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FOR 
BAKERIES - FOOD PLANTS - RESTAURANTS 

SCHOOLS - HOTELS - MOTELS 
OFFICE BUILDI~JGS - HOSPITALS 

FOOD HANDLING PLANTS 

ACTIVE INGREDIENTS: 
'+(5~Benzyl-3-furyl)methyl 2, 

2-d lmetf'lyl-3-12-methylpropeny I) 
eyc I opropc> nec 3rbox y late 

Related compounds 
Aromatic petroleum hydrocarbons 
Petroleum distillate 

INERT INGREDIENTS 

0.120% w/w 
0.01600 
0.159% 

99.700% 
0.005% 

100.000% 

'Cls/trans isomers ratio: max. 300
e 1+) cis and min. 

70"0 (+) trans. 

j U.S. Patent No. 3,465007 

EPA REG: NO. 6020-6 
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CAUTION 

KEEP OUT OF REACH OF CHILDREN 
Harmful if swallowed. Avoid contamination of feed and 
foodstuffs. Cover fishbowls when spraying. Do not 
store near heat or open flame. Use as a space spray in 
food processing plants only when plant is not in operation. 
Foods should be removed or covered during treatment. 
All food processing surfaces should be covered or thol" 
oughly cleaned before using. In hospitals, patients should 
be removed from room prior to treatment. Room should 
be ventilated for 2 hours after spraying. Do not return 
patients to room until after ventilation . 
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DIRECTIONS FOR USE 

FOR FLIES, MOSQUITOES, and GNATS: 
Close doors and windows. Spray freely toward 
ceiling in all dirpctions until room is filled 
with mist, then Ip(!ve the room. Keep doors 
closed for at least 15 minutes. Veni:ilate the 
room when treatment i:. completed. 

WASPS: Application should be made in the 
late evening when insects are at rest. Spray 
liberally into hiding and breeding places, con­
tacting ::JS many insects as possible. Repeat 
as necessary. 


