
Belgian technology

Patented integrated
cooling and heating solutions

for table- and cookware
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“ The perfect temperature
from kitchen to table
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“ Tempcontrol® has been carefully designed, 
developed and distributed by Promeco, the 
worldwide expert in retail and distribution, 
located in Belgium, West-Flanders. 

West-Flanders, well-known for its 
entrepeneurship, is also the major source of 
inspiration for the traditional economy and is a 
true catalyst of design and innovation.

With over 20 years of experience in the industry, 
Promeco has proved to be a prominent player, 
helping retailers worldwide increase their sales 
while building more loyalty amongst their 
customers.

Founded in 1995 in Belgium 
by Karim Redjal, Promeco 
has overcome the odds and 
successfully launched well over 
3000 different loyalty campaigns 
for retailers and distributers alike 
at home and further afield. Its 
customer base is far-reaching, and 
thanks to its accomplishments, 
it has fostered close and loyal 
partnerships with individuals and 
companies around the world.
With many innovative designs and 
products to its name, Promeco has 
designed a number of exclusive 
items in various areas. These 
include textiles, decorations, 
tableware and cookware, which 
have been marketed under a 
number of licensed brands. 

One of Promeco’s great success 
stories is its Novaheat technology 

launch with its electrically heated 
clothing range 30seven. After 
carrying out extensive research 
and development in collaboration 
with thermal scientists, Promeco is 
now excited to introduce its own 
patented Tempcontrol® technology. 
This innovative technology 
allows users to control and keep 
table- and cookware at a constant 
temperature for hours, something 
that is going to change the way 
people around the world cook and 
serve food forever.



Innovating cooling and
heating technology

Tempcontrol® is an innovating cooling and heating technology. It 

consists of a Heat or Cold Stimulating Material that can be integrated 

into table- and cookware. 

After heating up or cooling down, the technology will keep your 

table- and cookware warm or cool at a controlled temperature!
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Surprisingly easy-to-use 
technology

Heat up Tempcontrol® tableware in any oven or heating 

cabinet for a few minutes. The technology will start to absorb 

the heat. After removing it, Tempcontrol® slowly releases its 

heat and your tableware will stay warm!

Place tableware, powered by Tempcontrol®, in any fridge or 

freezer for a few minutes. The technology will start to absorb 

the cold. After removing it, Tempcontrol® slowly releases its 

cold and your tableware will stay cool!
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10 YEAR
guarantee
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Available in 3 standard
temperatures

Keeps the table- and cookware cool at 4°C/39°F

4°C/39°F is the ideal temperature to keep your fruit, cheese, carpaccio, tapas, 

sushi or even your desserts fresh on a plate. It is also the perfect temperature to 

keep your cold beverages like fruit juice, lemonade, beer, cocktails and others at 

the right temperature.

Keeps the table- and cookware warm at 55°C/131°F

55°C/131°F is the perfect temperature to keep your steak, fish or vegetables 

warm on a dinner plate. At this temperature the food will also keep all its 

flavours and taste. It makes sure your meat or fish will not pass the requested 

cooking temperature.

Keeps the table- and cookware hot at 75°C/167°F

Ever had a lukewarm coffee or tea? This belongs to the past due to 

Tempcontrol®  75°C/167°F. This is the perfect temperature to keep hot 

beverages like soup, coffee, tea and sauces at the right temperature.
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Customizable
technology

Shape & material

Tempcontrol® technology can be applied in a wide range of shapes and 

materials. From porcelain dinner plates to ceramic coffee mugs, from stainless 

steel cooking pots to glassware.

Temperature

Besides the 3 available standard temperatures, we can customize the 

temperature on request. Need tableware at 60°C/140°F or 40°C/105°F, we 

make it.

Time

The time duration of the technology is also adjustable. Need tableware that 

stays hot for only 30 minutes or tableware that stays cool for more than an 

hour… We take care of it!
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“ Energy-saving &
eco-friendly
technology
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Sustainable technology

dishwasher safe food safe

100.000 cycles
guaranteed

oven safe
(up to 180°C /356°F)

energy-saving eco-friendly
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powered  by
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Dinner plate benefits
No need to rush while plating
Tempcontrol® will help to give you more time to plate your dish. Through its 
unique technology, Tempcontrol® dinnerware will be at the right temperature 
for an extended period of time. This will make sure that you can put as much 
of attention from the first to your last dish while plating without the concern 
of handing out cold food.

No need to rush while serving
Tempcontrol® will give you peace of mind while serving. 
The distance from kitchen to table can be a challenge. 
Tempcontrol® will help you to make sure your food will be served at the right 
temperature to your guests.
During big events like weddings or corporate dinners you will succeed to 
serve the first to the last person at the right temperature.

No need to rush while eating
A romantic dinner can sometimes run into a hasty affair due to
the fact that your food will turn cold or warm quicker than you
want too. Tempcontrol® will make sure your food will remain
warm or cold so that you can really enjoy each other’s company
and enjoy your meal longer.
Tempcontrol® also gives you the chance to eat more slowly as your food will 
remain cold or warm. By eating slowly, you diminish your stress level and you 
will eat less. A healthier way of living.

Save costs
Tempcontrol® can help your company to save money. As Tempcontrol®  
dinner plates remain warm longer,  the rush for plating is reduced  
and can be executed by less people.
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Easy-to-use, customizable 
& sustainable

Customizable

TEMPERATURE   I   TIME   I   SHAPE & MATERIAL 

HOT

WARM

COLD
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An endless range
of possibilities

COLD

glasses
butter dish
appetisers
carafe
bucket ...

HOT

oven dish
sauce boat
cookware ...

WARM

steak board
pizza plate
tapas ...



Belgian technology

Promeco NV
Doornikserijksweg

8510 Bellegem
Belgium 

T +32 (0)56 416 777
F +32 (0)56 416 009

info@tempcontrol.com
www.tempcontrol.com


