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FOOD CARE MAT
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“Superior Performance and Qualities have produced an Orthopaedic Wonder Mat
which is unsurpassed in the entire Food Care Industry”

BENEFITS

-« Conforms to Workplace Manual Handling issues -

“Less than half the weight of all other rubber mats the same size”
- Reduces impaired circulation and muscle fatigue
+ Reduces any tendency to arthritic pain from prolonged standing
« Reduces spinal compression
« Non Allergenic, Latex and Silicone Free

PROPERTIES

« Proof to All cooking oils, animal fats and petroleum products.

« Impervious to all Alkali and Acid based cleaners. Bleach,
chlorine, ammonia etc

« ANTIMICROBIAL, Orthomaster mats prevent mould,
bacterial and fungal growth.

« Exceptional Orthopaedic Anti-Fatigue Properties

« Can be steam cleaned up to 1200c

« Aggressive anti-slip surface on both top and bottom to
minimize mat movement.

FEATURES

« Bevelled ramp for exceptional ease of trolley access

« Closed cell composition eliminates absorption of liquids and
airborne pathogens.

+ 3 Year Warranty

« Sizes, 1800 x 900 (5kg), 1500 x 900mm (4 Kg ),
900 x 600mm (2Kg )

« Available with and without drainage holes

« Custom Sizes Our Speciality

ATTRIBUTES

« TGA No. Aust 162210
« Approved Class 1 Medical

APPLICATIONS

All Food Processing, Cooking Lines, Food Preparation, Abattoirs,
Restaurants, Catering, Laboratories, Dairy Food Processing,
Fresh Fish Processing.
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‘NO OBLIGATION’ "FREE 30 Day Trial Mat!

| orthomaster@amco.net.au | 1800 888 598 | www.orthomaster.net.au



