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oodF Tech

The Spacesaver Working Wall - S+B has 

developed the most space efficient and 

comprehensive range of storage options to 

satisfy a wide range of applications in any 

learning environment. A full range of cupboards, 

drawer packs, tray units, shelves are available in 

different sizes to suit all needs.

Easy to clean melamine surfaces (laminate 

options) on High Density Particle Board (MDF 

options) ensures a tough, durable and attractive 

range of units. 270 deg and 170 deg self closing 

hinges with full re alignment capability combined 

with easy glide, non friction runners and meta 

box drawers (one piece seamless polymer 

option) provides a safe, reliable and ergonomic 

design.

The Spacesaver Working Wall can be built up in 

standard configuration to provide a highly space 

and cost efficient storage system. Our customers 

can choose their own mix of units and we are 

always happy to develop bespoke solutions for 

very particular requirements. Whiteboards and 

notice boards can be hung from a rail system 

fixed to the front of the assembly to provide an 

even more flexible and space efficient solution.
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oodF Tech

S+B has redefined the food technology environment and brought it 
firmly into the 21st century with the introduction of Foodtech.

This innovative modular system combines the benefits of advanced 
materials such as Corian with hi-tech ergonomic design to create an 
attractive range of high quality units to satisfy every food technology 
discipline.

Food science and preparation, nutrition, information technology, design, 
packaging and fabrics can all be catered for by the range of individual 
options which Foodtech provides.

This built-in flexibility and choice enables Foodtech units to be 
harmonised into a total teaching environmental in which both teacher 
and student can interact with maximum effectiveness.

The modular freestanding configuration of Foodtech features large 
all round easily accessed work surfaces – ideal for the teaching and 
supervision of single students or groups.
Multi-functional working, storage and equipment facilities can be 
created which allow several food technology disciplines to be taught 

S+B has redefined the food technology environment and brought it 

firmly into the 21st century with the introduction of Foodtech. This 

innovative modular system combines the benefits of advanced materials 

such as Corian with hi-tech ergonomic design to create an attractive 

range of high quality units to satisfy every food technology discipline.

• Modular octagonal and rectangular island and peninsular units, 
benching and storage systems which create the ideal technology 
teaching environment. This unique benching and storage system can 
help create a very flexible and exciting learning space.

• Exceptionally adaptable enabling all the key food technology 
disciplines to be taught and practised individually or simultaneously.

• Octagonal island units provide easy access to large work areas – 
ideal for teaching student groups.

• Units can be designed, combined, colour coordinated and, when 
necessary, relocated to suit any floor space, layout or space.

• Corian worktops in choice of colours provide exceptional durability, 
stain resistance, easy cleaning and excellent hygienic qualities – the 
perfect surface for food technology.

• Units can be linked to form continous seam-free Corian surfaces 
including integral sinks.

•  Other solid surface materials also available.

• Built-in electrical services provide safe, easy access for the 
connection of all appliances.

• All units and services are factory assembled and tested to comply 
fully with all relevant standards prior to installation.

• Mains services including gas, water and electricity can be planned 
in to avoid floor trenching or overhead trucking.

oodF Tech
and carried out simultaneously.

The high quality factory-built units can be planned and 
installed rapidly with minimum disruption into any size or 
shape of area or room.

Existing areas or rooms can be modified and standard 
units can be adapted or harmonised to meet individual, 
budgetary or layout parameters.

Start your new food technology teaching environment 
by contacting S+B for a free Foodtech consultation and 
design survey.

The S+B Turnkey solution - if your preference is for a 
one stop shop, why not consider our turnkey package 
which includes design, strip out of existing rooms, 
re instatement of services by qualified engineers, 
new ceiling, lighting, flooring, blinds, decoration, 
connection of cookers and washers and of course the 
best possible furniture choice.
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