
SIKA AT WORK
OETTINGER BRAUEREI GMBH, 
OETTINGEN, GERMANY
FLOORING: Sika® Ucrete®



©
 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

OETTINGER BRAUEREI GMBH 
RENOVATION

PROJECT DESCRIPTION
Project name: Oettinger Brauerei GmbH
Location: Oettingen

The “Fürstliche Brauhaus zu Oettingen, Oettinger Bier,” which was 
only converted into a cooperative brewery in our century, was taken 
over by the Kollmar family in 1956. The Kollmars are long-established 
brewers from Fürnheim am Hesselberg. At that time, eight employees 
produced around 5,000 hectoliters of beer and lemonade, whereas the 
annual output now exceeds 6.4 million hectoliters of beer. This leap into 
the top group of German brewers was made possible through optimal 
logistics, the abandonment of advertising and expensive packaging, 
and a production process that combines state-of-the-art technology 
with the finest raw materials. The result: high-quality beers at the most 
competitive price level.
 
PROJECT REQUIREMENTS
Production facilities in the beverage industry require highly resistant 
industrial floors. To meet the high standards of cleanliness and 
hygiene in production facilities, regular intensive cleaning measures 
are necessary. Not only aggressive chemicals but also hot water and 
steam cleaning pose a challenge to the floor. Moisture generated in the 
production process also makes it slippery.

Acids and other aggressive media, sometimes in high concentrations, 
come into contact with the floor covering.

SIKA SOLUTIONS
This is precisely the application area of Sika® Ucrete® polyurethane 
concrete, the specialized floor for the food and beverage industry: it 
easily withstands all the thermal, chemical, and mechanical stresses. 
Sika® Ucrete® polyurethane concrete possesses excellent cleaning 
and hygiene properties, is highly abrasion-resistant, and impermeable 
to water. It thus meets the requirements of the International Food 
Standard (IFS) as well as EU regulations 852-854. Its surface dries much 
faster after cleaning than open-pored mineral systems, saving energy 
and time. Since Sika® Ucrete® polyurethane concrete does not transfer 
odors or tastes and is therefore absolutely safe, the coating can be 
installed seamlessly during ongoing operations. The production facilities 
in the brewery operate smoothly and reliably around the clock, as they 
have been equipped with Sika® Ucrete® polyurethane concrete since the 
renovation – a floor of excellent quality that forms the basis for smooth 
and efficient production.

PROJECT PARTICIPANTS
Project Owner:	 Oettinger Brauerei GmbH

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.


