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Feed your soul

The soul, the vital force, the essence 
of people, the source of desires and 
feelings, that which forges our identity.

We worry a lot about feeding the 
body, but little about feeding the soul.

At Mobalco we design holistic, vital 
kitchens, in harmony with people 
who have dedicated their lives to 
improving our world and enriching our 
soul.
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Passion, sensitivity, a satisfaction for things 
well done. The essence of Mobalco is based 
on solid principles.

In-depth knowledge of our trade and 
painstaking craftsmanship complete the 
work where technology has left off.

When faced with purely economic 
objectives, we put honesty before a job well 
done.

Our commitment to the environment drives 
us to work towards clean production and to 
discard materials that are highly damaging 
to the environment.

Small is beautiful

‘Small is beautiful’ is the title of one 
of the most influential books of the 

20th century.

Written by the German economist 
Ernst Friedrich Schumacher, 
its author advocates friendly 
technology with a human face.

Ernst Friedrich Schumacher

“Talking about the future only makes sense 
if it makes us act now”
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Honest materials

Spaces with wood make us feel alive, and 
create a warm and welcoming feeling.

Psychologists say that wood creates 
positive stimuli on the subconscious.

At Mobalco, an experienced artisan 
carefully selects each piece to obtain the 
best possible combination.

Their expertise and sensitivity go where the 
machine cannot.

Functional elegance

Beauty is always in the details.

Precision in detail has become a genuine 
obsession for us.
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Moon wood

Wood is a living material that offers its 
beauty and a subtle beneficial action. In 
order for it to develop its qualities, it is 
necessary to consider all of its different 
facets, from its cultivation through to its 
daily use. According to tradition, logging 
should be carried out based on the phase 
of the moon. Artisans and wood lovers 
have the greatest interest in recovering this 
ancient knowledge.

The movements of the sun and the moon 
create cycles that act on the elements and 
living beings. The moon’s cycle is related to 
growth and germination.

It has been confirmed that the diameter 
of the stem varies with the tides due to 
changes in the distribution of liquid in the 
cells.

Wood is preferred by bioclimatic architects

Wood is a warm, comfortable, welcoming 
material. Anyone can feel the different 
sensations that one has when surrounded 
by wood.

Researchers at the Joanneum Institute 
(Austria) have found in a school built with 
wood that this material contributes to 
reducing the stress of students.

Psychologists confirm that wood produces 
positive stimuli that can be related to the 
benefit of being in contact with natural 
elements and living beings (biophilia).

The best time

Winter is generally the best season to cut 
down a tree because the sap has descended 
and become concentrated. It is said that the 
best waning moon is January. In the ideal 
scenario, the tree should be felled so that 
the crown slopes downhill. During this time, 
the sap is concentrated and the tree dries 
from the inside out.

Communion between wood and soul

In ancient European spirituality the tree is a 
symbol of life, of the relationships between 
the material and the earthly and the 
ethereal and the cosmic.

In the Nordic tradition, man was carved 
from the trunk of an ash tree (Ask) and 
woman from the trunk of an alder tree 
(Embla).
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Wood transmits the 
authenticity of the material 
like no other.

We treat wood as a living 
being that can protect 
itself without altering its 
qualities: the application of 
the coating is done layer by 
layer.

The result is a finish that 
transmits all its nobility 
without altering its essence.
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Technology is not at odds with artisan 
techniques.

The dovetail assembly is the most 
appreciated because of its excellent 
technical conditions that reconcile us with 
the finest skills of traditional woodwork.

A passion for authenticity

In these times when it seems that we 
are only concerned with appearances, 
we would like to assert the authentic, 
the search for the essential, the 
timeless values.

The deep knowledge of our profession 
and the love for what is well done 
reaches where technology cannot 
reach.
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Linseed oil is the most 
natural coating for the 
protection of wood surfaces, 
ideal for work areas such 
as cutting and kneading 
boards.

Linseed oil needs 
maintenance from time to 
time to keep its properties 
intact.

The varnishes and lacquers 
used by Mobalco are of 
extraordinary surface 
hardness, resistant to 
abrasion and yellowing by 
light.

They are coatings with a 
very low environmental 
impact, do not contain 
isocyanates and are 100% 
formaldehyde-free.

Alejandro Aravena
Pritzker Prize 2016

“If you believe in something, 
you must be brave enough 
so that if the decisions you 
make don’t follow the herd, 
you can keep going”
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There are things that 

neither appear nor are

There are things that 

appear and are not

There are things that 

do not appear and are

There are things that 

appear and are

Epicteto
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MOBALCO Material

Harmony
A combination that is pleasing to 
the senses. Balanced proportions 
between the different parts of a 
whole, the result always conveys 
beauty.

Balance
An attitude that gives everything 
its rightful importance, taking into 
account all the elements that surround 
it.

Elegance
Grace, nobility, simplicity, an 
attribute of beauty and simplicity. 
Style, delicacy, the standard of 
good taste.
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Orgánica, 
the holistic kitchen

Returning to the flavours of 
yesteryear, making food from 
scratch, rediscovering homemade 
bread, Orgánica is an organised 
space for changing our way of life

Frank Lloyd Wright
Nature as a source of inspiration

“Does form follow function?

“Yes, but what matters most now is that 
form and function are one”

Orgánica, a visionary project, launched in 2004, more current than ever.
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Mindfulness, full attention, 
Orgánica enhances the 
pleasure of cooking.
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Its exclusive pinnate-leaf 
handle gives it a great 
personality.

Organic is signature cuisine.

An avant-garde product, 
developed in 2004, aimed 
at a public that understands 
nature as an ally and not as a 
commodity at its service.

Organic is living nature.
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Nature, 
the home garden

Edward Osborne called it Biophilia, 
others call it ecopsychology, the 
synergistic relationship between 
individual health and the health of 
our planet. 

Enzio Manzini
Slow Design

“Designing to slow down the metabolisms of 
human use.

Refocusing design on individual well-being.

Designing to celebrate slowness”

Nature activates our connection with the natural world.
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Wood, stone and steel coexist in a setting 
where cooking and growing food are the 
starting point for a greater connection 
between nature and life.
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The countertop rack is 
equipped with a triple 
socket, switch and lower 
LED lighting to make it 
easier to connect small 
appliances.
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Artisan processes are a very important part 
of all our collections.

The aluminium die-cut, created specifically 
for this collection, represents the scallop 
shell. The scallop is a universal symbol 
related to Venus, the goddess of love and 
fertility. 

The association with the rebirth to a new 
life, as a pilgrim arriving in Finisterre, may 
be a magnificent sign for our times.
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Without doubt the future of agriculture lies 
in hydroponics. Being able to have aromatic 
or medicinal plants at the right time is a 
small luxury that will undoubtedly help to 
enrich our recipes.
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Folding door fronts

The retractable mechanism allows us to 
hide the door completely to work more 
comfortably. The electrical appliances and 
all the contents of the cabinets are visible.
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Chef, 
the professional kitchen

Surely the kitchen has never had 
such a leading role, and chefs 
have become superstars. We have 
learned vocabulary and new ways 
of cooking where the frontier 
between the amateur and the 
professional is blurred.

Marie-Antoine Carême
The architectural chef

“The fine arts are painting, music and 
architecture, and the main branch of this is 
pastry making”

Chef is the answer for clients who demand a professional kitchen.
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Hand stitched

To carry out certain 
processes, we rely on 
craftsmanship.

The three-layer edging of 
the Chef Series is made by 
a totally artisan process, 
paying great attention to 
detail.

The Chef Series is 
distinguished by its 
elegance. Its solid and 
robust appearance is 
reinforced by its 23 mm-
thick front panels.
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The 64 mm thick worktop is wide and robust.

To avoid any kind of contamination to the 
food, it has an oiled finish.
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Mobalco Material

Matter, origin, mother, 
what remains beneath the 
surface.

We feel with our eyes, and 
it is only when we look 
closely that we can perceive 
the profound process of 
integration that lies behind 
each element.

Integration details

 45º Side-Front  
panel.
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Glass cabinets with 
metallised copper interiors 
include integrated LED side 
lighting.
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Chef is the answer to the demands of 
professional cooking.

Stainless steel is an ideal material for the 
kitchen. It is hygienic and antibacterial.

Nathan Myhrvold

“You can skimp on the knife but choose the 
hob well”

The open areas, highly 
valued by professional 
chefs, facilitate access to 
the most frequently used 
elements.
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Mobalco stainless steel 
fronts are carefully 
designed on both sides, 
with interior reinforcements 
strategically placed to 
provide maximum strength 
in the anchoring points. The 
edges, which are machined 
using high precision 
technology, are checked 
and polished manually to 
eliminate any imperfections.
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Essential, 
simplicity and elegance

The essence is unchanging, 
permanent, honest, and not subject 
to fads.

For Plato, essence is the idea or the 
unchangeable form of things.

Essential goes beyond superficial 
labels: it is the answer to the needs 
of today’s lifestyle.

John Tackara
The Doors Of Perception

“The communities of the world are 
changing towards a better economy, health 
and food are a common good, we need to 
restore the balance of the Earth”.

Essential is a design created to last.
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The 45º front panels make it easy to open 
the drawers in any position.

The interior fittings, designed by Mobalco, 
are distinguished by their high quality and 
perfect finish.

Mathematical naturalness

The Radian, an angle whose sides are 
delimited by the arc of the circumference.

Essential is mathematical precision, the 
perfect angle for the best opening comfort.
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The wall cabinets with hinged 
doors make it easier to locate the 
contents, widening our field of 
vision.

The shelves incorporate an anti-
sagging system for widths over 90 
cm.
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Metrica,
timeless elegance

Conspicuously Inconspicuous… go 
notoriously unnoticed.

George ‘Beau’ Brummel said that 
this was the key to elegance.

Métrica is pure elegance, a discreet 
combination of pure and refined 
forms that give the whole a solid 
and timeless appearance.

Ken Yeang
A holistic vision of architecture

“The cities of the future must maintain 
a balance between the organic and the 
inorganic.

Let’s save the planet through design”

Elegance pays no attention to fashions
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Métrica offers a range of finishes in wood 
and high resistance lacquer, which allows 
us to give the whole a strong personality.
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Beauty and elegance. 
Elements assembled at 45 
degrees with millimetric 
precision.

Precision? What is 
precision? 

7 grams of coffee, the 
machine at 9 atmospheres, 
the water at 90 degrees, 
29 seconds exactly...this is 
precision.

(Keys to making a great 
coffee)
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The hinged wall unit acquires new functions.

Its interior fittings include a socket block 
and LED lighting.
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Easy opening

Its carefully studied design 
allows it to be opened with 
great comfort, thanks to 
its 26 mm thick fronts, with 
ample grip space
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Metrica stainless steel: 
rational cooking, passionate cooking 

Wood and steel, the best 
combination of materials for the 
most demanding clients.

Fernando Higueras
The rebel architect

“Modern architecture is wrong, everything 
is a mistake”

Chrome, Nickel, Carbon...there can be no better ingredients.
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Balance

The chestnut wood column units give balance 
to the austerity of stainless steel.
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Mobalco stainless steel fronts are carefully 
designed on both sides for maximum 
robustness.
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Air, the fourth element, the lightest. 
We live in the civilisation of 
lightness.

Gilles Lipovetsky says that 
happiness is found in lightness.

Buckminster Fuller
The architect of tensegrity

“Let’s design in 4D.

Let’s incorporate the Time Dimension into 
our designs to make them truly sustainable”

Aero, 
technology and lightness

Aero is sophisticated simplicity
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Aero condenses all 
the technology and 
sophistication in a front 
panel only 13 mm thick.
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A wooden structure with an 
aluminium core.

Wood and metal merge into 
an ultra-light and highly 
resistant facade.
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The 20th century is 
undoubtedly the century of 
iron and steel.

New aesthetic codes 
emerged from British 
imperial classicism, 
heralding the arrival of a 
new era. From the rough-
hewn iron of the Eiffel Tower 
to the exotic flora of Victor 
Horta, a path of technical 
and material innovations 
was initiated that has 
reached our days.

Aero is inspired by the finest 
craftsmanship tradition 
of the time, updated with 
noble and ultra-light 
materials within a highly 
sophisticated setting.
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Avalon, 
a  journey to the world of dreams

The legendary mythological island 
inhabited by nine queens, where 
apple trees bloom all year round.

Avalon is a journey to the world of 
dreams where time is lost in infinity.

A timeless proposal for those 
seeking something out of the 
ordinary.

Jacques Fresco
Venus Project

“We have the minds, the knowledge and 
the technology to build a completely new 
civilization”

Durability, cleanliness, strength, an unbeatable combination.
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A timeless proposal for 
those seeking something 
out of the ordinary.
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Orgavital, luxuriously 
finished in natural wood, is 
the centre of attention.
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Optionally with steel or 
oiled finish worktop.

Retractable doors give 
access to an elegant 
working area, finished in 
natural wood.
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Avalon is pure 
craftsmanship

The profound knowledge of 
our work has allowed us to 
develop a totally exclusive, 
robust and beautiful front 
section.

The ultra-compact high 
thickness laminate creates a 
surface that is very easy to 
maintain and is extremely 
durable.

The edge as a structural 
part of the front section has 
been made by applying 
traditional woodworking 
techniques.
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Athenea, 
a modern classic

“I have seen truths where there 
were none before”

The goddess of crafts and trades, 
protector of agriculture, gave 
mortals the gifts of sewing and 
cooking.

Robert Graves
The White Goddess

“There is a language made of trees and 
stars, full of wisdom and archetypes.

A time when God was a woman”

Athenea is a classic for our time.
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Its fronts without handles or 
protruding elements create 
spaces of great visual 
balance. The mouldings 
generate a smooth 
transition with the ceiling 
and facilitate cleaning.

Athenea creates warm and 
welcoming environments to 
enjoy the preparation of our 
favourite recipes.
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Stimmug, 
slow life

Home comfort is a recent concept 
that only came into use in the 18th 
century.

The transition from a public space 
to a private space appears in 
northern European houses under 
the term “Stimmug” which means 
private, intimate.

Carlo Petrini
Awareness linked to development

“The focus of our resources is holistic, 
talking about food means talking about 
culture, spirituality, sociability and 
markets”

Stimmug turns the kitchen into the heart of the home.
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The central island provides 
a large working surface.

The frames between 
modules, with stainless 
steel protectors, define the 
horizontal lines. 
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The generously sized frames 
of the Stimmug collection 
can be made of monolithic 
safety glass or laminated 
glass.

Their interior, luxuriously 
finished in natural veneer, 
can be combined with 
the full range of metallic 
finishes, even with side-
integrated LED lighting.

The 8 mm thick glass 
shelves are supported by 
heavy-duty metal brackets.
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The open cabinets 
positioned over the worktop 
are an alternative to wall 
cabinets. Everything is 
within sight and easy to 
access.

The sides have stainless 
steel protectors at the 
bottom to protect them 
from humidity.
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Mobalco life

Listening to the harmonies of 
nature tempers, soothes and 
relaxes us.

We have forgotten how to listen to 
it, how to feel it.

From ancient shamanic or animist 
cultures to Chinese Taoism, all are 
based on communion with nature.

Let us feel its heartbeat.

Alexis Racionero
Alexis is a poet, filmmaker, philosopher, 
tireless traveller, and a great exponent of 
Eastern wisdom.
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Orgavital, a functional 
and avant-garde element, 
designed in 2004

The Orgavital is the heart 
of the kitchen. Here we can 
install some of Mobalco’s 
exclusive accessories such 
as the bread-making 
machine or the seed 
germinator. In the Orgavital 
we will have everything we 
need to prepare a good 
breakfast without having to 
clean up afterwards.

Behind its hinged or 
retractable doors 
everything is perfectly 
organised for use again.
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The cereal mill, made of 
ceramic stone, supplies 
us with flour at the right 
moment of use, with all 
the nourishing force of 
its germ and shell, which 
contains a large amount of 
fundamental minerals for 
our organism.

The cereal mill, back to our 
roots

Even today, many African 
peoples grind the grain at 
the end of the day to make 
their own bread. Bread is a 
complete food if we make 
it with a quality flour that 
contains all the nutrients.
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Our bread is hard and sterile, devoid of any 
form of life, for which we pay a high price in 
terms of health and environment.

Bread today contains more chemistry than 
nutrition and taste.

If we ate good fresh and healthy bread, 
baked locally by hand or made at home, 
the rate of heart disease would drop, the 
government would not have to set such high 
taxes to pay huge amounts of money for 
medicines and hospitals, there would be less 
depression and more joy of life, less traffic 
on the roads and cleaner air to breathe.

Good bread should become the symbol of 
our society.

Bread made of organic flour, stone-
ground, should be easily found in the 
neighbourhood bakery. 

White flour that is bleached with dioxide is 
toxic. If we want to recover the physical and 
mental health of the country we must start 
with good bread.

When we are careful with the quality of the 
bread, we will be careful with the quality of 
the food. When we are careful with the food 
we will be careful with the quality of life in 
general.

To make your own bread or to buy it from an 
artisan bakery are the two options towards 
individual and local community autonomy, 
it is to regain our basic right to good bread. 

A healthy loaf is a birthright.

Article published by Satish Kumar in 
“Resurgence”

Good bread Satish Kumar
The pilgrim of peace

Good bread should become the symbol of 
our society.

Satish was a Jain monk and was the driving 
force behind the Peace March, when he 
walked more than 12,000 km without 
money. Today he is the editor of Resurgence 
& Ecologist.

For him, nature must be the priority in all 
political and social debates.
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Bread has been with us for at least 8000 
years; it represents what we eat like no other 
food.

Good bread is made from properly 
fermented sourdough. The traditional 
system consists of making the dough rise 
with natural yeast, a process that takes 
about 20 hours, as the ancient bakers 
did. These properly fermented breads are 
generally more digestible and have a lower 
glycemic index.

The most common variety of wheat today is 
the so-called dwarf wheat. This is a hybrid 
wheat developed in the 1960s by Norman 
Borlaugh, who managed to increase 
productivity through cross breeding and 
genetic manipulation. It is a wheat with a 
much lower content of zinc, magnesium 
and iron than the older varieties and is 
more difficult to digest. This fact, together 
with the separation of the bran and the 
germ, leaving only the white flour, reduces 
the nutritional value and increases the 
inflammatory response of the intestinal 
mucous membrane.

With sourdough. The bread we buy must 
have more crumbs when cut (which indicates 
less gluten), and it must not go stale quickly. 

Remember what bread was like in the past,  
which lasted several days, even weeks.

From seeds from before. The closest thing 
to that today is spelt or kamut bread. Rye 
bread is also suitable, provided that it is 
100% rye, as this grain has much less gluten.

Wholemeal. So that it contains all the 
nutrients, the fatty acids, proteins and 
minerals such as the fibre in the rind.

The Real Bread Campaign. This company 
sets up “cereal chains” to minimise the 
distance between where cereals are grown, 
milled, baked and consumed.

Slow Bread What kind of bread should I buy?
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The four elements: Earth, fire, water, air

The ceramic bread basket to preserve the 
bread is a reflection of the four elements of 
nature. 

Clay as a pure, aseptic, natural material, 
allows the bread to breathe, preserving it 
for longer.

Fire, as a catalyst in the baking of the 
material.

Water in the form of a percentage of 
humidity, at the right point for the 
conservation of the food.

Air, as an interior balance that prevents 
the formation of mould and maintains the 
sensory qualities intact.

The cover with its crumb trap is made of 
natural maple.
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Here are some examples:

Pomegranate: 5.250 UC (1 unit)

Blueberry: 9.000 UC (250 ml)

Redcurrant: 6.000 UC (250 ml)

Strawberry: 6.000 UC (1 unit)

Apple: 6.000 UC (1 unit)

Cherry: 5.000 UC (250 ml)

The cold pressure blender

The most common blenders on the market 
work by centrifugation. For best results we 
recommend cold pressure blenders. They are 
ideal for extracting juice from vegetables or 
sprouts, and do not oxidize the nutrients.

The ORAC (Oxygen Radical Absorbance 
Capacity) units measure the antioxidant 
capacity of food.

With these cold pressed juices we 
considerably increase the intake of 
antioxidant foods.



172 173

The germinator

We are convinced that if the enormous 
potential of germinating seeds were 
to spread a little better, few people 
would decide to do without them. After 
germination, the seeds increase their 
vitamin A, B, C or E content tenfold and are 
rich in minerals and enzymes. 

There is no better vitamin supplement than 
sprouts from seeds germinated in our own 
home from organic seeds with purified 
water.
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Medicinal plants. Infusions 
and Decoctions

Medicinal plants have 
been with us since time 
immemorial.

Prepared in infusions or 
decoctions, they are a 
source of health.

Infusion consists of adding 
the plant to the boiling 
water, removing it and 
leaving it to stand for a few 
minutes with the container 
covered.

Decoction consists of 
adding the plant and 
simmering it for a few 
minutes, then removing it 
and leaving it to stand with 
the container covered.

As a general rule, flowers 
are very delicate and are 
prepared as an infusion. 
Roots need to be decocted 
in order to extract all their 
properties.



178 179



180 181

Pepper, according to Chinese medicine, 
is an analgesic and warms the intestine; 
black pepper facilitates digestion and is an 
indispensable condiment in salt-free diets; 
the softer white pepper is used to flavour 
creams and béchamel sauce; green pepper 
is used for sauces.

Mustard is a powerful digestive stimulant, 
although it is not recommended for delicate 
stomachs. There are many varieties such as 
Dijon, American, green or honey mustard. 
Mustard powder is a mixture of black and 
white seeds, with turmeric and saffron.

Saffron has an unmistakable aroma and 
colour which it combines perfectly with rice, 
pasta, casseroles, sweets and fish sauces. 
It gives a bitter touch and should be used 
in moderation as it can cause sleepiness or 
headaches.

Sesame is more than just a spice, it is a 
very tasty food that provides excellent 
biological quality fats and proteins as 
well as containing a high level of calcium. 
Gomashio, which replaces salt, is made from 
nine parts sesame and one part sea salt.

Star anise is a hot, sweet and warm spice. 
It is digestive, carminative and relaxing. 
It helps to regulate the spleen and the 
stomach. For abdominal pain with a feeling 
of cold and shrinkage, star anise soup 
can be prepared with ginger and honey 
to disperse the cold and restore energy 
circulation. 

It is drunk as an infusion and for pastries or 
to flavour legumes, vegetables and soups.

Cinnamon gives a delicious taste to cakes 
and preserves. It stimulates the nervous and 
gastrointestinal systems. Essential in both 
stews and desserts. 

Cardamom is a common ingredient in curry, 
in Arab countries it flavours coffee and tea.

The clove gives an exquisite taste to roasts: 
its consumption is said to stimulate the 
memory. It is one of the spices with more 
medicinal qualities.

Turmeric is a powerful anti-inflammatory, 
antibacterial and anticoagulant substance. 
Traditionally it has been used as a digestive, 
it stimulates liver function and helps digest 
fats.

Madras curry is a preparation of Indian 
origin made up of a combination of up 
to thirty spices such as mustard, ginger, 
coriander, cumin or turmeric.

Tarragon, of Siberian origin, is essential for 
tartar sauce. Its sedative effect helps to fall 
asleep in cases of insomnia.

Chilli acts as a digestive stimulant and 
makes the heart increase the amount of 
blood expelled with each contraction.

Ginger is a spicy rhizome that is very 
effective against motion sickness. It arouses 
oils and vinegars and is warm in nature, 
activating the circulation of vital energy.

Nutmeg is recommended in India for 
headaches, heart problems and as a sexual 
energizer. It opens the appetite and relieves 
nausea.

The spices of the Orient fascinated our ancestors and financed the great oceanic 
explorations. Columbus arrived in America looking for a shorter route to bring them here 
and Juan Sebastian Elcano paid for the first round-the-world trip with them. 

For Ayurveda, spices have therapeutic virtues and energetic qualities.

Spices enhance the flavour of dishes, providing an exquisite touch and stand out for their 
medicinal properties.
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Inner Beauty

Beauty is always in the details. 

Precision in detail has become a 
real obsession for us.

César Manrique
Achieving Utopia

“Utopia can be a reality when the soul 
manifests itself by enthusiastically striving 
for that uniqueness in creation”
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The interior accessories not only provide 
practicality. They have been carefully 
designed by Mobalco to make them 
beautiful.

The accessories are the 
ideal complement to 
keep everything perfectly 
organised.
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The containers can be easily removed 
thanks to the aluminium bars that serve as 
a grip.

The separator bar with adjustable tabs 
prevents the contents from shifting with the 
opening and closing movement.
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High End Quality

The most expensive violin in 
history is not a Stradivarius but the 
Vieuxtemps Guarneri, created by 
Giussepe Guarneri, auctioned in 
2010.

The best known is not always the 
best.

John Maxwell

“A leader is one who knows the way, goes 
along the way, and shows the way”
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A solid 19 mm thick structure, made of high 
density particle board (665 Kg/m3) 

The body made entirely of 19 mm board 
is designed to withstand heavy loads with 
minimum sagging of the shelves.

The base units include a top cover for better 
insulation of the worktop.

The perimeter edging includes all the edges, 
even the non-visible ones, sealed with 
PUR glues. PUR glues are derived from the 
sports boat industry and are developed 
to withstand the most extreme heat and 
humidity conditions.

The rear of the module is made of 6 mm 
thick MDF fibreboard. The MDF board 
provides dimensional stability and a perfect 
finish in the machining required for the 
connection elements.

All the panels used by Mobalco are  
EPA-CARB2 certified, the most demanding 
certification on the market with regard to 
formaldehyde emissions.

The highly resistant legs are made of 
technopolymers with a deformation load of 
over 1000 kg. The base of the leg absorbs 
the weight of the side panel to ensure the 
load is better distributed.

A high performance structure
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The High End option, solid wood structure

Optionally we offer the possibility of 
manufacturing the unit structure in solid 
board.

Only a brand like Mobalco, deeply 
committed to quality, can offer a 
structure that is both robust and with low 
environmental impact.

The solid wood structure and the surface 
finishes allow for the creation of collections 
of great elegance and high end quality.

The solid wood structure is also very easy 
to dismantle and reuse at the end of its life 
cycle.
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Mobalco hinges have 
been treated with titanium 
coating to pass the most 
demanding salt spray 
resistance tests in the 
laboratory.

Titanium is the metal with 
the highest hardness-
density of all metal 
elements.

It has an extraordinary 
resistance to corrosion.
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Mobalco drawers andpan 
drawers are made of 
stainless steel sheeting with 
a fingerprint resistant finish.

They stand out for their 
smooth and precise sliding, 
which incorporates an 
adaptive cushioning system 
depending on the load.

Exclusive design with a 
straight wall only 12 mm 
thick.

The pan drawers with raised 
sides prevent the load from 
overflowing or getting 
stuck.

The high dynamic load 
capacity of up to 80 kg 
prevents pitching, even at 
maximum load. The front 
fixing system with double 
anchorage provides high 
stability in the opening.
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The plate holder with a marine board 
base covered in Nanotech aluminium and 
wooden strips, helps to organise the plates.

The anti-slip mat with exclusive rubber 
texture is made of high density polymers 
(HDPE), 100% PVC free and easy to recycle.
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The ventilation grille 
integrated in the base is 
even available in aluminium 
or steel finish.

A job well done should be 
noticed even in the smallest 
details.
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Ergonomics and Customisation

Anthropometry, or the study of 
proportions

Since Henry Dreyfus parameterized 
the human being, nobody doubts 
that objects must adapt to people.

Henry Dreyfus
The father of industrial design

“Joe and Josephine align with us, tabulating 
our movements”
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1,75 -1,85 m

84 cm

2 cm

10 cm

1,50 -1,65 m

78 cm

13 cm

2 cm

1,40 -1,50 m

78 cm

10 cm

2 cm

1,95 -2,05 m

2 cm

15 cm

84 cm

1,85 -1,95 m

13 cm

84 cm

2 cm

84 cm

8 cm

2 cm

1,65 -1,75 m

The 78 cm high and 84 cm high modules can 
be combined with different plinth sizes to 
make our posture as ergonomic as possible.

Ergonomics

The correct height of the work surface is 
essential to be able to work comfortably in 
the kitchen.
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Retractable doors allow us to completely 
conceal the fronts to work more 
comfortably.

The appliances and all the contents of the 
cabinets are visible.
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Our customisation programme offers the 
possibility of personalising the finishes of 
the body of the unit.

The customised finishes, varnished to match 
or combined with the front, make your 
Mobalco kitchen a unique and exclusive 
product, with attention to the very smallest 
detail.
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Sustainability

It is generally believed that culture 
is something created, maintained 
and developed only through 
human effort, but true culture 
is born with nature: it is simple, 
humble and pure.

Masanobu Fukuoka
The grandfather of permaculture

“Whatever your job, at some point you will 
wonder if you are not wasting your time.

There is only one exception: if you plant a 
tree you are sure that what you do will be 
fine”
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PLÁSTICO
LATAS,
TETRABRIK

PLASTIC,
CANS. METAL,
CARTONS

VIDRIO
GLASS

PAPEL
PAPER

ORGÁNICOS
ORGANICS

Recycling

YELLOW

Plastic

Metal

Cartons

White cork

Aluminium foil

GREEN

Glass

No bulbs

No mirrors

No glass

 No fluorescent tubes

BLUE

Paper and cardboard

Cardboard packaging

Paper bags

No cartons

No diapers

No dirty paper

No laminated paper

ORGANIC

Remains of food

Oil or grease stained 
paper

Diapers (providing they 
do not contain plastic 
elements)

No medicines
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The bins are fitted 
with handles for easy 
transportation. The 
carefully designed lids seal 
the contents to prevent the 
spread of odours, even by 
means of a carbon filter.

At Mobalco we use 
high quality containers, 
with a capacity of 26 
litres, to optimise waste 
management.
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When space is at a premium, the option of 
bin holders with integrated lids is a practical 
solution. The lid can be easily removed for 
cleaning.

In only 60 cm. we have a capacity of up to 
41 litres. 
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Composting

The smaller the particle size, the better the 
oxygenation. This means that it is better for 
the organic waste to be chopped up into 
smaller pieces.

Moistening accelerates the decomposition 
process.

Humidity should be around 50% to 
maintain microbial activity. Excess humidity 
prevents aeration and this slows down the 
process. Ideally, the material should be 
moist but not wet.

In the initial phases, organic acids are 
produced which acidify the compost, 
reducing the pH. Alkalising accelerates the 

bags, egg shells, fruit, vegetables, yoghurt 
remains in a suitable container. Meat and 
fish could also be included, but this is not as 
advisable as they can produce bad smells.

The composting process can be shortened 
by increasing the bacterial activity.

Oxygenation accelerates the decomposition 
process.

Although some decomposition of organic 
matter can occur in the absence of oxygen, 
oxygen is necessary for microbes to 
effectively decompose organic waste.

Turning speeds up the decomposition 
process.

Composting is one of the most ecological 
ways of disposing of the organic waste we 
generate at home.

Advantages:

-We collaborate in the reduction of waste

-We recycle and reuse waste that would 
otherwise cost energy to treat

-We obtain a natural fertilizer ideal for 
fertilizing any type of plant

-We save money on the purchase of fertilizer

The process consists of depositing the 
remains of food, kitchen paper with oil 
stains, vegetable leaves, coffee grounds, tea 

decomposition process by increasing the 
PH.

Microbial activity requires a certain amount 
of nitrogen for its activity and will improve 
significantly if a small amount of nitrogen 
fertiliser is added.



224 225

0 1
2

345
6

7

FIN DE VIDA IDEACIÓN
Nuevo

concepto Materiales
impacto reducido

Reducción
elementos

Optimización
producción

Optimización
vida útil

Optimización
�n de vida

Optimización
distribución

Reducción
impacto en uso

FABRICACIÓN
UTILIZACIÓN

Jane Jacobs
The economy of the cities

“The healthy city has a point of disorder 
that does not need to be ordered”

The circular economy is 
based on the principle of 
“Closing the life cycle of the 
product”.

While in the Linear Economy 
production is based on 
Extraction-Manufacture-
Use-Disposal, in the Circular 
Economy the product 
must be designed to 
allow its “deconstruction”, 
the waste must be able 
to be recovered and 
converted into new raw 
materials, closing the circle 
definitively.

Its objective is the 
production of goods and 
services with minimum 
consumption of raw 
materials and energy, in a 
world where resources are 
finite.

Every year in Europe, an 
average of 16 tonnes 
of materials per person 
are moved to make our 
economy work. Almost half 
of these materials go to 
waste.

The circular economy

END OF LIFE CONCEPTION
New

concept Reduced
impact materials

Reduction
of elements

Optimisation
of production

Optimisation 
of useful life

Optimisation 
of end of life

Optimisation
of distribution

Reduction of
impact in use

MANUFACTURE
USE
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The trees

The trees are there, silent, waiting for us to 
take their energy and wisdom. 

A simple tree, well planted in its roots, 
of noble and resistant wood, strong to 
withstand any storm, with a leafy and 
colourful crown. Isn’t it perhaps the best 
example of a self-confident personality?

A tree does not need to change its image, 
nor does it need to look like what it is not, 
it knows nothing about social differences, 
nor does it discriminate in any way. The 
tree is as it is, always and at every moment. 
It is good for its species. This is how it is 
presented and consolidated. Let’s imitate it. 
To feel that we are worthy for the “species 
“ of person that has crowned us to be in 
life, with deficiencies and virtues, to plant 
ourselves before others, without wanting to 
attribute to ourselves what we are not, nor 
to falsify. Exposing ourselves freely as the 
tree. 

Authenticity is the best path to a life in 
serene and honest relationship. Let us try 
to be every day like our tree. Trees speak, 
transmitting their cognition. 

Why not listen to their message?

The Celtic tree regent, fulfills the role of 
spiritual guide and illuminator of the way to 
follow, accompanies in the solitude, in the 
enjoyment, in the daily routine, tempers, 
relieves, pleases, indicates the changes and 
gives us its source of energy.

SuSana Shanahan
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The woods

We manage our wood in a sustainable way, 
basically from the E.U. and acquired in thick 
planks.

We actively seek collaboration with 
suppliers to obtain the best quality at 
source, respecting the cutting season 
and achieving the best results in terms 
of duration and resistance to attack by 
organisms.

Correct sawing prevents subsequent stresses 
and enhances the beauty of the wood.

The sawing is carried out in our facilities to 
ensure the selection of the best pieces.

Once selected, they are subjected to the 
most stringent controls.
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The chestnut tree is a luxuriant tree with a 
majestic appearance. A noble species par 
excellence, it provides fruit, wood, shade 
and extraordinarily enriches the conditions 
of the soil in which it lives. 

The most notable species are Castanea 
dentata, Castanea Mollissima and Crenata 
in Asia and Castanea Sativa in Europe. 

The chestnut tree is believed to have 
originated in Persia and from there it was 
brought to Greece and then spread by the 
Romans throughout much of Europe. One of 
the most remote places where it was grown 
has been the town of Castaneon in Pontus, 
from which it derives its name.

Since then it has been dispersed throughout 
many European countries, and can be found 
in Spain, Portugal, France, Italy, Switzerland, 
Germany, Austria, Hungary and Romania.

Chestnut wood

Traditionally, chestnut wood is considered 
to be of high quality. It is very flexible, fine-
grained and easy to work with, allowing it 
to be chosen as a local craft material. It 
has a huge application for cooperage, as it 
is very unporous. Overseas activity meant 
the expansion of chestnut to the detriment 
of oak. Most of the containers for seeds, 
grains and salted products had to be built 
with chestnut staves and rings, due to their 
ability to withstand the oxidising effect of 
salinity during overseas transportation.

Local woods
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The chestnut tree is a tree of great 
longevity. There are examples of chestnut 
trees that date back thousands of years, 
such as the “Castaño Viejo” of San 
Román de Sanabria or the famous “Cento 
Cavalli” of Sicily, which is estimated to be 
over 2500 years old. It lived on the slopes 
of Mount Etna until the last century and 
was over 50 metres in circumference. 
According to tradition, it served as a 
refuge for Queen Joan of Aragon, who 
rested there with a hundred riders. 

Today we find magnificent specimens 
such as the one in San Román de 
Sanabria, with a diameter of 4 m, those 
in the area of Hermisende and Alto 
de la Alcobilla, and the centuries-old 
specimens of Aliste, all in the province of 
Zamora.

It is a tree of enormous vitality, with thick 
branches and majestic bearing. The 
deciduous leaves with thick and straight 
branches extended towards the sky. The 
deciduous leaves of green, yellow, brown 
and reddish colours contribute to create 
a typical landscape in vast regions of our 
geography. 

In Roman times, chestnut groves in 
Spain occupied some 150,000 hectares. 
The biggest chestnut producing area 
is Galicia. In Cantabria and Catalonia 
chestnut trees coexist with oaks, ashes 
and hazelnuts. In Extremadura you can 

distinguish between cork oaks, especially 
in the Sierra de Aracena and in the 
Jabugo area, whose mountains are used 
for grazing the Iberian pig.

Dioscorides says that the leaf and 
bark are astringent and highlights 
tannins, pectins and flavonoids as 
active substances. A natural shampoo is 
prepared from the bark of the chestnut 
and the leaves, which dyes in blond tones. 

The flowers are highly sought after by 
bees and were formerly used to flavour 
tobacco in pipes.

The ‘Magosto’ is a reason for social 
gathering around the fire, very 
widespread in Galicia, Cantabria, Asturias 
and León. It is traditionally celebrated on 
All Saints’ Day, when families gather to 
roast chestnuts and drink them with wine.

In ancient European civilisations there 
was a cult of the forest. In Spain, we 
should remember Lucus Augusti (Lugo) 
and the Lucus Asturum (Asturias), where 
there were majestic chestnut forests, 
the origin of mythological legends. The 
Druids worshipped Irinsul at the foot of 
the sacred oak.

GALEN said that “chestnuts give the 
countryside more nourishment than any 
other wild fruit”. According to INCLÁN 
SUAREZ “From dried chestnuts a certain 
flour is made which replaces wheat flour 
in times of shortage, as in 1550, it was 
given to the nobility in Rome when there 
was no chestnut, bean or acorn left which, 
ground and kneaded, was not used as 
bread.”

The longevity tree
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CO2

Chestnut and the carbon footprintThe Blue Economy

A carbon footprint is an indication of how 
much CO2 is required to manufacture a 
product.

It allows us to quantify the sources of 
greenhouse gas emissions and the 
measures to be taken to reduce them.

In this analysis, the transportation of raw 
materials is of major importance. 

Using products extracted or manufactured 
as close as possible to the point of 
manufacture significantly reduces emissions 
of CO2 and their environmental impact.

Chestnut is one of the woods that most 
closely meets all the social, economic and 
ecological conditions for the manufacture of 
sustainable products.

Gunter Pauli was the driving force 
behind “Zero Emissions Research 
and Initiatives” in Tokyo and 
researched production using 
industrial systems that nature uses 
and that can be beneficial to the 
environment.

In his book he explains more than 
100 innovations whose usefulness 
can be exploited by the animals 
and plants in our environment.

Gunter Pauli
Zero Emissions Research

“There are people who are dreaming about 
escaping from reality, let’s dream about 
creating a new reality”
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Materials and carbon footprint

Chestnut. Origin: Spain and EU

Oak. Origin: EU

Mongoy. Origin: Ghana

Boards. Origin: Spain

Laminates. Origin: Spain

Nanotech Laminates. Origin: Italy

Hardware. Origin: Germany, Italy

Steel. Origin: Spain (Algeciras)*

Glass. Origin: Spain (Alicante)*

Surface Coating. Origin: Italy

*Refers to the origin of the material, not its processing.
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Eco-indicators and recycling potential

01. Uncut stone 7.39

02. Glass 7.37

03. Wood 7.32

04. Tempered glass  6.83

05. Steel 6.74

06. Bulk cellulose 6.65

07. Stainless steel 6.59

08. Polypropylene 6.28

09. High density fibreboard panels 6.16

10. Polycarbonate 6.13

11. Polyethylene  5.97

12. PVC 5.76

13. Wood veneer panels  5.67

14. Copper 4.66

15. Aluminium 4.19

16. Melamine  3.92

17. Organic paint 3.31

18. Water-based varnish 2.47

19. Varnish 2.15

Material

POTENTIAL FOR

Recycling Re-use Energy recovery

01. WOOD High High High

02. MDF High High High

03. STEEL High High High

04. GLASS High High Low

05. POLYSTYRENE Low Medium Low

06. CARDBOARD High Low High

07. PLASTIC ELEMENTS Low Low High

08. AGGLOMERATE High High High

09. ALUMINIUM High Medium Low

10. VARNISHES AND ADHESIVES Low Low Medium

11. MARINE PLYWOOD High High High

12. VEGETABLE FIBRE COMPOSITE High Low High
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The end of the cycle
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The end of the cycle

Cabinet Panels
Toxicity: Low
Recycling Potential: High

Wood
Toxicity: No
Recycling Potential: High

Hangers
Toxicity: No
Recycling Potential: High

LED strip
Toxicity: Medium
Recycling Potential: Low

Drawer sides
Toxicity: No
Recycling Potential: High

Corner protector
Toxicity: Medium
Recycling Potential: Low

Waste Bins
Polypropylene
Toxicity: Low
Recycling Potential: Low 

Plinths
Toxicity: No
Recycling Potential: High

Trim
ABS (Acrylonitrile Butadiene 
Styrene)
Toxicity: Low
Recycling potential: 10%.

Glass
No Barium
No Lead Oxide
Recycling Potential: High

Hinge bases
Toxicity: No
Recycling Potential: High

Drawer guides
Toxicity: No
Recycling Potential: High

Transformer
Toxicity: Medium
Recycling Potential: Low

Packaging
From recycled material
Recycling Potential: High

Packaging sheets
Toxicity: Low
Recycling Potential: Low

Packaging tape
Toxicity: Low
From vegetable fibre
Recycling Potential: Low

Shelf support
Toxicity: No
Recycling Potential: High

Doors and fronts
Toxicity: No
Recycling Potential: High

Screws
Toxicity: No
Recycling Potential: High

Hinges
Toxicity: No
Recycling Potential: High

Legs
ABS (Acrylonitrile Butadiene 
Styrene)
Toxicity: Low
Recycling Potential: Medium

Wiring
Toxicity: Low
Recycling Potential: Medium

Handles
Toxicity: No
Recycling Potential: High

Varnishes and Glues
Does not contain Polyethylene
Does not contain 
Polypropylene
Toxicity: Medium
Recycling Potential: Low
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EPA

CO2

Certifications and warranty

CARB 2 Certification

The CARB 2 certification was 
created in the state of California. 
It is the most demanding 
certification in the world and was 
a pioneer in the regulation and 
control of formaldehyde emissions.

EPA certification

EPA certification is derived from 
the CARB 2 certification and is the 
standard currently applied in the 
USA. 

At MOBALCO we use EPA CARB 2 
certified boards in all our products.

Carbon Footprint Certification

The Carbon Footprint calculates the 
Greenhouse Gas (GHG) balances in terms 
of the amount of CO2-Equivalent (Carbon 
Footprint) associated with the manufacture 
of a product, from raw materials to waste 
treatment, through the definition of an 
objective evaluation and recognition 
scheme by an independent and accredited 
entity.

EPD Environmental Product Environmental 
Declaration Certification

The certification covers Life Cycle Assessment 
according to ISO 14025, ISO 14044 and 
ISO 14046 and PEF (Product Environmental 
Footprint).

It evaluates the compliance of the 
Environmental Footprint and the Life Cycle 
Analysis for the Orgánica collection.

Warranty

Products manufactured by 
Mobalco have a 2-year warranty 
against any manufacturing defect. 

This Warranty can be extended 
to a maximum of 6 years by 
accessing our website: www.
mobalco.com, in the Warranty 
section






