


Heavy-9uty polyurethane RT or 
HF screed applied at 6mm or 9mm is 
the normal choice for food & drink 
manufacture flooring because it is: 

• Hygienic and seamless - does not
support bacteria and microbial
growth

• Hard wearing and robust

• Totally Impervious - able to withstan
organic acids

• Thermal shock resistant - able to
withstand direct temperatures up to
120

°

• Inbuilt anti-slip properties

• Can be compliemented by coving

• Can be laid to falls to help drainage
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