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Cleaner Science
 
Water isn’t just what we work with. It’s why we 
work the way we do. It’s the foundation of life. 
It’s the foundation of clean. And it’s why every 
ChemStation solution starts the same way – with a 
deep understanding of the water profile unique to 
your facility.
 
That facility-specific knowledge shapes 
everything: the formula, the system, the delivery. 
Efficient design needs less, wastes less, and 
performs better. Because when you get water 
right at the beginning, you protect it at the end. 
We’re reaffirming what’s always been true since 
1977 – Cleaner Science starts with water, and it 
makes the most of every drop.
 
Learn more at chemstation.com.

See You at CheeseExpo 2026!
ChemStation’s Eagle Team is heading to CheeseExpo 2026 in Milwaukee! You will 
find them April 14–16 at the Baird Center, Booth #1819, where over 4,000 cheese, 
butter, whey, and cultured dairy processing leaders gather for the industry’s 
biggest event of the year. 

ChemStation will be there showcasing how our dairy sanitation solutions are 
custom-formulated to clean smarter – eco-friendly, water-based, and backed by 
decades of expertise in flowable foods:

•	 Biodegradable sanitation chemicals 
•	 Refillable delivery system 
•	 Reliable, local support from our Eagle Team

Join us for Happy Hour at the ChemStation Booth (#1819) on Wednesday,  
April 15th from 2–4pm – stop by and let’s talk dairy sanitation. 

For tickets and to learn more about this event, visit cheeseexpo.org.

Micro Monthly: How to 
Prevent Shrinking Shelf Life
Join us on April 24 at 11am ET/10am CT as 
we examine the microbial drivers of spoilage 
in Ready-to-Eat (RTE) meat products. In this 
session, Mitchell Younie, Account Manager 
and Eagle Team member, and Kara Mikkelson, 
Director of Food Safety, will discuss the key 
environmental, microbiological, and process 
factors that contribute to spoilage in RTE meat 
systems. 

Participants will gain insight into common 
spoilage organisms, environmental contributors, 
and preventive controls that support effective 
shelf-life management in RTE meat production.

Click here to sign up for this free webinar!

Perseverance is not a long 
race; it is many short races 
one after the other.
– Walter Elliot  
When you feel like quitting, 
remember why you started.
– Unknown
It always seems impossible 
until it’s done.
– Nelson Mandela

Upcoming Events
April 24:	 Micro Monthly: How to Prevent 

Shrinking Shelf Life  
– Free Webinar 

May 8:	 Micro Monthly: 30 Years of 
HACCP – Free Webinar 

June 16-18:	 PCQI and HACCP Training  – 
Virtual (Live) 

June 19:	 Micro Monthly: CSI Preview  
– Free Webinar 

Oct 26-28:	 ChemStation Sanitation Institue: 
Food Safety & Sanitation Summit 
(CSI) – Chicago IL 

Nov 10-12:	 PCQI and HACCP Training  – 
Virtual (Live)
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