DURADLOND

Durex’ Dur-A-Hard HB

High Build Self Leveling Food Processing Floor System antreue B cievicne B HERwAL

AVAILABLE RESISTANT SHOCK
RESISTANT

Ideal For

X Large S(.:ale Food & B?verage Available with Ultra Fresh
Processing Areas Subject Anti-Microbial Technology
to Thermal Shock

technologie antimicrobienne

ultrafresh

antimicrobial technology

When to use

- Self Leveling Food Processing
Flooring System

« Large Scale Food & Beverage
Processing Areas (Meat/Poultry, Dairy,
Brewery, Bakery, etc.)

Features

« Thermal Shock Absorbing
« Topcoat Options
« Anti-Microbial & Non-Toxic
« Fast Installation
« CFIA Approved
(Canadian Food Inspection Agency)

f DUR-A-HARD
TOPCOAT or

URAFLEX 100

DUR-A-HARD Top Coat

Colour Availability PRIMER

. Tinted Prt'.merl DUR-A-HARD SL +
(optional) BROADCAST AGGREGATE
Body Coat
APPLICATION
PRIMER . . e . i
(OPTIONAL) Dur-A-Hard Primer 10 mils 150 ft#/Kit 5°C to 30°C
BODY COAT P el (Ao 4 mm 22 ft/kit 5°C to 30°C
Broadcast Aggregate
TOP COAT DU EIE) VEfEEees Q% 10 mils 160 ft2/kit 5°C to 30°C

Uraflex 100
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