
SIKA AT WORK
VLEVY NV, HULSDONK, BELGIUM
FLOORING: Sika® Ucrete® DP



©
 S

ik
a 

Se
rv

ic
es

 A
G 

/ 
Co

nc
re

te
_F

lo
or

in
g 

/ 
D

R
C 

/ 
0

5.
20

24

SIKA SERVICES AG
Tueffenwies 16
CH-8048 Zurich
Switzerland

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

Ucrete® HYGIENIC FLOORING

PROJECT DESCRIPTION
Project name: New Production Halls
Location: Hulsdonk, Belgium
Size: 2000m2

Vlevy NV, was founded in 1891 in Ghent specializing in meat products 
including ham, turkey, chicken, beef, pepperoni, salami, chorizo and more 
– for wholesalers, foodservice and ready-to-serve meal producers.

To meet the emerging and growing demand for their produce and the 
highest quality standards Vlevy NV founded a new factory in Hulsdonk

PROJECT REQUIREMENTS
When working with cooked meats that are ready to eat, strict hygiene 
controls are required. So, the new production had to work to the highest 
hygiene standards.

The floor also needed to provide a safe working environment so a 
slip resistant floor with a surface structure that could be easily and 
hygienically clean was required.

The floor also had to resist to heavy mechanical loads and the high 
temperatures encountered during cleaning.

SIKA SOLUTIONS
A Sika® Ucrete® solution giving a slip resistant floor that could be cleaned 
to the same standard as stainless steel was the obvious choice, given the 
demands of the client.

Following consultation with the client Sika® Ucrete® DP was chosen 
to give the right degree of slip resistance combined with the required 
temperature and mechanical resistance in the various production zones 
within the facility.

Sika® Ucrete® flooring is non-solvented and is non-tainting so does not 
affect the taste of food stuffs even during application. It has a Gold 
Indoor Air Comfort certifications from Eurofins demonstrating that it 
meets all European emission standards.

PROJECT PARTICIPANTS
Project Owner:  Vlevy NV

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.


