FOR USE N AUTOMATIC DISPENSERS: One dispenaing unit
should be instalied for each 6,000 cubic feet of space to be
treated. The Dispenser activates the 54 mg. valve once svery 15
minutes; after two hours of operstion, encugh insecticide is
suspended In the air to kill a substantial proportion of the flies,
mosquitoes and gnats present. the effectivensss will be
noticeable within one hour after the Dispenser Is activated. if
tess than 24 hour control is required, the Dispenser should be
set to start one hour befors control is desired and run one hour
after control is no jonger neaded. Keep in mind that such fac-
tors as air flow rate, size of space treated, humidity and room
temperatures all allect insect activity and control. Therelore,
one unit per 5,000 cubic fest should be considered as an
average need with adjustments made depending on specific
conditions at place of usage. As with any method of Insect con-
irol, best results are achieved when sanitation and other
positive Insect-prevention practices are followed.

This 6% oz. can of insect killer contains approximately 3,400
“shots” sufficient to sustain operstion for a tota! of 850 hours
{35 days on around the clock basis) or 70 days on a 12 hour
basis. When used on a 24 hour s, it is suggested that the
container be changed once a month {once every 2 months on a
12 hour basis).

AUTOMATIC DISPENSER Concentrated Aerosol insect Killer
contains a highly effective insecticide formulation specifically
designed for use in automatic mist dispensing units around
food handling establishments. Food Processing Establish-
ments, resirooms, dining rooms and restaurants whaere flies,
gnats, flying moths, and mosquitoes are an annoyance.
PHYSICAL AND CHEMICAL HAZAROS: Contents under pressure. Do
not puncture. Do not use or siore near open fiame. Exposure to
temperatures above 130°F. may cause bursting. Never throw
container into fire or incinerator.

CAUTION: Do not use in nurseries or rooms where infants, ill or
aged persons are confined. Do not install directly over or

within 12 feet of any food handling or dispensing area. Large -

draits of forced ventHation may reduce or eliminate the in-
secticidal efficacy of these installations.

E.P.A. Reg. No. 10807-27 EPA Est. 10807-GA-1

Manutaciured By
: AERQ MIST, INC.
990 Industrial Park Drive Marietta, Georgia 30062
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