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Unistone® NEOTERRA® Surface Care & Maintenance Guide 
 
Daily cleaning 
 

Keeping your Unistone NEOTERRA Surface clean is simple and easy.  

Wipe with a clean soft non-scratch cloth and warm soapy water (a mild detergent, avoid 
using any high pH products). If the products are in contact with cleaning products that 
content bleach, acid or high pH chemical, rinse immediately to avoid further damage to the 
stone surface. 
 
Deeper cleaning – For stubborn stains 
 

For deeper cleaning of your stone surface, it is recommended to use non-abrasive cream 
cleanser mixed with warm water, gently wipe the entire surface or use a soft non-scratch 
cloth to very gently rub where you think that might be stained. Remove all cleaning product 
and wipe down with clean warm water then use a dry non-scratch cloth to dry up the surface 
with your original shine. Never excessively scrub or rub heavily on your benchtop as this 
can or may cause dulling to the stone surface. 

 
Heat resistance 
 

Unistone NEOTERRA Surface are heat resistant. However, like other stone materials, there 
is the possibility of being damaged by a sudden and rapid surface temperature change. 
Therefore, we do not recommend placing any hot kitchenwares (hot oven trays, pans, hot 
pots, electric frying pans etc.) directly from the hotplate or out of the oven onto the surface. 
We always recommend the use of a wooden chopping board or cork mat to place hot items 
on. 

 
Cooking preparation 
 

Unistone recommends appropriate use of cutting board when cutting instead of directly on 
the stone surface to avoid damages to kitchen knives or stone surface. 
 
Other cautions 
 

Please avoid placing excessive weight on the benchtop. Do not stand and jump on the 
benchtop. Excessive weight can also have impact on the cabinet underneath. 


