
SIKA AT WORK
NEW CEREAL DRINK PRODUCTION 
OPERATING AREA, TANGERMÜNDE, 
GERMANY
FLOORING: Sika® Ucrete® DP 20
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SIKA SERVICES AG
Tueffenwies 16
CH-8048 Zurich
Switzerland

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

CONVERSION OF OPERATING AREA FOR 
A NEW CEREAL DRINK PRODUCTION

PROJECT DESCRIPTION
Project name: DE-VAU-GE Gesundkostwerk
Deutschland GmbH
Location: Tangermünde, Germany
Year: 2022
Size: 2,500 m2

Ever since it was founded in 1899, DE-VAU-GE has been producing 
delicious and varied food. Today it is one of the largest manufacturers of 
crispy breakfast cereals, delicious muesli, a diverse range of bars as well 
as plant-based drinks in Europe. 

PROJECT REQUIREMENTS
A former storage area was converted into a production hall. As part 
of the conversion work, a new stainless steel drainage system was 
installed, a slope was created using concrete, then the Sika® Ucrete® 
flooring was laid, and hygienic wall connections were made. This area 
was then equipped with a fully automatic filling line. The demands placed 
on the flooring are high: the surface must remain permanently intact and 
hygienic despite constant cleaning and loading, as refurbishment in the 
area of the system is practically impossible.

SIKA SOLUTIONS
Given the stresses, impacts, and safety requirements present in 
this environment, the customer opted for the Sika® Ucrete® DP 20 
flooring system. With defined slip resistance rating of R12 V4, it meets 
regulatory standards and provides a durable floor at 6 mm thickness that 
requires no maintenance over many years.

The benefits to the customer include resistance to strong, thermal, 
chemical, and mechanical stresses, enabling long-term, trouble-free use. 
With customizable slip resistance from R11 V4 to R13 V10, it provides 
reliable safety underfoot. The floor is temperature-resistant from -45°C 
to +120°C, hygienic with a pore-free, minimal joint design that is easy 
to clean like stainless steel. It is also electrostatically dissipative and 
compliant with IFS and HACCP standards.

PROJECT PARTICIPANTS
Project Owner: 	 DE-VAU-GE Gesundkostwerk

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.


