
	
	

	
	
	

Locations	|	Proudly	Serving	the	North	East	and	South	West	United	States	States	
©	2019	–	2020	CleanMax	Inc.	|	Making	Your	Space	A	Safer	and	Cleaner	Place	

	

Industries	Served	|	Corporate	Offices,	Education,	Health	Care,	Hotels,	Manufacturing,	Restaurant’s,	Large	venues,	
State/Federal	Gov’t	Facilities	and	more...	

To	schedule	your	free	consultation,	please	call	us	at	(800)	446-8860	or	Email	us	at	Info@CleanMaxUS.com	

Facilities	Sterilization	
	
Daily	|	This	can	be	an	after	hours	fogging	of	the	facility	or	we	can	provide	you	
with	 an	 IICRC	 and	 NATEC	 certified	 cleaning	 technician	 to	 do	 continuous		
sterilization	of	solid	“High	Contact”	surfaces	during	hours	of	operation.	
	
Deep	 Clean	 |	 Disinfectant	 fogging	 and	 wiping	 all	 solid	 surfaces.	 Hot	 water	
treatment	to	carpeting	and	upholstered	surfaces.	
	
COVID	 Positive	 Cleaning	 |	 If	 you	 have	 had	 a	 COVID-19	 positive	 employee	 or	
customer	in	your	place	of	Business,	it	should	be	treated	as	a	Bio-hazard	cleanup.		
	
Why	Use	CleanMax?	|	
•	We	have	the	tools	and	training	to	handle	the	toughest	of	projects.	
•	We	use	cold	foggers	that	produces	a	fog	that	ranges	from	10	–	50	microns	for	
the	most	effective	disbursement	of	chemicals.	
•	We	only	use	disinfectants	from	the	EPAs	List	N	
•	All	our	technicians	are	IICRC	and	NATEC	certified	to	handle	these	situations	
	
Why	Fogging?	|	Applying	chemical	disinfectants	to	production	areas	as	fogs	or	
mists	is	a	method	used	routinely	in	the	food	industry.	The	purpose	is	to	create	
and	disperse	 a	 disinfectant	 aerosol	 to	 reduce	 the	numbers	 of	 airborne	micro-
organisms	and	also	to	apply	disinfectant	to	surfaces	that	may	be	difficult	to	reach.	
Fogging	 is	achieved	using	either	a	static,	purpose-built	system	in	a	facility	with	
strategically	 placed	 nozzles	 or,	more	 commonly,	 a	mobile	 unit.	 Fogging	 is	 the	
most	effect	Facility	Sterilization	process.	
	


