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U.S. ENVIRONMENTAL PROTECTION .... GENCY 
OFFICE or PESTICIDES Pf:jOGnAMS 
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HOTICE OF PESTICIDE: cd'~E-C;I!iTHATION 
[_'j RER£GI~TRATION 

IUndpr the Fpd~rttl In'~{'l'tH'/[Jc, FutiRICldt-, 

and Rodenticide Act, llS amended) 
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N .... htIIE OF PESTICIDE PRODUCT 

NOTE: Changes 10 labeling formula differing in suhst"lnce from that accepted in connection with this registration must be 
submltted to and accepted by the Registration DivIsion puor to use of the label in commerce. In any correspotldence on this 
pr-oductalways refer to the above U,S, EPA registration number. 

Or. the basis of information furnished 1,/ the registrant. the above r.arned pesticide is hereby Registerect/Reregistt!ted und~r 
the Feders! Insecticide, FungIcide, ad Rodenticid~ Act. 

A coPy of the labeling accepted In connection with this Regislration/Reregistration is returned herewith. 

Registration is 10 ne way to be construed 9S an ''1dorsement or epprovel ol this product by this AKency. In order to protec.t 
health and the environm,'nt, the Administrator, on his motion, may at aoy hme suspend or cancel the registtf'tion of. pest
icide In accordance with the Au. the ac(eptancf' of Bny name 10 connection with the registration 01 a product under this 
Act IS not to be construed 8S Ilivinll the rellistrant a riRht to excluslve use of the name or to lts use If it han been covered 
by others. 

~111~ t j ";'U,IL~ .JCCuL Ll i_,""'. 

[L<, 1Cl ll..{jl;:\t I <1t 1 ;JI~/:t l t..)'-:i:..~-:t rutll_!r, 

j(, JI'--'J .• 1,(-/, tl,' /'.<Jf<IlCJ It..''-:!L:lIt<, o:....J ,j iUL1 !_,l<"JUCl 1 .. .1; .... ;' 1 .l-Ithll :.'(',., 

t"~I:L:dl,::..> Gt L1Il .r ~:U\I"Ct tu ."d' ,! :",UCL U'lt,~. 

t ' ) r ~ . 1, r:' ."-' ! j t. : 

1- I. - <I ~ .... .; j 11 

, .1"t J 1t-....:uULIG., •• lj :'(.'ltt'I'.C'nt ~-:;I,ulll(. t'I' rf:'Vl~otjL t() r"de t~lr.'J.l(ll .. \J 

tilt I (;-J 

1" J t, lit i (Ji "., u t ' r • 

1 ,.-' : t ~; • 

, I 

, , 
p, I j I I , I. 

0" T T .... r HIoIFNT Ie; .... PPLI'''flt r 

SIGNATURE OF ",,,,.AOVINr. orFIC" 

EPA FOf'I" 8570--6 (R ..... 5761 
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processing is 'nd~r way. After a~ce spraying in plantti, 
bakeries, and other tood proc'i.-ing plants, wash with potable 
water all .... uipment, benchea, "helving, ftC., where exposed 
food will be handlea. In the home, all tood proceasing 
surfaces and utensils should be covered during treatment or 
thoroughly waahed before us •• 

Remove icts and birds, and cov.r fish aquarium. before spraying. 

We noted that you have applied to USDA for use of this product 1n USDA 
otilcial Heat and Poultry plants. Until you receive the approval from USDA, 
you can not release this product tor sale in areas specified as Official USDA 
Heat and Poultry Plants. 

3. Submit five (5) copies of your final printed labeling before you 
release the product for shipment. Refer to the A-79 Enclosure for a further 
description of final printed labellng. 

If these conditiolls are not complied with, the registration will be 
subject to cancellatio1 in accordance with fI'RA sec. 6(e). Your release for 
shipment of the produc l ; constitutes acceptance of th.". conditions. 

A stamped copy of the label is enclosed for your records. 

Enclosures 

Timothy A. Ga~dn8r 
Product Manager (17) 
Ineecticide-Rodenticide Branch 
Registration Division (TS-7671 

TS-7b7:GARDNER:DCR-O~172:0bUUK:lsa:Raven:479-2013:09/19/84 
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~,PECIAL 

INSTITUTIONAL 
FORMULA 

INSECT KILLI 
KILLS: FLIES, MOSQUITOES 

FLYING MOTHS, GNATS, ROACI 
WATERBUGS, CRICKETS & AN 

For use in the !'lome, and Food and NOr"-FOUd Areas 01: Food Pre 
SChOOls, Y'.'arehouses, Taverns, Stores, Kitchens, OHlee Build 
Garages, HOlels, Motels, Kennels, Bottling Pianls, Locker Roo 
Bakeries, Cafeterias and Hosp'rtals. 

DIRECTIONS: 
GENERAL CLASSIFICATION. IllS a vlolalion of Federal law 
duct in a manner m('onsistent W~lh its labeling. 
SHAKE CAN WELL BEFORE SPRAYING, HOLO CONTAINE 
To Kill FII ••• Mosquitoes. Small Flying Moth. and Gnat. 
and windows and direct spray upward into tenter 01 room with a 
motion, SpraYing 5 to 10 seroMs lor average roarr.. Keep roOl 
minutes alter spraying Ventliate room thoroughly belore re-entrt 
destroy falien insects. Before spraying cover exposed food and 
To Kill Cockroaches, Ants end Crlckels: Con!a..:! as many j 
ble directly with spray in addl!lOn to thorough spraying 01 all p; 
suspected oll1arboring :nese pests. Specla! a!lention should be 
hidden suriaces under sinks, behind stoves and relrlgerators. lot 
and w~lerever these pests are suspected 01 nldlng For c.ontr( 
doors. Wll'1dow Sills, ai1d olher areas 01 entry. Repeat as neees. 
NOTE: W~en used m hospitals, patients shot:ld be rem(l'Ved prl 
Venlila1.e f(1 'wo hours alter trc_lment. Do not return patients until 

STORAGE; SINe in a cool dry area 
DISPOSAL: Do no! reuse empty CC'l'1ta,' 

lav Irom heat or open II 
Wrap cootalner and pot II 

PRECAUTIONARY STATEMENTS 
Hazards to Humans and Domestic Animal 

CAUTION 
Harmful it swallcwed or abS( ~ed lt1rough skin AVOid breath;" 
mist AVOid contact With ~k :l and eyes. In case 01 contJct. 
eyes or skin with plenty f)f water. Obtain medical at!entlOn if !fI 

Do not apply directly to lood. In cornme~lcal 100d handling la( 
remove any food alld lood processing equipment dlHlng appllGall 
y. 'lie food processing IS underway After space spraying In meal 
ba les and other food proce<;slnQ plants. wash all eQUIpmenl. 
mg . ..:Ic . where exposed food Will be handled. wilh potable wall 
all lood prOCeSSing surfaces and i.Jlensils should be covered dun 
thoroughly washed brINe usc 
Remove pets. birds. and cov('~ !I~h aquariums before spraying 

PHi ICAl HAZARDS 
Conl:-nfo; under press:lr~ Keep J'/¥, t f~om heal. ~parks and ope" 11.1 
lure or incinerate container Expose 10 temper2tures above 13O'F rr~ 
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MANUFACTURED BY 
GEORGIA·PACIFIC CORPORATlO~ 

__ LOS ANGELES, CA 90040 


