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U .S,O .A. Reg. jt 1125-52 

··FS·· 
FOOD PROCESSOR'S INSECTICIDE 

ACTIVE INGREDIENTS 
Refined OdOJ"~'" ou 

"-ec:hnical Piperonyl Butoxide 
N-Octyl Bicycloheptene Oicarboximide 
Pyrethrins 
Methyl Salicylate 

*Equivalent to 1.2fJ'~ (butylcarbityl) (6-propylpiperonyl) ether 
and 0.)0 related compounds. 

FS is a high kill, contact insecticide, to be used wherever food 
or rood pl'oducts are prepared, handled, stored, or trans­
ported. When used as directed FS will kill exposed w.eytls, 
r~.c!t.'s, water bugs, flour moths, silver fish, flies, gnats, 
wasgs, and certain other insects on contact. 
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DIRECTIONS FOR USE " J 

IEFOIE SPRAYING: Thoroughly clean area to be 
'prayed by removing all accumulations of dust or 
flour from floors. equipment skids. machinery. rach, 
stacked sach and cartons. Particular attention should 
be given to cleaning all cracks in floors and walls 
where flour dust may accumulate. Overhead pipes, 
conveyor duds. beams, and girders should also be 
dusted. 
WHERE TO SPRAY OR FOG: In bakeries stack 
new flour on clean skids that have been sprayed with 
FS. Spray or fog room well when new flour is re­
clO'ived. In the fermentation room, remove dough 
trough\, and spray or fog room from floor to ceiling. 
It is best to saturate cracks in floors and walls with 
FS befor., spraying or fogging. Additional zones of 
infestation which should be treated are: dorage 
rooms, returned paper '::<!Ide",s, d.livery truds, em­
ployees' locker, shower a .. d wash rooms. Because of 
the rapid evaporation rene of FS, it is recommended 
en an aid in fly control in bakery sales rooms and 
stores. 
WHEN TO ,OG 01 SHAY: Fog once a week in 
colel weather. ~ica a week in mild weather, and 
every d.y in 70· or warmer wNth.,. Spray or f09 

one q'Jdrt of FS to eacl- 100.000 cu. ft. of r:>om 
area. DO NOT SPRAY OR FOG WHile FOOD 
PROCESSiNG PLANT IS IN OPERA.TION 
HOW TO FOG OR 5PRJ,Y: If there is a draft in 
the huild;ng, begin treat,. .ent on the dow'I', .. ;nd si:J· 
Move across the building .-;nd toward th., ""ind. Ai. 
ways mo",e away from the spray or tog. All C;J"n 
flames or pilot lights MUST be extir1gui~h.,d ldore 
treatment. 

CAUTION: K!EP OUT OF REACH OF 
CHILDREN. HARMFUL IF SWALLOWED. 
Avoid breathing of spray or fog. Avoid C0'lf,Kt ..... ith 
skin. Wash hands and hee with soap d'ld wate' dt+cr 
fogging. Do not use on or aro'~nd hC'JSt~hold pels or 
animdls. Do not spro'ly or fog 'le.H op<:!n flam". AI . 
though this insediclde has a high f!a~(' A,nt :, .... ;/i 
burn .... hefl sprayed or fogged, Do rr' \,..,0 .. "",' .. 

.:. f099infl' Foods should be removed or co_ere:! " 
;~ +r~atment. Food processing SUrf,,'~"" ,h, .. J.d Co< 

c..., !ered or thoroughly cleaned aHer • "<:!dt,..,,,,,t. It 

prolonged fogging is required use d rC>f ;'dtor. 

NET CONTENTS ON CONTAINER 
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