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Wrap c;ontalner and dispose oC In lUs',_ 
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A PYRENONE( INSEC~ICI~E • .' ~ \DIRECTIONS FOR USE 

. " ,.' ) It 1\ • ylolu! Ion of feoleral I ... Ie. u •• Ih" 
, . I P(OdU~V'n'5rn,er Iflcunslucnl wl'h lu 

ror Use In .1otI,.,. RcsUuranu: food Proce~s'fng ItJhellng .. 
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'Iillnu. KilChcfls. Oaldc:s, Closed a-.,n,,_ \J.re- / / 
ho ... ~~" SUK (.Irs and 1 (uck, -"./' .A... 
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~II h,lxJloS~I .. or .c~e:.slblo st.gcs of theta PRECAUTIONARY STATEMENTS . 
1n5ccl Si /, 'HAZARDS TO ItUMANS' DOMESIIC ANIMALS 

,~,.. .. Anu) ficas CAUTlOU: Use In food processing planlS should 

~ve,..~~~~~ ..................................................... _ ...... O.5% ~~~;::~~ r~::~~lltocs .~:t C~'!~:~a:~Of~~..e f~:~!O~~o:I,'~nb!h~c~!::~ !; 
·PiperonylBtMxide.Technical ............................................... 4.0'X0 fl'e,~/ . ~'fIY~r "h covered during tre.'lIICnl. 1111 food pre.«Hlng 
··INERTfNGREDIENTS fru t file.. SI' dc.s lurraccs should lie coven!d dudng l,cittntenl or 

... · ................................................... 95.5% > I"Jl'lIIg ""ih. 1I •• p. Ihorough'y <le.nod befo,e u.'ng. Avo'd 
l(XUJ%, Sm.11 .(Iylng ROlhs) I"h"' .... tlon of ftp ... ay .Ist. ',void contact with 

"£~ulvdl.ml to 3.2\ (butylcarbltyl)(6-propyl-·· /''''-;''>' Sokln or eyes. 
pl,'donyl) ether dnd 0.81. related cO.IIJoundft. V' STATfH[NT Of rRACTICAl TR(A'HEln 

swallowed - Drink onc or h«l !::asses or 
inert jnJ~redicnt Hllthylene Chloride f .... ' / / /J I / w>ter and 'n,kce vO",'llng by 
.~ PetroIetmDistlalt . ' / tOllchlng the back or the throat 

I'YRLlWUl - HCY'!Iotercd t ... ",delllark of r",ldield Ouc 12 ounce"aC~OS00cal' lrea J II' ~oL 2,000 with fingc ... Rcp~al u .. tll VOlllil 
Altierlcdfl (oqlOr.lltion cubi&:; feet. V Z Ii'" ~/ fluid is clear. [olll a phyftlciall 
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,/ / I"g or give dnyehing hy .. lOuth to 
lIow Tn Use:· . / .. A. an unconsciouft penon. 

KEEP OUT OF REACIi OF ClUlDREN. Open ;;:;·'oblnel doors O!I d,,!!" .,10.11 H{r..,.;;.. ,.~vc ylctl .. 10 f,e.h .". 
fnlud .... kill In 1111 arcal,t!I!ufe lnsucts, atn A".,ly rC50plroltlon If Indicated 

CAUTION hid.: dnd breed. Close door's iII~d' .. ,Indows 'JI f fllIsl' eyeS ror at leau 15 . 
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ki Illng power of log. RmMove .,eU"and/tlghtly '.../ 1111 11,.1, .', wltll wdler. Call. 
covur or remove fhh bowls or aqu~II'''5. [o"'cr '.'?!t.,c an!r irritation persist,. 
expoftcd foods, dhhcft or food hamllln" equl~lrcflt. PHYSICAL IIAIAIiDS 
All fuod processing surhces lhoulc.l ~e'Eovcred. I V ./ 
during treallnCnt.or thoroughly cleaned lier~~;-) C'!., C:1U l~ndar/P ... e~s'Jre. 00 not USe or Slore 
using. Put out .. II lI!Jhts Inch,dlng PllotV < ,PI""', ".,tlt or ollen
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,lame. 00 nol ,)tlnclure or 

IlghlS. fie I:., ,I'! conta ,Io,;r. Expo~u,~ 10 t~I"lu:ratures 
, . .' a./:L OYVlO.f P10ly tausc burttllng. 01 reel Ions : 

SiIAKE"iiEll JUST DEfORE U5I1lG. Place'con on 
level ,.Ised surf.co Such as stand or tollie. 
with protective covering INldernealh to pre..,ent 
po~sll"e IUrring of surfaco. WI th can .t IIr",s 
lenglh, dl rect spr.y away fro ... hcc. Oepreu 
t~lI until It clicks In locked I)osilion. [xII 
INIlCdhtely. Keep .rell closed for 10 mlnuntcs . 
00 not rculn In treated .rel .·,d vent II_te 
hcfu,e reoccupying • 

Buyer USUMes all risk) of USC. storagl! 
or handling or this ...alerlal not In st rlct 
.ccord~nce ..,Ith dl .. ct:llons 91vl!n I~reln. 
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