INSECTICIDES

PRECAUTIONARY STATEMENT

HAZARDS TO HUMANS

CAUTION

May be irritating. Avoid contact with skin or eyes.
In case of contact with skin or eyes, wash with
plenty of water. Wash thoroughly after using. If
irritation persists, get medical attention. Avoid
contamination of food.

ENVIRONMENTAL HAZARD

Do not contaminate water by cleaning of equip-
ment or disposal of wastes. Apply this product
only as specified on this label.

Do not reuse container. Destroy by perforating or

crushing and burying in a safe place away from
water supplies. Return drums to reconditioner.

PHYSICAL HAZARD

[)o not spray or store near open flame. Keep
container tightly closed.
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EMULSIFIABLE
ROACH
REPELLENT
CONCENTRATE

For Use By Trained Personnel Only In Dwellings, Institutions,
Boxcars, Trucks, And Non-Food Areas of Restaurants And food
Processing Plants.

RESIDUALLY REPELS ROACHES

ACTIVE INGREDIENTS BY WEIGHT
*2-Hydroxyethyl-n-octyl Sulfde . . ... . .. ... ... 4.75%
*Other related compounds .. .. ... L. .25%
+N-octyl bicycloheptene dicarnoximide .. .. .. ... .. 10.00%
Petroleum distillate ... .. .. .. ... . ... ... ... ... 75.00%

INERT INGREDIENTS ... .. ... . .. ... . ..., 10.00%

TOTAL 100.00%

*From MGK Repellent 874, Techuical. U. S, Patent No. 2,863,799
+MGK 264 Insecticide Synetgist.

KEEP OUT OF REACH OF CHILDREN
CAUTION

See side panel for additional cautions.
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For Use By Trained Personnel Oniy In Dwellings, Institutions,
Boxcars, Trucks, And Non-Food Areas of Restaurants And Food
Processing Plants.

RESIDUALLY REPELS ROACHES

ACTIVE INGREDIENTS BY WEIGHT
*2-Hydroxyethyi-n-octyl Sulfwle ... ... ... .. 3.75%
*Other related compounds .. ... ... L. .25%
+N-octyl bicycloheptene dicatvoximide .. ... . ... .. 10.00%
Petroleum distillate ... . ... .. ... . ... .. .. .. 75.00%

INERT INGREDIENTS ... . ... . ... 10.00%

TOTAL 100.00%

*From MGK Repellent 874, Technical. U. S. Patent No. 2,862,799.
+MGK 264 Insecticide Synergist.

KEEP OUT OF REACH OF CHILDREN

CAUTION

See side panel for additional cautions.
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DIRECTIONS FOR USE

Dilute PRATT EMULSIFIAR'E RCACH RE-
PELLENT CONCENTRATE at the rate of 1
part plus 4 parts of water. {Ada «b 02z, to 102 oz.
of water to make 1 gallon working solution.) Stir
into solution after diluting with water. Cover or
remove exposed food. Apply as a wet spray to sur-
faces infested by roaches. For roaches, apply to
hidden surfaces under sinks, behind stoves and
refrigerators, behind cabinets, around pipes, under
pallets, and inside surfaces of boxcars and trucks.
Apply into and around cracks and crevices, equip-
ment legs and bases. Frequent repeat treatments
may be necessary. Allow spray to dry before
reusing treated areas for storage. Any utensils
contacted should be washed thorot !y before
reuse.

Do not use in edible products areas of food : o-
cessing plants, restaurants or other areas where
food i1s commercially prepared or processed. Do
not use in serving areas while \0od is exposed.



