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ESSENTIAL TRAINING
FOR SAFER FACILITIES GROCERY SOLUTIO

Give your team industry-focused training that boosts confidence and safety. DT e N LT g fresh‘hess
Our hands-on seminars cover equipment setup, chemical management, and

essential best practices to ensure reliable performance and a safer
environment for everyone.
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Maintain high standards in
produce, meat, deli, and seafood
areas with Americhem’s food-
contact-safe sanitizers, degreasers,
and moisture-resistant cleaning
systems.

Store Entrances

Protect entryways with high-
performance matting systems,
wet/dry vacs, salt neutralizers, and
fast-acting floor treatments that
stop dirt and moisture before they
spread.

Checkout Lanes

Elevate checkout hygiene using
electronics-safe disinfectant
wipes, glass cleaners, and compact
cleaning tools that keep high-
touch surfaces spotless.

Grocery & Convenience Stores

Perishable Goods

@ COMPLIMENTARY SITE SURVEY

Our complimentary site survey is a no-cost, value-added service offered to our customers. The goal is
to understand your facility’s needs, identify inefficiencies, and recommend tailored solutions that save
money, improve cleaning outcomes, and streamline operations.

Stock Rooms

Support back-room efficiency
with heavy-duty degreasers,
industrial mop systems, and spill
kits built to handle constant
traffic and pallet movement.

Public Restrooms

Enhance restroom cleanliness
and reliability with touch-free
dispensers, high-capacity paper
systems, powerful EPA-approved
disinfectants, and long-lasting
odor-control solutions.

Product Aisles

Keep aisles safe and shopper-
ready using rapid-response spill
kits, auto-scrubber floor
detergents, and autonomous
cleaning equipment for
continuous floor maintenance.




