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Good ergonomics ensure a good life in the kitchen
 

A U-shaped kitchen that is planned so that there are short distances in everyday kitchen use. The

height of the different zones is adapted perfectly for the kitchen user, for example by the fact that

electrical appliances are built in at the height where they are most easily accessible and cause the

least strain on the body. This increases the level of comfort and is gentle on the back. 

 

Did you know that ideally the sink should have a higher working height than standard? 

 

Ideally, the bottom of the sink should reach 10 to 15 cm below elbow height. 

 

This relieves strain on the back. 

 

The standard height of 72cm is ideal for work areas where food is prepared. 

 

The actual activity height for cooking is the upper edge of an average pot standing on the hob.

Optimally, the hull height should be approx. 25 below elbow height. This relieves the stress in the

shoulders and arms and gives a more relaxed posture. 

 

Ovens, steam ovens, dishwashers or refrigerators, even microwaves and coffee machines can be

integrated at ergonomically correct heights. 

 

Visit KEO https://keo.no/kjokken/
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Why is the website called bytestories.com?

 

This is a place for "byte-sized" stories and there is a 1500 character (about 250 words) limit for two

main reasons. Firstly, we want you to know that "War and Peace" isn't required to leave your mark.

Secondly, it takes about 2 minutes to read each story meaning you can head here whenever you want

a quick (and entertaining) read.  

 

If you would like to share a story or create your own eBook, simply head to bytestories.com, Register

an account and click on the "Share a Story" button.
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