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Mr. Charl.. Bd_rd. 
Caapound E.aluatioa Laborabory 
ac1antitic 5erYice., rags 
Food IDqredient ).a ..... nt Di.bion 
U.S. Depart.ent of A9riculture 
Buildift9 306, BAaC - BUt 
Bel t..ille, MD 20105 
301 /344~:l66 

Bubait a copy of the approYed application to EPA for your file. 

'!'be precautionary .ta~nt .bould be rerl.ed to read d .. ilar to 
the followiDq' 

~urlc*AR'l BTA'l'bIDft' 
HASAJU) 'l'O IIUIUIJI AJm DOlES,. Ie AlUKJ\LS 

CAUTICIII 

Haratul if IJvallOONld or ab80rbed throu¢l ... .in. 
AYOid br_thinq .apor. or .pray ai.t. AYOid 
contact with sltin and .Y"'II. In ca •• of contact, 
t-diately fltl1llh eyea or IIltin wit2l phlnty ot _ter. 
Obtain Redical att:1llntiOl1 if irritation p1lrtdats. 

Do not apply to food. In ~rcial fcod handlin<,/ 
facill U .. , COTar or r..ow any food aDd food tT..",ellainq 
-.qui~ftt durlftg application. Do not aWl:\, while foc.od 
proc .. sinq ia und.r _yo Atter ap.ce aprAying in .:nat 
packinq plant£;, ~ria., and other food prO<A,,, .. ing 
plaJata, t.he.a areas sboul.d be .... .,t.ilJoted to rtw',<We 

i.1.l..atic1de odor., aDd the facilitiell and equ1.PQent 
tbor01a9hly __ '*1 with _ ..::ceptable dieter<}IMt solution 
and rinsed with potable _ter to r-.ove s.\1 tr_. of 
coa~tioa. All food proc.a.iftCj IIlIrf_a and ute ... il • 
.,hould be OO'lNred duriD9 treat.ent 10M thoroughly vashed 
vi th an acceptable deterg8nt and rin.ed wi til ,. ter • 

4. PI.aae turlrlllh tM teaparatura and dilutioi> factor (if llll}') which you 
ulled for the p •• a .. ur-..t. 

6. ftutait th ... (5) copies of your finAl i*-·lnt.ec'I booUng b3for .. you 
reie._ the product for ahil*llnt. .efer to the A-19 Jtncloeure for 
• turtheK d~acriptioa ot final printed labalinq. 
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If t-__ .. conditiox. an Dot co.pll-S w.tJa, the r~bt:ratJ.o. will be 
.\lI)ject to c~llatiOll 1n aooord __ with FIFU llee. 6(.). 1'OOIU' rel .... for 
.hipwnt of the ~odllCt c:orwtituta .. acceptance 01: the .. CODd1t1oM. 

KDCloeur .. 

~iaothy A. Ga~r 
Product .... n.qar (17) 
I~lclc1. R.odcoDtici4e ~anotl 
aeqi.tratioa D1Ti.1on (TI-767) 
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It is • vioIsIiot\ 01 ~ law to USC Ihls product In a 
InWWIer ~ICD .. · .... willi b 1Ibeq. 
The \ae Of .. producI iI bid pl' 1 I I' III Nfebiehf1Wlll 
ItIcUI be co .. led to time periodI when !he plant II no! 
iI ........... FoodIIhcUcI be I. liIOI04d or 00\0'eI'IId during 
_.I.LMIoodP" ·'II"--lho.IIdbe~ '. 
duIIng • __ I. ~ or tI'1ofoughIy C'I led betoN UIing. 

ClaM wi! idows 8nd doon and a/1UI 011 --.tIating 8)"1-
_. u. • non-IhetrNI logger or 'OIIPQj Izej ... IUd 
to CIeII.w WI ..-oaoI epray (no do I \' II 0.- 50 rnicI or II 
In ~"r and ~ .... than 30 rnlcior.). Apply al 
tIw ,... nt 1 ounce per 1000 a.tJic IMt 01 tpaCa. Oir XI 
tIw IIP'IIY --.:I'" ~ 8nd ~ oornar. 01 ... p
and behIntl obaIructIoru. K.Mp!he .r .. doMd for at 
IMII 15~. 'Iaca1a tIw Rated .... and ~tl 
beIore~ ~"""iC III -'N)'. 
The abo¥e daealb.cl ~.lloii wII kII __ lbIe. 
eJq)OMd IIegea 0( ..... iIc:IudIng fNII flea, moaqul
--. elw8ItIIh, II)'Ing IIIOChI, pta, c:ricIatts. cock
roect-. eplc*1. ~ .. ~. hornets. cIowr 
mltH. cMea. '"ltla. eMeIIl aklppers and Ihese 
oomrllOIl 'ItOred produc:I petti: V-ry ..... 111. riot 
A ........ oortlunll flour b .. 1In, _ toothed ",lin 
be.r., .... bMtIM, ........ 1 .. bfttIH. ONgslorl 
bftllM, AngounoII vWn moCha, Medlle<rlllNn IIour 
1I'IOtha. indian _I rnotha. tobecco molh" meal 
inOU'II 8nd ......... 

IN MUSHROOM PAOOUCTlON AND r>AOCESSING: 
To coo!ro' IduIt Mu.hroom '"u. rungul gn.l~ and 
CKkI ftIf • iI growing hoI.-.. apply It,. rat. 011 ounce 
per 100(' cOOle i"MI 0I1P'IO' Fogger ahouId be operated 
II 10 10 I lit .-y !rom ~ and direcItd IIIghtIy upward 
OW< It m. CIrcUaIIng lam IhouId be Ie!! In operation. 
but It· bAt rMUIU "'Ilgetalion ahouId be turned oN. I" 
pacI' III and canning plants UN It • rate 01 1 ClUne. to 
200 cuoc fwI 01 ~. 

DISPOSAL 

00 no! ..". amp!)' COOl~. Wr'P contAiner and puI in 
trash COllection. 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUM"NS .. DOMESTIC ANIMALS 

CAUT1ON: Harmful H !lW211owed. -"'old contaminllion of 
-i-' and loodstufl5. 

E'A IIEG. NO. 11<31-I'" .IT. NO, 1141-'''-1 

----------------------------

a 
AQUEOUS 

FOOD PLANT 
FOGGING 

INSECTICIDE 
A eonc.nlraled PYRENONi:" Micro Emulsion 

• Claar 
• Stable 
• l.nwr. No Oily 0< ()bj8ct1ooa1 Residue 

Designed lor Use In Edible Product Areas of OHlcial 
ESl'lblishmenls ()peo Il1o og Under .... Meal. Poultry. Shell 
Egg Gr.c!lng and Egg Products lnapection Programs 
and in Other Food PIOC II I Ing PIInII. 
Apply wfIh Concentiooal Mec!lanIcaI 0< Compressed Ail 
Equlpmen! DesIg1>ed and Adjusted to Deliver' a True 
Aero.ol Mist. 

.A.CTJVE INGREDIENTS: 
Pyrelhrins. . . . . . . . . . . . . . . . . . . . . . . . . . .. 0.5% 

'Pipelonyl Buloxide. T.chnlcal . . . . . . . . . . .. 5.0% 

............. 
E~EN'tAI>~ 

ThIS producI illOICic 10 1IIh. [~)not: 
Do no! contarnin8l. ~ bjr clt4 
diopoIe/ 01_. APf*y only .. I 

&".... _ .. risb '" UN •• 

II1iI product no! in IIIro KCOId 
gNen l'Iet",th. -

-

Pelroiem Dislinate .....•............ '" 2.0% ~~Q, 
INERT INGREOIENTS: ................. _92.5% 

1DO.O"-I> 

'Equival3nt 04.0% l"<JtyIcarbltyf) (6-propylpiperonyl) 
ether and 1.0% rellle<! compounds. 
PYRENONE-Regisl~:ed Trademark of FaiJileld 

America., Corporalion 

KEEP OUT OF REACH OF CHILDREN 
CAUTION 

S •• • Id. ~nel for .cJdlflonll p,.cauflonary 
.e-femanll. 

DO NOT TAANSPORT OR STORE UNDER 32'F 

ELC') MANUFACTURING COM PANT 
111 THIRD STREET 

DITTC!1l1 Illn~ DII 1<;')1" 

APR16 
Ul1rlf'r tI,n i .' .. 
Ftll):!!,":.I-:. :t~ ..• '. 

~ ;1i1ll:1hil.'ci. !: I" 
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N"''"' AOUEOUS FOOD PlANT f>YAENONf I 
FOGGING INSECTICIOE. EfIt. Reg. No. 4816-518 
TYPE:~.~~ 
MODE OF ACTION: QuIck actr.r;. ~ and contacI 
spnI)'. 

USE LOCATIONS: MNt, pooIIry and oet. tcod ptOO: I 
Ing plaMS and In muahroom production and ptoo h !g. 

INSECTS CONTAOUEO: FlftNl'l IIyWlg and IouMen 
~1iI!g InsecI pests found In Iood pIa/1b and mushroom 
production. 
APPLJC. ... TlON: A true aerosol .pace treatment al one 
ounce per 1000 ~ublc feet. 
EQuiPMENT: Mechanical, compressed air or ULV 
Iprayer ~ed to deltver a true aerosol. 

USDA ACCEPTANCE: May 25, 19n In all areas of led· 
erally Insi>e<-ied mea~ Mel pouhry processing plants. 

SPECIAL FEATURES: 
o A high quality food plant spray 
o A mIcro-emuision which Ie_ noon r~idue 
• Designed especially lor use u an aerosolJn me.I and 

poultry plants 
o Pyr~ pr~ quick .ction without objectiot"\lble 

residues 
o The Insecticidal components 01 Pyrenone have Iood 

tddnive IIItus 
PHYSICAl o,..TA: 

SpeCifte G racily C 20 0 C: 
WtighIJGaJIon: 
Coior (G·H): 
Refractive Index @ 25°C: 
Flash Poinl (TCC): 

. SHIPPING CONTAINERS: 

1.000 
8.33 
.c 
1.3566 
)200o F 

S5 gallon drum 
5 gollon con 
1 pallon con (4/c1n) 

506 pounds gross 458 pound. nel 
4~.7 pound. gross 41.7 pound, nol 
38.6 pounds gro.. 8.4 pour>d. ntli 

PYRENONE-Registered trademark 01 Fairfield 
American Corporation 

2f26I82 
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~OTE: eM,..' i.J1labelL~ fonftu\a dUfertnc in .ubatlnce (rom that accepted 1.a COCIIQectiOtl _lih th. r.C,-traUoa. .wt be 
.ubmitted to.nd ace.pt .. d by the R •• isuaUoo DiVision prior to uti. of Urt laM-1 ill Co..-TC •• In &11.)' COl'f'ltlpondeac. Oft til. 
prod.\llCtalwaye refH to the abC)Ye U.S. EPA re&l.t~tion nut!lber. 

On ,ho bnS. 0( 1nI_,I ... , ..... Iohod by 11>0 "'llol.onl, lho obon ... "c...s pn\lcW. '10 horwb, R.CIot. .. d/R ..... \Jo'H1ld _. 
tM Fe-ckrallnee-ctickM, F'Uftlk:kh, aM. Rodenticide Act. 

A copy 0( lho Iaholia& occepted In cQn",""lIcn wllh Ibla RoClottoliOft/RereClotnolioa 10 .. 1_ bo .. wilh. 

Recwtr.tlOG ... l..D. no .... , to be construed •• ar" it'Idoraement or ap(II'O'W'al t:i tb" p'oduct by Ulla Apocy. hi order to protect 
'hedth .nd 1M etn'liroa-.ea..t. the AdmiA1.8tntor, on hla motion, .. , at ea.y u. .... peDd. 01' caQCto: tbt relut:ra.tlon of • p'at-
lcf.de l.ft accOl"d.a~ with the Act. The acceptabCe of any na .. in e~tloa wLth the reciAtnUoa 01. p-och..:t Uobder tM .. 
Act ill not to be cC)Gat..".d •• ch'iAc the rt.iattabl a richt to e2.'Clu.lve •• 01 t~ Mlate Of to U. u.e if it tw. been c:cwered 
by olben. 

Thib product is conditionally regist('red in accordance wi th FIFltA sec. 
3 ( c)( 7 ) (;1) prov ld cd tha t you, 

1. Submit anel/or cite all da~ requir~ for registration/reregistration 
of your prodUCT under FIfRA sec. 3{c) (?) when the Agency reqUires all 
r"'li"trants of simil"r products to submit such d"ta. 

2. MaKe the labeling changes listed bela" beton, you rel",ase the product 
for s hi pm<'nt ! 

a. Add the phrase "EPA Registration 110. 1941-90." 

3. Y<,ur lillJeling '!lakes ref .. renc~ to ar"'''b that are clearly oes~gnated 
a" tJS[;P meat ~nc poultry procf'sl;in Cl [.lants. Befon, you release this product 
ti't f."ul(', you ml:ct p.ithpr: 

a. Pil .. a separate applicciltion "ith llSDl'. and obtain an approval 
ircm llSPII tor use i" such proc('ssing plants, in ~ich cas" th .. 
label ~ording should he chan~ed to reflect USOA acceptance, or 

o. \>ul'lii y your 6i tc dpsignatioll t..:> eJ<clude USDA meat aTIO p<.ul try 
PIOCP"H~iJlq f'l~ntr.. 

'1.M"TU"~ 0' A""'WVIWO O""ICIA,_ 

I'll ,_ 1)70-6 ( .... 5·16 
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