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.. A "91."&t1011 110. 861-103 
Your ."baion Dated Apdl J. 1991 

E"eg1.u.t1OR UDd.r the redeE"al Inaactic1de. Fungicide, aDd Rodeaticide 

Act, a .... Dded, 1. acceptAble. A st&aped copy ia eDclosed fOE" yoar 

record •• 

Sincerely your., 

. . 

. . , . 

\ BEST ,"ILlilE CO" } 

!::Oc!oBure 

~c:tuord P. KOUDdort 
"\ Product Manager (10) 

In.ecticide-RodeDtic1de Brauch 
RegiatE"Btion D1viaion (H750SC) 
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Cluno. 
COMBUSTB.E rIXME 

M. Y. C. "RI DIPT. PlRIIIT .... X .61163 
DO MOT USI .. rott""'MSI'ILL OR STDRI III .... 
MIloT DR or"M r I. 

KED' OUT Of I£ACII OF CHI .. 

PllECAUT I 0IWI'f STATEllEMTS 

IIIl1rd. to "'-ns .nd ~.tlc AnI .. 11 

l1li"""1 If ... 11-.4 or Hsorllecl thf'Oll9h skin. 
Avoid br •• thlng v.pors or .pr., .Ist. Conteln. 
petrol_ dlstlll.te. If ... l1_d do not Induc. 
_lUng. eet l_dl.te1ecIlc.l .ttelltlon. Avoid 
conteet with skill ... d ., ••• III cu. of contact. 
l--.dl.t.'y flush .y.s or skill with pl.llty of 
.. t.. Obtelll .. dlc.l .ttentlon If Irrltetlon 
persists. 
Do not .ppl, dl rectI, to food. III _rchl 
food ~dllllg f.cllltl.s. cov.r or r..ov .... , 
food .nd food proc.sslllg equlPMl\t during .p
plfcetlon. Do not .ppl, """. food proc.sslng 
Is underw.y. Aft.r .p.~. spr.ylng III ... t pack-
Ing pl ... ts. bak.rl.s .IId other food proc.sslng 
pl.llts. w.sh all .qul,..IIt. benches. shelving • 
• tc. wher •• "pos.d food will be hendl.d. with 
an .ffectlv. cl •• lllllg ~ foll_d b, • 
potabl ... t.r rill'.. III the hoM •• 11 food 
processlllg"sllrf.c •• and ut.IIsII. should be 
cov.red during tr.atMllt. or thoroughly "'Ih!~-""'( 
before liS •• 

Envlro .... nt.l IIIz.rds 

This product Is to"lc to fish ~ otl ... ',-w¥ll"' 
Ilf •• Do not appl, dlrectl, to .IIY bod, 
_ter. Do not cont_lnate .. t.r ....... dls",~"ng 
of equlPMl\t .. s~t.r •• 

Physlc.1 or a-ls.I!luards_ 

Do not II... pour. spill or store .... r heat or ..,.11 fl_. 

I'~I 

.. .. l'1li1 

I' •• , • 
• QlftMtCl W--. 

CAUTION ,'a,.,..., II MlCtICIIL .... nor 
C.11 • ,.,_ tIM.,..1 c.. ....... """e'_. .. ... , .... 
-"'" ....-. ., .... "M' .. ""U" . 
n... .... , • .e, .'...u.w. '" .............. '_ If , ... , ... ,_ IJIW1i,.a.. ............. , ...... , ......... , ........... .... 
....,.. '" ...... e._I. If Irr' ............. lI. 
_,. 91., .... ,,...,. e'" .... "" .,Ut_t.1 ,.... .... " • . "----. 
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