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For use in 

non-food and food 
DIRECTIONS FOR USE 

II is a violation of Federal law 10 use 
this product in a manner inconsistent 
with its labeling. 

STORAGE AND [')I~~OSAL 

SI"I"~": 3tore II. a ,00: area 
away from neat or 
~pen flam •. 

Dispoul: Do not r.~~d ,.mpty 
~onta'ner. Wrap 
:ontamer and put m 
trash collection. 

To Kal Ho~seflies, r.'Jsqultoes. 
Smail Flying Moths, Wasps and 
Gnat.: Close all doors and winaows. 
Thoroughly spray all parts of the 
room partic~larly toward the ceiling 
while keeping can about 3 feel from 
walls. fabrics and furnilure. Spray 
until room is filled wllh mist. Vacate 
premises and leave room ~Iosed for 
10-15 minutes. Ventilate thoroughly 
prior to reentry. Sweep up and de­
stroy fallen Insects. Repeat as nec­
essary for control. 

areas of food processing 
KILLS: plants 
HOUSEFLIES, MOSQUITOES, 
GNATS and certain other insects 
listed on the back panel. 

Active Ingredlenl.: 
'd-Irans-chrysanthemum rronocarbollylic .:tc,d PSlf" L" 

d-2-allvl-4-h~'droxy-3-methyl'2-cyclOperten- 1 ,one 
OIller ,somers 

"P'l=l!ronyl buloxlde. technICal 
.I. N-octyl lXyclQheptene (j'carbol,ml(1e 

Petroleum d'SI,'lale 
Inert Ingredients: 

-s,~ te1N n from £56>Ol" ~!>s.e u: .:I' 

""EQu.at"'11O 72", .0' ·r~tyl) ~6 D'OO~·D'~'()"1. 
~and('l·e~"·~~ 

• MGK,2fi,4 '''s.ctw::·oe S~"e'g,sl 
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THIS PRODUCT CONTAINS 
CHLOROFLUOROCARBON PROPELLENTS 

CAUTION: Keep Out 01 Reach 01 Children 
See 8aGk Panel 10f JditiQRal PrKaUtiOnlllrr Slaltmenta 

Net Contents 2'/4 Ibs. 

Hess & Clark, Inc. 
ASHLAND ()H.O ~ 
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Precautionary Slatements 
Hazards 10 Humans and 

Domestic Animals 

CAUTION 
Harmful 'f swalfowftd or absorbed 
through skin AvOid brealhlng vapors 
Of spray mls' Avo:':' contact With skin 
and "yes In case of contact. Immed­
lalely flush eyes or skiP With p'9nty 
of water Obtain medical attention If 
Irntatlon persIsts 
Do nOI apply directly to food In 
commerCial food handling faclhlies. 
cover or remove any fOod and food 
processing eqUipmenl dUfing apph­
cal,on Do not apply while food 
processang IS underway AII"r 
space spraYing In meat packing 
pl?~ts. bakefles and o'ner f<'od 
process,ng pldnts wash ail eqUiP­
ment. benches s,,",elvlng etc 
where e.POsec 1000 ""II be handled 
With potable water 

Remove pets btrdS and cover ftsh 
aquariums uetore SW'Jytr"Q 

PHYSICAL HAZMIOS 
Contents under pressure Keep 
away trol1' heat. spa"s and open 
flame Do not puncture or InCInerate 
container, Exposure to temperatures 
above 130 F may cause bLrstlng 


