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Oliver Adams Bakery

:: Installation requirements

Oliver Adams was looking to refurbish their bakery floor, after the existing
concrete floor became badly damaged. The company, which owns and supplies
28 shops within Northamptonshire and surrounding areas produces massive
amounts of baked goods and has very little time to cease production. The
company was therefore looking for a hard wearing, slip resistant floor finish that

could be installed with minimal disruption to production conditions.

:: Why National Flooring?
Having worked extensively in the food manufacturing industry, National Flooring
knew that the Degafloor FB product would be an ideal solution for this

environment.

However upon initial consultation it became clear that a large amount of
preparation work was needed before any resin solution could be applied. National
Flooring had to breakout and remove parts of the damaged sub-floor and bring
the floor back to a suitable level. Once all repairs and joints had been completed

National Flooring installed the Degafloor FB System, with coving.

The Degafloor FB system offers exceptional durability, which is required for areas
where trolleys are continually in use. The system also offers exceptional slip
resistance even under wet or greasy conditions. A major benefit was the cure
time of the resin, which cures fully within 2 hours of installation. With quick curing
products and experienced operatives, National Flooring ensured that the
installation, which totalled approximately 500sqm, could be completed with

minimal disruption.
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