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INSIGHTS

Let’s Get Personal

At ChemStation, we're all about getting personal. Our
environmentally friendly, industrial cleaning products are

' custom-formulated taking into consideration the factors that only
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matter to your business — including the water conditions at each

’CHEMSYITM : @

chemical rooms.

of your locations. That way you are getting a consistently clean
and sanitized space every time!

ChemStation also delivers our products into unique refillable
containers right at your facility, eliminating messy, crowded

Find a ChemStation location near you by visiting
https://chemstation.com/about/locations/. We can schedule
a demo so that you can see how ChemStation’s personalized
approach makes sense for your business!

Prevent Worker Hearing Loss

Hearing loss is among the most common work-
related illnesses. One way the CDC recommends

to prevent work-related hearing loss is to always
wear hearing protection in noisy areas, and if using
foam plugs to insert them correctly. To get the best
protection from your soft foam earplugs, remember
to roll, pull, and hold when putting them in. Always
use clean hands to keep from getting dirt and germs
into your ears.

1. Roll - Roll the earplug up into a small, thin
“snake” with your fingers using one or both
hands.

2. Pull — Pull the top of your ear up and back with
your opposite hand to straighten out your ear
canal. The rolled-up earplug should slide right in.

3. Hold — Hold the earplug in with your finger until
it expands to fill the ear canal. Your voice will
sound muffled when the plug has made a good
seal.

Learn more about hearing loss prevention at
www.cdc.gov/niosh/topics/noise/default.html.

m
Food Safety Resource

Food plays a big role in holiday festivities, and

all that cooking may come with some questions.

For questions about preventing foodborne
illness, safe food handling and storage, and safe
preparation of meat, poultry, and egg products,
try the resource from the USDA called “Ask
USDA.” To search this knowledge base of
common food safety questions, just go to
ask.usda.gov and use the search box.

For example, when typing in “turkey,” you can

find the answers to these questions:

e What is the safest way to thaw a frozen
turkey?

¢ How long can a thawed turkey remain in the
refrigerator after thawing?

¢ How long can you keep leftover cooked
turkey?

If you run into any turkey troubles this year,
check out this resource! Have a wonderful and
safe Thanksgiving!

Knowing is not enough;

we must apply. Wishing is

not enough; we must do.

— Johann Wolfgang von Goethe

A little progress each day adds
up to big results.
— Satya Nani

So many things are possible
just as long as you don’t know
they’re impossible.

— Norton Juster
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