
satin finish of all outer surfaces 
is a synonym of beauty and 
elegance

Watch the movie

10 reasons why  
HENDI Profi Line  
pots are unique
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… and that’s why we offer a 10-year warranty 
on HENDI Profi Line pots now!!!

steam release holes prevent 
boiling oververy solid 1mm thick lid 

makes the pot heats up faster 
and doesn’t lose heat

made of the best acid-resistant solid 
AISI 304 steel, guaranteeing safety and 
hygiene of use

perfectly fitting lids enable 
faster cooking under cover

handles don’t get hot, 
comfortable even for large 
hands

the point riveting of the handles makes 
the surface very smooth, free of 
protruding rivets, which makes it easier 
to clean, reduces the accumulation of dirt 
under the rivet and doesn’t damage other 
kitchen tools during mixing

the three-layer bottom 
accumulates heat and evenly 
distributes it over the entire 
surface, which speeds up 
cooking, saves time and up to 
30% energy

the pressed pot body ensures 
the highest durability

induction bottom connected to 
the body with ultra-innovative 
IMPACT BONDING technology*

stainless steel  304

aluminium 5 mm

stainless steel  430,
min. 0,5 mm

We have just completed a series of tests and rigorous quality tests of the HENDI Profi Line pots. We have  
collected thousands of information from customers from all over Europe and we can say with great satisfaction 
that HENDI pots are the highest quality on the gastronomic market. The number of complaints in the last  
10 years has been close to zero. After many years of use, Profi Line cookware has no faults, which confirms that 
HENDI pots are a product that meets the highest standards.

The warranty does not cover damage resulting from the use of pots not in accordance with the operating instructions.
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* Impact Bonding - impact bonding of the bottom to the body by impact of the work with a force of 2500 
tons. The forged thermal bottom is devoid of microcracks with air. It is better profiled, thanks to which 
it maintains the ability to cook evenly, it conducts heat better, and the pots heat up faster, bringing 
about 30% energy savings compared to other pots.
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