
Sani-Cut Cutting Boards are manufactured from a lightweight, food 
grade High Molecular Weight Polyethylene (HMWPE).  

 Lightweight.
 No cracking, peeling or acid corrosion.
 Unique self-healing qualities. Will retain its shape and not warp.
 Does not absorb moisture resulting in no odors being produced.
 Specific colours for specific applications, thus avoiding cross 

contamination and adhering to HACCP protocols
 Easy to clean and dishwasher safe.
 Preserves cutting blades.
 Widely used in the industrial and retail food processing 

operations.

BENEFITS OF SANI-CUT CUTTING BOARDS

 Warm water & dishwashing liquid.
 Do not expose to high pressured steam.

CLEANING INSTRUCTIONS

 495mm x 495mm
 420mm x 335mm
 335mm x 235mm
 470mm x 265mm (Includes hanging/carry handle, juice grooves 

and non-slip PU feet.) 

SIZES AVAILABLE

 Custom cutting boards can be manufactured to customers 
specifications, complete with juice grooves and non-slip feet. 

 Specific shapes and sizes can be produced on request.

THERMOPLASTIC CUTTING BOARDS

SANI-CUT

White   Bakery & dairy

Green   Salad, fruit & vegetables

Yellow  Cooked meat

Red  Chicken & raw meat

Blue  Raw sh & seafood

COLOURS AVAILABLE

MACHINED COMPONENTS & INDUSTRIAL FABRICATION

+27(11) 824-2751

NATIONAL DISTRIBUTION STOCK SHAPES        086 1100 420

  eppsales@maizey.co.za        www.maizeyepp.co.za        

Shop online www.maizeyonline.co.za
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