





Technical White Paper

COMMERCIAL KITCHENS

Protect against slips
and falls with tile that
has a DCOF greater
than 0.42.

Ceramic file offers a
beautiful and durable
finish for dining areas
as well as kitchens.

Choosing the Right Tile

Floor covering options for commercial kitchens are limited. Most will hot
hold up to yreuse, other orgunic contuminants und stronyg untimicrobiul
cleuners. The ucids in food und greuse ure so ugyressive thut they cun
even breuk down concrete. Cerumic tile, on the other hand, is known

for durdbility and resistunce to most substunces. The first step to success

is selecting the right cerumic tile as defined by the American Nationadl
Standurds Institute (ANSI. Any tile selected for u commercial kitchen must
meet the requirements of ANSI A137.1 for heuvy duty use.

It is also criticul thut the surface of the file is hot foo slippery when it gets
wet. The Tile Council of North Americu (TCNA) recommends that tile have
u Dyhumic Coefficient of Friction (DCOF) yreuter than 0.42 for wet tile
surfaces. Using tile with a DCOF greuter than 0.42 will help reduce the risk
of slip und full accidents. Abrasive or treuded tiles should be considered.

It is equally important that the file is rated for high traffic areus, impuact
strength und resistunce to chemiculs typicully found in the commercial
kitchen. Thick yuurry tile is commonly selected for these ureus and is
typicdlly avdiluble in o few different color options.

Choosing the Right Tile Installation System

To remuin duruble, cerumic tile must be instulled with uppropriute setting
muateridls and methods. The grout and mortar can deteriorate and the files
will breuk or come loose eventudlly if the wrohy products are used

for instullation.

Preparation

To uchieve u strony tile instullution, the right foundution is required. All
surfuces must be properly prepured to receive tile. Both ANSI and TCNA
define u proper surfuce for the instullation of ceramic file in the following
wuy. The floor should be flut, with ho more thun 1/4" devidution in 10 feeft,
or 1/8" if the tiles are longer thun 15" on uny side. All tiled floors should be
sloped to drains to help evacuate water. Applicution of u self-leveling
underluyment will help floors meet the stringent fluthess requirements that
help protect tile from breukuge.

A wdterproofing membrane under the tile is recommended, especidlly if
the commercidal kitchen is ubove ground over un occupied spuce. Use
u fast-drying, liquid waterproofing, elustomeric membrane that meets
the requirements of ANSI A118.10. Liyuid-upplied membrunes ure eusy
to install und provide continuous coveruge to completely waterproof the
substrate. RedGurd® Wauterproofing und Cruck Prevention Membrune is
d liyuid thut ulso helps to isolute crucks und protect the tile from minor
subfloor movement.

After substrate prepuration is completed to meet industry requirements,
the site is reudy for tile installation. The surface should be free of dll
confuminunts that may inhibit the bond of the mortar, If the tile instal-
lation does not take place right away, it is important that all the work that
went into prepuaring the surface is protected from tfraffic und dumage.
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Epoxy mortars are
more chemical and
impact resistant in
busy restaurants.

Epoxy grouts resist
stains and protect
the mortar.

Mortar

The next step is determining the proper instullution materials. Common
cement morturs meeting the requirements of ANSI A118.4 may not be the
best choice. In most cuses, the tile and grout in an ussembly protect the
mortar from beiny exposed und contfuminuted with aggressive chemicdls.
However, in commercidl kitchens, even the best tile setting job does not
ulways keep muteridl from seeping through to the mortar below. If the
mortar is cement-bused, it will dissolve upoh contuct with acidic materidls,

Under these conditions, instulling the tile with a chemicdal resistunt 100%
solids epoxy mortur is usudlly recommended. Situutions where the tiled
surfuce is exposed o higher levels of ucidic contuminunts will benefit the
most. Mortars like EBM-Lite™ Premium Epoxy Bonding Mortar meet the
ANSI A118.3 reyuirements for a chemicul resistant epoxy mortar, An epoxy
mortar can dlso offer exceptiondl high strength to protect file from impact
dumage, u universul risk in kitchens.

With restaurant renovations, it is common to fast-track tiling so the kitchen
cuh reopen for business quickly. The projects ure often tiled overnight for u
return to service the hext duy. When the job must be completed in hours,
choose u fust-setting, improved modified mortar thut meets ANSI A118.15
requirements. These mortars are designed for demanding conditions,
cure yuickly und are ready for truffic in just a few hours. Ultimutely, the site
unulysis, mortar choice und tile setting should be maude by u tile industry
professional familiar with the needs of commercial kitchens.

Grout

All tile in commercial kitchens must be set with grout joints between the
tiles. ANSI recommends that ceramic tiles are spuced with a mMinimum
1/16" gup between them. Traditiondlly, these joints ure filled with cement-
bused grout, Unfortunately, busic cementitious grouts deteriorate in the
presence of acidic materidls, such as foodstuffs, so cement-bused grout is
not recommended for use in commerciul kitchens.

In these harsh environmental conditions, it is best o use u chemicul
resistunt, 100% solids epoxy grout to fill the spuce between the tiles. While
epoxies hold up much better when confinuously exposed to ucids, they

still deteriorate over time. Munufacturers have responded by developing
even more chemicul resistunt epoxy grouts that meet the demundiny
reguirement of ANSI A118.5 for furan grout, CEG-IG™ Industriul Grade Epoxy
Grout is un example of u grout that holds up well ut the most challenyging
commerciul und industridl sites, including ureus that are exposed to fatty
acids und ure routinely cleuned with no-rinse enzymutic cleuners or ure
subject to intense cleuning with hot water or pressure washing.

Maintenance

Finally, to ensure u long-lasting, trouble-free tiled surface, it is importunt to
use the right cleuning products. Kitchen surfuces ure constuntly couted
with greuse and other foodstuffs, so they dre often treated with strony,
untimicrobiul cleunsers. These typicully harsh cleduning cycles are curried
out onh u ddily busis in food prepuration areus,



