
EPA
REGISTERED

SKU # PRODUCT DETAILS

HOCL128-SINGLE 128 oz gallon container

HOCL128-4 (1) case; 4 gallons/case

HOCL128-24 (6) cases of 4 gallons, 24 total

HOCL128-48 (12) cases of 4 gallons, 48 total

HOCL128-96 (24) cases of 4 gallons / full pallet

zogics.com • 888.623.0088

HYPOCHLOROUS ACID READY-TO-USE
SURFACE DISINFECTANT

KILLS 99% OF GERMS, 
BACTERIA & VIRUSES

ECO-FRIENDLY, NON-TOXIC,  
& BIODEGRADABLE

EPA-REGISTERED &
FDA-APPROVED FORMULA

RINSE-FREE
FORMULA

MADE  
IN USA



HYPOCHLOROUS ACID READY-TO-USE SURFACE DISINFECTANT

SPECIFICATIONS

FEATURES

Kills harmful germs & bacteria like Salmonella,  

E. coli, Staph, N1N1, Norovirus, and more

Kills SARS-CoV-2, the virus that causes 

COVID-19, on hard, non-porous surfaces 

in just 60 seconds

Sanitizes in 60 seconds, disinfects & deodorizes 

in 10 minutes

Safe for use on food service items such as 

dishes, utensils, counter tops, etc.

Non-caustic and non-corrosive

No harsh fumes, chemical odors or surfaces 

residues. Alcohol-free, bleach-free and 

preservative-free

Ready-to-Use Disinfectant—just spray 

and walk away!

Recommended for use with a disinfecting sprayer

VOLUME 1 gallon

QUANTITY
1 gallon, 4, 24, 48, or  
96 cases of 4 gallons

WEIGHT 9 lbs
SCENT Fragrance-free

ACTIVE INGREDIENT Hypochlorous Acid - 0.025%

OTHER INGREDIENT 99.975%

CLEAN POWERFULLY, 
BREATHE EASY
A safer way to clean and disinfect, this formula is 

made from just water, salt, and electricity—producing 

Hypochlorous Acid (HOCl). It’s powerful against germs 

and grime, yet gentle on skin and free from harmful 

chemicals or toxic fumes. Ideal for use in healthcare 

facilities, schools, businesses, and at home.

zogics.com • 888.623.0088



!  PHYSICAL OR CHEMICAL HAZARDS: Do not use this product with other household or industrial chemicals such as toilet bowl cleaners, 

rust removers, acids, or products containing ammonia. To do so will release hazardous, irritating gas. Prolonged contact with metal may cause 

pitting or discoloration. Wiping metal surfaces, after drying, with a clean water-dampened soft cloth helps ensure best protection from pitting or 

discoloration. No dilution or mixing required. STORAGE: Do not contaminate water, food, or feed by storage and disposal, or cleaning of equipment. 

Store in its original sealed container at room temperature, away from direct sunlight and heat to avoid deterioration. PESTICIDE DISPOSAL: Wastes 

from the use of this product may be disposed of on site or at an approved waste disposal facility. CONTAINER HANDLING: Nonrefillable container. 

Do not reuse or refill this container. Then offer for recycling if available or reconditioning. If appropriate puncture and dispose of in a sanitary landfill 

or by incineration.

Questions? We love to help!

zogics.com  •  hello@zogics.com  •  888.623.0088
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HYPOCHLOROUS ACID READY-TO-USE SURFACE DISINFECTANT

DIRECTIONS FOR USE

DISINFECTION OF HARD, NON-POROUS SURFACES

To disinfect, apply to hard, non-porous surfaces  

using a cloth, mop, sponge, or coarse sprayer. Ensure 

surfaces are visibly wet and remain wet for 10 minutes. 

Allow to air dry. Remove visible soil before applying. Small, 

non-porous items may be soaked undiluted for 10 minutes. 

Not for use as a terminal sterilant or high-level disinfectant 

on instruments that enter the body or contact mucous 

membranes. May be used to pre-clean or decontaminate 

devices prior to sterilization or high-level disinfection.

SANITIZATION OF HARD, NON-POROUS  
FOOD CONTACT SURFACES

Hypochlorous Surface Disinfectant is intended for use on  

pre-cleaned, non-porous food contact surfaces, including 

food prep and storage areas, as well as other hard,  

non-porous surfaces. Before sanitizing, pre-clean all 

surfaces by flushing, scraping, or presoaking as needed. 

Wash thoroughly with a compatible detergent or cleaner, then 

rinse with potable water. To sanitize, apply the product using 

a cloth, mop, sponge, or coarse sprayer. Ensure surfaces are 

visibly wet and remain wet for 60 seconds. Allow to air dry.

KILL CLAIMS

DISINFECTION CLAIMS
KILLS 99.9% OF GERMS, BACTERIA, AND VIRUSES

BACTERIA

Staphylococcus aureus (ATCC 6538), Pseudomonas aeruginosa 
(ATCC 15442), Salmonella enterica (ATCC 10708), and Escherichia 
coli (ATCC 11229) on hard non-porous surfaces.

GERMS

Staphylococcus aureus, Pseudomonas Aeruginosa,Salmonella 
enterica (ATCC 10708), Escherichia coli, HIV-1 (Strain IIIB), 
Norovirus (Feline Calicivirus and Murine Norovirus as surrogates)

VIRUSES

SARS-CoV-2 (formerly 2019 Novel Coronavirus), HIV-1, Influenza  
A Virus (H1 N1) (Strain A/Swine/1976/31) (ATCC VR-99), 
Norovirus (Feline Calicivirus and Murine Norovirus as surrogates), 
Hepatitis A Virus, Hepatitis B Virus, Hepatitis C Virus on hard  
non-porous surfaces.

SANITATION CLAIM
KILLS GERMS ON TREATED FOOD CONTACT SURFACES  
IN 60 SECONDS.  AN EFFECTIVE SANITIZER FOR USE ON 
FOOD CONTACT SURFACES

GERMS

Escherichia coli and Staphylococcus aureus


