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Yeo'’s was founded

by two friends

with a dream and the
help of a church loan.
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seamless hygienic

flooring system

specified for iconic
food & beverage
brand in Malaysia

A seamless, HACCP International certified, cement-
modified polyurethane flooring — in a vibrant green
shade — has been installed at beverage heavyweight,
Yeo’s (Yeo Hiap Seng), flagship Shah Alam processing
plant in Malaysia during the Hari Raya holiday

shutdown period.

The 120-year-old organisation,
known for its world-famous
chrysanthemum tea, started life

as a soy sauce company in Fujian
province, China founded by two
friends with a dream and the help of
a church loan.

The brand, which has grown
exponentially over the last century,
relocated from China to Singapore
in 1937 to avoid advancing Japanese
forces before narrowly surviving
further impacts of World War ||
when a bomb hit the company’s
factory located on Outram Road in
Singapore’s Chinatown in 1942.

Today, a blue-chip brand, the
company has gone on to expand its
range of canned food, soymilk, and
other drinks internationally across all
major continents.

Client: Yeo Hiap Seng (Yeo’s)

Location: Shah Alam, Selangor, Malaysia
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spotlight on the floor

With process lines at the Shah Alam plant paused to facilitate scheduled maintenance
works to take place throughout the celebratory period, specialist flooring applicator,

KS Flooring, was able to inject a new lease of life into the tired and worn surface
located in the central production hall with a 4.0 mm smooth-finish PU cement flooring
system, vebrocrete PU MF from Vebro Polymers.

The experienced 14-man crew,
worked tirelessly throughout a
seven-day period to remove and
dispose of the existing polyurethane
flooring system as well as carry out
all surface preparation by mechanical
means to ready the concrete slab
to receive a seamlessly applied
self-smoothing PU cement system,
before installing all materials and
leaving a sufficient curing window
before moving all of Yeo’s specialist
plant and equipment back in.

Comprising of two layers; an
unpigmented priming scratch
coat and a vibrantly pigmented
wearing screed; the new
vebrocrete MF surface hits high
performance criteria when it
comes to durability, hygiene and
safety in food production and
packaging environments.

The system is typically designed

for dry process areas where it
offers excellent chemical and stain
resistance, thermal shock / cycling
resistant from -15°C in the cold
range up to 90°C in the heat, and a
compressive strength of 50 N/mm?2.
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Laid seamlessly in-situ, with joints
only to accommodate expansion
and movement joints in the
underlying slab, vebrocrete MF is a
self-smoothing, tight-closing system
with excellent cleanability and
hygiene credentials.

With no grout or butt lines

to house dirt, dust or mould,
vebrocrete MF surfaces can be
easily swept or mopped clean.
These systems have been rigorously
tested and third-party certified

as safe for use in processing areas
operating a food-safety programme
based on HACCP principles.

Complementary cove grades are
also available, allowing end user
to ensure a seamless, hygienic
transition between the floor and
wall surface.

When it comes to slip, fall accidents,

vebrocrete MF surfaces offer
sufficient traction underfoot in dry
process area; however, for those
areas prone to becoming wet, a
more robust profile is achievable.
Likewise, if ESD safeguards in clean-
room environments are required,
these can be accommodated with
the vebrocrete PU cement system.

At Yeo’s, the Hari Raya shutdown
period was the perfect window

to undertake site maintenance
works, however for those brands or
production sites where downtime

is simply not possible, the non-

taint formulation of vebrocrete
systems allows crews to safely install
materials in live phased project
environments — and with correct
planning, up to 800 square metres
of vebrocrete PU MF can be laid
per day.

Where vebrocrete MF is a system
best suited to medium duty, dry
processing areas, more robust
systems exist within the range which
offers compressive strengths of up
to 58 N/mm?2, withstands exposure
to spillage from aggressive chemicals
and cleaning processes as well as
service temperatures up to 90°C.

Even though many flooring options
available resist individual service
challenges such as abrasion, heavy
impact, chemical aggression, high
temperature and rising moisture,
only cement-modified polyurethane
can cope in the face of all these
burdens occurring simultaneously.

In addition to the production
hall, KS Flooring also used the
vebrocrete MF system to make
repair areas in other parts of the
processing plant.
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Yeo’s are delighted with the

finished surface and would not
hesitate to invite KS Flooring
and Vebro Polymers to complete
other floor renovation work.
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the story of Yeo's

The company’s founder, Yeo Keng Lian, was born in
China in 1860. When he and a friend decided to open

a soy sauce factory in Zhangzhou, Fujian province, they
had each saved the equivalent of US$295 to invest in
their new venture, but they needed US$660. A devout
Christian, Yeo prayed for a solution before going to bed.

He dreamed he was lost in a raging Although Yeo Hiap Seng now

sea, but someone threw him a produces a diverse range of food
plank that turned into a bridge and and drinks — apart from its famous
brought him to dry land. When he chrysanthemum tea, there are also
awoke, he confidently approached the popular grass jelly and sugar

his church’s pastor for a loan and cane drinks — for most of the 20th
immediately received the cash that century the company only made the
he needed. Asian household staple of soy sauce.

In 1901, the two friends founded It was Yeo Thian In — Keng Lian’s

the Hiap Seng Sauce Factory, which second-eldest son — who would

was renamed Yeo Hiap Seng Sauce expand his father’s business and take
L o ‘ - . -’ . Factory after the friend pulled out of it to Southeast Asia.

(013 5 X the business two years later.
y L?EO.S LTEO.S.! ! Keng Lian handed the business to

e g » gl While “Yeo” was Keng Lian’s family Thian In after his son graduated in
. name, “hiap” was chosen because, 1920, aged 21. Thian In read widely

o ap" was chosen t
e | R Bult e when written in Chinese, it has a and attended exhibitions around the

cross character — symbolising Christ  region, acquiring technology that
— and three copies of the Chinese increased productivity. Innovating
character for “strength”. Finally, and building equipment such as
“seng” means “success”. motorised grinders and water-
drawing machines were among
his many contributions to the
family business.

Christian values were important
in Yeo Hiap Seng — company
meetings started with prayers
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was emphasised.
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Everything changed when war
broke out in China in July 1937.
As the Japanese closed in on
Zhangzhou, Thian In’s mother,
Xu Gan Niang, encouraged him
to venture overseas. Thian In left
his seven siblings and boarded
a crowded junk with his wife
and four sons on a spartan and
perilous voyage to Singapore,
where his uncle, Jin Ban, helped
him establish Yeo Hiap Seng.

Thian In’s eldest son chose

to stay in China to fight the
Japanese. Thian In would not see
his mother again, as she died in
November that year.

Thian In and his family initially
slept on mats in a small,

rented room in Telok Ayer, in
Singapore’s Chinatown. His
new factory on nearby Outram
Road started operations on
September 18, 1938.

The easy availability of salt,
water, soybeans, transport and
electricity facilitated Yeo Hiap
Seng’s business in a new world.
Keng Lian had taught his children
and employees to always open
and close the shop punctually.
The Singapore outlet opened on
time every day to long queues
that snaked around the block,
just like they did outside the
shop in Zhangzhou. However,
Japanese forces marching
southwards were to catch up
with Thian In eventually

On January 17, 1942, a 10kg
bomb hit the factory, and
while most of the building was
destroyed, Thian In discovered
that vats of fully processed soy
sauce, along with raw materials
stored at the back of the
building, were left unscathed.
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While the Japanese Imperial
Army converted other soy
sauce factories into ammunition
depots, the Yeo Hiap Seng
factory was left alone because
it looked like it had been
destroyed. However, Thian In
and his family were stealthily
fermenting and bottling soy
sauce behind the debris.
Customers did their part by
selling rations they received to
Yeo Hiap Seng, which used the
beans, salt and sugar to make
soy sauce for them.

One of the few surviving
businesses left to cater to the
region’s insatiable appetite

for soy sauce, Yeo Hiap Seng
continued to grow after World
Wear Il and opened a 10-acre
(four-hectare) facility in central
Singapore’s Bukit Timah area

in 1951. Yeo Hiap Seng’s

new products were warmly
received, too — in 1952, the
brand launched its canned curry
chicken, which saw high demand
across the region because it was
portable, had a long shelf life
and was made in accordance
with Islamic law.

Yeo Hiap Seng also started
bottling soy milk that same

year. Soy milk is tasty and highly
nutritious. It is like dairy milk in
terms of protein and vitamins.
Yet it is more affordable and

is better suited for the lactose
intolerant. These products were
innovative, great-tasting and
culturally relevant.
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Soy Bean Mllk

Soy Bean Milk helped to
catapult the success of
Yeo's after World War |l

Mek 1 Litre
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SERVING UP GOODN 55 SINCE
1900
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Later on, Yeo Hiap Seng decided to
sell the nutritious broth left over
from boiling chicken for the curries,
which the company sold as chicken
essence. Other hits that Yeo Hiap
Seng rolled out over the years
include chilli sauce, tomato sauce,
oyster sauce, instant noodles and
canned versions of sambal ikan bilis
(spicy anchovies), sambal prawn, beef
curry, mutton curry, instant noodles
and fish in soy sauce.

By the late 1950s, Yeo Hiap Seng’s
production capacity had grown to
20,000 cans of food per day. While
its main markets were Malaysia and
Singapore, Yeo Hiap Seng was also
feeding hungry residents of Borneo,
Sarawak, New Guinea, Australia, the
US and UK, and it even fed American
troops during the Vietnam war.

In 1965, the business was divided
between Keng Lian’s five sons and
two of his grandsons. Yeo Hiap Seng
was listed on the Singapore stock
exchange in 1969, and in 1975 gained
exclusive bottling and distribution
rights for Pepsi in Singapore and
Malaysia, which allowed Yeo’s to
improve its production standards.

Yeo Hiap Seng acquired General
Bottling from Hong Kong in 1981,
which boosted revenue from S$96
million in 1981 to S$146 million

in 1982. The company bottled
7-Up, which was often drunk on
auspicious occasions because “7-
Up” in Cantonese sounds like
“seven happiness”.

In 1995, Yeo Hiap Seng was acquired
by Singaporean property magnate Ng
Teng Fong, who bought a controlling
interest in the business after a
bidding war with Malaysian property
tycoon Quek Leng Chan.
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The mass distribution of Yeo’s
chrysanthemum tea to mark
Singapore’s 55th birthday resulted
in Instagram being flooded with
thousands of photos of Yeo'’s
products. Yeo’s Chrysanthemum
Tea enjoys iconic status throughout
the region, as does Yeo's Grass
Jelly Drink, Water Chestnut
Drink and Winter Melon Tea, as
these drinks are believed to have
medicinal properties.

Hugely popular in China, Yeo’s Water
Chestnut Drink is still painstakingly
made by hand from the husked
vegetable. In Indonesia, Yeo's Grass
Jelly Drink resonates with locals who
are fond of herbal jelly desserts.

Yeo's has been serving up goodness
since 1900 in the home market of
Singapore as well as our other key
markets like Malaysia, China and
Indochina and the brand aims to do
so for another 120 years.
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Yeo’s incredible history is
a testament to their focus
on strength and success...
two values that Vebro can
truly get behind.
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working together...

vebro K Yeos

K5 FLOORING

vebropolymers.com

Please note: the information in this guide is subject to change and the most recent technical data should be sought for accurate, up-to-date
product or system information. Errors & omissions excepted. The applied colours may differ from the examples shown within this guide.
Actual samples should always be viewed before making a final decision, especially if colour accuracy or matching is key to your decision.
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