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To design Cooking Platform
~ for middlé class houses
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2, INTRODUCTION : .
The sﬁ&mding céeking platform is not a‘very
- new conﬁept in India today. Though it has
_ be@oms very common in upper class paople and
* new housing projects do plan a atanding vork

tap, the old style of caoking is as common

=

'ag hefﬁre in the lower middle cla%a.‘

The standing cooking platférm hasjvarg many °~
] advantaéss. The main advantage’ié'sa}ety;
é'.Thare was a survey carried out b§ B, hosﬁital,
fgrénp in Bombayftéw ygaﬁs back %6‘f1nd out

the causes ?f'aééidents in the kitchen: The

results showed that majority of accidents

occure where there are no cooking platforms L

but eoéking‘is‘&ene ontthgxgronndg

:,Caakins'on ground is not'safe-for'the hodse-
 iw1fe wha has to bend, reach over the stove

*for shalves._ On the other hand it 1% not

\4,'sa£e fer young children also. ; 8

ﬁ_w;¢=fBesidss safety the standing type kitchen '

L;”5“ ?{,_fplatf0rm is found mare conveniant, the move-
L ‘:f‘f;; ments are faster and essier. It does et -
. 3f‘  ;;’ oceupy large space which is very 1mportant

AN a city like Bambay where the houses are

) . - @
% . >

: far t@@ over crcwded.;
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'pér person per month, The information is,, -

s, TommETw. ' s

The uni% which “is to be designed is to be used
by the people and families of middle income
gr@ap'having an income of Rs.150/- to 200/-

“collected from such faﬁilies‘having strength"

9

9£ 5 to 10 persons. e <

9

 The important fact to be considered is the  °

S

availability of sthe space for such families.
In citles like Bombay there is shortage of

>

‘space and sizes,of rooms are~veny small. ;

,;The a:eas'specified'by the qubay'Munieipal

Corparation are 80 sq.ft. for Kitchen plus
dining and 60 aq;ft. for kitchén where

separate dining is pr@vided. Now in these

cases where the number of rooms is small and

the area of the room is limited, the user

night ﬁhe same 13 used as bed room.

ee ¢

@

likes to make the use such space tc 1ts

>

maximum. The small room serves as kitchan

9y 9

nd éining 1n day time and some—times at -

-9

Tha users are mainly from the following s =

- 3

catagories.,‘f3“~ - i o

\

1. The dwnllers of 0ld chawls. @héy are
provided wiﬁh a kitchen and ohe room for
each family, and common toilets and baths,~

° 0 2 b
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| T111 now all the platforms are built by
1ndxvidual owners or designers for a particular
he&se only. Bo the designing and construction
becomes very costly. ‘

o Th; above mentioned points show a need for i
ustandardized kitchan platform which will be :
suiﬁable for old as well as new bqildings and’
» as it will be made in a factory on large. '
scale and will reduce quite a lot of site
| werk. Also it Will be convenlent to move,

e rearrange and transport. .

‘Such a;kiecnen platfoﬁm,design will find a
‘gaed place in the middle ciass houses andf7
yravi&e them an opportunity to have a safe, ~ :

cleam, eheap, m@&ern kitehen.




'3.1.3 Washing e a

w A mori or é sink is provided in the kitchen

and samgtimes Both are found. - :

3»1 b Stérage

3. 1,%.1 Space for storing utensils, thalies,
plates and spoons etec. .

@y

?! “3;§;&.2 Containers of eatables, masalas,

grain etc. _ X

©

3.1.4,3 Water containsrs for drinkihg G

o

purposes. e ’ ’
3 1sk.4 Various ‘articles 1nvolved in

preparation such as graters, sill- ' .

4
@

batta, cutters, efc.

3 1s 5’ Raaction of the user to presently

' aavailable kitchen platforms.
| Tha prusent units provide a worktop at a
(17 netgnt of 70 to 75 cm from the floor level.
;P Tﬁé mm provided is 70 %o 75 cm and the ’
space below the worktop is uaed for stdri ng
rpgses. There are more shelves and cup—
D1 érds provided by the owner aecording to’

his needs.

In most af the cases it was found that the

- kitchens are combinations of the new and old

@

style. The actual cooking is done on the

nlatfarm but al’ other preparation wog} is

i dena in eonventional fashion on the ground

e - 5 S @
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4 02; Housing board colonies . ‘; .
@,\;v‘ ~ . 3. Low income group famiiy houses
- 4, Co-opsrative ‘housing éqc;etiea . :
= . o e - In all of the kitchens the room has to accomm- |
iQf;; ' f“f?£”_ ' 4_.vvhpdata the following activities that are :
S ~ involved with food preparation. .
~ 3.1.1 Cooking g :
Aifv23ﬂ1.2 * Preparation - grior to cooking ;' e
1“3.1.3 Washing . ‘ :
3.1 Sisorage . i
’kFor all these different types cf ;uses, 3
‘previaien is to be made 1n the kitchen at
~§ ‘cenvenient places. : i

;*3,1.1 Cooking -

; 53.1§1,1 area for keeping burner or stove

| o '.or sigdl. i _
 :f3v1 1.3 working area in front of the stove
1. .3 space for the person to stand ‘and

,a“imove camfartably. ‘ -
"*BQI}Q 'Preparation - following activitiesﬁé;e :
involved in preparation. ‘ ’
’~3 1 2.1 Gutting vegetables |

’1}ﬂ3 1 2 2 Making paste on ragda or sill-batta o

31243 Makinz’Pﬁwder ® |

©3.1.2.4 Grating =
3.1.2.5 Making butter e 00
_‘:3.«1.2’.6', ?Saj?ving . . /}; .

e w1 e ’




o gs;welliaé.work on the gréund.

- the way of using them:

The example is of eutting’#egetaple By'wili,‘
The knife is not always used for cutting, but

 the cuting blade with a wooden plank, on
which the person sits is used. Other example

is of making paste on a ragda or sill-batta.

It may be because that the standing platformJ

:provides ease of operation and safety, but

ths old style gadgets remains samé and so also

7]
i

]

")

n‘This combinatior of the old and new style

~ leads to various problems. The house wife

does ﬁany things simultaneouslywlike‘in the
morning which is most busy time for her, she

does preparations like cutting vegetables,

preparing for cooker as well as making tea
2nd breakfast etc. At the same time she

‘jﬁhas to take care of the work on the platform

>

@ 'l
2

-‘All the storaga 1is situated at a height from

the floor andkcannot be reached by sitting”
on gr@und. So, it-would be easier for her

if all aetivities could be done in a standing_

i position which will also add to the safety

Certain lengthy activities like ma&ing

chapatiés are better done‘conveniently in

-

attimgyesiben, .. N



4. ANALYSIS - )

mIntfa&uetion

- 'There are various types of platforms foand
v'in the kitchens, but analysis is done of the
'most common types.

' h.1 Structural analysis

%.1.1 Main frame struchure

fThe'aain support of the working top is built’
7;,7 ‘M" win brick work in cemant mortar usually 7 % “
"~ fi 10 cm thick and built at 1 to 1.5 meters
centre to centres These walls are finished
with cement sand plaster with Smoalh finish - -
‘ and painted either with washable ‘distemper
or just whit?'washedo | :

‘In few cases the front of the wall is faced s

with white glazed tiles. .
" 4.1.2 The work top ,
~ Most commonly the concrete slab ia'casted‘ink
- situ over the supports and finished with .
. variaus types of material. Tbe terraazo : .

finiah ia used for a slightly higher 1nceme
gronp people but plain slate tiles_and ‘
shahabad tiles are‘ehsapér and CQmmen. For
a very low cost type Indian patent stone |
finish is laid over the concrete. But it
has a very short 1ife and not suitab e as
the surface becames very rough with usg and

is difficult to repair.

= - : ’ ‘ : ! .
s » ; ) - 2
. : 3 . /
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’Réadymadnfslabs are also év&ilab}e and'they . ‘

are 5 c¢m thick and of terrazzo finish with
a sink casted with the work top.. It does not :

‘require continuous glab support, but is

supported directly on the brick walls.

"4,1,3 Washing and drain board a e

On old chawls a mori 1s provided in each kitchen

.atofloor level and one side is flanked by a

brick 'wall of helght 75 to 90 cm. It is built’,

in a cormer and the fourth side 1s kept open
with a small brick wall 10 to 15 em in height.

It 1s provided with a nahani trap.

All the dado and floor finish is of either
sahabad tilds or white glazed tiles.
Where the sinks are built in kitchen they are

casted in situ with the work top and finished

’iith tiles.

>

Porcelsne sinks are also used which are °

| supparted on M.S. brackets [fixed to walls.’

of mori and in ‘case of a sink the work top.

s @

. A nahani trap is always provided under the

sink. The floor level under the sink i

made 3 cm lower than rest of the floor. -

No special drain boards are providea in case

>

itself acts as drain board. S
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L bk Cupboards o | | )
Storage of utenaila and cahﬁ%iners.‘ ' .

This is pravided by shelves made from wooden
plankn 5 to 2.5 ecms thick and 25 to 30 cms
wide. They are supported on wooden or M.S8.
brackats fixed to the wall. Mostly no

~ shutters are pravided for storage space. °

One, %mall ccmpartmant with well ventilated °
shuttey is reguired in each house. Metal. '
grill is fixed to the woodan franle of the

»

de ventilation.

shutter to prov

> »

, Phe M.8. angles and slotted angles are also  _

h'used f@r forming shalves which are readily
avallable. In such cases, the neight of :
tha‘shalves.is aéjustable.

 Storage of water. . ;

- Theré are,variéus types og_containersAns?d;
:"~vin ﬁﬁa k&tchen. :&hey gre' of brass, cappeg,
vgﬁ,alumxni m,y plaatic or earthenware pots é%c. .2
'7:!hey are kept near the sink of mori and .

'some are provided with a water tap.




, 4,2 Tunctional amalysjs * o
:  ‘ : .
_ "7

"h.2.1 Tﬁe brick support
‘The main runctﬁpn of brick supporting wall

' is to provide height for the working tt;p and
transfer the loads from worktop to the main

@

floor.

Subsidiary function - to provide support for

)

shelves below the worktop and alsoc for the °

shutter, (if any) frsme of the shelves. -

»
']

4.2.2 Work space : ; .
Functions | , :
- Provide sufficiynt area for working to the‘
house wife for day-to-day cooking. It,

provides a clean, smooth surface which can

be washed every day and is long lasting.
It provides space for burners or stove,
% preparation and acts as a multipurpose éfea

=i at various times. ° :

‘4.2,3 Sink and Mori ; ; :
A sink or a mori provide a place where wash-
ing in the kitchen work is dome.

Hashing of utensils

Washing of grain and vegetable ' 2
Washing hands ;
The watar from worktop is drained into 1%
It also provides space for used utéﬂgils‘ -
: _bqfore they are washed. )

@ : 9 »

C : ‘ 4 o
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Though the sink and mori bbth provide for
same function, the mori h&s’sometimes . 5

a@ditiénal purpose, particularly $h ensul

', system¢ aIt is used as a bath room in memy

" cases where bath rooms are not provided for

“The short wall enclosing the mori functions
S

(]

1 storage of d%ensils, spoons, thulies :

, cleaa&ble and washable surface behind the

each tenament.

as a space for storage ¢f water utensils.

]

Both mori and sink prcvide a smootk clean .

~surface which is easily washable. »

9 9
9

h.a,k Capboards } , ;

_ The function of the storage space is to

provide the area for various articles used .

in the kitchen. They are -

9

storage of various size containers
‘storage of vegetable

storaga af readymade food
’storage of water eentainerg etc. 2

9

The function of dado is to provide an easily

stovaa It protects the plastered wall from

011 stains etc. and glve a elean appearance. .

<
(Y
(%
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4.3 Ergonomical analykis o’

k.3, : ; :
The worktop of 2 platform is found many times
knnt a&\abeorrect height ‘and the ‘working at
’such heights lead to awkward postures and
maﬁ;,timea it is diffieult‘tc work on them,

3
g

- 4.3,2 .
The “usual width of the platform provided is
70 to,75 cms. The stove or gas is kept - ‘
"near the wall and many times when the,
‘operatians are continuous for a 19ng period
»11ka stirring, frying ete. This leads to
- pain in arms and 1t bocomes difficult for

~the waman to see the preparation.

- 4.3.3 3

The ahaxVEs provided bﬁlow the platform g?e
 at a very low level and it is difficult to

ﬁbghd and reach fok the arﬁieleg,vithout"

"

- sitting on the gfound. | w o

’,1;1 ~h 3  ' - -',J‘ : ' s
. The &@pﬁh of the shelves below 18 not easily
"aecesaible and many times to reach it is
very difficuxt for the house wife.

@

l"3-5 . ; > .
'Samatimas shalves are providad aboveitbe gas.

. and t@ reacb it 13 not easy and alsa not safe°




bk s .
Many hiata many antivities ara done sitting B
‘,an the ground. Bat for the ather purposes
housaﬂ%th has to stand and work like réach-
1ng’£$r aterage_eté, So, the sitting‘and
getying up is very unnecesa@ry'and tirésome.
'quidds, each activity has its own problems .
' 11ke cutting operation ¢n a wili. The person
. has w sit on the ground and bas te bend tec
‘much to carry out thegaperation. 2
8:1:milarly, grinding eperaticn on ‘sil-batta
1is bettar done 1% a standing position than
““sitgiag on the ground as the person has to
\ ’“:b‘md; Sil-batta’is 'mry heavy and is’ to be

moved every time from its sterage space and»

to tha washing place. ; / e

o




“ h Bbrmal analysis . ; .o

In any of the present kitchens very little ’
thought is given to the total appearance and
.relatiencef various units to each, other.’

The shamves appear on any of the wall surfaces,
whertver there is space available on the wall.

They are not of'uniform height, length or .

width and there is no uniﬂormity of the
matarial. Cupboards are placed anywhere near
the wall surfaces ahd they are of any size, ‘
shipa and material. There are wooden cup-
boards as well as one might findjﬁpen steel
shelves. Some are provided with shutters

@

whila some are left open. ’

 The cooking ;1atferm is just a worktop with
open shelves below. Sometimes shutters are
 provided for certain parts and they have no
;relatisn to other anité in the kitchen. ‘

lyThe display of various tbings add to mure
visaal eanfnsion. There are various types °°
of articles in the kitchan, of metals, s -
‘plastic, stone, steel, wood, etc. They are
displayed by open shelves.  Nails and hooks
are p&t anywhere on the walls, shelves etcf o
| %o hang'variqusvarticles and so the total

i_ kitchen is the»exhibition of cémpletgwﬁis-

order. S e ; ; : .
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{ .:-ihe_t@tal appearance of tﬁe*k;tchey’iéfgot
::éleanvaﬁd«pleésant. It alé&ys'looks_in .
afarmgl disorder and canfasion._’

© There is hardly any thought given to the
| ,c'héié’# and relation of various colours,
"iéxﬁutgs and material as well as form. So,

“the ki%ﬁﬁea looks rather unpleasent and .
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§ 4.5 Economical analysis ‘ e
 The design particularly has to serve a middle
incone grmp of people, where mcm par'
persaw’is Rs.150/- to Zﬁbfw per manth and the
design cost shall be such that it is within
their reach.

»

The arﬁhitects provide aaﬁzce/~ to 250/~ for ,

>

@

thn’c@ns%ractian et kitchen platfarm in new
buildings. It consists of a,slab with tile
tiéish ard shelves Below. A sink is prbvided
along with it. T;a~2sual length of the plat-
QfD?ﬁ 48 2 to 3 ne?&i!. :

»

7]
o

Exﬁra starage facilities and shatters for
shelves %alaw the worktop are to be provided
by the owner himself and he has to spend
iaaaﬁﬁax Rs.200/- to 300/~ for such items. So
tha total cost of the kitchen ylatfarn plas
capb@aras is Rs;kﬂﬁ/— to 6GB/~.

@ ‘®
o

. D

fsé;*tm cost of new design smam not exceed
Bsﬁéﬁﬁfu. ?b@aﬁh the figure seems to be
-~ some vhat higher, it is justifiable because

| of its better appearance and extra facilities.

€
<
{3
e
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4.6 soeiologlcal anSlyéisﬂo’ 5 s 7
At all times the kitchen is a very important ° :
place in any house. Though the main purpose 4
of ﬁbe kftchsn ia to provide area for, food
preparation and cooking, there are various
othsr activities taking place in kitchen.
Various changes were obs?rved in the types , f

.of'aetivities at @ifferent times.

FPew years back there used to be very large,
familiea and so the houses used to be very
large with the totally different outleok
in planning than today. The work the lady . -
used to do was limited to the kitchen, only.

In fact, kitchen used to be a common room,
a retiring room for the 1adies.’ There used
to be many women working in one kitchen.

So, the size of kitchen was Very large.

 But today as we see the o%d joint family.
system is completely broken and the hoaseso
ghrank in sizes. There was now 1o need for
‘the kitchens to be large. The work spheﬁb
‘of the women ‘increased and there was no

need for them to limit themselves to the
'kitchens only. The complete house tock a .
‘J’ new appesrance and there are nowcﬁﬁecial

" ped rooms for retirement and 1adies are

not limitea to the kitchen only. ; .

% @
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The style of kitchen wérkJQQ also chafged
from old times. The sigdi ;nd qpulla‘ére .
outdated and their space is taken by new
pressure stovés§ gas burners etc. Before all
the ¢ork was done on the ground while today
people find advantages in standing kitchen
ﬁlatfarm. ‘ .

9

Though the appear&nne of the kitchen has : !
. changed considerably from old kitchens,
‘cgrtaﬁh activities ar; not changed. Certain
new activities connected to new produc;s are
introduced in kitchen. In cities like Bombay.
* dwellings are becoming small in sizes and the
use of one room is mad; differently at differ-
ent times, ?&he kitchen itself provides area
for dining, washing, storage also. At some
places likg ébawla in Bombay, it is also used
for sleeping at night. There are no separate
bath rooms provided, so the mori in the
:ﬁkitéh@ﬁ‘become*a‘bath room. It also Qéﬁéﬁés,

a sitting room for ladies, guests.

b >

in~faet, the kitch;n has become an important

place in the house. It is also an area which
ladies like to keep clean and neat. A well -
deaign@éhand modern'kitchén‘becga%ja«prestige
poinﬁ in the house. ':; ’f": ‘

2

4
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5. mwommsts < b . .

3

5.1

The eoak}ng is ¢o be done in stapding posit-
‘ion, ‘and for this purpose worktop should be .
pfovided'at a correct height for comfortable
ppéturevduring the work. .

. The wWorktop should accommodate the ‘stove or

@
>

v'g&S burner and it should provide a working

2
£

‘area in front of the burmer. .

>

. e ‘¢The surface should be smooth and should be

_easily washable.g It has to sustain the

«‘staiaa of oil, acid etc. and it should resist
the heat without affecting the surface finish.
5.4 . .

"f‘~wark'snrfa¢e should withstand a uniform lead

 ,asfﬁell as certain impact\}oads. ' s

. There shuuld be dado »rovided a+ the back =

to protect the wall from oil staims. It - -
should also be éésily cleanable.
1.6 e , ,

Space for preparation articles used in kitehen
and working space around them shoyld be

provided. _ o ~i,;5;?
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C

A preparation activities éhould be made in

standing position.
5.8 9 : 7
@ X g @ ®

Storage cupboards - storage depth below the .
.gooziné platform should not be very deep. -
’It,shanld be easily acéessible,

5.9 ‘ ‘

()

 The storage accommodation should be’ flexible

“to acgpmmodate the containers of various - -

sizes, - =

(")
»

570 L

»

]

No storage should be provided above the burner
”,,whefe the person has to bend over the-burner
,”tb reach it.a :
.]511

A small sink is to be provided in case there
k”is n@ mori provided in the kitchen. .
Lsnn . :
The whole system should provide the flexibi-
_lity af arrangement to suit varicus 1ayouts -
L af the kitchens.,‘ it e e
e e
‘5fThe sysﬁem should provide a clean, neat
’7  hygienic appearance and it should ‘appear asJ_,‘

one integrated unit in the kitcheng .
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6. SYNTHESI% . { "} u‘ - )

e e

: 6;1 Height of the céoking platform.
:For easa.of woriing correct heignt of tée
platf&qg is very important. The average
comfortable height found for the Indian women
113 70 to 75 cms. The worktop is to be at the
level of elbows se that arms remain at comfortr
abla position and women can work for a long .

-time without fatigue. ’

9 ?

6.2 Widih of the platform. :
When a house wife works in a\kitcﬁ;n, most of °
* the work is assaeiateduwith the stove ,or gas
burﬁerQ So, the width provided can be such
which accomm;dates the stove and leaves space

- 4in front of it for working. ,

6.3 Surface finish
. The'smaoth easily’cleanabla surface is'a rust

;’iﬁ fhe‘k1tchen platform. There can be ¥ardous

‘ materials used to get a smmoth, clean and loné .
lasting surface. Various typas of natural ‘
stane slabs can be used. Other finishes like
in-situ mosaic figish'can be given..aother,"
new plastic materials l1ke fibhe g1ass'can~', g
also be used which is also ngnt- 1n Weight.
There are other materials like asbéstcs cement '

sheets with vitrious enamel finish can also*‘ ,f

be usad with many adantages. . o }],;fl-fﬂg

,,_u:a-' <

o e - =

=
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> 2

o Qualitiés»of“aurf&éefginishQ L
‘The surface should take vhrious.types‘of loads
and should not erack‘or‘give away its surface ‘
’qualities.f ' Stohe slabs are very st.rp‘ng'and»
80 tﬂgi can be safe to us. Other materials

~ 1iké mosaic can also provide the required
fiétrength. All the natural stonés have one, 6 *
Quality in‘ccmmonn The} resist hear very
efféctively in‘normal kitchen and are fire-
.proof@‘ They do not get crached and are easy
to cleaq. But they are quite heavy and
requires strong supports. Fibreglass can be
used which is very light and bas good mould-
1ng qualities and gocd surface finish, but

~ 1is quite costly. Asbestos cement can also
fulfil the requirements of the surface finish

2

of the worktop.

6. 5 Dade
The sarface of the wall behind the stove is

; to be prctected from the ol stains etc. th ;
~ a certain height, This can be obtained by
giving a similar treatment as the worktop to
‘the wall behind. Tiles like white glazed

“or slate can provide a good dado, but is to

»
i

be constructed on the side. Dado can be

moulﬂed along with worktop in material like

fibreglass and asbastos cement and_given

samg finish.

] ‘

-




6.6 Storage cupboards ’i
_ The depth of the storage cupboards can be ;
: redneed so that all of the shelves are easily ‘
vaccessxble and the space can be saved if their'
depfﬁ.gs limited to 45 cm only. v
~ Various arrangements for various types of
artiélas can be provided in these cupboardS‘i
to accommodate them in a particular way like s

'stacking of thalies etc. or hanging of various

9 <
9

articles. - \ -
, Snutterg can be used very effectively if they
are designed to aceommodate lightér and

9
2@

smaller articlesj, Shutters can also provide
‘effeetive gé#ef’fdr the storage areaxkoJavoid
display of articles and protect-them frbm} 
dust mnd dirt. The shelves of the Cupbéafds
can be made adjustable so that various types
and sizes of écptainers are stored properiy 
and the user can adjust them according to

‘his needs. | s e

&7 cénstruetidﬁ of platform. e

: ﬁptillrnéw the kitchen platfarm5~are bni1t;-
on thﬁ,sité'itsélf and they are’dés{gned 1
1ndiv1dually;'_$h0ugh every housé has .
dirferentvneeds of the kitchen pléttprﬁ: :
theré are eertain common factérs o; che éan-’
ssy that there are eertain minimum require— i
ments of all the kitchens which are to be

P

fulfilled, . f‘~“

g

¢ - 6
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3~ i'¥f . One can think of makiny théﬁk%tcﬁgp»pgéﬁfcrms
| . in a factory which can be. jést installed in
the kitchens. They can be made of lighter
materials and csrtain parts ¢an be made.in
‘; stanﬁagi sections and assembleddon the site
v’cr pth wise they can be completely assembled

and producad in factory and installed in the

i)

houses like furniture pieces..

There is no uniformity in the planﬁing'of
-fkitéb%ns. Each kitchen is airferent in siie
, and shape thanthe other. So the design can
*be made in such a way that various arrange-
. ments of working area, storage cupboards etc:
are made possible. The user can have the
choice of planning his own kitchen to certain

extent according to his requirements.

’ The/requireﬁents of one user also cannit
vremain same at all the times. When need of
more starage area or working area isfelt,‘
it can be fulfilled by having facilities of .
its rawth without affecting the total appear
anch awd uniformity of the design. The

growth of the kitchen can be systematically

planned without hampering the total appear~
~ ance of the kitchen. =

= ‘ ) 4
5 ; it |
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6 8 Transpertation of kitchpn pla+form.d
Tbough the idea seems to be quite new, it éan o
be made possible for people to carry the plat-
form ﬁe/‘ne plade to other when they change
theif residences. This can be just like
transporting furniture which is moved and
rearranged in the new residence in a diffeggnt

way. This can begusefui for the people who

xhawa to change the houses quite often. Itlig

not always that faciltties are pnovided fer

P«

'1ndividuals in all the kitchens. But 1¥ the

plahfarm can be moved from one place to other

g

the needs of the family can be fulfilled at '
all the times and as the design has flexibility
of arrangement, it can be accommodated in

almost any size and shape of the kitchen plant;'

9

6 9 Cost factor
‘The platform can be made cheaper by choosing

carrect material which will fulfil all the.

‘needs as well as be cheap in 1nitial cost as

- well as assembling. The mass productlon of

> Je)

» the platforms can reduce the cost to certain

xtent and also the design cost can be

reduced by standardisiug certain factcrs.

vThe ccst can also be reduced by using stﬁnd’

ard, easily available slzes and shapes of

matarialn - . ‘ o -




J

Tha supervision and copstru?tion cost on the
site can be reduced if the broduction is

made on 1arge scéle in the factory.

64 16 Q:ality of product .

,and checked if they are made in}factory, -
:This can result in lesser maintenance cost.

to ?he cnstomervﬁt later stage.

&
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7.1 8isze of kitchen platform.

L Heightx most convenisnt average height

of th g}atfbrm 13 considered for the design.
Tha Belght UF the GRNLE) tu Suiieed te b

75 cms from floor level. l .
£ength: The kitchen plaiforﬁ is made in .

'snaklgr length units which can e j@ine&
’k,tagatn§r<ta gat'reqnired 1ang$h. Each uait -
has a 1eagth of 75 cms because uermally one
‘=d1aanaiﬁa of kitehnn room is found °300 cms.

 So four units can fit into the kitchen atong
the'wall, : -
~ Width: Each unit occupies 45 cme width on
the fiaér, Extra 30 ems width of worktop is
ubtainé& by pulling out a flat drawer whieh
' gives a total effective width of 75 cms to’
tha w@rktep, , s o g
",The ﬁﬁyth of th& 3helvea below the workvog is
authmaﬁieally}radgaed to &SAcnsvanly.~_ThQ :
| shel!és can be aﬁjasted into‘ﬁéightﬁvery.‘
'easily as required.
Dado: 30 cms high dado is provided behiﬁﬁ
the worktop which is of the same mmx:;al, e

’

The dado is of same length as the vnft.

@ - 2
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7.2 Materials L% _
?#2"1

ﬁbrk%wgz Asbestos cement sheets 1.5 ¢m thick
‘whiea'a{? specially moulded are chosen for the
fopd Dato 15 alse moulded vith 1t. mhe

‘sarthaa is treated with vitrious enamel fin%ah"J

w?ieh gives a smooih surface to asbestos.

- This'finish is to be sprayed on the asbestos
 éeaea%@surfaea and thex fused in a furnace at |
high tamgatat&ru.~ This leaves a éhin film

. e eaamal on asbestaa cement surface making

1t smooth, impervious to water, acid, oil and

alka&&pragf as u%ll as s@rachpraaf. The

o

pallmat wvrktap is also made from same aatarial .

asbaétns aéaant is comparatively cheap and
»light aaterial than staus or laid 1a situa
~ work s&rf&ce&. As tha size of each nait 1s
k iR5 x 75 ems the worktop aan he aasily haaélad -
by ome person.
‘?‘2*2" - ) = | /
Structure: The uatarial ebaséaftdr étrue%ure
1s M.S. sections which are readily available. -
The main frame struetare.ié’bazltthéf_ '
/y ' 5agle'irons, welded to join tageiﬁgriigf

@

Gy . v @
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Shelves: Shelves are made ?ram M.8. grill,
which is rﬁadily’avaiiabls and ends are welded

9
9

making it rustproof.

Shelves attaa&ad‘ta door frames are nada from
M.B. yrass ah@ets fixnﬁ to &ngle iran frame -
whiéa is %h@n fixed ta shattar traae.

: argang&aaﬁt of hooks is_alsaamadefbehisﬁ the
 shutter, .

@

shnttarz mf the aaphaard‘ Shuttsr franas are
aaée £tam’$.s* anslas and aabestes eemsnt

stmts 5 mm thick are fized to them. S

@

7.8 |

‘Finish: The worktop is finished with vitrious

enanel‘ . 1' '7f - | 9

The aag&a irea fraaes are naiated with~oilJ

~ paint. a0 . ’_v/ : o
The sﬁﬁtﬁera are painted with oil paint or

aistemaer.
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7.3 Main features of the design.
,?QBai ‘
| The ﬁasigﬁ of the platform consists of various

units, They are
ekj;g &ﬁit

preparation unit
. sink unit ’ | |
. stordge unit | . ’

Each @f the unit is 1nd@pendent1y bniltkagf‘“’”
Al ﬁha aaits hava M.S. angle frane and )
glaseﬁ ﬁ*f. wark&@p fixed to the frame. These

5kf~aaita can be joined together to form a conti-

@

naoas ﬂwrkt@p‘ ?arioasaarxangemeats like 'L

ahaﬁa,i*ﬁ'fahape or straight érevpagsibla;

,'\?he'aagiéugr eaa“ﬁhaese the units and arrange
~ them in the kitchen. They provide flexibility
'af arraageuaat anﬂ are sultable for any si%e

( 4~and sh&pa of the kitchen.

9
& .

@ 'l

7 3%2 L . e ; 2
Each anit is 75’ems in 1ength and hs cms 1n

)

- width. Thare are pullout warkt@ps previded

far:cawking, preparation and sterage units
which provide 30 cms of sxtra‘wiéthtﬁhenever
naegsaary; ' | : . ; ‘ .
2 = - |
The arrangement 5f pnlla.ﬁ;warktcp }@dnaes ;
-'the floor space ncenpie& by the platrorm to
%5 cms anly. e o “;;.'

@

L4700 < @ 4 < .
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The aidth;ss only 45 cms, so the depth of 3
shelves below the worktop is reduced and now |

it is eagily accessible. . |

it

Shutters are provided for all the campartments

3

5

below the uurktoy. S0, all the articles °

stored in them rsaain closed and saved from o
dust cmwzmm :

4

7+3.6

T

4
|
|

(]

@

®

Iasiéa ﬁhﬂ ahattera, varieas attachments zre

yraviﬁaﬁ, so articles ean be hooked, thalies

.egaAba stored as well &s smaller and iighter

~ containers can be fitted into them.

737
‘Worktop is made up of 1.5 em thick A.C. with

3

a back dado of 30 ems height. It is treated
with vitrious enamel finisk which makes the

3

‘5 surfﬁn&lameath,ciean and easily wasbahlé.’ -

o

It is free from oil and aeid stains. The

3 &)

material is caunaratively light in weight

than any other material and ‘also eheap.

?o308 - :
. The sink is also mouldded in A.C. and treated
. similarly. This prowjdes uniformity bf the

T

surface. Various colours can be given to
the worktop. |

(€}
@
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7.3.9 | ' e
The A.C. surface treated with vitrious enamel
is heat ragistant, fireproof and 1npafviaus
‘to watery It éaasn*t scrach and so is 1ang

1&3t7&g& -

- 7+3.10

The tramm is af uas. angles which aeeapies ’

miaiaaa of space and is not visible, The °

whala structure is 1ight 4in weight and strnﬁg.

9
(1}

7.3.% - b

£
>

' ‘ The aﬁarwas can be arranged to required

heighﬁs a@esrdi&g to customers' choice.

~ ?¢3;t2‘ v .

.~casté§é?kne@ﬁ not buy all the units at one

~ time, but he can buy them in stages accord-
"ving~£éfhis~ﬁanvaaianee, still,aaintainiug’
 the character and uniformity in kitchen.

o ; @

@ =

7‘3'13 v . ‘ - ‘ " ; ;

The whole system 1is very safe as the ﬁhtariéis\f

© like M.S. and A.C. make it fireproof.

7<3.1%
The shutters proviéed rar the cupboarﬁs
give a neat and better apgearaﬁee %pd

nides the articles. M

@
|
5

LF
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7.3.15 | L e

ﬁiu@iiaity of the 5trnctare is an 1m§crtant ’Vnﬂ

feature of the design. Design is based on

';n@dular>@ysteu.‘oit is simple to tastall, ;
ran@%w &aé«raarrangag All the units are of
stmwﬁsaﬁ seetim, s0 ma manufac turing
is alsﬁ sin@ie, e ' .

». 3.%& ’ ‘ | e -
As ﬁm éesign is mﬁe for mass prodaction, \_;» :
ﬁm stmﬁard shages md siwa reduce the cost

L et aanmng and manufacturing. ﬁateri.a’l
usa@ &‘m alsa ctma@ stﬂ.}. they prmfiée va.ritm,sﬂ
] extra advantages. The castmer needs no
skﬁ.m warkar to install it, but he himself

' emmsgan the platiorm like any other
jfsamimte% pieces.

- @

7’3‘$? : » k . »

'me use of M.5. aaﬁ 4.C. makes the design.
SRR
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