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Who brought Gastronorm into the commercial kitchen?

In 1964, Rieber introduced the Gastronorm (GN) standard in Europe. Pre-
senting a wide range of GN products, Rieber paved the way for uniform

"1964: The complete Normset GN range
from Rieber, Reutlingen, comes onto the
market. The basis for the standard lies,
among others, with the Swiss Association

for Community Food Service."

working and set the most important standard in professional kitchens
(GVmanager 6/2009)

which is still valid today.

The Gastronorm advantages are manifold: increased production effi-
ciency, higher stacking volumes in smaller areas, maximum utilisation of
the available space, use of the same unit for transport and storage (in the
meantime also for production), easier in-house transport and standardised
dimensions for use with machines and appliances.

This is why the answer is: R’eber




