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Kitchen accessoires 

 
Preview LivingKitchen 2019 

Freedom of design for cooking, ventilating and storing 
 
Life in and with the kitchen is becoming increasingly experimental and creative. Cooking 
and dining are becoming journeys of discovery, whose starting point does not necessarily 
have to be in the traditional kitchen area. With the mobile module kitchen Concept Kitchen 
by n by Naber, the individual cooking workshop can be set up anywhere where gourmet 
events are to take place – also outside on the balcony, terrace or in the garden. This 
freedom of design, which has been expanded with new system elements and a second, 
anthracite-like product colour, can be experienced in various scenarios at the LivingKitchen 
2019. 
 
From 14 to 20 January, n by Naber is showing the Concept Kitchen in Cologne - among 
other things as a workstation for barbecues and cooking. For example, the BBQ hob by 
Fulgor Milano can be integrated into a basic module. The rubberised design rollers make 
planned or spontaneous changes of location possible at any time. The multifunctional 
system furniture can be set up and dismantled as often as you like – also in living and 
working environments outside of the kitchen. Here too, the Concept Kitchen embodies a 
nearly radical openness. 
 
 
Rethinking kitchen ventilation 
 
The long-term value retention of kitchen furnishings not only depends on the quality of the 
furniture and accessories. Powerful kitchen ventilation technology is just as important. It 
protects the surfaces from grease and harmful substance and, where possible, from 
moisture. Naber has gathered ventilation technology know-how from more than five 
decades of development work and production experience and made it freely accessible on 
the Internet for kitchen planners, architects, craftsmen and end customers. 
 
The information portal www.compair-flow.com is named after the brand name of the Naber 
air duct systems. Among other things, the website addresses the mode of operation 
including the advantages and disadvantages of circulating air and exhaust air solutions 
looks at the extractor hoods currently available on the market. The service also includes 
practical planning and assembly tips, product explanations including videos, and – 
important for consumers – support in finding specialist retailers close by. 
 
COMPAIR STEEL flow® challenges you to rethink the planning of kitchen ventilation 
systems. Made of galvanised sheet steel, due to its outstanding stability and tightness, the 
air duct system offers new installation options. The ducts can be integrated in floor 
structures and ceilings. The open installation of the elements in industrial design is also 
particularly appealing. In February 2019, Naber is to receive a second internationally 
acclaimed award for COMPAIR STEEL flow®. Having already commended the system as 
the "Winner" of the first German Innovation Awards, the German Design Council is now 
awarding the German Design Award’s "Special Mention" label for outstanding design 
quality. 
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Management 
Hans-Joachim Naber is the tireless driving 
force behind the development and realisation 
of innovative products. 
Ingrid Naber unerringly controls the areas human 
resources, organisation and finance. 
Lasse Naber shapes the future direction of the 
company with drive and vitality.  
 

Naber GmbH 
A dynamically growing company within the 
kitchen accessories sector. More than 3,500 
accessories items belong to the product range. 
Numerous internationally recognised design 
awards underline the innovative power of the 
family-owned business which is successful for 
decades. 
 

 
Great attention for little everyday helpers 
 
Cox Work®, the utensil box developed jointly with product designer Kilian Schindler, is also 
one of the winners of the German Innovation Awards 2018. The jury culled this product as 
future-oriented, sustainable and economical. The portable utensil box, which is available 
with various dividers and a separate small parts tray, can be harmoniously integrated into 
the Cox® waste collection programme for kitchen cabinets with front pull-outs. Here, the 
numerous small everyday helpers, such as cleaning utensils, are kept neat and tidy. 
 
Cox Work® also acts as a soloist for all kinds of organisational tasks outside of the kitchen. 
In design, appearance and function, the utensil box is also tailored to the needs of the 
office and children’s room, the workshop, the garden and creative hobby work. All the 
things you frequently need to hand can be meaningfully organised and conveniently 
transported. At the LivingKitchen in Cologne, alongside Cox Work®, Naber will be 
showcasing numerous solutions for flexible waste separation systems. 
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