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MI LL-O-CI DE~ "100" 
CONTACT INSECTICIDE 

FOR FOOD ESTABLISHMENTS 
. ,E{'A Reg. No. 527·92 

Mill-O-Cide "100" is a high kill contact insecticide for use by wholesale grocers, 
supermarkets, mills, dairies, bottling plants, packing plants, breweries, bakeries 
and other establishments where food is processed or stored. When used as 
directed, this product will kill roaches, flies, silverfish, gnats, confused flour 
beet leSt cadelles, accessible granary and rice weevils, and Mediterranean flour 
moths. "-

Active Ingredients 10070 
Refined Mineral Oil ................................... 99.28')'0 
Piperonyl Butoxide, Technical* .................... 0.40% 
N·Octyl Bicycloheptene Dicarboximide ........ 0.2070 
Pyrethrins ...................................................... 0.12% 

*Equi¥alent to 0.327< (butyicarbityl) (6-propylpiperonyl) ether and 0.08% of 
related compounds. 

DIRECTIONS 
Area to be sprayed should be thoroughly cleaned by removing accumulations 
from all cracks, beams, shelves and on and around packages and stored food 
products. Close doors and windows of area to be sprayed and keep closed 
for 10 to 15 minutes after spraying. Sweep up and dispose of fallen insects. 
Where To Spray-Spray Mill·O·Cide "100" into the air in the form of a fine 
mist or fog. Spray under and around all equipment and racks, into all cracks, 
crevices and corners, and on walls, ceilings and floors. 
When To Spray-Mill·O·Cide "100" should be sprayed once a week as a regular 
procedure. During the summer months spraying should be conducted at least 
twice weekly. In cases of severe infestation daily spraying is recommended. 
Spraying Equipment-For best coverage and penetration use a Midland Tri-Jet 
Electric Sprayer or Midland Thermo-Fogger. 
Coverage: For flying insects use 2 oz. per 1,000 cubic feet. For crawling insects 
wet surface or 1 gallon per 1,000 square feet. 

CAUTION: KEEP OUT OF REACH OF CHILDREN. 
HAR.'AFUL IF SWALLOWED. Mill·O·Cide Super Strength "100" is a combustible 
mixture and should not be sprayed into or near an open flame. All piJot lights 
shou'd be off while spraying. Foods should be removed or covered during treat­
men:~ All food processing surfaces should be covered during treatment, or 
thoroughly cleaned before using. When using the product in these areas, apply 
only when the facility is not in operation. Do not reuse empty containers. Dis­
pose of by perforating, crushing, or burying. 

NET CONTENTS GALLONS 
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