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C OMPANY,

3232 N. 31st Street

Milwaukee, Wl 53216

Phone (414) 873-2071

Fax (414) 873-3904

MICOR SYSTEMS GUIDE

Designed to aid you with the proper selection of a system to address your specific needs. Systems
recommended here are for general information purposes only. For specific applications call your
MICOR representative or call our main office at 800-284-4308.

Flooring Selection Chart

FLOOR SYSTEMS COATINGS & SEALERS
FLOORLIFE Decorative | Slurry |Micorester | 1882 HTX 1295 145 623 | 675P
DF | cP |uc|HT|PT 082
COMMERCIAL APPLICATIONS
Cafeterias o - e |0 ® (] - [ - ® - { {
Corridors e -0 | - ® (] - [ - ® - { {
Automobile Service Centers | ® | - | @ | - | @ ® (] - [ - ® - ] -
Grocery Stores | -0 0|0 o o o o o o o o o
Department Stores | -0 - |- ® (] - [ - o - ] -
Lavatories - - =-1-1- ® (] - [ - o - - -
Service Garages e - |0|_ |0 ® o - J - ® - { -
Sumps, Pits, Trenches ® 00 0 - - o (] o - o - -
FOOD PROCESSING APPLICATIONS
Bottling Areas e & o o o - o L o o - o - -
Cheese & Dairy Operations | ® | @ | @ | ® | @ - - L o o - o - -
Coolers & Cold Rooms e -0 | - - o L o - - - o -
Deli Areas e -0 | - L o L [ - o - o -
Freezers o - e _ |0 L o L o - o - o o
Laundry Rooms e -0 - - L o - o - o - o -
g"‘;i?:g;r;‘“m eo/0e/ 000/ ¢ (0| o | @ | e | o e | o | o
Packaging Areas @ & o o o L (] L J ® o ® o o
Traffic Aisles o - e _ |0 L (] L o - o - o -
Warehouses o - /0|0 ® (] o @ o ® o ([ -




isi MmicoR

Flooring Selection Chart continued

COMPANY, INGC
FLOOR SYSTEMS COATINGS & SEALERS
FLOORLIFE Decorative | Slurry |Micorester | 1882 HTX 1295 145 623 | 675P
DF | CcP | uC |HT | PT 982
INDUSTRIAL APPLICATIONS
Assembly Areas |- 10 |- |0 [ { - o - o - (] -
Battery Rooms o o o o o - (] - o o - o - o
Clean Rooms ® -0 _|o [ (] L ® - ° - () -
Control Rooms ® -0 _|o [ (] L o - ° - () ()
Chemical Storage Areas o o o o o - (] L o L - [ (] (]
Ell:;tr:nd Slip Resistant ol lololo!le Py °® °® °® Py °® Py PS ~
Floor Traffic Areas | e o o o L { « o ([ o ([ ® -
Hot and Cold Processing | e o o o - { « o ([ - ([ - ®
Office Floors e -0 | - | - L { - o - o - ® -
Laboratories e o | o | o - L { « o ([ o ([ ® ®
Lavatories e -0 | - | - L { « o - o - ® ®
Loading Dock | -0 - |0 - o o - - - _ @ _
Locker/Shower Areas e -0 | - | - L { « o - o - o -
Machine Shops |- 10 |- |0 L { « o - o - ® ®
Mixing & Blending Areas | e o o o L { « o ([ o ([ ® ®
Munitions Assembly | e o o o - { « - ([ - ([ ® ®
Packaging Areas | e o o o L { « o ([ o ([ ® ®
Pipes & Drains e -0 | - | - - - - - - - _ - _
Tanks - Acid e o | 0o | o - - - « o ([ - o - o
Tanks - Caustic e o | 0o | o - - - « o ([ - o - o
Tanks & Drains e o | o | o - - - « o ([ - o - o
Under Machines e o | o | o - - { « o ([ - o o -
Warehouse Floors |- 10 |- |0 ® { « o N o - o -
Troatment Aveas bl il Il R W R I I A A M Bt
INSTITUTIONAL APPLICATIONS
Animal Holding Areas e o | o - | - ° (] o [ - o - { {
Food Preparation Areas e o o - | o ° (] o [ - o - { {
Holding Areas |- |0 | - | - ° (] o [ - o - { {
Laundry Rooms |- |0 | - | - ° (] o [ - o - ] ]
Lavatories e | -0 - | - ° (] - [ - ® - { {
Locker/Shower Areas e | -0 - | - ® o o [ - ® - { {
Operating Rooms |- |0 | - | - ° (] - [ - o - ] -
Supply Rooms |- |0 | - | - ° (] o [ - o - ] -




