White Paper

The Importance of Impact Doors
In Restaurants

Enhancing Safety, Sanitation, and Ambiance in Every Swing

Picture the hustle of a restaurant kitchen during dinner rush: sizzling pans, clinking glasses, waitstaff
weaving through tight spaces with plates piled high. In the middle of this organized chaos, one simple
feature plays a surprisingly powerful role — the impact door.

Also known as traffic doors, these hardworking fixtures quietly support the rhythm of a restaurant.
Designed to endure high traffic and heavy use, impact doors add safety, cleanliness, and a touch of style
to any restaurant space.

SAFETY FIRST: NAVIGATING THE FLOW

In a high-pressure environment where timing is everything, safety is non-negotiable. According to 2019
data, nearly 94,000 restaurant injuries were reported — with a third serious enough to require time off.
Many of these incident’s stem from busy, cramped spaces where staff move quickly and carry hot, heavy,
or sharp items.

So how do impact doors help?

. Easy Access: Double-acting doors let staff pass through easily — no need to juggle trays or risk
dropping hot dishes.
. Organized Two-Way Traffic: With in-and-out flow lanes, collisions are minimized, reducing spills,

breakage, and potential injuries.

By streamlining movement between the kitchen and dining area, impact doors create a safer, more efficient
workspace that keeps both employees and guests out of harm’s way.

SANITATION: A CLEANER WAY TO OPERATE

Cleanliness is a cornerstone of every well-run kitchen — not just for compliance, but for the health of every
guest that walks through the door. In a fast-paced restaurant environment, minimizing contact with shared
surfaces is a smart move toward reducing the spread of germs.

Impact doors rise to the occasion:

. Hands-Free Flow: Designed for smooth, no-contact passage, they allow staff to move effortlessly
between spaces without slowing down or spreading contaminants.
. Sanitation-Ready Surfaces: Built tough for regular scrubbing, these doors can withstand strong

cleaning agents without degrading over time.
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From the prep line to the dish pit, every zone in a restaurant demands cleanliness. Impact doors help
uphold these standards while keeping the workflow fast, fluid, and food-safe.

AMBIANCE: BLENDING FUCTION WITH STYLE

Ambiance is the soul of a restaurant. From the music and lighting to textures and color schemes, every detail
matters — and that includes doors.

Impact doors can be both practical and pretty:

Q NOISE CONTROL:

They separate bustling kitchen sounds from the peaceful Doors are more than just
dining area. barriers — they're a bridge
. between back-of-house
Q PRIVACY & FLOW: efficiency and front-of-house

Create subtle barriers without sacrificing accessibility.

excellence.

@  DESIGNFRIENDLY:
Available in various finishes and styles to complement
any décor — from rustic farmhouses to sleek urban lounges.

Whether it’s a classic two-way traffic door or a stylish contemporary design, the right choice can elevate the
guest experience while still supporting daily operations.

WHY IT ALL MATTERS

Running a restaurant is like conducting an orchestra. Every element — from kitchen logistics to dining
room aesthetics — needs to harmonize.

Thoughtful features like impact doors may seem small, but they make a big impact by:

. Promoting staff safety
. Ensuring cleaner spaces
. Enhancing the dining environment

In the end, these doors are more than just barriers— they're a bridge between back-of-house efficiency
and front-of-house excellence. And in the restaurant world, that seamless blend is everything.
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