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DIRECTIONS FOR USE PA,l \'_; Alleviate~ 

25- 5 M.A.G.C. 
EPA Reg. No. 4616-563 EPA Est. No. 279-NY-1 
For r,ofe~ .. lon"l U,e Only 

10 tw. npJ'licri only hy or IInrier th~ SIIr"I"',vi;.'O'1 of PcM Control Upcffllms. Mosquito 
"biltr.nt~nl Oi~tricls. Public 111"'011111 OI~pllilntIOn$ And oU1Or Trained Personnel 
responsible lor 'nsf?;1 Conlin' rrograrits. 

For indoor or outdoor i1ppllr:alkm ns n ~Pi1ct!. nrrm or conlnel ~f1rny, Drpmdcf,t IIpon 
rf'!~IS to he conhollco IIl1d Ihe 3rf'!3 10 be hf!alcd, mny br applied lIuough Mechan­
lc-nl.Aerosol Generalors (UlV) Rs well os conventional fogging or sprAying 
eqlflrm~1I1 

Dt!~il'Jned for 1I!'1;IJ In .11 are .. s of officml r.:lnblislummls opm;tllno IInder 
Ihl"! Ment. POlillry. Shell Egg Grading Rnd Fgg Products Iflspection Programs. 
INOOOn USE IIncllS: 
n:1~,.rir~ 

O~V"':1op. Plnnts 
Crmnr.rj~s 
r l..Iod PrOCC!;Sing Plilflts 
IloJllr~ 

III')' s" 0:'1115 
I to~pilal, 
Ilol,.ls 
IndtJ~lrial Inslilllillions 

OU IOoon USE IIflEIIS: 
Olive In nt':.la:llnllls 
Vrivt'·ln Thcillcrs 
(;olf Co. II sns 
U.han Are;'ls 

ACTIVE INGhllIENTS, 

Molel.; 
Officc Buildings 
Zr)O~ 

flnihond Cars 
n"'st:Ulranls 
Schools 
Sl.~rfllalkcls 
1 ruck 1 railcrs 
Warehouses 

Parks 
NnygfOlllUl5 
nr.cfl'!nliOlml Arcas 
'Irsidf! •• ecs 
Zoos 

d/l-~llnthrolone d-trans chry~anthemate ..........• 5.001-
RclAt~d Compounds .......•.....••••...••••.•.•••• 0.401-

"'Plper-ony) 8utoxld(!, Trchnh:al ..................... 25.00% 
··INERT INGREDIENTS .................................. 69.60% 

100.00% 
T·I"iv.lonllo 20~ (bulylc.rbilyl) (6-propylplpcronyl) clher Bnd 10 5% rclBled 
COinflO' ".ds, 

*~ContalIlS Petroleum dIstlllate 

'KEEP-OUT OF REAcH' OF cHilDnEN~.------' 
CAUTION 
s •• bock ponel lor eddlllonni plocoullon ,'olomenl,. 

III.lEVIATE - ncglslcrod Trodcnwk 01 roirll.ld lI",cricoII Corpornlion " Ii ~AIRFIELD !In AMERICAN 
, fel COr.PORATION 

201 I1oIrlo 17 No,rlh. nulhcrl",d. NJ. 07070 ~IFT rnr·JI nns: ___ , 

II Is a vIolatIon or rederal I ... 10 u •• 1hls 0 0 

rroduct In • fftanner 'nconsl_nt wrt': 14.,. •••• ...\ 
labeling.. : • ·.:-:··.:::f-rr\~ ".. .. . . . . .. - l ~ Allevlat" '7 '" S ".A.G.C • ., .. rreetlv. <In tI,j!o 0 4l:,1' _::;' 

Control of the I',dlc.ted Insect,. If th~ appll· 
c.tor follows thl! directions for use II' enunaer-LJ.. F 
~ted below: : ••• : ••••••• 

AngOUftlOh gr.ln 
AnI. 
BoJte.der bugs 
(adelles 

onolhs 

Cheese "" tes 
Cheese skippers 
(19~r.t'~ beetles 
C 10 .... er fill tes 
toe kr Nehe s 
lonfu~rd flour be~tles 
Dark ~ .. Iwonn, 
O •• r file, 
Drl.d fruit beetles 
Drug'tore beetles 
£.,,,,10' 
frul t I ,,~. 
ru .... gus gn.U 
Cnat' 
Cr.ln rnl t.~ 
Gran.ry weevl Is 

••• • •• • ltorn:'lles: •• : •• : 
tlorn."'.. •• 
Itor •• rile. 
lIo,.ne f II e' 
Indian nteal fhOlhs 
LIce 
"edlt~trane.n flour 

moth' 
Hos'1lll to~s 
HushrtKn files 
R~d flour beetles 
Rice Wf'r.v lis 
5awloothed gr.lr. 

beetles 
~m.11 Ilylng nolhs 
Spider be .. t1., 
S .. bl. r II •• 
lobacco fnOths 
"'A~PS 
Ve I low melt.'worm, 

'"DDO~ Us( 

AS A SrAC( Sr~AY, UNDILUTED 

lh. U~. of this produc.t In rooct "roc@-"Ing or 
food handling eJt.bll,'~nts (b.~~rl.,. bev.r­
agp plant,. canneries, food proce,slng planl., 

1 hospitals, Industrl,,1 Insta1l.tlons, rest.u­
r.nts. schools, superrnllrt.:e Is, .nd warehousf!l) 
should be confined to time periods when the 
r'."ts Dr facilities are not In operation. 
This ule I, not ."pro~rl.te .t 8ny time In 
edlbl. produCI are •• or r.d.rolly In.preted 
meat and poullry pl.nl.. Food. should br 
removed or cov.red durlnq Ir"lm.hl. All food 
processln9 surfaces should he covereJ during 
t'lat~nt or thoroughly cleaned before using. 
lIo.pltal pall.nB .hould b. I.mond lor Z hours 
and r~s aired before re-entry. Close windows 
.nd doors lind shut orr ventilating syu-ml. 
U,e • fogger or Y~porller 8djustp.d to dt·lv~r 
an a.rosol ~pr.'f (no d ... op'~ts '.lYrr 50 micron' 
In dl.m.lor and 80\ I ••• Ihon )0 ~lcron.l. 
Arply II I rato or lIZ ounc. per 1000 cubIc 
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STORAGE AND DISPOSAL 

Do noI cont .. _ ........ Iood Of _ by .10109' Of .. ."..... 

rESllClOE STOn/lGE /1110 srlll rnOt.EOUnES: 5"". \ •• ""~" 
loom Inn1J)r.rruura. AYOld r-_flOSUlft 10 ~JtI"!I,", ten1f)f!IRluu~s. In eftst of 
spli Of Ir;aknge. $0:&" up wid, nr "~IJrI" nmlarla • .iuch O~ so'ld, 
13wdusl. en,"'. lullel'l etlllh. ele. Dispose oI..,ith chemical west •. 

rE!;lICIUE OISrOSAL: f"~o:.lIr.ktn. ~J)lny mbhll" 01 rin~" wntct Ih." 
c::mllol be u~ OCt:onhng to I~ Il1stlucoons muSI be disposed 01 ~ or 
by "" "PP'o¥~ Vraslo disposallacllily. 

COUTAIUEn OISrOSAl: Trlpl'1' Itn!';P. (Of rrtufv~I") Ihen rile, IOf 
,ec:yclllg 01 If!conc.hlioning. or ..,wlCtura O'ud rlispose of 111 a sanMBfY 
aandhl, or by other flpflIovcd SIRte Ind Iocll procedures. 

tOUTAluenS QUE GAI.lOU Aun SMAllEn: DIIIWlt JP.I~(' COf1lalnor. 
Wrap container In several lI.yers 01 new:;pape, Ind disclrd Ln bASh. 

S'''TEMEIU OF P'lACTICAllneAtMENJ 

" S","lIow~d: Cnul;'l("l ;Ii I'hysltll\h Of rc:MSOil Con'",. C('III,... ""'1"" ...... y flo not 
kwtur.e YOIIMling unleu dill~tlt'd by • phy!&iclan. VorniUng mily CI\f!I IsphHon 
p!'lI!t.unonfft 

It l11hn'l!d: nl!lI'Iove alledt:!" I'ICrson 11) fl~sh Ilr. "Pr'Y Mhii[iM ,esr*.a&ion II 
k'tdk:trl'!d. 

If In Eyn: rlu$h with ,*nlV of w:tler COnl~' a phy~i(:i""" IUit"'ion p~si~IS 

I ..,: Hl!lnQYI (.Of\lftminaled (lo&h'no and wlt!h "'ec1ed I".' 01 skin wi&h 
101+ And W~4!!r 

PRECAUTIONARY STATEMENTS 
It/lZAnDS TO ItUMANS 8. DOMESTIC ANIMIILS 
CIIUTION. 
Hnrmful I( sw;\lIowttd. nemove pels. birds And cover 
IIsh aqunrlums buroro ~prAying, Do nol brf!tliho spmy 
mist. WOOlr m .. sk Of u'!spirnlor 01 n t/Pc recommended 
by the United Slnt~s Dure:1U of Mhll'!s to glvo ndequalo 
protection ngainst this mtllerlnl. Wear protective 
clolhln'l. Wash exposod !IOkln surlncp.s with SOtip nnd 
wnlcr nfler hanlOUflg :'II1d beloro ""Hng or ~lI1o"ln9. 
Was~ nil conlamlnolod clolhlng wilh sonp nnd hoi 
waler beloro reuso. 

00 nol opply dhnclly 10 lood. 00 nol npply <pnce 
sprny while food processing 15 undmwny. fO(..f:Js 
should br rnmovcd or coYcrl!d brlole Iroa!menl!ii. 
lhoroughly wa~h nil food processing surlnces hp.loro 
reuse. In federally Inspected meal and poullry plants. 
nil surfaces In processing Areas musl be ¥lashed nnd 
,Inscd In polable wolo, aile' sprAying. In olh.r 'ood 
processing plonl~. 11 wn~hing l ~qulpmcnl. br.nciu,!l. 
shelving. elc. whe,. exposod It j will bo h.mllnd. Is 
1Rtr/rnelicRI, do nol nllow lood 10 come In contnc.- with 
hCRted $lIl faces for nllonsl 48 hours. Exer.pl In 'cd.,r. 
o:ly Inspocl.d m"1 and pOIIII,y planls. lood p,ocoss­
Ing oporalions do nol have 10 be slopprd whiln sp,ay­
Ing 0 weI spray wilh ca,o and In Recordanco wllh Iho 
directions nnd pr~cnullons given Rbove. 

Whon usln!! In onlmnl qun,'.". do nol "pply dlreclly 
10 lood. wolcr or lood supplemonls. 

ENYIRONMENTAlltAZARDS 
This product Is loxlc 10 IIsh. Keep oul 0' lakos. 
slreoms. ponds. tldnl morsho •• ond eslunrles. 00 nol 
opply whe,~ runo"'s IIkoly 10 occur. 00 nol npply 
when wer.lho. condilions 'avo. drill from nrens Irenled. 
Do nol conlnmlnAle wnl.r by clonnlng 0' equlpmenl or 
dl<(lOonl 01 wnslos. Sh,lmp ond crab. moy bo killed 01 
IIppUcaUt)1l rBfn3 rocommt!nued on this fob.,1. Of) not 
IIPpty where those ore Important resourcos. 
PIlYSICAL OR CIlF.MICIIL HAZIIRDS 
00 not pour or spill nnor ornn flomo. 
Buyer nsumc!\ nil risks of use, !itorage or handling 01 
Ihl. p,oducl nol Ie •• hlel accordnnce with dlloctlon. 
glv.n he,ewlth. 

BATCH 
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