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A FLOWCRETE GUIDE

TO FLOORING FOR…

Meat processing facilities require tough floor 
coatings with added hygiene protection and a 
high grade texture to prevent slip/fall accidents.
 
Flowcrete UK offers a complete package of specialty resin 
and antimicrobial treated floor coating systems designed 
to cater for all areas within a meat processing facility.

For tailored advice and specifications, get  
in touch with the flooring experts today!

PROCESSING AREAS
Flowfresh SR | Flowfresh RT | Flowfresh MF 
Flowfresh HF | Flowfresh HF LT

OFFICES
Flowfast Quartz | Flowfast Terrosso 
Mondéco Classic | Mondéco Rapide

FREEZERS & THAW AREAS 
Flowfresh HF LT  
Flowfast Quartz Structure

STORAGE AREAS
Flowcoat SF41 | Flowcoat LXP 
Flowshield SL | Flowshield LXP HD

LOADING BAYS 
Deckshield ID | Deckshield ED
Deckshield Rapide ID  |Deckshield ED Rapide

CHILLERS
Flowfresh HF LT 
Flowfresh SR at 8mm

SLAUGHTER ROOMS
Flowfresh SR  
Flowfresh HF LT

RESTROOMS
Flowfast Quartz for Wet Areas 
Flowfast Quartz | Peran STB 

MEAT PROCESSING FACILITES

FLOWCRETE UK
 +44 (0) 1270 753 000

  uk@flowcrete.com 
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