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anti bacterial

repairable

time saving
economical

haccp

shock proof  

for the food industry, supermarkets, catering, pharmaceutical

Sanicoat

Stainless steel

Prefabricated kerbs and skirtings



OP20 with cotving

protection level 1 protection level 2
Application: catering kitchens, cold rooms, clean rooms, behind 
 machinery, sanitary rooms, washrooms,…

Application: protection against  trolleys in warehouses, cold rooms,
supermarkets,…

OP16OP10

OP20 with coving

PolySto kerbs can be cleaned with any regular Food Industry cleaner.

•	PolySto Cleaner
 For maintaining the kerbs and skirtings and for the removal of marks  

and spots.

•	PolySto Renovation Kit
 For polishing the kerbs and skirtings with a polyester polish.

•	PolySto Repair Kit
 A 2 component polyester mass for the repairing of the top layer, 

the mass, the  corners or the doorposts. 

•	PolySto Stainless Steel Cleaner
 For cleaning and removing stains or marks on PolySto Stainless Steel Kerbs

•	Replacement
 In case of the total loss of a piece, it can easily be replaced with a new one.

Damage to the 
Sanicoat can be  easily 
and quickly repaired 
with the PolySto 
Repair Kit

•	PolySto Sanicoat 
PolySto Sanicoat is an antibacterial impact 
 resistant, smooth  gelcoat able to resist 
 continous water loads for very long periods.
PolySto Sanicoat is very easy to clean 
with all regular food industry cleaning 
products. Heavy stains, marks or  
scratches can easily be removed  
with the PolySto Cleaner. In case of  
damage caused by severe impacts, 
the PolySto Sanicoat can easily be repaired  
with the PolySto Repair Kit.

•	PolySto Stainless Steel
The complete PolySto range is available 
in high quality 1,2 mm AISI 304L stain-
less steel finish. Any other thickness 
or quality is available on demand. End 
pieces and corners are  finished with 
expert welding.

•	Save time! Open your factory faster by using the PolySto system.

•	Save money! No need to stop your production for refurbishments 
when you use the PolySto system.

•	Keep it simple! Easy to install with 
the PolySto prefab-system,  including 
the accessories, against any  surface 
(sandwich panels, tiles, bricks,   
stainless steel,..) 

Quick and simple installation

maintenance REPAIRABLE

materials
ANTI 

BACTERIAL

installation SAVE TIME  

& MONEy



30

17,5

15,5

 

1

protection level 3 protection level 4
Application: protection of panel walls against electric handpallets in 
 production areas, storage areas,…

Application: protection of panel walls against forklifts in production areas, 
cold stores, despatch areas, expedition areas, …

OP30 with coving IP 30-40-50 straight or with rebate

IP40 with coving

HP with coving

OP30 with  rebate

Internal corner

Doorpost left/right

External corner

OP30 Small

PolySto Hard Fix Glue is Hybrid Polymer based glue developed for PolySto 
kerbs. PolySto Hard Fix Glue is the perfect glue for the food industry 
because of its unique characteristics: 
reacts on humidity, quick drying, flexible 
but very strong. Anti fungal and water 
resistant, PolySto Hard Fix Glue can even 
be applied in ongoing food production 
rooms because of its lack of solvent or 
cyanides.

polysto hard fix glue

range of accessories
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designed to protectcharacteristics

Silicone seal

Impact resistant 
 polyester 

concrete mass

Anchorage 
to the floor 
is possible

Smooth impact resistant  
sanicoat surface

Angled top to aid 
the run-off of water

Silicone seal

Fixed to 
the floor and 

wall with 
 polyurethane 

adhesive

Skirting to wall-
floor junction 
according 
EU-requirements

applications

Fast and Solid Installation

Impact resistant

Food Safe (HACCP-requirements)

Water resistant

Chemical resistant

Repairable

Frost resistant (-40°C + 60°C)

Prefab System with all accessories

Available in all RAL colours

• Meat Processing Industry

• Abbatoirs

• Fish Processing Industry

• Bakery Industry

• Dairy Industry

• Beverage Industry

• Fruit and Vegetable Industry

• Confectionary Industry

• Supermarkets

• Freezers

• Logistics

• Catering

• Retail Shops

• Restaurants

• Pharmaceutical Industry

• Hospitals


