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The background
Renowned as one of Australia's leading "portion control specialists" over the past 20
years, Top Cut Foods Pty Ltd is one of the country's most recognised food
companies for its supply of high-quality, pre-packaged fresh meats, smoked products
and manufactured meat products to supermarkets. It is also reputed in the retail and
the restaurant trade sectors - both locally and internationally.
To keep up with the ever-increasing demand for its products, Top Cut Foods has
undertaken a major redevelopment of its Burleigh meat processing & packaging
facility in the heart of southeast Queensland's burgeoning Gold Coast business
region. Needless to say, the focus on quality is extended to all aspects of the plant
redevelopment, including the selection of an appropriate flooring solution.
The challenge
Ensuring safe and hygienic environment for food processing is critical in terms of
both Occupational Health & Safety and meeting strict food hygiene regulations.
Kane Hope, the manager of specialist flooring applicator Sealtec Pty Ltd, explained,
"As you would expect in a high-quality food processing facility such as this, ensuring
that you have the right floor is of paramount importance."
"The floor not only has to be easy to clean, hygienic and extremely hard wearing, it
also has to be safe - especially in terms of its slip-resistance capabilities in what are
often wet and slick conditions."
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Projects facts at a glance

Our solution
Specifically developed for the food, beverage and
pharmaceutical industries, Ucrete DP combines outstanding
strength and non-slip performance characteristics. It meets the
requirements of both the U.S. and European standards for slip
resistant pedestrian surfaces, as well as those of AS/NZS
4586:1999 Slip Resistance Classification of New Pedestrian
Surface Materials in relation to "high slip risk" areas.
Ucrete DP's unique formulation and profile provides an
extremely high level of slip resistance while still remaining easy
to clean and maintain. Its monolithic formulation combines the
toughness and chemical resistance of polyurethane with the
heat resistance and durability of concrete. Furthermore, it
provides protection throughout the total thickness of the floor,
rather than relying on a thin seal coat. It also gives a wider
range of resistance to chemicals and solvents (including acids,
alkalis and hydrocarbons) than any other resin floor as well as
remaining unaffected by thermal shock and/or repeated
temperature cycling.
Applied at an average thickness of six millimeters, Ucrete DP is
featured on the concrete slab floors in the meat
processing/preparation areas, cooking room, meat-smoking
room, Halal processing areas, smallgoods loading dock, cool
rooms, freezers and washdown room. The project utilises two
colours of Ucrete DP, namely BASF Green and BASF Cream.
The customer´s benefit

▪
▪

Ucrete DP has provided the ideal flooring Top Cut
Foods meat and packaging facility
Ucrete DP delivers the ideal combination of extremely
durable non-slip performance and attractive aesthetics.

▪

▪

▪

Ucrete DP provided Top Cut Foods with a floor that is
easy to clean, hygienic and extremely hard wearing.
Slip-resistance is also extremely important. Ucrete
DP’s formulation combines toughness and chemical
resistance.
Ucrete was applied at an average thickness of six
millimeters, and is featured on the concrete slab floors
in the meat processing/preparation areas, cooking
room, meat-smoking room, Halal processing areas,
smallgoods loading dock, cool rooms, freezers and
washdown room
The Ucrete family of products is the only floor surface
approved globally by HACCP as a suitable floor
surface for food preparation facilities

Master Builders Solutions from BASF
The Master Builders Solutions brand brings all of BASF’s
expertise together to create chemical solutions for new
construction, maintenance, repair and renovation of structures.
Master Builders Solutions is built on the experience gained from
more than a century in the construction industry.
The know-how and experience of a global community of BASF
construction experts form the core of Master Builders Solutions.
We combine the right elements from our portfolio to solve your
specific construction challenges. We collaborate across areas
of expertise and regions and draw on the experience gained
from countless construction projects worldwide. We leverage
global BASF technologies, as well as our in-depth knowledge of
local building needs, to develop innovations that help make you
more successful and drive sustainable construction.
The comprehensive portfolio under the Master Builders
Solutions brand encompasses concrete admixtures, cement
additives, chemical solutions for underground construction,
waterproofing solutions, sealants, concrete repair & protection
solutions, performance grouts, performance flooring solutions.

® = registered trademark of BASF group in many countries

STATEMENT OF
RESPONSIBILITY
(Disclaimer)

The data contained in this publication are based on our current knowledge and experience. They do not constitute the agreed contractual quality of
the product and, in view of the many factors that may affect processing and application of our products, do not relieve proce ssors from carrying out
their own investigations and tests. The agreed contractual quality of the product at the time of transfer of risk is based solely on the data in the
specification data sheet. Any descriptions, drawings, photographs, data, proportions, weights, etc. given in this publication may change without prior
information. It is the responsibility of the recipient of our product to ensure that any proprietary rights and existing laws and legislation are observed
(09/2013).
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