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THIS PRODUCT FOR USE BY TRAINED PERSONNEl ONl"'. 

r----C-AUTION 'dP OUT Of RF';;;~O-;-ZHILOnEN~-­
PRECAUTIONARY STATEMENTS 

I HAZARD 10 HUMANS AND DOMESTIC ANIMALS 
Hlrm!ul.1 S .... i';O .. t,I A.c j t;ltlill-l',;! ~IPor A~o.j (0111 HI ",,;h ~h'l tyf\ c·r 
C:Olh'"Q W~lr rnl~~ ('I rnr. 1~lor oll)D~ ft(cmm~"r:~<ll>( Nl0SH [Na:.o"" 
IMI.1:.lt 101 GCC"OI1.;)r»1 Slle't M "rl '''1 I!) Q"P l(J~'Nrt ph)lr{1 ..... ~I;~·n\; 
11'11\ ;n~lfr'JI WCH J,'I(I;HI',f (Iilth "'Q \'Inh UI'0std Shl ",·:h ~O~[1 In-1 
wlltl ll1tl hl"a:'~Q ",'11 telJlt tll no ""Hh l!; ((",!"" Illlt·' C1,ll!""Q ",,111 
SO~p lnllwllrr St;:ur~1~111r::r:l Cl~.rl (Inlh,n'l b,'Olt It .,se II \",a.lotlled 1::0 
1l011llduCt ~oml:,oq CA-Il Cr.j"\'C,,I;n UT'm'd'llc l"( '-- ". ~v/.1J' 
00 flOt lppt( dlrt(l~i I;) 1,'11\ ,,' {'lrnrntl(l~ll(ll',l tUlldhnQ bCI!rl'~s (OVIOI 
femo,e ~01 tood dUlb"'Q ~p,IILI1,[lI'1 00 "01 1l'I'IV Sp.tC Splly .,.hllt< 100ri 
PfOtfSSlI'IQ ,S undt ..... I'f ""Itl !oIlJ(.t SIlII"""Q 10 locd plocc\SrnQ 1l111llS_ "'Btl 
III eQulpm~111. «I1CI'.H Sl'lthl:!Q. el,: ""hele UDOHd load "",ll De I'lllltlltd_ ,1---Jc('4' 
'1111[1'1 poll~le Yra:tf III cHe ""1~hIIlQ 'S lInplullul. do n011110"" loocl to c!)me 
,n cor.:ul .... ,lhIIUltcl surhets 10' IlltlSI ~8 haUlS In lilt hOmt 111 load 
t)lCteHlnQ SUlflftS lOci ulenSlls shOuleJ be (o~-clecl cll,:i!11l1J Irfllmenl 01 
!OOrouOhly ..... 9,:J btllm use 
Remove ptlS. bllds aM COYer IIsh lQulI~ums b~lort 1'-·;).00 

ENVIRONMENTAL HAZAROS 
This produel.s IOllC 10 IrSh 00 1l011PPIy drrccUy 10 ""ale' 001"01 rOlllamlnlle 
WIler try clf!anrno 01 tQulpmenl or dl~POSlI 01 wn:u Apptt ItllS prOtlucl only 

PYRETHRIN MILL SPRAY 
as spetlhed on 11'115 ~btl J-----, 

PHYSICAL OR CHEMICAL UAZAnDS <;lT~~I~l:~~~:~~~~~~~UII(?).~~~ 
00 nol use or Slrlre Mil hell or oPtn !lame Pytelhlln5. 

----OlRECnOHS FOR USE ~ Polrolcurn lhslilialo. 

lI.s' nJLlrlton olledeulll"" 10 use thiS pro dud lila n1annt/ln(onSlslenl "",Ia I,IP 
. ... :::::::: :;r-. _~:;:~ 

100.0"1. 

1~~llnlJ. ~---!.[:'IU"'"10"1 1<1 S· •. '/I,,,,.brf)f} 16Il'l'Ptlpl~'on'flJ flh" and _____ ,_Jr,?::..d.lmpo"".>tls 
STORAGE AND DISPOSAL 

SIORAGE- ~·'(')rr ,n a cOol. df,. ""til \'tnlrllled plice KttO (onllmer clo\rd 
PUTtCIDE IIISPOSAl: 00 oat (onll""n~le .... lltr.looJd or Iced by Sloll~r Of 
d,~po!oo11 

WHlcs IOu!I,r.r; hem Iltt liSt oll'l.~ ~"tl!~cI rilly t:c t!1:;I'V~cd QIQII~.Jc Of ~I 
In JpprOHd ",,~~Ie dISfl\JHllul',!y 

CONTAINER DISPOSAL. 
fOR CONTAIN[RS ONE GAlLON AHO UN[)[R 00 nol ftuS~ tOlply conlJ,ntf 
Wr~P conl~lntr 1M pLI ,nlrlsh 

FOR CONTAINERS OVER ONE GALLON: 
IUlAl CONTAINERS. ,,,pie hlHt (01 tljUlVl'tnl) The'l Olltf 1::11 IrcychnQ or 
Itcond'\<ln,nlJ. 01 pu'l(tUlt lnd dlSpDSP 01 III 1 unrluy IindirU or by olhH 
pllXed~lu IPPIOHd by Sllt~ alld 10{llliJU'olrIIC5 
PLASTIC CONTAINERS: I"pl~ 11"'- (or tQurv~ltnil Then (llItllor IltYllrnQ 01 
Iccondl\l(lM'no Of pUrlClure In:J cI,\po~t v:.n a ~nrllIY I~ndllll. or 1Il(,nt'~ 
Iron. N. II ~1I0.t.j by Sillt and loul IU1hl'lllllts. by bUlIllrlO "bulnrd _ ~IIY 
oul 01 smoke 

'" 

-CAllTlON -KEE~ ollT OFR-FACfl OF Clui-D-REN I 
STATEMENT OF PHACTICAL TREATMENT 

", .. ,Uo"rd f ~'I ~ p' I ~,,)n ".". ',!-l'ftl tHIll, l'dCf IS "",.",!;:!,r ""'trlll "l\ 
UI/P ••• 1"",':, I){l 'III! 1'I111I(f 'l,rd",'l ~r;'~h ~">t, l'UIIT',nl 0\ ". 01 ',I·I,tr't 

f--::=-h \'),~.r-"1 /;"10·'" H,' ,.IN' t',.o('~,",,~,' 1111 Il M(!\U<)"~ ,nd~H ''-''''':·''1 O)"'r 
•. rl,. ~nr 1'1' I~" ~ 'nv~ 01 *,101 .r~ "'U" I."~.' on ~I(I Q"~U;rl1 "'r""IIoI'l1rh ... ", I 
II., ,1 1\ (!~" D·l nil! "":~(~ ,on' I."~ 0' O·,-t ,nyl!·.;g 1.:, n'oull'l 10 III urv:Qr\('.~,,\ 
t'II\n" 
1I1~IIII,d .11''''n,t'' II'" 10 ,,"~ ,.1 AN''r I~\{""IllllJn II'-'<:ou!rd j 
II I" ,"" _ WI'1'I1"'m'(~lr'" •. 1" \<'1.' 1~·I"'II" 
II In ,," __ fl~\" t)t\ In. IIIH\lI"> In p.·,'n .. ,I" ,,11" (.aU I phy\oe'ln ,'OOlfGrllrly 

'"" 11<l'.~~~1 P't! hll'CnJ'y \U~fnrfnl! ---- --- .~.-----
E.P.A. neg. No. 485 12 [:.I".A Esl. N? 3674·"0·1 

J.!~"IJI~d",,"I'," 
TilE INOUSTIUAl. FUMIGANT COMPANY 

WI I ~\. I~'JI"" ~I. ()llthl. K.",II, f.GO&l 

Ih~ InCuSlllll h.m'IJ.'l1 r.omplny ry'elhrr'l 1.4111 <:;"'~. I~ <1t~'Q;t·l eSDHla!1y lor 
(onl,ol ,)11!,0: ~(I_eSSlble ~1.oe5 Ollh! CQnh,serll.!l\r< !'~tl'r (IJell!. Inll'ln meal 
molh_ AI'q'lumO'S IJrl::! mOlh. 1I111J'aln bHile. lnd S~""Jolh"d O'l·n b~tlle III lood 
pianls 

DIRECTIONS: fOf bnllesolls. spray as ~ COlrse mlslln tho~ places wMre Ihe 
IllsttllCld~ Will come :nlo conl.d wllh the upo~di SIJlJtS 01 :I'l! Iflsffis fWlTM:d 
loowe_ r,."ccllt·e sp'.y alQund the base 01 machrnery. tn cracks lodi corners wt.ele 
tlleSt If.Sec1s lie likely 10 be harbored. 
ThiS spuy mlY be lOWed lor lhe conllol ollly~g r.scC1s SlJ(h IS liLtS. gNCs, 
mosqu.los smail moths, mldges,lulhoppelS and rlylll'J (tlul j)tsIIl'lS(c1s. 

for ml1lmUm eHlCotntY_ II dool$ and WII\t!oYr$ ShOuld be clo$td durrng lhe 
100IJ,nlJ o~ratlQn Inti remlin clos.ed lor ~I lusl 10 ml!1ul~S altu the IOlJO'I'Ig 
ooeratlon The hlltn .n~(I$ shouldi be swepl up itlhe end olthe 10 minute pcnod 
RepelillUlmtnlS is nttcled. 

WAAnANrY--· 
NOTICE $tllt/ .... lrnnls lhallhe ploduel (onlOlms 10 11\ che'Il,ul du(ltpl101'1 
.' If I~ Ira\ol1~bly III 101 the PUIPOSU sWcd 0<1 Itlt IHltl when "sed In 
ItcOldlnce WIlli dlle(llolls olltler 'IOlmal contllllons 01 uH bul ntlltltllh,s 
.... ~"inlyI101Iny olher WARRANl'I' 01 MlRCIIA.NlA8IUTY nf IIIN[SS fORA 
I'Al\llCUI AR PUHI'USE. elllleSS (111ml'htd fllends 10 lhe use olthls produel 
(onlllly 10 la!)flll'lsllU(hons 01 undu lbno.rnal contl'll{\n\ or undel condl 
lIons nol luson.',iy lortsttlb1e 10 selltl, allo buyt! n~umes Iht IIsk 01 Iny 
Such ost 

NET CONTENTS; ____ GAltON$ 



Do not apply directly to food in cOll1l1'.ercial food handling 

facilities, cover or remove food during application. Do not 

apply space spray while food pi'ocessing is underway. Afi:2r 

space spraying in food processing plants, wash all equipm(mt, 

benches, shelving, etc. where eXfosed food will be handled, 

with an effective cleaning compound followed by a potable water 

rinse. Except in federally inspected plants, in the case that 

washing is impractical, do not allow f000 to come in contact 

with treated surface for at least 48 hours. In the home all 

food processing surfaces and utensils should be covered during 

treatment or thoroughly washed before use. 
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