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Directions For Use 
For control of accessible stages of wee 
viis, flour beetles meal moth larvae - , - . 
~~lIe, saw-toothed grain ~etle, roaches, 
sil~erfi$h. illl~s, . sPider's, .;arpet bdetles 

... -.- ' 
"ch~~se and fl94J ~, flies and flying 

moths. 

AS A CONTACT SPRA Y: For the cQn~rol 
of crawling insects listed above, apply 
directly onto walls, partitions, floors, in 
cracks, crevices, under skids, equipment, 
scales, motor IT;Junts, on ledges, in con­
veyon, proofers, behind switch boxes, 
sinks, storage cabinets, floor drains, lockl'r 
and lunch roo;ns and all places where 
insects may harbor alld multiply. 

Food products should be removed from 
the area during treatment or pli'lced in 
clo~ed containers or adequately covered 
to protect food against spray drift. 

Food handling, processing equipment or 
surfaces over which food products are 
handled should be cleaned A FTE R treat 
ment of the area and BEFORE produc· 
tion is ~tarted. 
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PYRENONE INSECTICIDE 
OIL BASE SPRAY 

For Insect Control In Food Plants 

ACTIVE INGRED:ENTS 

.'1' echnical piperonyl butoxide 
Pyrethrins 
Petroleum Solvent 

1.26% 
0.16% 

98.58% 

TOTAL 1 ()I).OO % 

• Equivalen' to , .008% (butylcarbityl) (b-ll"opyl pi paronyl) etller...-l.n 
0.252% of related compounds. A. \.... EPTEn 

USDA REG. No. 2993-1 

-WARNING-
KEEP OUT OF REACH OF CHILDRE 

l'''O(lt Tow: ~O(.At -c-nc:-. 
""No.:: I ~ ... IIOo-Ornc If)( 
fO. lco.O-..e ~OIIOff IU4IST::: 
£0 ~" lItO. 
U) An.,. .. ... ~U8J(CT 

Harmful If swallowed. Do not spray near or toward open ~Iame. ~ ruu:Wi"Ccflm"ns. 
or ~tore near fire or flame. Dil2Ct application on food Jlroducts can cause 

contamination. 

Seller makes 110 warranty, expres~ed or implied, conullning the use of this product other 
than indicated on the label. Buyer assumes al! risk of US!! and/or handling of this material 
when such use and/or handling is contrary to label .... structions. 

flUID CONTENTS GALLONS 

Directions For Use 
t\S 1\ ~;PACf SPHA Y 10 rl)N nWL 
FLIES AND flYING MOTHS f'ur lI~e 

1'1 109gll19 InHaliallons In Food Plants, 
Warehouse~ and Ve<tlbule Area~. Apply 
With compressed all sprayers or f<>-;l9lng 
deVices such a~ Mico:osol Units, Dyna-Fog 
Insecticide Applicators, Ele(;tric Foggers, 
Steam Atomizing Units and Ir.sectu;et 
nozzles. 

Close all Windows, doors and openings 
during fogging operation. Keep closed for 
10·20 minutes 3fter application. Repeat 
treatment when necessary. 

Food product~ should be removed from 
the area during treatment or placed ill 
closed containers or adequate:y covered 
to protect food against spray drift. 
Food handling, processing equipment or 
surfacps over IYhich food products are 
handlt!d should be cleanec AFTER Heat­
ment of the area and BEFORE produc 
tion is started. 

.Apply a~ a Ipilce ~pray II food Pfocess 
109 plarlts only when the pli>llts are not 
10 operation. 

Do not rernain 10 treated areas and venti­
late the area after treatment IS completed. 
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