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•• '~..... DlRKIIONS 
TIle ..... ., ... procIIiaf In IoocI IIfOC "'ng e.tlbll._ .. IIIOUIcI be conti,*, 
to .................... tile plant II not In ...... I0Il. F_ IIIouIcI l1li -"_ or 
___ during 1 ......... '1. AM fuod prgc ...... ~ .hou!d be -.-
during ...-It fW IhofoutIIIIr " ....... befoN ...... . 
ceo. wklll ...... do,,,. end Ihut 011 ~Ing ~. U ... ~ 
..., CIr veporlHr IdJueIId to deIIvIr III ...-. IP'IY (no dtgpl ... _ &0 
"*'- In d ....... end IO'Iro ....... 30 mtc_l. Apply II till no cit 1 
_ ". 1000 cubIct .... cit epIICII. 0Irwc:1 ....... , ICI'6ft .... ceiling IIId 
..... __ cit .... _ end bIhInd obIIrucllonl. Keep tile ._ ,,1OMd lor 
.. _ 111 minutia. Do not ......... In I ...... _. V ... II ............ .... 
..... __ It II "omp .. tId ......... 1_1_ .. _ .... ,. 
TIle ...,.. _rIbed .ppllcatlonl wHI kill .c-*-.•• p,Md ItagIe 01 .... 
ttulf _. moaquIlDee. .""""'. _" tlrllIfI 11l0/III. "''''. eric".... _/lei • • ".,.. _p/_. . .. ".. '*-. 0I0Nr 1IIIhNI. _ mil ... 0_ alrlpo ".,. .... ..poNd .1IgN 01 .... __ atoted producl pMta. ",.." 
--.. tic • ....", •• CCHt'UIIfI /Iou, "-III. _ -'*' ",.", "-III . .",., ,..,,.., .,.". ___ . ~ ,..,IIe. AI/gDuttIoI. ,rain -"'. "dill".· 
_ /lour 1fI01".. IndIan _I -"'. """"00 moIII.. _, worme. .1Id ,rain 
IIIIfII. 

• A CONCENTRATED MICRO EMUUlION 

• CLEAR 
• STAIIlE • LEAVES NO OILY OR OBJECTIONABLE flESIDUE 

CAUTt6N: Harmlul " .... IIowId. A¥OIcI _ ....... I0Il cit !Mel IIId loocIetutIII. 
TIIII pMUCI .. tollie 10 ,,1/1. KNII GIll cit /1Ir... ._ or poIICIe. Do not con­
.... ~ ._ by " ..... "'" 01 equIpIIIenI or dllpoeal 01 ....... Apply only .. 
apec ..... 011 tile I". Do not _ .... ..., cOlli ....... Deal.." by I*f-Ifttl 
or c ..... ""'1IId IIutrInfIIn ..... __ . 
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M INSECnCIDI! 

DQlGNED FOR USE IN EDIBLE PRODUCT AREAS OF OFFICIAL ESTABLISH­
MENTS OfOERATING UNDER THE MEAT. POULTRY. SHEll. EGG GRADINO 
AND EGG PRODUCTS INSPECTION PROORAMS. AND IN OTHER FOOD 
PROCESSING Pl..AHT8. 

APPLY WITH CONVENTIONAL MECHANICAL OR COMPRESSED AlA EQUIP, ~ 
MENT DE81ON£D AND ADJUSTED TO DELIVER A TRUE AEROSOL MIST. J'':'" 
ACTM INGREDIENT8: 

.~ buIolllde. technlc.1 ::= 
INERT INGREDlENT8 ~ 

Ion. 

~c",,' 10 4.0% ftlulJlUrltiIJII II-propylpi",...,., .1"., ICId 10 1.0"" , ...... W ; I .... 

CAUTION 
KEEP OUT OF REACH OF CHILDREN 

SEE ADDITIONAL PRECAUTIONS ON LEFT HANO PANEL 

...&. 
---' ...... _,_ ...... 

Not Reviewed. Registrant cla,,~~ ", "(; !f1 dccordance with 
r1ere\ll~tration of Pesticide Pro<it. .• ,~(e tor Phase 2 
Response, Pag'! 2.12. Active to In!:r1 Change en Status. 


