
SIKA AT WORK
HYGRADE FOODS, WILTSHIRE, UK
FLOORING: Sika® Ucrete® UD 200 SR
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SIKA SERVICES AG
Tueffenwies 16
CH-8048 Zurich
Switzerland

Contact
Phone 	 +41 58 436 40 40
www.sika.com

RESIN FLOORING SOLUTION FOR A NEW 
MEAT PROCESSING FACILITY                           

PROJECT DESCRIPTION
Project name: Hygrade Foods
Location: Wiltshire, United Kingdom

Hygrade Foods is a supplier of meat products to food supermarket 
chain Waitrose. It is a part of the Tulip International group, which has 
approximately 18 sites in the UK, including a site at King’s Lynn, where 
approximately 8000m2 of Sika® Ucrete® UD 200 was installed previously.
 
PROJECT REQUIREMENTS
The requirement was for a hygienic, chemical- and slip-resistant floor 
screed in the process areas and a durable, impact-resistant floor finish in 
the engineering workshops. 

A bright, attractive floor finish which would be soft underfoot and easy 
to clean was needed for the corridors.

SIKA SOLUTIONS
We recommended the use of Sika® Ucrete® UD 200 SR heavy duty 
polyurethane screed, installed at 6-9mm thickness; its profiled finish 
minimizes slips and accidents in the workplace. Sika® Ucrete® UD 200 SR 
is impervious, can be cleaned to the same standard as stainless steel and 
will resist damage by cleaning and process chemicals.

PROJECT PARTICIPANTS
Project Owner:	 Tulip International
Applicator/Contractor:	 Polydeck
Designer/Architect/Specifier:	 Ian Pamplan Associates

Any product name or reference reflects the Sika product name
at the time of creation of this document and may differ from
the product name or reference during past events.

Our most current General Sales Conditions shall apply. Please consult 
the most current local Product Data Sheet prior to any use.


