
FACTS ABOUT EKFC



Introduction

Emirates Flight Catering is 
the largest of its kind, with a 
total footage of 163,250 m².

EKFC has adopted the very latest concepts in processing, 
cold chain, food safety, environment, and energy saving.

EKFC produces an average 
of 220k meals per day for 
Emirates, over 100 other 
airlines and airport 
lounges.



We have incorporated the very latest in food production and 
automated equipment handling systems:

• Electrical monorail cart transport system (4.5km long)
• Bin conveyor and in-line buffer system (2.1km long)
• Warewash, cart washer & bin washer systems
• Automated food chilling system (11,000 sq m)
• Vacuum waste handling system (food safety and
 environment requirement) (avg. 140 tonnes waste/day) 
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• Our monorail is designed to transport meal carts from
 the Warewash area to cart washer and on to flight prep. 

• The system features the latest technology in the
industry with a speed that is approximately 8-4 times   
higher than standard systems.

• An average of 3.1 million pieces of catering equipment
 are cleaned in our Warewash area per day.

• We have 2.55 km of overhead monorail lines.
• Over 20,000 meal carts, 3,000 bar carts & 14,000
 standard unit containers are handled per day.

• Garbage is collected throughout the facility by a series

 of 600 metres of vacuum waste pipes that lead to  
a  central waste collection point.

Operational Facts
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Number of meals produced:

220K per day
Number of �ights we cater to:

445 per day
Number of carts handled:

9,000 per day
Number of hairnets used:

6.2M per year 

CHEFS

1,400+
MENUS

3,500+

Number of

EMPLOYEES

10,000+
HI-LOADERS

295+

Number of



Food Facts & Figures P.A.

4,200 tonnes of Chicken Parts 
1,350 tonnes of Liquid Pasterurised Eggs 

950 tonnes of Basmati Rice

730 tonnes of Pineapple 
600 tonnes of Pasta

310 tonnes of Lettuce 

300 tonnes of Salmon



Aluminium recycled every year:

36,000 kg 
Waste oil repurposed every year:

120,000 litres
Plastic recycled per month:

42 tonnes
Cardboard recycled every month:

 205 tonnes
Paper recycled every month:

5.5 tonnes

Environmental Facts & Figures
*accurate as of February 2023 



Some Interesting Facts

We upload 8.7 million litres of bottled 
water every year. This is equivalent to 3 
Olympic swimming pools!

4.2 tonnes of roasted mixed nuts used 
annually for premium customers.

We provide a variety of 100 different 
cheeses, originating from 12 countries.

We supply over 40 million butter and 
margarine portions per year.



Our Products

As part of our diversification strategy, we have developed 
some products for the retail market: 

We also introduced Foodcraft, our e-commerce platform, and 
we have expanded our catering services to include Emirati 
Kitchen, an authentic catering option offering traditional 
Emirati and international menus. 

Emperor Ice Cream Sapori Pasta 



Bustanica

In 2022 we opened the world's largest vertical farm in partnership with Crop One Holdings, Inc. 



Recent Awards & Accreditations

Airline Caterer of the Year (Middle East & Africa) 
2022

EKFC Microbiology Laboratory has been 
accredited with ISO 17025 certificate

EKFC Food Safety Accreditation FSSC22000

ISO 45001 Accreditation for Safety

ISO 9001 (2ds) Accreditation for Quality

International Safety Award from the British Safety 
Council



Social Media

For more information you can visit our webiste 
emirates�ightcatering.com 

@emirates�ightcatering




