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Flowfresh RT (6-9mm)

Highly durable, antimicrobial floor
with excellent heavy loads resistance

Flowfresh RT antimicrobial flooring system
is tough, durable and corrosion resistance.
The textured finish owns good reliability.
Flowfresh RT’s eco-friendly materials is low
odor during the installation. This system
provides excellent chemical resistance,
mechanical resistance, abrasion resistance,
water/hot vapor resistance, moreover, it is
easy to clean and maintain. Both of dry and
wet manufacturing areas are suitable to
utilize this system as the flooring system,
e.g. food factory, freezer, medicine,
chemical factory, boiler and vapor chamber
in harsh environment.

Hygienic:
Contains an antimicrobial additive
and is HACCP International Certified.

Temperature resistance:

Resistant to extreme temperatures,
from -45°C to 120°C (at 9 mm).

High chemical resistance:
Protects against a majority of acids,
bases, salts and cleaners during
food/medicine manufacturing.
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Abrasion resistance:

A hard-wearing & abrasion resistant
finish to protect the substrate below.

Slip resistance:
Lightly textured finish provides a
safe environment for workers.
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Flowcrete

for the world ot your feet

Flowfresh RT (6-9 mm)
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Clay Coral Red  Shamrock Green

Blue Ash Grey  Pewter Grey

* BYNEREOEREALEMNER

Model Specification:
System | Flowfresh RT (6-9 mm)
Finish Matt

System Design:

Flowfresh primer

Flowfresh RT
(6~9 mm)

Prepared substrate

Consumption:
Primer 1.0~1.2 kg/m?
Finishing coat | 12 ka/m? (6 mm thick)

Packaging:
Flowfresh Primer
3 component, 12 kg/set

Flowfresh RT finish coat
5 component, 29 kg/set

Substrate requirements:
Concrete/screed substrate should be a
minimum of 3000 psi, free from laitance,
dust and other contamination. Substrate
should be surface dry and free from rising
damp and ground water pressure.

Microbal / Fungal resistance:

The Polygiene® antimicrobial additive
incorporated into Flowfresh RT provides
control of most bacteria and fungi which
come into contact with the floor.

HACCP International Certification:

Flowfresh has been evaluated to
international standards and a set of key
food safety criteria for potential physical,
chemical and microbiological food safety
risks by a team of degree qualified food
technologists and product assessors.
The Flowfresh range has been identified
as food-safe for use in wet and dry
food handling areas such as kitchens,
production areas and processing
areas operating a HACCP based Food
Safety Program, noting the conditions
of the certification statement SSZ.
HACCP International operates a world
renowned product certification scheme
for equipment, materials and services
used within the global food and beverage
processing, production and packaging
sector - confirming a product’s suitability
for use within food businesses that
operate to the world’s highest standards.

Aftercare, Cleaning & Maintenance:
Clean regularly using proper equipment
in conjunction with a suitable detergent.
Colours:

Clay Coral Red  Shamrock Green
Blue Ash Grey  Pewter Grey

* The applied colors may differ from the
examples shown.
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