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Meals for the elderly must be handled and delivered based on strict 
requirements for the correct temperature being maintained from 
production to delivery. Madservice Vejen meets that requirement in 
full. Since 2011, the large communal kitchen has used Combitherm 
thermal covers to ensure a stable low temperature when the food is 
transported to the recipients.

The correct temperature is essential

”We collect all deliveries in special mobile cages which are stored in a 
room where the temperature is three degrees. They are transported to 
senior centres and private homes in a refrigerated lorry with a cargo room 
at a temperature of five degrees, and the thermal covers ensure that the 
temperature of the food never gets too high - even on a hot day,” says 
Gitte Larsen, Senior Catering Specialist at Madservice Vejen.

The large communal kitchen in Holsted was established in 2011 and, every 
weekday, it delivers food to more than 800 primarily elderly residents who 
are affiliated with the scheme. The food must be delivered every day at 
more than 30 different destinations in the Vejen Municipality, and with 
a sensitive product in the cargo room, the correct temperature is 
crucial.

From complicated to easy solution

”KEN Storkøkken recommended 
the Combitherm thermal 
covers when the kitchen 
opened in 2011. 

THERMAL COVERS

The thermal covers are 
easy to work with on 
an everyday basis, they 
are solid – and, most 
importantly, they keep 
the food chilled at the 
temperature required.

Practical thermal 
covers ensure 
correct temperature 
of the food
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Previously, we stuffed each box with cooling elements 
but it is more cumbersome and it takes more time 
because the elements have to be moved every single 
time. These thermal covers  are the optimum solution, 
because they are easy to put on, and as soon as they 
are zipped up, they keep in the cold - even on a hot 
day, says Gitte Larsen.

To Gitte Larsen and the 30 employees of Madservice 
Vejen, there are several advantages to the thermal 
covers:

”When rolling the cages from cold storage to the 
car and, again, when handing them over, they are 
briefly exposed to the open air. In these situations, the 
thermal covers protect against dust, dirt and grime 
and we do not have to worry about a bird dropping 
landing in the food because it is all well-protected. At 
the same time, the covers are easy to clean and wipe 
down when it is necessary and, when not in use, they 
are easily rolled up and set aside,” the Senior Catering 
Specialist points out.

World-class temperature control

Combitherm is amongst the leading European manufacturers of flexible, tailor-made and energy-saving thermal solutions for 

a wide range of industries working with temperature-sensitive products and processes and where temperature fluctuations 

must be kept to a minimum.

Our products include thermal covers, truck partitions, insulating mats, winter, concrete and asphalt mats as well as composite 

covers, all of which are important elements in the cooling chain in the transport and storage of e.g., foods and medicine or in 

relation to companies wishing to stabilise casting and curing processes within concrete and composite.

All development and production take place in Denmark, and with more than 40 years of experience, Combitherm offers 

advice and sparring thereby ensuring that our customers get an optimal, customized solution with long durability and 

consideration for the environment.

Customized thermal covers are a good investment

The original thermal covers were replaced in 2020 
and this is also cause for an appreciative word from 
Gitte Larsen:

”Naturally, buying 16-17 new covers at the same time 
is quite an expenditure. On the other hand, they are 
very durable. We use them each and every day and 
have never had any issues with them. This is also 
why I was in no doubt when we learned earlier this 
year that the old thermal covers had to be replaced 
– naturally, we had to have new thermal covers of a 
similar model which is tailored to our purpose,” she 
says and is happy to pass on a recommendation:

”We have always found them to be a really good 
investment. The thermal covers are easy to work 
with on an everyday basis, they are solid – and, 
most importantly, they keep the food chilled at the 
temperature required,” says Gitte Larsen.

About KEN Storkøkken and Madservice Vejen

KEN Storkøkken is one of Denmark’s leading 
commercial kitchen dealers with approx. 100 
employees and a turnover of a three-digit million. They 
are a total supplier of hardware, machines and fixtures 
for commercial kitchens, restaurants and canteens. 
They offer thorough and individual advice based on 
broad expertise and a top-quality product range. 

Through KEN Storkøkken, Madservice Vejen has been 
recommended the thermal covers from Combitherm. 
Madservice Vejen is Vejen Municipality’s supplier of 
food. They deliver food to all care centers in Vejen 
Municipality and to searched citizens in their own 
homes. Food is delivered to approx. 400 citizens in  
their own homes.


