
“In my 20 years of facilities operations, 
the PathoSans system is the best 
cleaning solution I have ever used. 
PathoSans is environmentally 
responsible, less expensive than 
purchasing bottles, drums or 
chemical mixing stations and very 
user friendly.

 The staff loves it and the building is 
by far the cleanest I’ve worked in.”

 -  Sean Langer, Director of Operations 
KFC Yum! Center
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The $238 million KFC Yum! Center opened in 2010 as the home 
of the University of Louisville (KY) men’s and women’s basketball 
programs and women’s volleyball program. The 22,000 seat arena is 
the fifth largest college venue in the United States and also serves as 
a concert venue for top touring acts.

In 2010, AEG Worldwide, which manages the KFC Yum! Center, issued 
its first corporate environmental sustainability report. It was this 
company-wide push toward improving sustainability at its 100+ global 
venues that led the center’s director of operations, Sean Langer, to the 
PathoSans® system.

The PathoSans system produces two safe and environmentally 
responsible cleaning solutions—PathoClean® cleaner/degreaser 
and PathoCide® disinfectant/sanitizer. These solutions are used 
after events to clean and disinfect the arena from top to bottom. 
PathoClean and PathoCide are produced on-site as needed using only 
water, salt and electricity and replace the harsh chemicals previously 
in use.

Eliminating the need for regular deliveries of chemical cleaners was 
one step toward reducing the KFC Yum! Center’s carbon footprint. 
In addition, switching to PathoSans eliminated the use of disposable 
chemical shipping and storage containers.

The arena also is realizing other benefits from the switch to 
PathoSans:

• Chemical costs have been significantly reduced now that cleaning 
solutions are produced on-site for just pennies a gallon

• Workers are safer without exposure to harsh cleaning chemicals 
and more efficient because the solutions are so effective that 
some cleaning steps have been eliminated, such as in arena riser 
cleaning

• Using just two solutions instead of five has simplified the cleaning 
process and reduced worker errors 
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Independent test results documenting the efficacy of PathoCide with various 
microorganisms are available on www.pathosans.com/efficacy.

CONTACT US FOR MORE INFORMATION
Commercial, institutional, medical, event centers, 
hospitality or food service facilities: 
Phone: 1.855.204.8950

 


