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Protecting floors and buildings.

Expect more from your floor.



2 Silikal floors for the 
FISH INDUSTRY 

Fine fish – Clean floor
Vidal Feinkost, based in Germany‘s Westerwald region, makes gourmet fish products at its 
salmon smokery. Hygiene is an absolute priority during processing, and here the seamless, 
low-maintenance floor made from Silikal reactive resins plays an important part. 

Fish is a food that requires extreme care during processing, 
as long-established fish specialists Vidal are only too aware. 
Consequently, they were also very careful in choosing the 
flooring for the new company premises in the town of Staudt: 
Completely seamless synthetic resin coatings from Silikal were 
used throughout, and provide numerous important advantages 
in the various working areas. The new flooring is easy to clean 
extremely thoroughly, and it will stand up to harsh conditions, 
while also being reliably anti-slip.

A total floor area of 1,200 square metres was coated at Vidal 
Feinkost. First, the floor was primed with Silikal RU 727, then 
the final coating was applied, which comprised reactive resins 
sprinkled with coloured chips and coloured quartz. The extremely 
hard-wearing MMA (methyl methacrylate) flooring was installed 
throughout the entire premises – from the incoming delivery 
area, cold storage and smoking room through to processing and 
packaging, administration, staff facilities, and the sales area.
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A fresh „sea blue“ colour was chosen for 
the floor in production – a darker shade in 
the wet area, and lighter in the dry areas. 
Coloured quartz and coloured chips in light 
grey and ultramarine blue set the tone in 
the packaging and preparation rooms,

while a ten-percent admixture of black 
was used in the cold storage and incoming 
delivery areas. Elegant chip flooring in a 
warm light grey was chosen for the foyer 
and stairs. A blue-white chip floor provides 
an attractive finish in the staff facilities.

Anti-slip for safety
A key requirement for this conversion/new 
build project was, of course, the safety 
of everyone working in the premises. 
The degree of anti-slip texturing for the 
Silikal coatings was individually selected 
according to the requirements and 

conditions in the various work areas. Thus 
coloured sands were used to provide an 
anti-slip finish not only in production, but 
also in the garage and ramp areas.

Silikal floors for the 
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The finished floor is  
worth seeing

The new floor withstands crates being dragged and trolleys being 
rolled across it. Equally important, grease and salt pose no prob-
lem. The same is true for the regular cleaning with high-pressure 
water jets and highly effective cleaning agents. As in many other 
sectors of the food industry, the Vidal Feinkost smokery benefits 
from the extraordinary resilience of Silikal flooring. 

Not least, 675 metres of coving help to maximise hygiene in the 
Staudt salmon smokery. For this new build/conversion project, 

The finished floor is worth seeing ... and you can do just that: 
Vidal Feinkost invites anyone who is interested to take a look 
behind the scenes at the smokery. Large visitor windows afford 
a barrier-free panoramic view of the hygienic working conditions 
in the Westerwald salmon smokery, located at Feincheswiese 15, 
Staudt. 

the coving was applied to a pre-installed profile, creating a neat 
finish to the floor-wall connection and eliminating corners where 
dirt could accumulate. 

The force-locked integration of the drainage system in the 
reaction resin coating proved to be another demanding task. 
The contractors installed 20 drains and around 100 metres of 
channels in the floor to ensure that water is quickly and reliably 
drained away.

Silikal floors for the 
FISH INDUSTRY 

Expect more from your floor.
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Silikal. One name for all floors.

Your expert applicator:

We see to the best solution.
 
The best solutions require know-how 
and experience. We can provide it. 
When we go out on site to analyse 
a problem, we know what we’re 
doing. Practical help, friendly and, 
of course, reliable.

Contact us. We would be pleased 
to go into detail with you –
at no cost or obligation to you, of 
course.

All details given above can only serve as general information. The various working conditions or circumstances 
beyond our control and the many different materials in use exclude any claim which might arise out of the information 
contained herein. In case of doubt, we recommend that you make sufficient trials on your own.

Your call – Silikal!
The best at a glance:

Hygienic and clean 
▶ 	Monolithic, seamless surface
▶ 	Resistant to alkalis, acids, greases, oils, salts and other  

aggressive media (for details, see the Technical Data Sheet)
▶ 	Easy to take care of

Safe 
▶ 	Anti-skid surface grades
▶ 	Wear and tear resistant
▶ 	Can withstand hot and cold

Quick and beautiful
▶ 	Extremely short curing times; no interruptions in business when 

renovations are made!
▶ 	Easy to apply, even at temperatures below zero
▶ 	Selection of appealing colours, e. g. with coloured quartz sand  

or flakes mixtures as standard

Protecting floors and buildings.

We are there for you around the clock.  
Our Silikal hotline

Tel. +49 (0) 61 82 / 92 35-0
 is manned day and night.

Silikal production and administration in 
Mainhausen, near Frankfurt/Main,  
Germany.

Silikal GmbH
Reactive resins and polymer concrete for  
industrial floors and civil engineering projects

Ostring 23
D-63533 Mainhausen - Germany
Phone:	 +49 (0) 61 82 / 92 35-0
Fax:		 +49 (0) 61 82 / 92 35-40

mail@silikal.de 
www.silikal.de

Expect more from your floor.

Certified Quality and Ecology  
Management Systems  
Reg. No. 73 100 / 104 663

Our products are certified by  
HACCP international

Certified according to AgBB  
evaluation scheme

Ask about our Colour Concept!

Our products comply with the  
European Halal guidelines
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