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INSECT SPRAY

ACTIiVE INGREDIENTS;

Pyrethrlns, . . . . . . e e e e 0.59
*Technical piperonyl butowde . . . . . . . . . Lo 4.09;
Fetivieum hydigearbon ol base . . . . . e e e e 10.59

*Zquivalenrt to 3.29; butylcarbityl {6-prupylpiperony)) ether and 0.89; of cther
relatad compounds.
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WARNING: CONTENTS UNDER PRESSURE

Keep Out of Reach of Children
Read side panel

INDUSTRIAL INSECT SPRAY is particularly suited
for use where food and food products are packed, stored
or served, or wherever insects are apt to invade,

DIRECTIONS

Remove cap from top of container. Hold container upright
and point spray jet away from you. Press plastic button
and treat as follows: Do not remain in treated area and
ventilate the area after treatment is completed.

1. Flour Beetle, Weevils, Ants, Roaches. Direct spray
toward insects, into cracks, crevices, around machinery,
containers of stored products, and other areas which might
house insects. A treatment of 30 seconds for every 100
square feet of floor space is recommended. Close treated
area tightly for 45 minutes and repeat as required.

2. Indian Meal (Chocolate) and Flour Moths. Close
doors and windows. Direct spray to all parts ot the room,
especially into dark enclosures and around stored product
containers where adult moths may be lurking. A treatment
of 6 to 8 seconds for every 1,000 cubic feet of space is
recommended. Close area for 30 minutes. R>peat weekly
or as other flying moths appear.

3. Flies, Mosquitoes, Wasps, Gnats. Determine area to
be treated. Shut all doors and windows. Direct aerosol mist
to all parts of the room, especially windows and other
sources of light which attract these insects. Keep aerosol
in constant circular motion. Apply from 3 to 5 seconds for
every 1,000 cubic feet.

WARNING: Contents under pressure Exposure
to prolonged sunlight or other source o! heat may
cause bursting. Do not puncture or incinerate when
tull or empty.

Do not spray direct on foods or food utensils. Food
processing plants should not be in operation while
spraying. Cover or remove food products and pro-
cessing surfaces during treatment. Any exposed work-
ing surfaces should be washed before plantis returned
to production.

Do not use this product where birds and live fish or
other aquatic or cold blooded life is kept.

Qnravinn ~lacar than 36 inches. or soravina lonaer than
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