
EPOXY FLOORING IN COMMERCIAL KITCHENS 

ATTENTION: Epoxy Flooring Contractors, Restaurant Owners and 
Commercial Kitchen Design Professionals 

SUBJECT: Exploration of the Commercial Kitchen Environment 
as it Relates to Successful System Design for Seamless 
Epoxy Flooring 

Discussion 

Seamless epoxy flooring is inherently ideal for application in commercial kitchens.  Compared to 
tile, epoxy flooring offers improved impact resistance, cleanability and slip-resistance.  However, 
our industry does not have a consistent record of success in these areas.  Premature failure of 
some installations has prompted many who initially saw the advantages of seamless flooring to 
return to quarry tile.  Why do some epoxy floors fail to perform up to expectations?  Extensive 
evaluation has shown us that the primary cause for disappointing performance is not poor surface 
preparation or installation, but rather inadequate system design.  Poor design results from lack of 
understanding of the stress factors present in the commercial kitchen environment. 

Typical seamless flooring for commercial kitchens consists of 30 mesh size quartz aggregate or 
silica sand bound with a Bisphenol A type epoxy resin.  Flooring in these areas is subject to an 
aggressive combination of food acids, harsh cleaners, animal fats and constant wet conditions. 
These corrosive agents eventually break down conventional Bisphenol A type epoxies.  This is 
first evidenced as pits in the floor, usually in the fry line or dishwash area.  These pits fill with fats 
and grease which are not removed by typical maintenance procedures.  This constant contact 
with the resin binder accelerates the breakdown and the pits become holes.  At this point, 
sanitation has become compromised and the floor has functionally failed. 

Other stresses in the kitchen environment include high temperatures under ovens and thermal 
shock that occurs when hot water or soup is poured onto the floor or into trench drains.  Constant 
temperatures over 150 degrees cause softening and eventual damage to conventional epoxy 
resins.  Thermal shock creates different rates of movement between the concrete substrate and 
the flooring system which can lead to bond failure. 

Resin Engineering for Success in Commercial Kitchens 

APF has developed two high performance epoxy systems based on Bisphenol F and Epoxy 
Novolac resins.  These materials contain more reactive sites than Bisphenol A epoxies, and when 
cured with amine hardeners produce a more crosslinked polymer network. 

This increased crosslinking provides improved chemical and heat resistance.  These upgraded 
resins have proven successful in the demanding commercial kitchen environment. 
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Resin Engineering - Cont’d. 

Our Bisphenol F based Epoxy 600 is used as the aggregate-binder and top coat for the general 
floor.  The system is a slurry-broadcast type which uses a gradation of aggregate sizes for better 
packing and void filling.  This type of aggregate design results in a high-density floor with superior 
impact resistance compared to a floor using a single size aggregate.  System thickness of 3/16 
inch has proven adequate. 

In the fryline area, the final seal coat of Epoxy 600 has been replaced with an additional 60 mils of 
slurry based on Epoxy Novolac 800.  Epoxy Novolacs provide the maximum in heat and chemical 
resistance.  For areas where constant temperatures up to 225 degrees are experienced, the 
entire system is based on Epoxy Novolac 800.  Trenches and other areas that may be subject to 
thermal shock require a different design.  For these areas, surface profile should be not less than 
20 mils. The surface is then primed with Epoxy 600 and a heavily aggregate-filled mortar based 
on Novolac 800 is applied.  Thickness should be not less than 1/2”.  The high aggregate loading 
and increased thickness serve to reduce shear forces at the bond line and prevent delamination. 

Another important factor in commercial kitchen flooring design is proper texture.  Smoother 
surfaces trap less soil and are more easily cleaned.  They are also slippery when wet.  Ideal 
design allows for different textures in different areas.  The cove base and base radius should be 
reasonably smooth.  With proper planning, areas of the floor that are under equipment and sinks 
can also be left with a smoother texture.  For safety sake, the traffic areas require an aggressive 
slip-resistant texture.  Heavily textured floors need to be cleaned with a stiff-bristled broom, power 
scrubber or high pressure water.  Floor drains need to be placed in the initial substrate design with 
this in mind. 

Conclusion 

APF believes in seamless epoxy flooring for commercial kitchens.  We have written a detailed 
application specification that addresses past system design deficiencies.  Adherence to this 
specification will insure long term success and customer satisfaction. 
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