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A PURE, SAFE, AND EFFECTIVE SOLUTION FOR KEEPING 
YOUR FACILITIES SAFE FROM CONTAMINANTS 

Green Friendly:
Breaks down into harmless
substances such as water 
and salt

Robust E�cacy:
HOCl’s potent antimicrobial
properties disinfect surfaces
and equipment

NSF-Registered1: 
NSF Registration No. 168315, 
Category Code D1  

Unrivaled Safety:
HOCl is safe around
people, pets and
the environment

True Versatility:
One-step RTU cleaner
sanitizer and disinfectant



Berkshire o�ers a uniquely tailored 
product for your needs. 
VersaHOCl® is our e�ective, 
EPA-registered one-step cleaner, 
disinfectant, and sanitizer designed for 
use in agricultural, manufacturing, and 
meat processing facilities. It meets the 
standards for hard surface disinfection 
of E. coli O157:H7 and no-rinse food 
contact sanitization of food processing 
surfaces.2 

Unlike other common disinfectants and 
sanitizers, VersaHOCl® is a gentle, 
ultra-low-residue, one-step disinfectant 
and cleaner proven non-corrosive on 
hard, non-porous surfaces in 
manufacturing facilities.

Trust Berkshire to help keep your 
facilities safe and clean.  

1 Acceptable for use on all hard, non-porous surfaces. 
It always requires a rinse (D1) in and around food 
processing areas.
2 See your Berkshire representative to obtain detailed 
reports and the latest timing.
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CONTACT YOUR  BERKSHIRE SALES REP TODAY TO DISCOVER HOW VersaHOCl® 
CAN HELP KEEP YOUR FACILITIES SAFE FROM CONTAMINANTS.  

DESIGNED FOR USE 
IN AGRICULTURAL, 
MANUFACTURING, 

& MEAT PROCESSING 
FACILITIES. 

PROVEN NON-
CORROSIVE ON THE 
HARD, NON-POROUS 
SURFACES FOUND IN 

MANUFACTURING 
FACILITIES.
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