generally only 10 cm instead 
of 15 cm.
Grease filters should be made of metal and be 
dishwasher safe;  they should not be produced 
in polyester, which is flammable. We prefer 
led to incandescent lighting for hood lights 
because it lasts longer and consumes less 
energy. At Valcucine, we have seen that many 

hood extraction problems crop up because the 
hood was not correctly installed. Here are a 
few suggestions to make sure that your hood 
works properly.

A. The chimney should not curve too much 
(you lose about 20% of your extraction 
power with every curve)

B. The venting outlet in the wall should not be 
too small. If a 15-cm chimney is squeezed 
into a 10-cm outlet it will block the air flow.

C.  Make sure that the chimney curves gently and 
doesn’t bend at sharp angles.

D. The grille on the outside of the venting 
outlet must have a wide mesh or must 
open up when the hood is turned on. 
Otherwise the extraction power can be 
reduced by as much as 90%.

Choose a cooker hood with a powerful motor and a venting outlet with a diameter of at least 15 cm. Remember that the 
outlet in the wall must be at least 15 cm wide. 
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Valcucine ergonomic 80-cm deep hoods

When your worktops are 80-cm deep, you 
need special cooker hoods to ensure that 
fumes and odours coming from pots on the 
outermost burners do not stay in the kitchen. 
Our unique equipped back section has been 
imitated by a number of companies; these 
same companies have not designed hoods for 

proper venting of fumes though. At Valcucine, 
our hoods are studied to guarantee flawless 
operation and proper ergonomics, even when 
your worktop is 80 cm. Their special shape 
keeps angles away from your head so that you 
to take a close look at what is cooking, without 
getting injured.

Imitation of the Valcucine back section.
Fumes are not drawn into the cooker hood

Libera hood
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Sinks

Resin sinks
There are dozens of resin sinks available on 
the market, some of them of inferior quality.
With time, as you alternate pouring boiling 
water down the sink and then turning on cold 
water, thermal shock makes them dilate. They 
become less elastic and crack more.
Resin sinks are easy to clean when they are 
new but with time tiny scratches form on the 
surface and hold in dirt.
Of all the resin sinks we tested at Valcucine, 
the only ones that satisfied us were those 
in Fragranite. They have a good resistance 
to scratching, abrasion, stains, impact and 
thermal shock.
Remember that resin sinks are hard to recycle.

Enamelled sinks
Enamelled sinks can be ruined easily with 
impacts because the enamel is very fragile 
and chips easily.

Make sure you get a long guarantee if you buy a resin sink. You will be able to have it replaced free of charge if it breaks.

Stainless steel sinks
Stainless steel sinks are undoubtedly your 
best choice because they are recyclable, 
indestructible and hygienic.  There are two 
different types: pressed from one sheet and 
with welded bowls.
The sinks pressed using a single sheet of 
steel have shallower bowls and thinner steel. 
They differ from welded sinks because of a 
wide joint between the bottom and side walls. 
Welded sinks have deeper, more square-
shaped bowls that hold more.
On stainless steel sinks watermarks show 
up more easily and, when the water dries, 
limescale deposits remain visible. This problem 
is easily remedied nowadays thanks to the 
cleaning products available on the market.

Embossed stainless steel sinks
Embossed sinks have raised geometric 
patterns on the surface that expose them less 
to scratches. They are harder to clean though.

What size should I choose? 
If you have a dishwasher, a double-bowl sink 
is almost superfluous.
One interesting solution is a 1.5 bowl sink. It 
takes up less room (only 60 cm) and still gives 
you an extra bowl to wash or drain something 
when the other one is full.
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Taps

A. Make sure you check the shape of the tap. 
Tap spouts must be high enough above the 
sink to let large pots and flower vases fit 
beneath them.

B. You can buy water purifiers to put under 
the sink to ensure that you water is always 
healthy. Putting in a separate tap for 
purified water saves you money on filters 
and reduces maintenance.

C. The lever of the mixer tap must be long. 
This makes it easier to use, even when 
your hands are full.
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Important things to remember before you buy

1. Make sure that the products you want to buy have been awarded reliable quality marks.

2.  Do look at the duration of the guarantee and read the fine print carefully because it could completely wipe out all the benefits 
offered.

3.  Before you buy a melamine-faced cabinet, make sure you see the technical datasheet that guarantees that the support is in 
water-repellent chipboard and that it complies with the Japanese F4-star directive on formaldehyde emissions.

5. Be careful of what the material is called. The terms “wood particleboard” and “wood agglomerate panel” are really fancier 
names for just plain chipboard.

6. Ask to “try out” the ergonomics of your kitchen cabinets. Make sure they fit you.
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7. Ensure that you start out with accurate, well-thought out plans drawn up by a good architect or interior decorator.
 Have the dealer check site dimensions so that you are not blamed for any mistakes.

8.  Along with technical quality, think carefully about how you want your kitchen to look and try to avoid the latest fad.

9.  Try to discern if the product you are purchasing has been made with care; the best way to do this is to study the 
detail.

10.  Think seriously about buying kitchen cabinets with carcasses in real Class 3 multilayer board for exteriors.
 There is no comparison with normal chipboard carcasses in terms of quality and durability. Beware of imitations.

11.  Choose worktops according to your needs and taste. Do not forget to look at the advantages and disadvantages of the 
material used, as described in this booklet.

12.  Choose your kitchen cabinet doors according to your taste and don’t forget to look at the advantages and 
disadvantages of the material used. That information is also in this booklet.

13.  When you buy your kitchen appliances, take a look at the energy consumption charts. If you want to be an eco-friendly 
consumer, choose very low energy appliances.

14.  Use a magnet to check on the quality of the steel used for the cabinet parts (side panels, draining racks, cooker 
hoods, doors, worktops, etc.). High quality steel contains little iron and only slightly attracts a magnet.
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Kitchen safety for kids

The oven door should stay cool when the oven 
is on.

Make sure that tower units are solidly 
anchored to keep them from tipping over.

Buy a hob with an incorporated safety valve.

Wall-hung base units must have a tested 
system to keep them solidly anchored to the 
wall.

Keep detergents and dangerous liquids in a 
locked box.
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Have a magnetic safety device installed in 
drawers and jumbo drawers to keep them 
shut.

Install a general off/on electric switch for the 
oven that children cannot reach.

Check to be sure that fixings were tested to 
withstand heavy loads and that their height 
and weight can be regulated.

If drawers and doors have simple slots instead 
of handles, be sure that they are not too small.

Ask to have tempered glass shelves and 
doors. It is safer and more impact-resistant.

Make sure that all cabinet parts have rounded 
corners.
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Important questions to ask when you buy

Does the kitchen come with an instruction and 
maintenance manual?

Does the manufacturer try to reduce 
environmental impact?

Are the assembly instructions clear?

Are there systems to reduce toxic emissions 
as much as possible?

Does the kitchen manufacturer display the ISO 
14000 environmental management label?

Can the parts be recycled?
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Are the long shelves in wall and base units 
reinforced to prevent buckling?

Are carcasses, drawers and jumbo drawers 
large enough to hold things?

Are chipboard carcasses at least 18-mm thick?

Do the jumbo drawers have side panels to 
keep things from falling out?

Are glass shelves at least 8 to 10-mm thick? 
Is tempered glass used?

Do drawers have rubber mats on the bottom 
to make cleaning easier and to keep the 
bottom from getting scratched?
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Do drawers come equipped with accessories 
and dividers to keep contents in place and 
items neater?

Are the worktops at least 65-cm deep?

Do the runners have a capacity of 40 kg for 
drawers and 50 or 70 kg for jumbo drawers? 
Do they close automatically? 
Do they glide lightly and soundlessly? Do they 
have an end stop?

Are the water seal gaskets made of silicone 
rubber, a durable material?

Do the 90 and 120-cm jumbo drawers have a 
device to make sure they pull out straight?

Do the doors have padded buffers so that they 
close softly and do not bang?
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Do the hinges have easy, three-way 
adjustments? Are they coupled automatically? 
Were they tested in accordance with German 
standards?

Do the lift-up doors have hydraulic opening 
systems?

Is the bottom of your sink unit covered with 
aluminum? Is it completely sealed against 
leaks? Were the legs screwed to the bottom of 
the cabinet without drilling a hole in the steel?

Is the bottom of the refrigerator unit water-
repellent to protect the carcass from leaks?

Are the side panels of the dish-drainer 
wall unit lined with steel? Are they sealed 
against leaks? Are the drainer racks in 18/8 
stainless steel?

Are the hinges soft-close?

119  

Are the light bulbs marked with a double M or 
the equivalent F?
They can be used on flammable products only 
if they carry those marks.

Have you seriously checked ergonomics?

Are the plinths in undeformable aluminum? Do 
they have air vents to cool the refrigerator? Is 
there a handle so that you can remove them 
easily to clean under the furniture?

Were your chairs tested by experts to make 
sure that they will hold up over time, in 
keeping with the standards in force?

Is the splashback water and heat resistant? 
Is it the right shape and soft enough to 
thoroughly seal the wall and worktop?

Do the lights inside the cabinets come 
equipped with sensors so that they turn off 
and on automatically to save energy?
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Glossary

Aluminum
A silvery-coloured metal that is ductile and very light. It is the third 
most abundant material found in nature. Aluminium alloys are die-cast 
or drawn and then varnished or protected with anodic oxidation which 
makes the surface scratch and corrosion resistant. Aluminum not 
treated in this way oxidizes and thus darkens easily.

Arylic varnish
The varnish with the highest resistance to light. It gives the greatest 
guarantee against yellowing. It is used in particular on light-coloured 
woods where a yellowing varnish would result in unsightly changes in 
colour. It gives wood a very natural appearance since it is applied in thin 
coats that don’t create a visible film on the wood.

Carbon dioxide
Gas that forms during combustion when the carbon in fuel bonds with 
two atoms of oxygen in the air.
Carbon dioxide is the prime culprit of the greenhouse effect.

Carbon monoxide
Carbon monoxide is generally the result of incomplete hydrocarbon 
combustion. This can even occur at home when food is cooked on gas 
burners. Colourless and odourless, it is a toxic pollutant that bonds with 
the hemoglobin in the blood, preventing it from carrying oxygen through 
the body. It can cause death by suffocation.
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CFIC
Chlorofluorocarbon, known commercially as Freon, was used widely 
in the past in the refrigeration industry and as a propellant in spray 
cans. However, widespread use has led to its accumulation in the 
stratosphere causing a series of destructive chemical reactions. Since 
Freon is partly responsible for the depletion of the ozone layer, other, 
more ecological gases are now being used.

Chipboard
Chipboard is made with the scrap from wood processing and tree 
branches. It is favourable ecologically because no additional trees 
are cut down to make it. Chipboard is made from chips and particles 
of wood that are pressed and bonded with thermohardening glue. 
Generally, it is then covered with veneer, melamine paper, PVC or PET 
laminate to give it its aesthetic qualities.
Mechanically it has great dimensional stability. This makes it extremely 
useful for large surfaces where solid wood could buckle. It has very 
little resistance to humidity. This problem has been partially but not 
completely solved by the creation of a type P3 “board for use in damp 
environments”. The glues used to construct chipboard panels release 
formaldehyde. These emissions are scarse in panels produced in 
compliance with the strict Japanese F4 star standards.

Ergonomics
Ergonomics studies the interaction between people, their work place 
and the equipment they use to eliminate negative factors and facilitate a 
safer and more natural use of objects.

F4-star Japanese standard
The Japanese Building Standard Law’s classification that establishes 
the criteria used to decide whether formaldehyde emissions are 
acceptable.

Facing
Covering an unfinished wood panel with various materials such as 
laminate, PET, PVC, veneer, etc.

Formaldehyde
A pungent-smelling chemical used to make most thermohardening 
glues for the furniture industry. It is now known to be carcinogenic. 
The International Agency for Research on Cancer (IARC) has classified 
it as a chemical agent that is “carcinogenic for man”. In 1977, the 
B.G.A. (The Berlin Health Board) decreed that it is dangerous in 
concentrations of 0.1 p.p.m. (parts per million) or 0.12 mg/m3. The 
Japanese F4-star standard is much stricter and fixes this limit at 
0.055 mg/m3.

Greenhouse effect
During the day, the earth’s surface accumulates the heat of the sun. At 
night, the heat escapes into space. Excessive concentration of carbon 
dioxide in the air traps the heat from the sun’s warmth during the day 
and keeps it from being expelled. The resulting effect is similar to that 
of a greenhouse.

HPL
Only laminate boards meeting the standards of excellence of EN 438/1 
regulations are fit to be called HPL (High Pressure Laminates). This high 
quality material is extremely hard and offers excellent resistance to 
scratching, wear, impact, chemical agents and fire.
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Hot-melt glues
Adhesives that are applied while hot and which stick as they cool, also 
thanks to the pressure applied to the two elements to be glued together.
They are reversible because they soften when heated to temperatures 
between 60℃ and 100°C, temporarily losing their adhesive power. Used 
almost exclusively to attach edgings.
- bacteriologically inert (resistant to fungus and microorganisms)
- stability under the sun’s rays;
- easy to clean.

Laminate
Also known commercially as “Formica”, it has a phenol resin base 
which is decorated with melamine paper. These parts are glued together 
to form sheets that are approximately 0.6-mm thick. It is used to cover 
wood-based panels (laminate panels). If both sides are covered, the 
board is called a bi-laminate panel.

Layered laminate
The thickness of the resins used to support these laminate boards is 
usually greater than 1 mm.
Due to their mechanical features they can be used as self-bearing 
panels without having to be applied to wood-based panels. Layered 
laminate is very resistant and is therefore excellent for use in kitchen 
cabinets.

Medium Density or MDF panel
Board made from wood processing scrap. Ecologically valid because 
production does not required that more trees be cut down. Wood fibre 
obtained using steam and defibrators is bound with thermohardening glues. 
Once pressed, the fibre (which resembles cotton wool) has good mechanical 
properties and excellent dimensional stability. It is compact along its edges 
making it excellent for producing lacquered panels and faced PVC or PET 
panels and for large surfaces where solid wood might buckle. Fibreboard 
is very heavy though and offers poor resistance to humidity. There are also 
MDF panels designed to have a higher resistance to humidity.

Melamine-faced panel or melamine board
Chipboard faced with sheets of paper soaked in melamine resin.

Melamine paper
Paper that is soaked in melamine resin. It can be produced in various 
colours or imitate wood. Used to face chipboard which is then called 
melamine board.

Multilayer board for exteriors
Five or more layers of wood are arranged with their grains at right 
angles and bonded with glues that resist to water and humidity. This is 
how Valcucine makes its exterior-quality multilayer board.

P3
This is the name of wood particleboard suitable for use in damp 
environments as classified by EN 312/2004.
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PET
Its features are similar to those of PVC, which produces dioxins during 
combustion, whereas PET -  to the great advantage of the environment 
- does not. 

Plywood
Board made of three layers of wood veneer arranged with the grain at 
right angels to each other and glued together with thermohardening 
adhesive. When more than three layers are used (but always an odd 
number), it is called multilayer board.

Polyurethane varnish
The most commonly used varnish in the wood sector because of its 
low cost and easy application. It is not very resistant to light and tends 
to produce an unsightly yellow film with time. For this reason it is not 
suitable for light-coloured wood.

Polyestser varnish
It is normally used where very thick varnish with excellent mechanical 
resistance is required (lacquered panels). It is the hardest of all the 
varnishes described here which is why it is normally employed on 
tabletops and other furniture subject to wear and tear. It can be polished 
by using progressively finer grains to obtain a very beautiful mirror-
like finish. Polyestser varnishes do not resist to sunlight well and are 
therefore unsuitable to produce very light-coloured lacquers because 
they yellow easily.

PVC
Polyvinyl chloride is one of the most commonly used materials in the 
furniture industry, It is used to cover structural components and doors. It 
is regarded as a toxic material, but the only danger is during production 
and destruction (if it is not burned in special incinerators, it produces 
dioxins). It can be coloured and can imitate wood grain.
A thermoplastic material, it is not very heat-resistant and softens at 
temperatures between 75° and 95° C.

Screen printing
A method of printing (on metal, glass, plastic, etc.) where the ink is 
passed through a silk mesh to which stencils are attached. On glass, the 
silk-screened decor can also be tempered using high temperatures that 
melt the colour into the glass, making it indelible.

Silicone rubber
A plastic mass made of silicon and oxygen. Vulcanization makes it 
pliable and produces silicone rubber. Its main features are:
- resilience over time;
- resistance to temperatures between -100°C and +300°C;
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Solid wood
Term used to indicate furniture or furniture parts built only using wood 
cut directly from tree trunks. Solid wood comes from various species 
depending on the type of tree it is cut from: for example walnut, beech, 
cherry, etc.

Stainless steel
Steel that resists to corrosion and to some chemical agents. Since it is 
very hygienic, it is used to manufacture food containers, pots and pans, 
sinks and worktops. 18/10 stainless steel (18% chrome, 10% nickel) is 
normally used for this purpose.

Tempered glass
Glass that is particularly hard and impact resistant (5 times more 
than normal glass) thanks to toughening.
The glass is heated to very high temperatures (650°C) and then 
cooled quickly with cold air.
Tempered glass breaks into tiny pieces rather than dangerous, sharp 
shards.

Tempering temperature
The temperature at which hot-melt glues begin to soften and liquify, 
causing edgings to come off.

Thermohardening glues
Resins that become adhesive during chemical reactions that are 
partly activated by heat. The major thermohardening glues used in the 
furniture industry are obtained using a mixture of formaldehyde and 
other basic resins. Since they are formed through chemical reactions, 
they are irreversible glues that resist at high temperatures.

Water-based varnish
It is used for the new varnishing systems in which the solvent is mainly 
water. This solves serious problems of environmental impact (up to 70% 
of most products use synthetic polluting solvents that evaporate when 
drying).

Veneer
Veneer or sliced veneer is a thin sheet of wood (about 0.6 mm) made 
by slicing logs. It is used to face wood-based boards and is known as 
“veneered board”.

Veneered board
Board covered with veneer.

Wood species
The different types of wood found in nature.
Wood from different tree species differs in appearance and physical and 
mechanical properties.
There are basically two categories: coniferous and broad-leafed trees. 
The first group includes pine, spruce, cedar and larch. The second group 
includes walnut, beech, cherry, oak and ash.
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Valcucine Dealers

Any information you cannot find here is 

available by contacting our Valcucine Dealers. 

To find the Valcucine Dealer nearest to you 

visit our website.

Please be demanding, the Valcucine Dealers will be happy to answer all your questions.

www.valcucine.com



VALCUCINE’S HEADQUARTERS
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The place for customisation.
Just like old desks Genius Loci conceals a secret, intimate, space
in a drawer that goes beyond the functional. Genius Loci is the heart
of customisation and available in various finishes. 
It offers a timeless aesthetic and hand-crafted workmanship that 
reflects the taste of those who purchase it. The result is sophisticated 
and refined.

GENIUS LOCI
Designed by Gabriele Centazzo



GENIUS LOCI WITH AIR LOGICA SYSTEM
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GENIUS LOCI WITH AIR LOGICA SYSTEM
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The art of pure volumes.
Our intuition led us to use “pure” (not bonded) materials on 
the aluminium structure of the Artematica doors, a move 
which opened up endless ideas and combinations. From the 
refined use of glass in every colour and finish to wood that 
conveys strong tactile sensations to lacquered surfaces and 
metal laminates, Artematica has been designed down to the 
last detail to make movements more fluid and more assured, 
to bring about a softer closure of cabinet doors and to respect 
the highest safety standards thanks to rounded corners and 
edges.

ARTEMATICA
Designed by Gabriele Centazzo



ARTEMATICA VITRUM WITH NEW LOGICA SYSTEM
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ARTEMATICA VITRUM WITH NEW LOGICA SYSTEM
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The eco-tech kitchen.
We have worked on extreme door dematerialisation to meet 
requirements in terms of functionality and silhouette.
Riciclantica stands for “lightness and resilience”: the lightest door
in the world fits into an aluminium structure that is water, steam- 
and heat-resistant.
This makes it possible to plan kitchen layouts with wall-hung units, 
allowing for the utmost freedom of arrangement and movement 
and creating a durable and cutting-edge design.
Due to the remarkable reduction of materials used, combined with
the eco-tech finishes, this kitchen is sustainable yet innovative, 
designed for those who pay a great deal of attention to their 
well-being and to living in harmony with nature. A sustainable yet 
innovative kitchen.

RICICLANTICA
Designed by Gabriele Centazzo



138  RICICLANTICA WITH AERIUS WALL UNITRICICLANTICA WITH AERIUS WALL UNIT
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In pursuit of materiality.
Our view of the kitchen is that it should be a versatile project that
can adapt to the requirements of its owners while at the same 
time being highly functional.
The shape and materiality of the Forma Mentis doors, constructed
with slanting edges that have micro ridges, have been designed to 
make it easy to grasp and open without the need of handles thus 
ensuring clean-cut lines and practicality of use.
Moreover, the metal profiles that protect the edges of the doors 
and table tops make it even more resistant. The look of this kitchen
can be customised by choosing the thickness of the top, the type of 
grip recess and the colours of the profiles and their combinations.

FORMA MENTIS
Designed by Gabriele Centazzo



FORMA MENTIS
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FORMA MENTIS
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