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Inoxian is specialist in the design, 
supply and installation of 
commercial kitchens to clients 
ranging from small cafes to care 
homes, large restaurants and 
production kitchens. We have 
steadily built our excellent 
reputation through continued 
success and are proud to be one 
of Qatar’s leading commercial 
kitchen design consultancy’s.

Our team has decades of 
experience working within the 
hospitality, catering and 
education industries. We have a 
network of excellent suppliers, 
know how to plan and execute 
commercial kitchens, provide and 
install the most e�ective air 
conditioning systems and have a 
reliable and experienced design 
and installation team.

Inoxian is Qatar’s leading 
commercial kitchen design out�t, 
with expertise in commercial 
refrigeration, catering equipment 
as well as air conditioning design, 
installation and after-sales care.
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We are the expert in our business
We target the overachievement 
and accomplish it
We are Innovative and creative
We support continuous 
improvement

Reliable,open to innovation and 
pioneering approach to each 
topic, the best products and 
service to our customers.
To act in accordance with our 
country’s laws and statutes.
Always keeping at the forefront of 
environmentally sensitive 
awareness of the environment 
and low energy consumption 
products

To be di�erent from the 
competitors, leader in Qatar, 
demanded and reliable brand in 
global market.

Our Vision Our Mission Our Values 
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Core Values 
• Quality 
• Consistency 
• Con�dentiality 
• Importance to details 
• Unique service quality 
• Design expertness 
• Competition 
• Power of technelogical and 
organizational innovation 
• Responsible to environment / 
Adaptation to lead certi�cate 
• Solution partnership 
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Health & Safety Policy
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Inoxian Trading W.L.L. recognizes 
that good management includes all 
matters and ensures that personnel 
protection is part of all decision, 
policies and practices.  It is 
committed to promoting and 
supporting a culture where harm to 
our people and the environment 
through our work activities is 
unacceptable

Inoxian comply with all of its legal 
duties in respect of providing safe 
and healthy working conditions for 
all employees ensuring that all 
relevant legislation is adhered to. 
Inoxian shall take positive action to 
ensure that our works does not 
directly or indirectly a�ect 
neighbors, sub-contractors, or the 
public, in doing so control & 
monitoring processes & procedures 
shall be developed in accordance 
with the nature & scale of risks 
associated with the activities 
conducted within operations.

The company will co-operate with all 
those with an interest in Health, Safety 
and Welfare, others employers, 
customers, sub-contractors and the 
relevant regulatory authorities. 

The company will provide adequate 
�nancial support to enable full and 
e�ective implementation of this policy. 
The company shall also provide 
adequate resources required to 
e�ciently implement improvement 
objectives that may arise during the 
implementation of its health & safety 
management system.

The company will ensure that all 
persons are competent to carry out the 
duties asked of them, and will provide 
all information, instructions, 
supervisions, and necessary training. 

Develop safety and environmental 
awareness across the globe by 
continuous education and training of al 
sta�, employees and visitors.

The company will ensure that all 
persons are consulted on matters of 
Health, Safety and Welfare and will 
encourage positive employee 
participation, speci�cally the active 
identi�cation of improvement 
opportunities. 

The company considers the Health, 
Safety and Welfare of its employees to 
be prime importance to the company, 
essential to the operation of its 
undertaking and a management 
responsibility of equal importance to 
production and quality. 

The company is committed to a 
proactive approach to accident 
prevention in order to achieve 
continuous improvement in Health, 
Safety and Welfare performance. 
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A handful of the prestigious projects executed by Tekop/Inoxian are mentioned here below. 

 Cold Storage Project in Republic Of Maldives:
In this Project, -22 frozen rooms, -40 shock freezer 
room and +4 cold rooms were built for the newly 

opened hotel. 

 Cold Storage Project in Netherland:
In this Project, to the 300 m2 closed area, 1.095 

m2 cold room wall, 5 pieces of sliding room doors 
together with ceiling and �oor panels was built for 

one of the leading company of the region.

Chiller & Freezer Rooms Project in Nigeria:
The project realized for an ice cream supplier in 

Lagos in Nigeria. There are 2 freezer room and one 
chiller corridor. It was a “turn-key” project.

Medicine Cold Room Project in Syria:
The project realized for a European voluntary 

health organization in Kobani in Syria. There are 
one cold room for medicines storage. It was a 

“turn-key” project. 

CA Cold Rooms Project in Azerbaijan
The project realized for an agriculture company in 

Baku. There are 7 Atmosphere controlled chiller 
rooms and one chiller storage room. 

 Onion Cold Storage Project in Mali:
In this Project, an onion storage facility was built 
in 3.100 m2 closed area which consists 7.800 m2 

cold room panel and 10 pieces of 280*400 cm 
sized sliding room doors. 

 Chiller Rooms Project in Georgia:
The project realized for an agriculture company in 

Ozurgeti in Georgia. There are 4 chiller room. It 
was a “turn-key” project. 

 Potato Cold Storage Project in Mali:
The project realized for a biggest agriculture 

company in Bamako in Mali. The project contains 
total 7.500 square meter potato storage area. This 

storage is one of the biggest storage in African. 

Qatar

Private Villa
Kitchen & Cold Room Equipments

Alaa Turkish Restaurant 
Cold Room Equipments

Burger BL Khans  
Kitchen Equipments 

 
Pinna Qatar Wyndham West bay 

Cold Room Equipments
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Managament
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Sta� Structure Qatar O�ce
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Sales & Marketing

Design & Estimation

Administration & Procurement

Stores & Logistics

Technical & Service
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O�ces & Branches
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We are specialists in the 
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maintenance of commercial 
catering & industrial kitchen 
equipments.

14

Turkey O�ce

Gokevler Mah, 2245 Sok. No. 7 Dukkan 1,  
Holpark Sitesi, Esenvurt/Istanbul/Turkey 

Phone: +90-212-694-5858
Fax: +90-212-694-5859 

E-mail:  info@tekop.com.tr

Qatar O�ce

Retaj Building No. 56, 6th Floor, 
O�ce No: 604, Al Jazeera Street. No. 342, 
Zone 22, Feerej Bin Mahmoud, P.O. Box 

30101, Doha Qatar 
Phone: +974-4416-6035 

E-mail:  info@inoxianqatar.com 

Showroom & Warehouse

Logistic Village - New Industrial Area 
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