
ANTI-MICROBIAL PLASTICS 
USED IN FOOD PREP & PRODUCTION

CONTACT PORT PLASTICS WHEN SELECTING THE THERMAL ANTI-MICROBIAL FOOD AND SANITIZATION APPLICATIONS.  
WE HAVE A DEEP UNDERSTANDING OF THE VARIOUS TYPES OF ENGINEERED PLASTICS AND HOW THEY CAN BEST BE UTILIZED.  
PortPlastics.com/industries-served/food-beverage-industry/

#FoodForum

ANTIBACTERIAL PRODUCTS ARE CREATED BY INCORPORATING BIOCIDE TO SUPPRESS THE GROWTH OF BACTERIA ON  
THE SURFACES OF PRODUCTS THROUGH A PROCESS CALLED ZONE INHIBITION THAT HELPS TO CONTROL GROWTH OF 
BACTERIA, FUNGUS AND ALGAE. 

Anti-microbial plastics such DENSETEC® ANTI-MICROBIAL manufactured by   
Polymer Industries play an important role in food processing. Antimicrobial  
plastics have gained significant interest in the food industry due to their ability  
to inhibit the growth of bacteria, fungi, and other microorganisms on surfaces.

Polymer Industries DENSETEC® advanced anti-microbial technology protects  
material against bacterial degradation for the lifetime of the product. It is treated 
with an anti-microbial agent to inhibit bacterial or fungal growth and is resistant  
to deterioration by mold, fungus, or mildew. 

APPLICATIONS
• Food Processing Equipment
• Food Preparations Surfaces
• Cutting Boards
• Healthcare Facilities 
• Sports Arena 
• Medical Cabinets
• Sterilization Centers
• Schools

KEY BENEFITS
• Surface is easily cleaned with household disinfectant
• Improved hygienic environment
• Non-porous surface limits absorption
• Minimizing the risk of cross-contamination 
• Compliant with Health Regulations
• Odor and moisture-resistant
• Stain and scratch-resistant
• Easy to fabricate

ANTI-MICROBIAL PLASTIC OFFERS PEACE OF MIND FOR FOOD MANUFACTURERS

ANTI-MICROBIAL PLASTIC SHOULD 
BE USED IN CONJUNCTION WITH 
PROPER CLEANING, SANITATION, 
AND HYGIENE PRACTICES


