
Tasteful functional features make Blendex flooring systems per-
fect for Food Processing facilities, Commercial Bakeries, Food

Manufacturers/Distributors and
all commercial based kitchens.
Our specialized formulations can
withstand continuous thermal
cycling from 32ºF to 225ºF with-
out peeling or cracking.  Resist-

ing penetration of grease and stains increases the life of the floor
and makes maintenance easy and manageable.  Blendex Industrial
flooring meets FDA, USDA, and HACCP guidelines and contrib-
utes to a safe and sanitary work environment.

Blendex Industrial Corporation
Advanced flooring systems meeting industry requirements.

Blendguard ™/Blendcrete™ Systems

Commercial Kitchens/Food Processing

1-888-EPOXY FLOOR
Contact us at: Phone (631) 225-1313 or www.blendexindustrial.com

More than 25 years extensive field
knowledge and the most

advanced, tested, and trusted
installers of epoxies, MMA and

urethanes in the industry.

● slip resistant

● stain resistant

● antimicrobial

● thermal shock resistant

● easy maintenance

● waterproof membranes

● decorative

● superior strength

www.blendexindustrial.com


Blendex Industrial Corporation has the right flooring solution for your specific needs.  Each
area of your kitchen presents its own particular challenge.  You need a floor system that
stands up to the heat and oil around fryers, is slip resistant in wet areas, great looking to you
and your customers, all while being durable and easy to clean.  Our complete line of floor sys-
tems has you covered.  When it comes to your floor, one size doesn’t fit them all.  You need a
floor system that is designed to meet the demands that are unique to each area.  Your kitchen
says you care about the quality of what you prepare and serve, let us help you showcase it.

Blendex Flooring Solutions for the Food Industry

Blendex Industrial Corporation  135 Bangor Street, Lindenhurst, NY 11757
Phone (631) 225-1313 Fax (631) 225-7920  www.blendexindustrial.com

EPOXIES * MMA * URETHANES
COLORED QUARTZ

AGGREGATES

To have a Blendex representative contact you,
please call us at (631) 225-1313

 1-888-EPOXY FLOOR or
email us at restore-it@blendexindustrial.com

On the left, a typical quarry
tile kitchen floor which is

virtually impossible to keep
clean.  Grout lines trap

grease, grime, and bacteria
which lead to our photo on
the right.  Moisture around

drains collects and will
eventually deteriorate

grout lines.  This results in
moisture getting under-
neath the tile and floor

failure.

•Kitchen Areas •Freezers/Coolers •Cook/Chill Areas •Prep Areas •Dishwash Areas/Wash Areas
•Storage Areas •Loading Docks

Our Blendguard 1313™ Systems are seam-
less thus eliminating grout lines and are

resin rich to provide maximum protection,
durability, and are easy to clean.

www.blendexindustrial.com
restore-it@blendexindustrial.com

