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PRESS RELEASE 

Sundern, February 2026 

 

The UniverSUS® world is expanding – 

German family business enriches its product range 

with the Quasar collection 

 

UniverSUS® is worlds better than coated pans. The 

revolutionary surface structure was developed by long standing family 

business Schulte-Ufer, from Sundern in the Sauerland region of Germany. Now 

Schulte-Ufer is combining UniverSUS® with tritherm material and an extra-thick 

Energy Core for its new Quasar collection. The advantages: Crispy frying 

results, because thanks to UniverSUS®, Quasar can withstand high heat for 

searing. A long lifespan, because the UniverSUS® surface structure is 

extremely hard and durable. A natural non-stick effect, not only without PFAS 

and PTFE, but also without any coating that could blister or peel. Even 

browning, because the Energy Core efficiently and quickly conducts heat to the 

edges. Quasar works on all types of cooker tops (including induction) and is 

dishwasher safe. 

 

 

A quasar is an astronomical phenomenon, namely the incredibly bright centre of a 

galaxy that at breathtaking speed emits huge amounts of heat. Schulte-Ufer has 

chosen this exceptional phenomenon as the namesake for its new collection of pans. 

With its extra-thick Energy Core, Quasar by Schulte-Ufer draws heat all the way up to 

the rim, setting new standards on any stovetop. Thanks to the innovative UniverSUS® 

surface structure, Quasar is also worlds ahead of coated pans. 

The UniverSUS® surface structure, available exclusively from Schulte-Ufer, catapults 

Quasar into new culinary realms: crispier, harder, more natural. Thanks to its 

excellent heat conductivity and heat resistance up to 500 °C, frying results are 

significantly crispier. The UniverSUS surface structure is considerably harder and 

features a non-stick effect that is activated when cooking oil is added. Furthermore, 

the absence of PFAS and PTFE makes Quasar a significantly more natural option 
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thanks to UniverSUS. And that's not all: UniverSUS is also 

resource-efficient due to its long lifespan and is dishwasher safe. 

The Energy Core in Schulte-Ufer's special tritherm material gives 

the pots and pans in the Quasar collection their exceptional power. 

The particularly thick aluminum core stores heat and distributes it 

evenly, right up to the rim. It is encased in high-quality stainless 

steel, which makes Quasar exceptionally robust, easy to clean, 

and suitable for all types of cooktops – including induction, glass-

ceramic, electric, and gas. With Quasar as your new powerhouse on the stovetop, 

you can cook and fry with maximum energy from all sides. 

Quasar with Energy Core and UniverSUS® – for frying results like from another 

planet. 

 

Who are Schulte-Ufer? – Pioneering spirit and awareness of tradition 

The three-leaf clover, adorning the products by family-run German company Schulte-

Ufer from Sundern in the Sauerland region, stands for functionality, quality, and 

style – now in its fourth generation of ownership. For almost 140 years, the clover 

has stood for pots, pans, and other kitchen utensils that are practical, high-quality, 

and beautiful. They reliably accompany people throughout their lives, and are passed 

down from generation to generation.  

Schulte-Ufer traditionally focuses on efficient and aesthetically pleasing products with 

a long lifespan that serve people well. The success story of the innovative 

UniverSUS® surface structure exemplifies this: a sustainable non-stick surface for 

pans – without the drawbacks of coating, PFAS, or PTFE that is truly another 

milestone in the company's long history. 

Thus, the Schulte-Ufer family continues to combine pioneering spirit with a sense of 

tradition to this day. 

Visit us at: www.schulteufer.de 


