
SIKA AT WORK
JOSSE LOCUS, SCHEPDAAL, 
BELGIUM
FLOORING: Sika® Ucrete® MF
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SIKA SERVICES AG
Tueffenwies 16
CH-8048 Zurich
Switzerland

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

RENOVATION OF PRODUCTION AREA

PROJECT DESCRIPTION
Project name: Josse Locus
Location: Schepdaal
Year: 2009
Size: 2000m2

Josse Locus Bakery prefers to be known as an artisan bakery rather than 
an industrial bakery when working with natural ingredients, good butter, 
farm-fresh milk, and eggs they crack themselves. Over time, demand 
increases, and the customer base grows. The bakery not only serves 
individuals but also supermarkets, relaxation homes, hospitals, and 
more.

PROJECT REQUIREMENTS
To meet growing demand, it was necessary to increase production 
capacity. Additionally, renovation of the old tiling was required. The 
primary requirement was to quickly resume production. The floor 
experiences heavy loads and high thermal stress. The new floor should 
be resistant to these stresses. Furthermore, the floor must meet HACCP 
requirements and be easy to maintain.

SIKA SOLUTIONS
As bakeries are dry environments, we recommended Sika® Ucrete® MF, 
a high-performance polyurethane-based flooring system. This floor 
system is perfect for dry environments. Sika® Ucrete® MF is resistant to 
impact and thermal loads. With its seamless surface, this floor is easy 
to maintain. Thanks to a short-term installation, production could be 
resumed quickly.

PROJECT PARTICIPANTS
Project Owner:  Josee Locus
Applicator/Contractor:  Stefaan Holvoet

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.


