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Designer Flooring at Maple Fine Foods 
 
Specialist contractor 4m flooring uk Ltd has utilised the latest in flooring 
technology and design expertise to create a high-performance floor at 
Maple Fine Foods’ new state-of the art facility. 
 
4m’s own dedicated food industry team installed Flowcrete’s Flowfresh 
HF antimicrobial polyurethane floor finish as Maple Fine Foods new 
production site in North London. 
 
Maple Fine Foods supply high quality pre-packed meals to blue chip 
clients, including airlines and the health care sector, and the company 
is one of the largest in Europe serving this sector. 
 
In line with Maple Fine Foods’ commitment to the highest standards, 
the new floor has been designed to offer the ultimate in performance. 
 
The use of colour is an important factor in the installation, with the 
Flowfresh HF installed in three shades – red, green and blue – to 
segregate different working zones such as raw foods, cooking areas 
and packaging. 
 
The project involved close planning with the client to get the 
specification to the exact needs.  This included designing an 
underground drainage system complete with stainless steel surface 
drainage. 
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