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Traditional wooden cutting boards are no match for boards fabricated with DENSETEC CUTTING BOARD from Polymer
Industries. Wood and other materials absorb bacteria, splinter, chip, swell, peel, rot, warp, bend and crack. DENSETEC CUT-
TING BOARD eliminates those problems, substantially outlasting cutting boards made from other materials.

DENSETEC CUTTING BOARD is engineered for durability, low maintenance and safety.
Its textured, matte surface safely holds food in place without slipping. The “natural”
bright white color is favored for its sanitary look.

Knives stay sharp when cutting on DENSETEC CUTTING BOARD. Instead of
striking a rigid surface that dulls the blade, DENSETEC CUTTING BOARD gives
on contact. Because of its unique molecular structure, cuts seal and become
indiscernible. Over time, using DENSETEC CUTTING BOARD can lead to signifi-
cant savings when compared with other materials.

DENSETEC colored CUTTING BOARD is the perfect choice to help prevent cross contamination
of food borne pathogens such as salmonella and E-coli. By color coding the food to the color of the cutting board such as blue
for fish, red for red meat, yellow for poultry, etc., the risk of spreading these dangerous microorganisms is greatly diminished.

Red Yellow Blue Green Beige Black Colors can also be matched to your exact requirements.
Standard Sizes: 4’ x 8, 4’ x 10°, 5’ x 10’; other sizes available upon request.

Standard Thicknesses: 1/4”, 3/8”, 1/2", 5/8”, 3/4", 1", 1-1/4", and 1-1/2". Other thicknesses available
upon request.

Also available DENSETEC CUTTING BOARD LW™

Standard Colors: “Natural” unpigmented white. Also available in the following NSF approved colors: @

Features Applications
= Will not absorb bacteria * Food processing components
= Will not splinter, chip, swell, peel, rot or crack e Meat and poultry packing facilities
¢ Will not dull knife blade » Restaurants and other commercial applications
e USDA and FDA approved and NSF certified e Sold in supermarkets and department stores for
+ Non-porous and non-absorbent residential applications
 Stain, acid and odor resistant
T R Typical Properties of Cutting Board
Tiffesiidapiicatod PROPERTY VALUE UNIT  TEST METHOD
Density 0.964 g/cc D1505
Melt Index, 0.65 g/10 min. D1238
Condition 190° C/2.16kg
ESCR, Condition A, 15 h D1693
F50 (100% Igepal CO-630)
Tensile Strength @ Yield 4400 psi D638
, 2 in (50 mm) per min. Type IV
Will not dull knives Elongation @ Break >300 % D638
2 in (50 mm) per min. Type IV
Easy clean up Flexural Modulus 240,000 psi D790
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