
BELZONA KEEPS FLOOR
CLEAN AND SAFE IN THE
FOOD INDUSTRY
ID: 8445
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PROBLEM
Cleaning the floor was a big problem because of the rough surface.

APPLICATION SITUATION
Concrete floor in warehouse of food factory

APPLICATION METHOD
Preparation was completed using large floor grit blaster and vacuums,
followed by the application of the Belzona 5231 in accordance with
Belzona Know-How System Leaflet FPA-3.

BELZONA FACTS
For our customer it was very important that the Belzona 5231 would
resist chemicals, especially cleaning products. They also required that
the surface was anti-slip.

INDUSTRY
Food & Drink

LOCATION
Łomża, Poland

APPLICATION DATE
September 2020

PRODUCTS
Belzona 5231 (SG Laminate)

SUBSTRATE
Concrete

PHOTOS
1. Surface preparation

2. Application first layer of Belzona 5231

3. Application second layer of Belzona
5231

4. Application complete

For more examples of Belzona Know-How in Action, please visit khia.belzona.com

Belzona products are manufactured
under an ISO 9001 Registered
Quality Management System. www.belzona.com
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