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CARDINAL 50/0 VAPONA 
PRECAUTIONARY STATEMENTS 

HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER 

Concentrale IS POISonouS if swallowed, inhaled or 
absorbed through skin or eyes. Do not get on skin or in 
eyes. Do not breathe fumes. Wear a pesticide re". 
plrator lomtly approved by the Mine Safety and Health 
Admlnlstrahon and by the National Institute for 
Occupallonal Safety and Health 'J~derthe provision of 
30 CFR Part 11. 

ENVIRONMENTAL HAZARDS 
Keep oul 01 any body of waler. Do not contaminate 
water by cleanong of equipment or diSPOSal of wastes. 
Apply thiS product only as specified on this label 

Not lor use or storage In or around the home. 

DIRECTIONS FOR USE 
It is a vlolahnn of Federallawto use this product in a ma~ 
ner Inc')nSlslenl With its labeling. 

STORAGE AND DISPOSAL 
STORAGE: Do not contaminate water, food or feed by 
storage or diSPOsal. 

PESTICIDE DISPOSAl: Pesticide wastas are acutely 
hazardous. Irr,proper diSpOsal 01 excess peshcide, 
spray mixture. or nnsate isa violation of Federal law. If 
these wastes cannot be diSpOsed 01 by use according 
to label Instruchons. contact your State Peshcide or 
E~voronmental Control Agency, or the Haza,,:' )us 
Waste representative at the nearest EPA Regional 
Office lor gUidance. 
CONTAINER DISPOSAl: Triple rinse (or equlyalen~. 
Then offer lor recychng or r~conditioning. or puncture 
and dispose 01 In a sanitary landlol( or by other pro­
cedures aDDrOyed by state and local authoriti"s. 

SOb Vapona Insechclde IS a specially formulated msec­
Ilclde designed for use In the control 01 exposed stages of 
stored products Insects Infesting warehouses containing 
non- penshable, packaged or bagged raw or processed 
food commodlhes as well as bulk grains and other bulk 
no~penshable raw agricu:tural commodities, animal 
feeds and tnbacco. The term" non-perishable" means any 
raw or processed food not subject to rapod decay or 
detenorahon that would render It unfIt for consumption. 

Raw commodities Include, but are not hmlled to: COCoa 
be?ns. fleld-dned beans. field-dried pe' S. grains. either 
bagged or bulk, lobacco and nuts. Nol included are: eggs. 
milk, meal poultry. fresh frUits and yegetables such as 
onions. parsnips. potatoes and carrots. 

Processed foods would include: flour, sugar, cereals. 
packaged goods .nd crackers. Not included are her­
metically ae.,ed foods or I118nuf8Ctured d8iry products 
.nd other procelled food. requiring refrigeratiOn 

ONLY FOR SALE TO. USE AND STORAGE 
BY PEST CONTROL OPERATORS OR 

TRAINED PERSOl'JNEL 

ACTIVE INGREDIENTS: 
2,2-dichloroyinyl dimethyl phosphate" ." 
Related Compounds .... . 

INERT INGREDIENTS ........... . 
TOTAL. ... 

*EQuivalent to 5% Vapana InsectICide. 

Contains Petroleum Distillates 

.. 4.65% 

. . 0.35% 
. 95.00'Ib 
tOO 00'Ib 

DANGER ~ POISON 

, KEEP OUT OF REACH OF CHILDREN 

10 an unconscious persC)n. 

If Inhaled - Remcve vtehm to fresh air. Apply artifiCial 
resptrahon if Indicated 

If on skin - Remoye contamlnaled clothing and wash 
affected areas wllh soap and waler. 

If In eyes - Flush eyes With plenty 01 water Call 
a phYSICian Immedlatelv. 

NOTE TO PHYSICIAN: Alroplne IS the emergency 
anlldote. See lurther first aid instructions on the right 
Side panel. 

SEE SIDE PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 

EPA R~ No. 5440-114 

DIFECTIONS FOR USE, CONTINUED: 
For the control of the exposed stages and the praventi 
migratiOn of most species of stored products insecls. gil 
wee"it~ rice weevils. contused flour beetles. Indian I 
motns. saw-toothed grain beetles. cigare"a beetles 
COCI)8 bean moths in warehouse storage areas, above 
grai,\ food processing areas. ttour and grain mills. other 
handling facilities. bakertes, canning and bottling plant: 
brewery warehouses dUring times when the plant is r 
operation and no food products are exposed If bulk,. UI 
kaged processed foods are exposed. remo .... e or cover b 
sprc. ying begins. Food Should be covered Or removed d 
trealmenL All food processmg surfaces should be co' 
dunl\Q treatment or thoroughly cleaned before use. , 
using the product In these areas. appty only when the fl 
IS nllt In operation. Use Cardinal 5% Vapon& in a UL\I 
machtne adjusted to deliver small partecles. The r03 
app Icatlon should be belweer. 1·2 grams of actu~ 
Vap.')na per 1.000 cu. IL or 1'/2 or 1 oz. of lIQuid per 1 toe: 
It. Check amount In InsecttClde tank or auxiliary tank t 
and alter treatment to assure proper dosage has 
app.led 

Treillmen' should be made dUring the hours when bUll 
are .,moccupled. BUlkhngs treated should be closed a"' 
"latoOn kept at a mlmmum dUring application ot the 
tICKle. lOCk all entrances and do not allow unprol 
worl(ers to enter bUildings while being treated Place Co 
Stgns at all entrances stating: "ThiS bUilding shOlJ 
opened a~d aired pnor to re-entry of unprotected wor~ 
remain IJnoccupwed by unprotected workers lor at It 

et
·s after treatment 00 not er,ter prior to .. - c 

(date) without protei 
at treatment at weekly Intervals dUring season 0 

. chvlty for optimum results. .. . 

FOil USE AS A CONTACT SPRAY' Dilute to lOb and s 
pint ~r 10.000 sq. ft of floor space. 

00 not use In edible product areas 01 food procesSing I 
restaurants or other areas where lood IS commerCial 
J.l8red or processed Do not use In serving areas 
fOOd IS ex.posed 

SPtCE SPRAY AND CONTACT SPRAY. Dilute to 1-3 
apply at the rate 01 1 gallon of spray per 64.000 cu. 1/ 
roaches. mosquitoes. sIlver1lsh. lIeas. waterbugs. e 
and SPIders In shellered sltuahons. Adjust a ULV St 
dey ce to a coarse spray for control of the above 
InSE·cls. Contact as many 01 the Insects With the St 
pos.iblt!. Thoroughly spray all parts of the room suspe 
harboring theSe Insects. Special attention should be 
cracks. htdden surfaces under equipment and food ! 
.re ... Then adjust the ULV device to deliver. lone II 
use as I space spray. Sweep up and destroy dead II 

R.~e.t treatment as necessary. 

====~~~~----~~ 



rdr..:!~r.al Chc.-rrlcaJ \f.)lT!p3ny 
F.G .. Box 41'.'3(l~ 

.... acrar:r:n~_c I Cit '}~l~:~ 1 73t't; 

,JUr;\..n(ltn .... nt - ReVl::;i'~:' 

Car·-:!ina: 5 s. Va.r.J"Jr.J 

,'EST AJAI1A1lE~ 
tri. t\.egi~r,IQt.l.'J!l 1)0 .. 5~'~HJ-l1.l 

Yc-ur Lf-: t. t.~ 1 :1a t...:d Dccf:'mue r 4 I l l ,oO , . 

'l'h.:.~ lab-31::. ng relL"crt.'Ci t.u ahov..:-, sul.mti tl.cC j n c~nnL·C~.l.Or, wi th 
rcqis tra:l en und[~r the Federal Jnsecti cid~ ... , Fungicide:, and RocentlCin~ 
i~ct, as amLnc4:.d I is accl:r·taLlli::, jJrov.Lt.lec! 'CHat. you makt: ch~ labc.J.ing 
chan':lll?fi lis ttn bp.low b~i ..... re Y0U I-(>l€'a~-: tn~ proouct: :nr Shlpf:':f"?:lt_ bedTl ng 
t_hc. arr,Lncec labeli n::!: 

1 • Jelet~ "xx or Trained pers~nn~l" trom front 2anc1. 
ar:1b~quou~> and unef ..... rcf at. h-

';hi:=; tt.: Clil 1 S 

3. F~,ll ...... 'A·inl_~ t~·_ h~ad.ln(~~:, "F"l "',.' it'" a C'?lJtac" Sil1dY" dn~ ".~;:)CjC( 

S.r-:ra} anrl C0ntacl .:i!'T OJ II add t:}"Ip f'.:.·ll )Wl ny U~f :. r"lll~d ,,-.:.: 

; .... ' .... , .,\.' " , ; 

, . .. .'- " 1 !. ' ,t,. '_ : 

rr' .• : { 1 n :", ~. L j r ' , ..... 11-'"'11- ' ~, . 

tin; -L .' , , ,1 

':'L~C 
, ; ;-1. " 

, -
" 

. -'. ,.- . ! .-

SI095:I:Arrington:LR-S:KENCO:12/26/89:01/29/90:ka:EK:DD 

COMCUIUIIMClS 

.Y".OL~ 'I ..................................................... . 
IU"N .... ~ 

. ..................................................................................... . 
DATe ) •••••••••••••••••.•••••••••••••••••••••••••••••••••• ..................... ~............ .................. . ............... - ................ . 

O"'C'AI. "Ll Copy 



\ 

-2-

processed. DO not use in serving areaa 
while food 18 exposed or facility ia in 
operation. serving areas are areas where 
prepared foods are served such aa dining 
rooaa but ezcluding areas where foods aay 
be prepared or held. ln the boae. all food 
procHaing aurfaces and utensils ahould be 
covered during treataent or thoroughly 
_shed before use. Exposed food ahould be 
covered or ra.oved. 

'l'tlis paragraph ahould follow the instructions r8<)arding use of 
the product as a contact spray and space spray. 

5. Use in food-handling establishaenta can iaply uae in u.s. 
Departaent of A9riculture (USDA) Meat and Poultry Plants. 
'l'tlerefore. either add the atateaent -Not for USle in USDA Heat 
and poultry Plants, - or sullllit an application to USDA requestinq 
use in these areas. If granted you can then indicate on the 
label that the product can be used in these areas. 

subait five (5) copies of your final printed labeling before you 
release the product for shipaent. 

A s~ped copy of the labeling is enclosed for your records. 

Enclosure 

Sincerely yours, 

George T. LaRocca 
Product Manager (15) 
Insecticide-Rodenticide Branch 
Registration Division (H7505C) 
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