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WARNING 
KD7 otT f,... REAOI OF ~ 

Harmlul " ' ... al'"."t'd. inhalc.·d or absorbed rhCtlugh 
fh~ ~",n. 

'hi ntl' ~ .. t III ,ht· t"\ ~~. 

n .. nol g"1 on .. I"n. 
r!l{l O(ll ~t'f 00 Ilnlhlojt. 
I k~ Pt.1t t •. ( .t.; I. f ~PI4\ ml !lot. 

1I .. ,h Ihoroujthlv "'Jlh soap and warm ... aler after 
handling. 

\J",h dorhin~ ""Jlh !IoOl'V and hor walef before I 

In lase ot ..... n ,'onlal'I. imme.liatf'I)· wash "'ith 
~oar and ""., .. ,. 
.'~.\ll,J lun'Am1nafhln 4"t 
In~fedif'nr,.. wafel ,url'ly 
handllnfl equlpmC'nl. 

(,-.oJ. cooking utensils • 
feed and food or feed 

It ,ookln~ ulen "d" M t~\()d handlang equipment hr· 
"WIle .. contaminaled ..... ash thoroughly .... ith warer 
he i(tff" re·u Sf". 

')" nol USf' In f'di ble product veas of mear and 
P"UItf\ pw,es .. lnJ( plants. 

l
ilt .. (,Ill use In poultr" houses. milk houses, dairy 
t.,uns '" milk processing plants, 
II.. n,'l spra, insidt' baker)' or food processing 
p ... nl" .. tllie :n operarion. I 

i , ,'\"t'r too<1 '("'epladf''' and urensils. 

:

1. no· ... r,)\ .un coolaminaled food, feed, or raw 
,njlred'f'nl ... 
I". nllf u .. t' In areas ... h':re childrt'n or pets can 
d.me In'o direct ("onta,-, with ue,ued surfaces. 
Po n,lf ust' as a "pac f" ~pra)·. 

! "'''t'r a"a\ from ht'al anJ Orl"n flame. 
I ", .. t'r al! ("malne.s dosed ... hen nOl in use. 

I I) .. nOl IC-U"" l- .'nlalnt'rs. Deslro), ... hen emp'y. 
I ..... ("r Cluf ,., lal.l"s. streams "r ponds. Do nOI con
j '''milia:" .... ' .. r b, df'aning of equlprnenl, or 

d 'p"" .. 1 of "aSfl"S. 

,un. TO PH'·SlCI.\~· MAX KILL TEX-EN 
" IOn Ofit"n" phosphale <;hemical. 

"'TIOOl F. .... Jmlnislt'r atropine sultale in larse 
fht'rar'."Ull( dosf'!o. Repeoal as nt'cessary ro 
pOlnl 01 1"lt·rance. 

Non Warranty 
Sf>1It'r mall .. " no wlUTantJ. t' • ..,es8M or implied. 

(ooct'mlll& tIM' lISt' 01 thjs product otbH thaD 
.. Id,c awd on lbt' labt-I. BuYt'r assumes all risk 

~
f USt' and or haaclhnl of this lIIIl&enai wilen sucb 

U84' and'M handline IS rontrary to label j .... 
slllldjOll8 

R 
t-SlIX '" Relll~" ... ·,1 f,.t,lt·marl< "f I-"bentabci

\at'n Ita,'·r .. 0\. t, «h .. maIlH.« ofr<uaUon. I.lcensee. 

Fermlilletl Especilll, Fer: F.,. Processing Pllals, F". 
HII.1I11 PI Ills, Blkeries, Brew.ri.s, Caaltries, Reslll
'.ltS, Grocer, Ster.s, Het.ls .1 ••• tels. 

KILLS EXPOSED STAGES OF: 
Coek r oaehes. Ants. Cr iekets 

U. S. PATENT NO: 3042703 

CANADIAN PATENT NO: 631,472 

EPA REG. NO. 25 ..... t 

ACTIVE IIGREDIEITS 
O,o-Dlllltll,1 0 - ,t
llelll,ltllll) - .tl'," 
,1I1,plllf~illll 

T.chlca' Piper •• " 
8utl.' •• P,,_'a, ,.trl' •• " Dlstillat. 

IIIRT IIGREDIEITS 

WARNING 

1.0 " 

.21 " .. " 
U.ll'" 

Ke.p Out of Reach of Children 

.... 21" 

.111 . ..... " 

5 •• add;tional warnh~ls and antidote on side panels 

CONTENTS GALLONS 

MANUF ACTURED BY 

r II •• " ... 
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DIRE~'TIONS 

I>IKH.TIONS FOR AID IN THF CONTROL OF: 
\t:\X KIl.L TEX-f" is recommended for aid in Ihe 
,,,ntrol of l·ockroa. ~s, anrs, crickers and silver· 

I fish which are a problem in and around food 
pro<:essing plants, food handling plants. bakeries, 
bre ..... ries. cann~ries, r~slaurants. grocery slores . 

APPLICATION OF MAX KILL TEX·E.N, Food 
processing plurs, food handlin; planrs, bakeriu, 
breweries, canneries, 'restaurallcs, grocery stores. 

CRACK AND CREVICE TREATMENT ONLY: 
Applicacions within food areas of food handling 
~srablishmenrs: Limited to Crack and Crevice 
Trearenenl Only - Apply a small amount of material 
direcdy into cracks and crevices such as espan· 
sion joints hrtween differenc elrnaents of con
struction or berween equipmenr bast's ant. the floor, 
wall voids, IDOtor housing, junclion bozes or 
swirch bolles, conduits or hollow equiiMDent If'gs 
where insecrs hide. (See cenrer panel for insecrs 
which MAX KILL TEX-EN will aid in the conrrol 
of.) Care should be takea ~o avoid deposiring che 
produce ontO eaposed SUria .. es or inuoducins the 
cr.aeerial ineo the air. Avoid contamiaarioa of food 
or food processins surfaces. ~Iications of this 
producr in the food areas of t handling estab
lisluDeals, other than as a crack and crevice 
neUlIIftlt, are not pel1lliued. 
Equipment for crack and crevice rreallllent: Use a 
sprayer capable of delivering a pencil rhin or pin 
point sueua which should be directed inro cracks, 
crevices, e&pall.ion joinrs, wall join15, wall voids 
and other locations listed above. Do nor use a 
coarse wet spray for crack ar." crevice "earment. 
One gallon should cover approllimately 500 to 750 
square feec. 

OUTSIDE APPLICATION: Spraying unloading 
docks and outside areAS where Insecca consregale 
will aid in prevencinli re-inlescation. ApJ'!y as a 
coarse wereins spray. 'IUC DOC to poinr of run off. or 
with a paint brush to areas where insects aliBiu or 
conJfecate such as baseboards, cracks, crevices, 
doors, windows, frames and door sills. Apply 
localized rrearmealS to infescations of anu and 
fleas in oUldoor alea. where r.here is no vesel"!;on. 

A.~TS: Thoroughly wet hills and runways. Rt'peal 
as necessary for effecriv~ concrol. 

.-
INSIDE BUILDINGS: Roaches, .nls and crickecs: 
Apply by spot applicacion in areas otherrhan edi ble 
product areas. One gallon shot.ld cov~r appros.· 
macely 500 .0 ~50 square feel of surface. Apply 10 
baseboards, Clad,s, crevices, corners, around 
pipes, PI.,. hanger., under skids. around floor 
chures, behind switch boaes, and any Olhrr areas 
wherf' in~ecrs harbor or cnnJ(r~/lale. Repea' Ilrpli· 
cation as necessary 10 malnla.n effective leOnllol. I 


