Refrigeration systems by Dimitris Bountourakis circa 1975-1980

ABOUT US
Bountourakis company was established in 1975
in Heraklion, specialising in manufacturing and
installing refrigeration systems, stainless steel
kitchen furniture and trading ho.re.ca. equipment.
A highly successful course and the increasing
demand of the international market for quality products, led us into investing in privately owned premises. An ultramodern plant of
4000m² with the most advanced and precise CNC
engineering technologies, brought our company
to the forefront of innovation and development,
by massively producing high quality equipment,
ensured through a series of procedures in accordance with the ISO 9001 standard.
A specialized staff, selected raw materials, experience, and fast compliance to new trends in the
international market and customer needs, led
us into producing an extended range of products, adding cold rooms, refrigeration systems
with ecologically friendly features, self-services,
drop-ins and showcases. After 40 years of hard
work in a very competitive market, we remain an
independent, family-run company, keeping as
our priorities quality, customer satisfaction and
sustainability.

HISTORY

1992

Bountourakis company
moves to new premises of
780 m2, with a complete
workshop, storage and
showroom space, keeping a
healthy development pace
in the Greek market.

1975

Dimitris Bountourakis,
a young Refrigeration Technician, founds his workshop in
Heraklion, Crete. His vision
for high-quality refrigeration,
results in designing and
producing custom stainless
steel fridges.

2008

2006

Having invested in
a state of art equipment, the mass production of industrial Cold
Rooms begins.

The company enriches
its’ range of products and the
existing lines get upgraded.
After 4 decades of research
and development, we aim to
always be at the top of our
game striving for the best
possible outcome.

A milestone year.
Bountourakis S.A. establishes
a new factory of 4000 m2,
equipped with advanced CNC
technology machinery, bringing the company slowly but
steadily into a new era.

1977

The production of handmade stainless steel
construction starts.
Bountourakis is the first
in Crete to bring a TIG
welding machine in his
workshop.

2015 - now

2011

2000

The family’s 2nd generation
enters Bountourakis workforce, bringing their fresh
perspective and academic
know-how, to complement
25 years of experience.

Antonis and Aki Bountourakis at Host 2011

Having officially certified
the operation and production process of the company,
and by participating for the
first time at “Host” exhibition,
Bountourakis S.A. starts
their export activity.

Self Service buffet 2017

PRODUCTION
Each and every product represents our
work therefore, we pay special attention to detail. The production line consists of state of the art technology in
CNC metallurgy machinery, computer
software ranging from 2D design, 3D
design and MRP solutions, manned by
highly skilled professionals.
Using over 90% of European origin materials, following procedures in accordance with the ISO 9001 standards, ensuring test and quality controls carried
out throughout the production cycle,
we guarantee performance and quality.

PRODUCTS

quality

Sustainability

Standing in Time

Respecting Nature

Right from the start, we aim to offer products
that speak for themselves. That is why we combine the finest of raw materials with our three
most basic tools; experience, craftsmanship,
and love for what we do. Throughout our work
process, we enjoy incorporating innovative
elements and turn them into timeless quality.

From the production process to the final product, high technology and design serve one
of our main values: nature sustainability. Inspired by our own environment, we were one
of the first Greek companies to manufacture
products with standard eco features. Consistently researching for new energy efficient
ways, we aim to offer devices of high performance but low energy consumption.

Hygiene and safety

Design

The cornerstone of every kitchen

Industrial elegance

From the smallest bistro to the largest catering companies, a clean kitchen is essential for
quality food preparation. Designed for maximal hygiene and efficient cleaning, every detail is curated with advanced and precise CNC
engineering. All of our products are in compliance with ISO 22000 food safety management system.

Meticulously designed with clean cuts and
minimalistic lines, our lines are manufactured with attention to detail to give the best
possible aesthetic result. A unique range of
products characterized by innovative design,
functionality and robustness.

Stainless Steel
Constructions
Tables - Cupboards
Cupboards Line Cook
Extra equipment
Heated Cupboards
Utensil Cupboards
Wall Cupboards
Shelves - Shelving Units
Sinks - Utensil Sinks
Εxtraction Hoods
Other Constructions

Refrigerated
Counters
Line 60
Line 70
Line Cook
Line 80
Extras for Counters

Showcases
Line VS
Line VL
Line VP

Self Service
Refrigerated
Heated
Anti-Sneeze Guards & Displays
Neutral Constructions

Drop In
Refrigerated
Heated

Refrigerated
Cabinets
Line GN ²/₁
Extras for Cabinets

Cold Rooms
Cold Rooms
Εxtras for Cold Rooms

Bountourakis S.A.
C street, 1A, 71601
Heraklion Industrial Area,
Crete, Greece
T: 2810 380991
F: 2810 380992
info@bountourakis.com
www.bountourakis.com
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