NO LIMITS

The right floor for every bakery
Bolidt and the baking industry go way back. By working and innovating closely with its clients for many decades,
Bolidt has developed floors with ideal properties for bakeries. The synthetic systems meet the most stringent
hygiene and safety directives, are easy to clean and provide safe working conditions. Moreover Bolidt offers one big
extra promise: business continuity. The bakery that chooses Bolidt flooring systems is given a crucial certainty: there
will be no disturbance of production because of floor repairs, floor replacements or outbreaks of bacteria. How can
Bolidt ensure business continuity to its clients in the baking industry?
First of all, we need to look at the way Bolidt is organised. At Bolidt the entire business chain is integrated into one
organisation. The smart strategy is to keep everything – laboratory, procurement, production, installation, sales and
logistics – in-house. By controlling the entire value stream Bolidt is able to develop, produce and install the exact
same quality standard flooring system. So, the bakery that has multiple sites can be sure that the identical floor
concept is delivered to all of his locations.
Not only the organisational strategy, but also by the quality of the products is essential. A Bolidt floor provides
optimal hygiene and safety. Fungi for instance can thrive in the microbiological climate of a bakery, especially
when moist ingredients are being used. That is why Bolidt flooring systems are seamless, totally smooth and poretight. They do not absorb moisture nor allow it to penetrate. The result: there is zero risk of bacteria setting or
accumulating. Drains, gutters, grid and skirting boards (including sandwich panels) are incorporated seamlessly into
the floor eliminating every risk of bacterial growth. For the same reason Bolidt can install seamless wall systems in a
bakery.
Of course, a bakery floor still needs to be kept clean at all times. A piece of cake when having a Bolidt floor. The
seamless system is not only dirt repellent, but also resistant to the daily use of a high-pressure washer and chemical
detergents. Meanwhile the floor provides adequate grip and thus safe working conditions for employees. Water,
chemicals, but also flour, grain, oils, fats and syrups can make a bakery floor slippery. Every Bolidt floor is sufficiently
textured ensuring maximum grip. Even in wet conditions it remains relatively rough so there is no risk of slipping.
The next big advantage of a pore-tight floor: it is resistant to high pressure and impact. Every tear can lead to
dirt accumulation and the forming of bacteria. Luckily, a Bolidt flooring system can easily stand the use of heavy
transport equipment. Manufactured from high-quality synthetic materials it is extremely durable, practically
maintenance-free and ready for at least 20 years of intensive use.
Hygienic, safe and durable are not Bolidt’s only propositions in the bakery industry. Looks also count and floors
play an important role in the perception of a company. A Bolidt floor is available in 15,000 colours and comes with
endless design options: well suited for a showroom or exhibition centre, but also for a manufacturing department
where different colours can indicate the various – high or medium care – zones. Icons, arrows and numbering on
floors and walls can also point out for instance fire prevention equipment, routes and pedestrian areas.
In other words: Bolidt flooring systems form a solid foundation for the success of every bakery. They are hygienic,
safe, easy to clean, slip-resistant, extremely good looking and provided by a company that will be the partner of the
bakery industry for years to come.
Bolidt, no limits.

“Every success story starts with a good foundation”

The ultimate bakery
experience
Panerex is a special bakery and confectionery business with a rich history
of more than 80 years. The Belgian family business has a passion for its
craft and an eye for innovation. A number of years ago, Panerex decided
to grow its business. Not from an anonymous building in an industrial
estate, but through an Experience Bakery: an open and attractive space in
Maasmechelen offering visitors views into the bakery.

Experience, that’s what marketing is all about nowadays. An ‘experience center’
is the ultimate way for a company to create a positive vibe around its brand. The
food industry has also discovered and embraced the phenomenon. More and more
food companies in the Netherlands and Belgium are providing a glimpse into their
kitchen with their own experience center. However, here it is about much more than
just experience. The food industry likes to combine ‘experience’ with education and
innovation.
Straightforward promotion and sales of a product has had its day. Today’s consumers are
well-informed and have already read a company’s sales pitch on the internet. They want
more: to learn something instead of just listening, creative interaction with a company and,
above all, to experience a brand. That offers companies great opportunities: they can offer
their customers a special experience through such a form of marketing and create a positive
vibe around their brand. The perfect place for this: an experience center. Beer brewers, oil
companies, kitchen manufacturers, football clubs: many self-respecting brands nowadays
have such an ‘experience building’.
Baking your own bread
The food industry has also discovered and embraced the experience center. More and more
food companies are providing a glimpse into the kitchen and immersing visitors in the world
of meat, fish, dairy, vegetables, fruit, bread and pastries. It’s a logical development; if there
is one segment that lends itself perfectly to experience, then it is the food industry. The
experience centers of food companies are very often equipped with a large kitchen. Tasting
is, by definition, experience and a wonderful way to develop and test new products together
with customers, suppliers and other stakeholders.
Experience, education and inspiration are keywords that are regularly used when it comes to
experience centers in the food industry. Take Panerex, the Belgian bread and pastry bakery
that opened a state-of-the-art branch in the municipality of Maasmechelen last year. This
family business has been around for more than 80 years and, a few years back, decided that
it was time for growth. However, they decided this was not to be in an anonymous building
on an anonymous industrial site. Instead, Panerex built an ‘experience bakery’ of 2,500
m2, a large part of which is open to the public. Customers can buy their baguettes and
croissants while watching, in the background, the preparation and baking of rice nougatine
pies, brioches, strawberry puffs and tiger breads. It doesn’t stop there; in the design bakery,
customers can also learn how to bake bread themselves and experience first-hand what is
involved in preparing a real Limburg vlaai. Under the title ‘The Academy by Panerex’, Panerex
offers a wide range of inspiring bakery workshops to private individuals and companies, as
well as schools, including intensive hands-on sessions and extensive bakery tours.

Project

THE BAKERY by Panerex

Location Belgium
System	2.206 m2 Bolidtop® 700 and Bolidtop® 525

View the Panerex testimonial on
www.bolidt.com/panerex or check
out even more striking testimonials
on Bolidt’s Youtube channel.

Bolidtop® 700
The floorsystem of choice
for the bakery industry
Chinese food giant
Future Bright
The versatility of the Future Bright Group in Macau cannot be denied.
The company not only produces foodstuffs and beverages, but is also the
owner of at least 40 restaurants, bowling alleys and gift stores in Macau
and on the Chinese mainland. In the restaurants, the cuisine is, among
others, Cantonese, Japanese, Italian and Portuguese.
As a manufacturer, Future Bright supplies its own catering businesses and various
five-star hotels in Macau. To be able to grow further, the company - more than
1,600 employees - has expanded the foodstuffs factory and bakery in Macau
recently. Those who say foodstuffs, say hygiene. And those who say hygiene,
say Bolidt. Because when it concerns hygiene, the Bolidt synthetic floors can make
all the difference, also in the Far East. Therefore, Future Bright chose for the
Bolidtop® 700 floor system. Seamless, pore-free and rock solid.
In a “food processing factory”, bacteria may absolutely not get the chance to
settle in gaps and joints. The seamless Bolidtop® 700 therefore meets the highest
standards in the realm of hygiene including the specified HACCP requirements.
The floor is pore-free and also stays that way. Additionally, the floor can resist
high mechanical pressure caused by pallet transport, fork lift trucks and heavy
machinery. Another advantage: The Bolidtop® 700 system is easy to clean, and
provides sufficient safety thanks to the fact that it is non-slip.
Unique Bolidt approach
Not only the floor but also Bolidt’s way of working is unique: We work with
own application teams who apply floors all around the world. These specialised
colleagues know the challenges of the food and bakery sector and apply Bolidt
floors in factories like Future Bright’s daily.
For applying a seamless floor, the connection to the walls is crucially important.
Therefore, Future Bright also chose Bolidt skirting. These skirting are applied in one
application using the same material. Bad news for the bacteria: Thanks to these
skirting, the floor joins the walls seamlessly whereby gaps and joints are ruled out.
Thus, these skirting ensure a food-safe and hygienic environment.
The Future Bright project is special, because the flooring is installed in 7 different
colours. Thanks to this, employees know in which area they are and which
conditions apply here, thus safeguarding the safety. Of course, the colours join
together seamlessly.
Better surroundings and environment
Bolidt is specialised in developing, producing, selling and applying thermosetting
synthetics, including floors for the food industry.
Since the foundation in 1964, Bolidt specialises in replacing traditional materials
to contribute to better living surroundings and environment in the realm of safety,
sustainability, energy & data, design and hygiene.

The flooring systems at the Future Bright
project are applied in 7 different colours.
This way, employees know exactly in which
space they are and what safety and hygiene
requirements apply.
Project

Future Bright

Location China
System

Phase 1: 2.957 m2 Bolidtop® 700
Phase 2: 1.230 m2 Bolidtop® 700

Worldwide, the bakery industry chooses the reliable Bolidtop® 700
floor finish. This innovative system has proven itself in the bakery
industry where the most stringent hygiene and safety criteria apply.
Hygiene comes first
Hygiene and safety are the keywords in today’s bread factories, bakeries
and the confectionery industry. A high-quality floor finish is therefore an
absolute necessity at every food processing business. The seamless finish
and the impermeable Bolidtop® 700 system prevents bacteria forming.
Furthermore, the wear-resistant floor has a dirt repelling surface.
Safe and easy to clean
Adequate cleaning is important for proper functioning of the anti-microbial
action. The action is based on the physical contact of bacteria with the
floor and wall surface. Therefore it is imperative to avoid and/or remove
’separating substances‘ such as wax layers and dirt accumulation.
Worry-free maintenance
With a Bolidtop® 700 floor you are choosing certainty and a long service
life. There where the floor finish, due to intensive use, wears at the surface,
we can freshen up the final finish easily and quickly during a maintenance
service. Bolidt offers periodic maintenance in various forms depending on
your specific wishes.

 Hygienic
 Durable
 Low maintenance
 Improves life-span cost
 HACCP compliant
 Impermeable to fluids
 Mechanical resistant
 Chemical resistant

South Korean Fiore Bakery has
its sights on the long term

During their orientation visit to Europe, South Korean
Fiore Bakery hoped to find inspiration and ideas and
to meet suppliers for their new construction plans.
It was in that context that the delegation visited the
head office, laboratories and production facilities of
Bolidt in Hendrik-Ido-Ambacht. The concept of this
Dutch family-owned company and the long service
life of their flooring systems, led Fiore Bakery to opt
for Bolidt.
Fiore Bakery
Fiore Bakery is a South Korean industrial bakery whose mission is for their production process to maximise both quality
and productivity. That is why Fiore invests in the very best
equipment for their production facilities, and that obviously
also includes their new-build bakery.
Business Continuity
As with many other bakery clients, the key factor in the
decision-making process is production and business continuity. Annually halting production for long periods to allow
floor maintenance and repairs was no longer an option for
Fiore Bakery, from either a continuity or a cost perspective.
In choosing Bolidt flooring, Fiore Bakery are clearly choosing
for the future.
Always in control
During the talks with Bolidt the South-Korean customer
welcomed the approach outlined by Bolidt. Fiore Bakery

were especially appreciative of the fact that Bolidt controls
the entire process. From design and production to application, by their own specialised application teams, thus guaranteeing a consistent quality anywhere in the world.
Hygiene and safety
Hygiene and safety are vital keys for modern industrial
bakeries the world over. This applies not only to day-to-day
manufacturing processes but also to the choice of flooring
systems. Floors play a significant part in hygiene and safety.
Bolidt can replace traditional materials used in bakery environments, such as tiles and concrete, for synthetic ones. In
this case, Fiore Bakery opted for the Bolidtop® 700 system.
This flooring system is both safe, thanks to its slip-resistant
surface, and hygienic thanks to its seamless character,
which makes it very easy to clean. The drains and skirting
were also seamlessly integrated to aid cleaning.
Pleasant collaboration
The high level of mutual commitment ensured a pleasant
collaboration between the Fiore and Bolidt project teams
during the eleven-day application in South Korea. The
project was completed within the agreed time schedule and
the factory started up successfully!
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Fiore bakery

Location South Korea
System	2.050 m2 Bolidtop® 700

A sustainable choice

Harry Brot
Already since 1999 the family business has been
relying on the Bolidtop® 500 and Bolidtop® 700
flooring systems of Bolidt, provided with all the
properties a large bakery needs.

In 1921, Karel Jeurgens started making cakes
and biscuits in a small bakery. Now, almost
100 years later, that bakery has grown into an
international producer and exporter of a wide
selection of biscuit and bakery products. All of
this happened because Jeurgens decided at
the time to make sponge fingers his primary
product.
Growth requires expansion
This Dutch family business is currently led by the
third generation of the Jeurgens family. By constantly
driving innovation in the many industrial applications
of biscuits, bakery and merengue they have been
able to achieve continuous growth. Jeurgens’
success has prompted the need for more production
capacity several times over the years along with a
number of expansions to create more space.
Growth and new facilities seem to be part of regular
business for Jeurgens. Under the management of
the current generation, the company has continued
to grow and more production capacity was needed
once again. This is why they asked Bessels architects
& engineers for a customised design for their new
factory.

Multiple generations

BREEAM compliant
Sustainability played an important role in the
construction of this new factory. Successfully dealing
with the increasing expectations of its customers and
the impact on the production process when it comes
to sustainability, is a daily challenge for Jeurgens.
space in order to identify the specific flooring
systems that would best meet their requirements.
The floors in the production and storage spaces
must be able to withstand high mechanical loads
and were therefore fitted with the robust Bolidtop®
700 flooring system.
This extremely wear-resistant floor finish is
characterized by its high impact and shock
resistance, while the slightly non-slip surface
contributes to a safe working environment.

German bakery Harry Brot proves that old
habits die hard. The company was founded
over 300 years ago, when on 9 May 1688 Johan
Hinrich Harry officially registered himself as an
entrepreneur and from that moment on all
sorts of bakery products are being
manufactured on a daily basis.
No less than ten generations have already put their
time and effort into the business: that must be
family passion! All this time, each generation
gratefully used the gained experience and the
successes of the ancestors. No wonder that the
supply has never been more developed and
therefore has been as contemporary and versatile as
at this moment. There are more than 300 different
types of bread in Germany and there is no country
that consumes more bread than Germany. With a
strong second leading position in the German bread
and bakery market, Harry Brot is the best-known
bread brand among consumers and a competent,
reliable partner within the food industry.
Because of the success, resulting in a continuously
rising turnover, Harry Brot has regularly invested in
new estate, expansion and modernization to
optimize its production. Already since 1999 the
family business has been relying on the Bolidtop®
500 and Bolidtop® 700 flooring systems of Bolidt,
provided with all the properties a large bakery
needs. In the case of Harry Brot, this means a
non-slip seamless floor that is able to endure the
heavy load of machines, equipment and fork lift
trucks on a long-term basis. All of this is exactly

Bolidtop® FiftyFifty was used in the office areas,
where functionality and aesthetics were combined.
This flow applied flooring features two shades of the
same colour and thus creates a lively, two-tone
effect. At the same time, this finish is resistant to
heavy foot traffic and, just like Bolidt’s other flooring
systems, it is easy to clean and liquid tight to prevent
dirt from penetrating.

Project

Harry Brot

Location Germany
System	3371 m2 Bolidtop® 700

what Bolidt does best! So it is no surprise that in the
meantime out of all options, more than 3000
employees spread over six Harry Brot bakeries in
Germany are manufacturing their successful
products on Bolidt flooring systems.
Thanks to the previous successes, Bolidt will always
be a reliable floor partner for the future
generations!

To address this challenge, the project was carried out
according to BREEAM standards. BREEAM is the
world’s leading sustainability assessment method
and is used to certify the sustainability of new
buildings. Adopting the corresponding standards in
the building process has enabled Jeurgens to meet
the strict requirements of the (inter)national retail
industry.
A sustainable choice
When Bessels architects & engineers got to the
design for the floors they immediately thought of
Bolidt. They were familiar with Bolidt’s sustainable
synthetic flooring from an earlier project they
worked on together for Plusfood Oosterwolde.
Moreover, Bolidt offers flooring solutions including
seamless connections to walls and gullies that meet
the requirements of the HACCP (Hazard Analysis

Critical Control Point) standard, which is of vital
importance in the food industry.
The sustainable Bolidt flooring systems make a
demonstrable contribution to the desired BREEAM
certification. The sustainability of the flooring is
reflected not just in its minimal maintenance
requirements, but also in its life span. Right from the
start, Bolidt has been developing flooring systems
that retain their functionality, including their strength
and colour fastness, for virtually their entire life. The
ultimate goal is for the systems to harden after
application to a degree that the occurrence of wear
is all but impossible. As a result, the life of Bolidt’s
systems will easily exceed the life span of a building.
A tailored solution for each floor
Jeurgens and Bolidt sat down together to determine
the desired user and sustainability criteria for each

The sustainability of the
flooring is reflected not just in its
minimal maintenance requirements,
but also in its life span.

The Bolidt bakery flooring:

A weapon in the
fight against high
requirements
Older generations will remember it well:
putting your hand out and feeling the biting
pain of the ruler coming down. Punishment for
doing something that wasn’t allowed.

But that’s not what you’re thinking about when
you’re standing in front of a mouth watering
baker’s. Rows of display cabinets full of chocolates,
rolls, biscuits, buns, cakes, pastries and tarts. Who’s
thinking about the obstacle course you have to go
through before all those goodies can melt in your
mouth? It’s not easy. The food industry always has to
make sure to avoid the dreaded ruler.
And it’s the ‘big boys’ in particular, such as
Banketpartners in Zwaag, whose products,
personnel, processes and production set-up are
scrutinised. Mechanical operational processes in the
food industry are regulated by local, national and
even international authorities. There may be goodies
aplenty in the baker’s window, but having to comply
with all the (new) requirements and the HACCP
standards, year in, year out, leaves a bitter taste in
the mouth. Every new shot fired could mean the
end, and the time when every cake or pastry was
made in-house from scratch with individual baking
ingredients has long since passed. Time, costs and

Banket Partners was founded in 2000 by a division
of Banketbakkerij Rijkhoff in Amsterdam. Part of
the production was transferred to a new location
in Zwaag to be able to produce more efficiently
and to guarantee future continuity and quality.

Project

Banketpartners

Location Netherlands
System	2.400 m2 Bolidtop® 700

quality have to balance, while the pressure of the
competitive market only increases. As an end user,
Banketpartners decides how to deflect those
hygiene and quality bullets itself, and one thing it
has chosen is an armoured, ‘bulletproof’ floor. Not
literally, of course, but Bolidt’s Bolidtop® 700 floor
system is a worthy adversary for all those
requirements! More than that, it makes a major
contribution to obtaining the necessary approval.
The Bolidtop® 700 system meets all HACCP
standards. It’s strong and hard-wearing, easy to
clean, extremely hygienic thanks to its entirely
seamless character, and resistant to hot liquids, very
cold ones and acids. Banketpartners is now equipped
with 2,000 m2 of this industrial flooring system,
including coved skirting for a perfect hygienic finish.
With Bolidtop® 700, complying with hygiene
standards is a piece of cake!

Bolidt has a world wide experience in bakeries and the sweets industry. Succesfully we
have worked for various companies in the food industry all over the world.

Some of our esteemed clients are:

Meilong Food

Allemeersch bakery fit for decades to
come with Bolidt flooring systems

Bakeries have to meet strict requirements
regarding hygiene and safety. For its newly
built bakery and shop, Belgian bakery
Allemeersch chose the hygienic and slip
resistant flooring systems from Bolidt. A
durable choice: the synthetic Bolidt floor finish
will last Allemeersch for decades to come.
Allemeersch bakery in Brussels is a genuine family
business that started in 1961. Since then, another
shop was opened and the Belgian company is now
run by the second generation of the Allemeersch
family. Five of the founders’ six children work in the
business producing bread, patisserie and chocolates
with respect for tradition and a commitment to
artisan production methods. Allemeersch does
not use any flavour enhancers or preservatives, for
instance, but produces everything freshly on site
with the necessary resting periods. Over the years,
the company has specialised in locally sourced
products, such as bread that is made with 100%
grains harvested in Belgium.

Bolidtop® 700, the right choice for Allemeersch bakery

Easy to clean
In 2015, Allemeersch decided to build a new bakery
and a shop with seating, for customers to sit and
enjoy the baker’s products immediately after buying
them. Since Allemeersch makes all the products in
house, the bakery must comply with strict hygiene
standards. To make sure that they would have
flooring that was safe in every respect, Allemeersch
chose Bolidt flooring. The new bakery was fitted
with the Bolidtop® 700 system. This synthetic floor
finish meets all the hygiene requirements of the
bakery trade, including food safety standards based

on the HACCP principles. The Bolidtop® 700 system
has no seams or joints, is pore tight, dirt repellent
and easy to clean. This makes it impossible for
bacteria to lodge in the floor. The synthetic floor
finish connects perfectly to the skirting, which was
also created by Bolidt. A seamless finish around the
drains in the floor ensures that there is no risk of
bacteria growing here either.
Safety is another important issue in a bakery. The
work here involves handling grains, flour and other
loose ingredients that sometimes spill onto the floor.
The non-slip quality of the Bolidtop® 700 system
keeps employees safe from slips and falls. Even
when the floor is wet from cleaning, its surface
remains slip resistant and there is no risk of slipping.
Bolidt thus offers Allemeersch an ideal combination
of hygiene and safety.
For the new shop, Allemeersch selected the
Bolidtop® 525 system because of its attractive
appearance and high comfort. Even though the
requirements for the shop are not as strict as those
for the bakery, hygiene is important here too. The
Bolidtop® 525 flooring system is a safe choice,
because it also has a seamless finish and is easy to
clean.
A choice that lasts for many years
By choosing the Bolidtop® 700 and Bolidtop® 525
systems, Allemeersch can be confident that the
flooring will last for decades. Both systems have a
proven long life. The Bolidtop® 700 system has the
added advantage of being pressure, shock, impact
and wear resistant. Essential for bakeries where floor

surfaces are subjected to heavy trolley traffic every
day. This flooring system is extremely hardwearing
and will remain free from damage, even after years
of use.
Another durable choice: the partnership with Bolidt,
which is involved in the flooring process from start
to finish. Bolidt’s research department has developed
the flooring systems itself and has perfected them
over the years. One of the results is a floor finish
with ideal properties for bakeries. Besides the
expertise in developing the flooring systems, Bolidt
also has the knowledge and skills to install them.
The application of the flooring is carried out by
Bolidt’s own teams, guaranteeing a perfect end
result.

Family business Allermeersch values tradition
and quality. Many products are still based on
the recipes of the first generation and are still
made exactly in the same way.

Project

Allemeersch bakery

Location Belgium
System	1.238 m2 Bolidtop® 700
500 m2 Bolidtop® 525

The importance of detailing
Some of the main design concerns for an industrial building include durability, mechanical
resistance and safety. However, when it comes
to design for a food industry building, hygiene becomes the top priority. Particularly in the
baking industry, a failure in hygiene can cause
contamination of the product which can lead to
a shutdown of production. This highlights how
important thorough cleaning protocols are for
maintaining a healthy business.
That’s why our hygiene planning starts from the
ground up. A well-designed foundation makes for
an effective facility. Focused attention should go into
the detailing. Whilst certain elements are necessary
to keep an area clean, they can also be the key to
good hygiene. For example, crucial elements within
a bakery, such as drainage, thresholds, skirting, and
corners, are also an ideal living space for bacteria.
Given half a chance, they’ll move in with extended
family. Our flooring is a polymer-based thermosetting
synthetic, meaning that it is liquid tight. It can be
fitted to any space perfectly. Because of its seamless
application, it’s pore-free with no nooks and crannies
for bacteria to grow in.
Bolidtop® 700: The perfect match
The Bolidtop® 700 flooring system meets all hygiene
requirements of the bakery trade, including food sa-

fety standards based on the HACCP principles. It has
no seams or joints, it’s pore-tight, dirt repellent, and
very easy to clean. Being resistant to heavy machinery, hot liquids, extremely cold liquids, and even acids,
it’s a perfect solution.
Drainage systems
We’re often asked if the floor can be attached
to drainage systems without any gaps. The short
answer is; absolutely! However, there are a couple
of things to consider when applying the floor and
installing details.
When installing the drainage systems, it should be
noted that Bolidtop® 700 has a thickness of 5 mm.
So, any drainage system installed should be a maximum of 5mm high from the foundation. This will
ensure that the finish is smooth and even to help
with easy and quick cleaning. We have a team of
experienced specialists on hand to advise, so for any
specific queries please feel free to contact us.
Seamless skirting
Seamless skirting removes the need for any rigid
edges around the parameters of a room. Installing
Bolidtop® 700 will remove the need for 90° corners, reducing the risk of bacterial hideouts. This
same curved finish can be applied all the way to the
corners of the room. Bolidt uses specific tooling to

create a perfect curved (R30) finish.
At Bolidt, we aim to give future-proof results, so it’s
important that we work in the requirements of all
necessary regulations. As experts in the field, we’re
aware of the latest requirements and keep up to
date with new ones as they come out. EU standards
state that corners, edges and protrusions must be
rounded with a minimum radius of 3 mm.
At Bolidt we have a series of profiles suited for
various situations seamless skirting can be applied
in front of the wall, or the system can be integrated
into the wall itself. We can also apply ‘floating’ skirting on walls which are subject to large temperature
fluctuations, to allow for some flexibility.
The Bolidtop® 700 flooring system is extremely
well-suited for the baking industry. From Allemeersch bakery in Belgium, to Fernandes Bakery in
Suriname, Bolidt is raising the bar for hygiene across
the industry. It’s always important to look at cases individually, and with more than 50 years of experience
around the world, we’ve got experts who can help
with every kind of project.

“Seamless and
liquid tight
flooring with
coved skirting
provides a
hygienic surface
that is easy to
clean”

Il Fornaio

Il Fornaio breaks bread with Bolidtop® 700
The expansion of Il Fornaio’s plant in London
came with severe requirements regarding
hygiene and safety. To exclude every risk of
formation of bacteria the bakery chose the
floor finish that meets the highest standards
in the industry: the Bolidtop® 700 system. This
synthetic flooring is not only seamless, dirt
repellent and easy to clean, but also slipresistant, extremely durable and long-lasting.
Il Fornaio has found itself a flooring system
that offers the ideal combination of hygiene
and safety.
Il Fornaio: the name alone makes you hungry. The
company that has Italian roots is one of the UK’s
largest independent producers of high quality
breads, such as ciabatta and focaccia, but also
individual rolls and bespoke breads. It all started in
the 1960’s when Sebastiano Varchione moved
from the southern region of Italy to the UK and
started working in the bakery industry. Some
twenty years later he opened his own bakery Il
Fornaio with the support of his wife Angela and
brother in law Giuseppe. Soon Il Fornaio delivered
authentic ciabatta and focaccia to some of the best
hotels and restaurants in London. In the meantime
the company has expanded its production volumes
and product capabilities. Baking 24 hours a day, 7
days a week Il Fornaio delivers fresh ambient or
frozen products anywhere in UK. The modernized
bakery offers both commercial production volume

and handcrafting expertise.
In the coming time Il Fornaio will again expand its
plant in London. Recently, the first phase was
completed. For the expansion, severe requirements
were made regarding hygiene and safety. After all,
as a bakery Il Fornaio must comply with the most
stringent standards in this area. To exclude every
risk of formation of bacteria in the new bakery,
special attention was paid to the flooring system. Il
Fornaio decided to team up with Bolidt that
develops, produces, tests and optimizes flooring
systems with ideal properties for bakeries. For its
expansion Il Fornaio chose the floor finish that
meets the severest hygiene requirements of the
bakery industry: the Bolidtop® 700 system.
Resistant to heavy-duty use
The synthetic Bolidtop® 700 system is seamless,
poreless and totally smooth. The dirt repellent
surface does not absorb moisture nor allows it to
penetrate. This makes it impossible for bacteria to
lodge in the floor. This also applies to the skirting
boards, which are incorporated seamlessly into the
floor. Also, drains, gutters and grid are perfectly
sealed off all around making sure there is no risk of
bacteria growing here either. Besides that, the
Bolidtop® 700 system is easy to clean and resistant
to high-pressure cleaning and the use of chemicals.
Because of the seamless and fluid-tight quality of
the Bolidtop® 700 system, the surface is also
optimally protected against acids, salts and
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Perfetti van Melle

Location The Netherlands

flavouring ingredients that are used in the baking
industry.
The Bolidtop® 700 system is manufactured from
high-quality synthetic materials which makes the
floor durable and strong: Il Fornaio can rely on it
for decades. The synthetic flooring is resistant to
high pressure, wear, shock impact and heavy-duty
use. For instance, every day forklift traffic and
transportation of pallets and crates will not affect
the surface. The Bolidtop® 700 system is extremely
hardwearing and will stay free from damage, after
years of use.

System	1.885 m2 Bolidtop® 700

Fully slip-resistant
Il Fornaio is committed to providing safe working
conditions for its employees. The flooring system
of the expansion had to be absolutely slip-resistant.
The Bolidtop® 700 system contributes to a safe
working environment: the floor remains relatively
rough. A distinctive quality, because flour, grains,
syrups, fat, oils and other loose ingredients that are
sometimes spilled onto the floor, can make a floor
slippery. Bolidt flooring systems are fully slipresistant even in wet conditions, for instance when
the floor has just been cleaned.
For the next steps in the expansion of the plant,
Il Fornaio has already indicated that Bolidt is the
designated supplier of flooring systems that meet
its severest requirements.

Perfetti Van Melle

Flexible implementation of renovation project
International confectionery manufacturer
Perfetti Van Melle is known for appealing
brands such as Mentos, Chupa Chups,
Alpenliebe and Smint. The company was
created in 2001 when Italy’s Perfetti S.p.A. took
over Van Melle NV. Its headquarters are located
in Lainate, Italy, and the Dutch city of Breda.
The old factory in Breda is being renovated in
stages.

continuous, automated process. A process that
needs to keep running, also during the renovation of
the factory. This required a flexible attitude from
Bolidt that was asked to install the industrial flooring
system Bolidtop® 700. The installation took place in
stages to ensure minimal disruption to the
production process. Good planning and coordination
as well as a flexible approach by Bolidt’s team of
specialists made this possible.

More than 150 countries
Perfetti Van Melle’s products are sold in more than
150 countries across the globe. Its Benelux
organisation distributes Mentos, Fruittella, Klene,
Look-O-Look, Chupa Chups, Smint and Frisk
throughout the Netherlands and Belgium. As
running its operations with respect for people and
the environment is part of the corporate culture at
Perfetti Van Melle, Corporate Social Responsibility is
woven into the fabric of the organisation. Perfetti
Van Melle pays attention to people, planet and
profit, all the way from procurement to sales, as well
as when renovating its factories.

High mechanical strength
The robust Bolidtop® 700 flooring system was an
obvious choice for the production areas at Perfetti
Van Melle. The floors here have to be extremely
shock and impact resistant, because they have to
withstand the constant impact and movement of
forklift trucks and other heavy transport vehicles.
They also need to be strong enough to cope with the
concentrated loads of, for instance, the heavy steel
containers that are frequently used and machines
weighing multiple tons. Bolidtop® 700 is a flooring
system with exceptional mechanical strength. On top
of that, it has a slip resistant surface, thus
contributing to a safe working environment, and can
be properly cleaned; a prerequisite in the food
industry. Bolidtop® 700 meets all the requirements
set by Perfetti van Melle.

Flexible attitude
The facility that Perfetti Van Melle operates in Breda
manufactures Mentos and dextrose products. Every
day it turns out over 3 million rolls of Mentos in a
Project

Il Fornaio

Location United Kingdom
System	1.190 m2 Bolidtop® 700

Step into the world of M&M

Recently opened in Lounge 2, the M&M’s
store is contributing to a new world of
experience at Schiphol. After all, Schiphol is
increasingly evolving from just a ‘normal’
airport into a shopping paradise. The largest
airport in the Netherlands features a great
many big brands and, following the example
of various metropolitan cities, passengers
flying through Schiphol will from now on be
able to visit the first M&M’s store in the
Netherlands.

famous for 29 brands in terms of chocolate
alone, for instance. In addition to M&M’s, familiar
brands from Mars include Twix, Snickers and
Dove. M&M’s started out in the 1940s as a sweet
for soldiers, but nowadays it’s far more than just
that little coloured sweet. It’s an experience, and
it has been given a face. M&M’s have become
part of the family and have the fun factor. In
short, M&M’s are an indispensable element
within the ‘Family’ world of experience at
Schiphol.

It’s all about experience
Schiphol has been working on renovating Lounge
2 since September 2014. This is part of a master
plan that will see Schiphol expand its capacity, at
the same time aiming to improve passengers’
comfort. The lounge is undergoing a veritable
metamorphosis and is being divided up into
seven worlds of experience putting the passenger
centre stage: Luxury, Family, Travel & Culture,
Modern Dutch, See Buy Fly, Fashion & Lifestyle
and Care & Wellness. Each world of experience
will be home to shops, catering establishments,
services and seating areas with surprising details,
each with its own distinct character. The M&M’s
store is part of the world of experience whose
key theme is family and pleasure.

Greetings from Amsterdam
The characters Red, Yellow, Orange, Blue, Miss
Green and Miss Brown have brought the different
colours of M&M’s to life. All the characters played
a significant role in the design of the M&M’s
store. Taking inspiration from Dutch culture and
the brand’s identity, visitors to the M&M’s store
are given a colourful experience.

From Mars
M&M’s is a well-known brand from Mars, one of
the world’s leading food producers. They are

Red and Yellow welcome the guests at the front
of the store whilst tending to the delivery of
traditional Dutch cheese as happens at the
cheese market in Alkmaar. It goes without saying
that the scene wouldn’t be complete without
some cows in a Dutch pasture, and in-store the
valiant and smart Red is presented as a Dutch
farmer in clogs.
The design of the furniture also exudes
something typically Dutch. Cupboards that look

like houses with typical old Dutch façades and a
windmill into which the familiar M&M’s
Colorworks concept has been incorporated. This
enables the passengers to get M&M’s out of
dozens of tubes themselves. Of course, the
colours of the Dutch flag (red, white and blue)
are prominent here. Guests of this unique M&M’s
store can therefore take away sweet souvenirs to
remind them of the Netherlands.
A floor sensation
The M&M’s store’s floors had to tie in perfectly
with the overall M&M’s experience. Mars could
only achieve this if the flooring was in precisely
the right M&M’s colours as well.
With its Bolidtop® floor systems, Bolidt was well
placed to satisfy this aesthetic requirement by
developing all the official M&M’s colours specially
for Mars. Hence the colours of Red and Yellow,
for example, have been rendered precisely in the
flooring.
In addition to these aesthetic qualities, the floor is
sustainable and functional in terms of usage. This
means the floor is ready for the more than 110
million feet passing through Schiphol each year
and hopefully finding their way to the M&M’s
store.

Flooring advice Bakeries and Sweets
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Bolidt offers her customers more than just the purchase of a flooring system. By means of customdeveloped maintenance contracts Bolidt can provide the long-term service and guarantee that assures
the customer of trouble-free use of the flooring in the longer term.
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“The quality of a floor depends on two aspects.
The first one is the quality of the material, the second
one is the craftmanship of the workers. It’s how
you combine those two that makes all the difference.”

Not only your expert in the bakery industry

Bolidt,
a company
full of
dedicated
people

1

From start to finish, Bolidt is involved in
every part of the flooring process.
Each flooring system is manufactured in
our own factory in The Netherlands. Our
sales representatives are closely linked
to experts in the industry for up-to-date
information. In co-operation with our clients
we develop, test, produce and optimize
our flooring systems for the industry and
Bolidts own team of experts carries out the

3

application of every floor. Worldwide, thus
guaranteeing a perfect end result. It is our

1. European Parliament, Brussels
2. Cruiseship Anthem of the Seas
3. Regional Education Centre Leiden
4. Erasmus bridge, Rotterdam
5. Educational Centre Erasmus University MC, Rotterdam

mission to exceed expectations. Meeting
every requirement and providing you with
flooring systems of the future.

2

Bolidt, no limits.

4

5

The Bolidt Innovation Center

Join us on a virtual journey
of discovery and chat online
with our specialists
Bolidt is a pioneer in every industry it operates in and is
focused on innovation to help customers excel in their
field. The drive to innovate has resulted in numerous
ground-breaking and durable materials that are now
used in applications around the world. A very powerful
story that is too interesting to just tell. You need to
see, feel, experience it. This is all possible in the Bolidt
Innovation Center.
In order to provide our customers with the best possible
service during limited travel and appointment options,
we have set up a virtual experience.
Our virtual hostesses guide you in an interactive way
through a number of selected highlights. And of course,
your flooring specialist for the bakery industry is also
virtually present to answer all your questions and to
guide you through the possibilities for your Bolidt floor.
How the program is composed depends on your time
and wishes.

The Bolidt Innovation Center is the breeding
ground for innovations in the areas of
safety, sustainability, energy & data, design
and hygiene.

Get connected
with the
Bolidt Chemistry
Click here to book a virtual tour

GET IN TOUCH

Onshore..offshore..sports.
Connect with us on social media to receive the
ins and outs of Bolidt on your timeline.

Connect with the personal account of
Mr. Bas Faaij, flooring specialist for the bakery
industry.
Or follow our company page to receive the
latest industry news in your feed.

www.bolidt.com

You’re not the first we’ve worked with.
On YouTube you can find a selection of
testimonials with some of our latest clients.

