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Combining Food-Safe Standards with Timeless Elegance:
NSF 51 by Lexiang Stone - China Top Marble Countertops
Exporter

Xiamen, Fujian Sep 29, 2026 (Issuewire.com) - In high-end residential kitchens, a home chef rolls
out handmade pastry dough directly across a smooth, cool natural stone counter. Beyond visual beauty,
safety remains the priority for food preparation surfaces. Sourcing stone materials that balance refined
aesthetics with strict safety requirements creates challenges for international buyers. Commercial
developers, kitchen fabricators, and stone wholesalers must verify that natural materials perform reliably
when in direct contact with food ingredients. Addressing these compliance and operational demands,
Lexiang Stone provides certified fabrication solutions to global markets. As a leading China Top
Marble Countertops Exporter, the supplier delivers high-precision architectural stone, full
customization services, and food-safe surface processing engineered specifically for demanding
international building projects.

NSF 51 Certification and Food-Safe Surface Standards

Food safety certification transforms natural stone from a pure finishing element into a functional
architectural surface. Standard architectural stone often undergoes chemical surface sealing or polish
treatments that can release volatile organic compounds or chemical residues under heat and abrasion.
For commercial kitchens, hotel buffets, and residential countertops, these traditional coatings present
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potential contamination risks when food touches the surface.

NSF 51 certification provides a verified benchmark for materials used in commercial food equipment
and preparation zones. The testing process strictly evaluates chemical leaching, surface toxicity, heavy
metal content, cleanability, and corrosion resistance. Natural marble certified under NSF 51 standards
ensures that no harmful substances leach into acidic or oily foods during daily preparation.

Market acceptance of certified food-safe stone has expanded rapidly across North America, Europe,
and the Middle East. Municipal health departments and commercial hospitality buyers increasingly
mandate food-grade material certifications for fixed operational fixtures. NSF 51 compliance verifies that
surface finishes withstand frequent sanitization, exposure to food acids, and routine thermal shock
without physical breakdown or chemical off-gassing.

Fabricators achieve this food-safe performance through specialized physical polishing processes, high-
purity sealants, and controlled ultrasonic cleaning techniques. Lexiang Stone incorporates these
processing protocols to eliminate residual industrial contaminants from stone pores, ensuring natural
marble slabs meet rigorous international sanitation codes while preserving their organic aesthetic
appeal.

Processing Expertise, Product Applications, and Global Case Examples

Founded in 2008, Lexiang Import & Export Co., Ltd. supplies natural stone and engineered stone
products for residential, commercial, hospitality, and architectural projects worldwide. The company
provides complete stone solutions to wholesalers, distributors, contractors, designers, builders,
fabricators, and project developers. Its core production range includes natural granite, engineered
quartz stone, natural quartzite, large-format slabs, countertop slabs, kitchen countertops, strip slabs,
wall cladding panels, bar countertops, kitchen islands, vanity tops, tabletops, and customized stair
components.

Natural stone acts as an essential design element that defines spatial style, durability, and visual
identity. To meet complex project specifications, technical precision must match aesthetic quality.
Lexiang Stone utilizes multi-axis CNC cutting, automated edge profiling, and waterjet processing to
maintain tight dimensional tolerances for large-scale installations.

Commercial projects frequently utilize specialized marble varieties to balance structural performance
with luxury visual requirements. A primary example is Fendi White Marble. Featuring dynamic black,
grey, and subtle golden veining set against an off-white background, this material provides high
structural density and low porosity. Fabricators apply this material across diverse applications:

e Kitchen Countertops and Island Tops: Cut-to-size slabs featuring food-safe polishes,
reinforced sink cutouts, and specialized mitered edge bonding.

e Feature Wall Cladding: Book-matched large-format slabs engineered for interior hotel lobbies,
luxury retail spaces, and executive residential spaces.

* Integrated Vanity Tops and Bar Counters: Custom fabricated surfaces treated with oil- and
water-repellent sealers for high-traffic commercial venues.

To serve international supply chains efficiently, Lexiang Stone enforces strict quality control across
every production stage. Slabs undergo ultrasonic flaw detection, color-matching classification, and dry-
lay inspection prior to packing. Custom wooden crate packaging reinforced with internal steel strapping
prevents transit damage during long-distance maritime freight.
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Specifications & Technical Parameters

Fendi White Marble & Natural Stone Slabs
Material Categories

Natural Marble, Granite, Quartzite, Engineered Quartz
Primary Applications

Countertops, Kitchen Islands, Wall Cladding, Vanity Tops
Surface Finishes

Polished, Honed, Leathered, Flamed, Antique
Standard Slab Thickness

18 mm, 20 mm, 30 mm, Custom Thickness

Safety & Quality Standards

NSF 51 Food Equipment Materials Standard
Processing Capabilities

Waterjet Cutting, CNC Edge Profiling, Book-Matching

Frequently Asked Questions (FAQ): What is NSF 51 certification and why does it matter for
marble countertops?

NSF 51 is an international standard that certifies materials used in commercial food equipment and
preparation surfaces. For marble countertops, this certification verifies that the stone finish and sealer
non-toxically resist food acid leaching, preventing chemical migration into food during preparation.

How does natural marble perform as a kitchen countertop compared to engineered quartz?
Natural marble offers unique organic veining, higher heat resistance, and long-term repairability.
Engineered quartz provides uniform color and lower absorption rates. When treated with certified food-
safe sealers, natural marble matches quartz in hygienic safety while providing distinctive natural
aesthetics.

What are the standard thickness options and processing tolerances for export marble slabs?
Export marble slabs are typically processed in 18 mm, 20 mm, and 30 mm standard thicknesses. CNC
automated processing maintains cutting tolerances within £0.5 mm, ensuring seamless joint alignment

during on-site installation for countertops and wall cladding.

How are fragile natural marble slabs packaged for international maritime shipping?
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Slabs are secured inside fumigated wooden crates lined with high-density foam padding. Individual
slabs are separated by protective plastic film, and crates are reinforced with external steel bands to
withstand container ocean freight handling.

Which surface finishes are recommended for food preparation areas?

Polished and honed finishes are recommended for food preparation zones. A smooth polished surface
minimizes micro-cavities where bacteria or organic debris could accumulate, allowing easy cleaning
with mild sanitizers.

Can custom book-matching designs be arranged for large-scale wall cladding projects?

Yes. Slabs cut sequentially from the same stone block are dry-laid and numbered at the factory to match
veining patterns prior to shipping. Detailed dry-lay photo reports are provided to project developers for
pre-shipment approval.

Custom Architectural Stone Solutions and Procurement Support

Selecting the right natural stone partner requires balancing technical compliance, processing accuracy,
and reliable project delivery. For wholesale distributors, project developers, and stone fabricators,
securing food-safe certified materials eliminates compliance risks and operational delays. Lexiang
Stone provides comprehensive project support, from block selection and custom shop drawings to final
container loading.

Project teams can request technical material datasheets, custom dimension quotes, or physical sample
sets to evaluate surface finishes and stone density directly.

Official Web Address: https://www.lxcc.com/
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Xiamen Lexiang Import & Export Co., Itd.
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Source : Xiamen Lexiang Import & Export Co., Itd.

See on IssueWire



https://www.issuewire.com/combining-food-safe-standards-with-timeless-elegance-nsf-51-by-lexiang-stone-china-top-marble-countertops-exporter-1877726203702340
http://www.tcpdf.org

