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I KILLS 

-
• ANTS , " 

• ,GNATS 
• WATERBUGS 
• MOSQUITOES 

" Jo.-. . ... 

• FLIES 
• ROACHES 

l, I' ~ 

t----------4 " ,. • CRICKETS 

For Use in: 

• RESTAURANTS 

• TAVERNS 
• STORES 
• KITCHENS 
• BAKERIES 
• CAFETERIAS 

• CANNERlfS 
• LOCKER ROOMS 
• UTILITY ROOMS 
• FOOD MARKETS 
• FOOD PROCESSING 

PLANTS 

• WASHROOMS 
• PORTER'S CLOSETS 

• HOSPITALS 
• MOTELS & HOTELS 
• BOTTLING PLANTS 

L I 

••• • • • •• .. . • • • • • • • • • " . • • • • • • • • • • • .. ... • '. • • • • • • • ~ .. • • • • • • 

CAUTION: 
KEEP OUT OF REACH OF CHILDREN 

CONTENTS UNDER PRESSURE 
SEE SIDE PANEL FOR FURTHER CAUTIONS. 

EPA Reg. No. 334·363 AA 

NetWt.17.6oz. (lIb.1.6oz.) 

~~UFAS3~ ~ CORPORATION 
CHICAGO, ILLINOIS 60609 

• 

DIRECTIONS FOR USE 

Shake can well before spraying. 
Hold container upright 

To Kill Flies, Mosquitoes, Flying Moths and 
Gnats: Close all doors and windows and direct 
spray upward into center of room with a slow. 
sweeping motion. Spray 5 to 10 seconds for 
average room (1,000 cu. ftJ Keep nozzle three 
feet from surfaces. Keep room closed for 15 
minutes after spraying. Ventilate room thcn· 
oughly before re·entry. Before spraying cover 
exposed food and utensils. 
To Kill Roaches, Waterbugs, Crickets, and 
Ants: Spray baseboards, cracks, crevices, 
moist areas and openings around sinks and 
pipes and other hiding plilces, hittinl; the 
insects directly. Spray ant hills and ant trails 
over window and door sills and c.ther loca· 
tions. Repeat as necessary for control. 
ACTIVE INGREDIENTS: 

d·trans Allethrin 
(allyl homolog of Cinerin I) 

*Piperonvl butoxide. technical 
eN·octyl bicycloheptene 

dicarboximide 
Petr')leum distillate 

INERT INGRED!ENTS 

0.30% 
0.60% 

1.00% 
8.10% 

90.00% 

Total 100.00% 
'Consists of 48°;' (butylcarbityil (6·p ropyl· 
piperonyll ether and .12% other related 
compounds. 

rMGK 264. Ilisecticide Synergist. 

WARNING: 
KEEP OUT OF REACH OF CHILDREN 

CONTENTS UNDER PRESSURE. Never set 
container on stove, radiators or places 
where temperature will exceed 120' r., 
which may cause it to burst Never punc· 
ture container. or throw in fire or incin· 
erator. 
When using till, ldllt in COlilmercial Food 
Preparation Areas or Food Processing 
Plants, cover or remove foods during treat· 
ment. All food processing slirfaces' should 
be covered during treatment. or th')roughly 
cledned before using. When using this 
product :11 theSE: areas. apply only when 
processing or preparatIOn is not IJnder way 
Ca~Jtion: Mav stain finished surfaces and 
lab I ics if '.prayed too closely 
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