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O V E R V I E W

Why Kleenclad works for
food processing

Kleenclad is a high-performance antimicrobial

wall cladding system engineered for food-grade

environments. From seafood and meat handling

to dairy, fresh produce and bakery lines, Kleenclad

helps facilities meet hygiene mandates while

supporting operational efficiency and brand

credibility.

Kleenclad™ hygienic cladding — installed

Ideal applications in food facilities

Seafood Processing Zones
Where cold-chain, moisture, and organic
residue demand robust hygiene barriers.

Meat Cutting & Deboning
Where bacterial load and tool contact require
durable antimicrobial surfaces.

Preparation & Production Areas
Core prep and processing zones operating
within ambient and chilled ranges (−10°C to
+60°C).

Personnel & Gowning Areas
The first line of defence against
contamination entering the facility.
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B U I L T - I N  P R O T E C T I O N

How Kleenclad works

Kleenclad is manufactured with Polygiene Biomaster™ — a silver-ion
antimicrobial technology built into the material, not applied as a surface
coating. Silver ions inhibit the growth of bacteria, mould and fungi on the
surface.

Surface protection — with vs. without Polygiene
Biomaster™. © Polygiene

How the silver ions work — bacteria cannot
survive on the surface. © Polygiene

Built-in. Long-lasting. No reapplication.
Antimicrobial action complements — but does not replace — routine cleaning and standard hygiene
protocols.

Built into the material — protection won't
wash off or wear away.

Lasts the lifetime of the panel; no
reapplication needed.

Reduces microbial load on surfaces
between cleaning cycles.

Inhibits growth of common foodborne
organisms such as E. coli, Listeria and
Salmonella.
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S E G M E N T  F O C U S

Food segments we serve

Seafood & Meat

CH AL L EN GES

Moisture, salt, scales, high bacterial load,
frequent tool contact and demanding export
hygiene audits.

KL EEN CL AD ADVAN T AGE

Dairy

CH AL L EN GES

Frequent washdowns, fats and protein
residues, fluctuating temperatures and
mould/Listeria growth on surfaces.

KL EEN CL AD ADVAN T AGE

Vegetables & Fruits

CH AL L EN GES

High humidity, soil and organic residue,
constant wet processing and cross-
contamination across wash, sort and pack
lines.

KL EEN CL AD ADVAN T AGE

Bakery, Confectionery & RTE

CH AL L EN GES

Flour dust, sugar residue, heat and steam
near ovens, and strict standards for high-care
ready-to-eat handling.

KL EEN CL AD ADVAN T AGE

Operational impact

Moisture-resistant cladding for wet zones.

Impact-resistant panels for high-traffic
handling.

Seam-welded joints for daily washdown.

Seam-welded, water-tight cladding for
washdown areas.

Antimicrobial finish that inhibits mould
and bacteria.

Coved junctions that eliminate dirt traps.

Moisture- and stain-resistant surfaces.

Easy-clean panels that speed up
sanitation.

Zone-coded cladding for workflow
segregation.

Heat-tolerant cladding suitable to +60°C
ambient.

Wipe-clean surfaces resisting sugar and
grease.

Crevice-free finish for high-care RTE
zones.

Helps reduce contamination risks and
product rejections.

Supports audit readiness and visual
hygiene perception.

Durable surface that can lower long-term
upkeep vs. tiles.

Easy-clean surfaces help speed up cleaning
cycles.
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C O M P L I A N C E

Regulatory alignment
& certifications

Kleenclad supports compliance with the standards food facilities are measured against — at

home and across export markets.

✓
FSSAI
India

✓
HACCP & ISO 22000
Food safety management

✓
Export Hygiene Mandates
EU · US · Middle East

✓
Surface Durability Testing
Food-grade environments

I N S T A L L A T I O N  &  T E C H N I C A L  S U P P O R T

Available in multiple sizes & finishes

TE CH N ICA L  N O TE  —  SE R V ICE  TE MP E R A TUR E

Recommended for use in areas where service temperatures remain between
−10°C and +60°C. Kleenclad PVC cladding suits ambient and chilled food

environments within this range. It is not recommended for sustained temperatures
above +60°C or below −10°C, including blast-freezing or deep-freeze chilling rooms.

Confirm site conditions with our technical team before specification.

Flush-mounted or coved edges.

Seam welding for wet zones.

Custom colour coding for zone segregation.

Site surveys and layout planning.

Retrofit strategies for active facilities.

Installation supervision and post-install
audits.
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I N S T A L L A T I O N  &  T E C H N I C A L  S U P P O R T

Installation system detail
A complete Kleenclad installation integrates panels, trims, adhesives and welded joints into one

continuous hygienic envelope — with coved junctions at wall-to-ceiling and wall-to-floor to eliminate

dirt traps and support full washdown.

System components

Kleenclad Sheet — K-Bio / K-Ultra / K-Print
hygienic PVC panels.

Kleenclad Welding Rod — heat-welded
seams for water-tight wet zones.

Kleenclad Ceiling Cove (2-part) — coved
wall-to-ceiling junction.

Kleenclad H-Trim (2-part) — clean wall-to-
floor termination.

Duobond 2-Part Adhesive — high-
strength panel-to-wall bond.

K-Foam DS Tape — double-sided tape for
instant initial hold.

Coved junctions — eliminate 90° dirt traps
at floor and ceiling.

Vinyl flooring compatible for a fully sealed
hygienic envelope.
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United Kingdom - Head office

Middle East • Dubai

India •Mumbai

Europe •Malta

India • Bangalore

Sri Lanka • Colombo

For the latest information visit
www.kleenclad.com
info@kleenclad.com

Kleenclad Limited
Fairman Harris
1 Landor Road
London SW9 9RX
United Kingdom

T: +44 20 8908 5386
info@kleenclad.com

Kleenclad Mena FZC LLC
PO Box 231381, Floor 7
29 Dubai National Insurance Building
Port Saeed, Deira
Dubai, UAE

T: +971 50757 9548
info@kleenclad.com

Kleenclad International Pvt Ltd
#207 Kalpataru Plaza
Chincholl-Bunder Road
Malad West
Mumbai 400064

T: +91 77388 93503
info@kleenclad.com

Peter N. Sullivan & Associates Ltd
Palazzo Trigona 30A
Victor Denaro Street
Msida MSD1603
Malta

paul@kleenclad.com

Kleenclad International Pvt Ltd
#240/1 Ganesh Krupa
18th Cross Sadashivanagar
Bangalore 560080

T: +91 90350 36584
info@kleenclad.com

Brightfeed International Pvt Ltd
94/12 Kirulapone Avenue
Colombo 00005
Sri Lanka

T:+9477 224 2712
hemal@kleenclad.com
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