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HYOROCHlOR liquid Gas Flmigant is ai~ easy to 
n.ndle liquid, which upon appl ication rapidiy com,e. ts 
to a ~avier than air gas. It wi II ki II weevils, moths, 
arlO other insects which lodge and reprOOLoce in flour 
or metll handlifl\.l equipment, binS, blenders, elevators, 
conveyors. sifters, purifiers. reels, and machinery. 
When used as di.ected, Hydrochlor will not change the 
baking. cooking. or processing characteristics of food 
products. and Vlri II not leave any odor or taste in 
finished foods. 

DIRECTIONS FOR USE IN MILLS 

All Machinery: Indud of pouring Hydrochlor direct
ly into machinery. it can be pO.Jr!'d c' h doth ~dch 
which have been stuffed into openings. A!Iow over
night e.posure if possibl~. 

Purifiers a"d Reels: Use one pi". in each. 

Sifters: Use one pint to each section. 

Elevator Heetds and Boots: Use one pint each. 

Elevators: Use one h, If pint to each floor length. 

Elevator Legs: Pound legs so refu~c .... ;11 fall into 
booh. Remove refuse from booh. U\C one half pint 
to uch leg. 

When to Use; F!.,migation as above should be done 
every week for several weeh. Following this initial 
period. flomiqation should be conducted every three 
weeks. 

THE EXPOSURE TIMES MENTIONED ABOVE ARE 
MINIMUM. WHENEVER POSSiBlE, AllOW ~4 HOURS 
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HYDROCHlOR 
LIQUID GAS FUMIGANT 

CONTAINS CHLORINATED HYDR 
CARBONS 
ACTIVE ING~EOIENTS lOOl 
Ethylene Dlchlorlde •••• 70t 
Carbon Tetr~chloride ..• 30~ 
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CAUTION: To prevent decompOSition. avoid contact 
with flame or hot slXface. Thermal decomposition may 
form hig,ly POisonoUS phosgene gas. Keep container 
closed and in a cool place. Pour in well ventilated 
areas. Do not spi II. 

DIRECTIONS FOR USE IN B,\KERIES 

Flour Conveyers: Use two 01. p.:-r ft. 

Blenders: As nearly as possible empty 

Pldce 2 or 3 folded sacks dcross rods abov(' conveyer 
spirit and pour on liquid. Use I pt. per comp,jrtm~nt; 
close and cover. 

Elevators: Run until empt·f. Remo~'e clean pl-:Jtes a'ld 
place folded sacks in openil"gs. Pour I pt. on the up 
side and I Ft. on t"e down ~idp. ON floor R(Ti~ce 
cover without f,'stE;>ning and allow to remain Sc 'Hal 
hours. When cc:mpletcd remove all rf:fuse .JOd dedd 
insects. Flour Sins: RemovI' manholE' cover at top. 
Clean out all deposit,. Satura~e clcth sacls (! sal per 
250 cu. ft.). Suspend from opening and close cover 
(over ni9ht if po~sibk). 

NOTE: Let equipment rpmai" idle for a+ least -: hrs. 
Run equipment \Iowly to circulate gas. Before rewm
ing opera~;on opel" ~over\, r,'move sdcb. r ... r. mao 
chine for 112 hr . 

When to Use: Fum;gate once a wee~ for se"eral 
weeks initially. There.lfter. fumigate once every thrcp 
week,_ 

THE EXPOSURE TIMES MENTIONED ABOVE ARE 
MINIMUM. WHENEVER POSSIBlE, ALLOW 24 HOURS 
EXPOSURE. 

NET CONTENTS GALLONS 


