
Long-Term Protection. That’s something you won’t get from 
tile. Stonhard epoxy and urethane seamless floors stand up to the 
most challenging food and  beverage environments, and keep them 

safe too!

 •   Seamless floors are sanitary floors; no cracks or joints for 

bacteria to grow. Maintenance is simple and neat, and no 

need to repair “loose” tiles.

 •   Poured floors can be pitched to drains and away from 

equipment; no puddling or overflow of water.

 •   HACCP Certified

 •   Slip-resistant, textured floors protect against accidents, 

even when wet.  

 •   Chemical and stain resistant. Floors resist oxidizing agents, 

solvents and organic acids. Stubborn fats and oils can be 

easily removed.

 •  Resists thermal cycling

 •  Safe – meets safety regulations

 •  Easy to clean

Stonhard is the world-leading manufacturer and installer of 
high-performance, seamless polymer floor, wall and lining systems, 
offering standard and customized colors and blends with looks to 
satisfy creative and demanding design specifications. With more 
than 350 Territory Managers and Project Managers, we work with 

STONHARD’S SEAMLESS FLOORS PROTECT KITCHENS & FOOD 
SERVICE AREAS. LONG-TERM.

   Food Processing Areas

Cafeterias

Cafes

Hotel Kitchens



you from initial design decisions and product selection, to completed installation. We take full respon-
sibility for your installation,  covering both products and workmanship. 

STONHARD FLOORS FOR FOOD ENVIRONMENTS:

Our Liquid ElementsTM brand offers seamless, resilient and strikingly designed floors for public                
restaurant spaces, eateries and night clubs. From glossy metallic and glitter surfaces to sophisticated, 
subtle matte finishes, Liquid Elements floors fuse form with function with the same turnkey service 
for products and installation. www.liquidelements.com

Contact your Stonhard Territory Manager or Architectural/Engineering representative today about 
your food environment. 800.257.7953 • www.stonhard.com 

•   Processing Environments
•   Food Preparation
•   Kitchens
•   Baking Areas
•   Bottling Areas
•   Cafeterias

•   Mixing Areas
•   Concession Areas
•   Packaging Lines 
•   Traffic Aisles
•   Restaurants

Maple Shade, NJ, USA HQ   |   (800) 257.7953   |   stonhard.com
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