
PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS & DOMESTIC ANIMALS 

CAUTION 

Harmful if swallowed. Avoid contamination of feed 
and foodstuffs. 

ENVIRONMENTAL HAZARDS 

This product is toxic to fish. Do not apply directly to 
water. Do not contaminate water by cleaning of 
equipment or disposal of wastes. Apply only as 
specified on the label. 

Buyer assumes all risks of use, storage or handling 
of this product not in strict accordance with direc. 
tions given herewith. 

STORAGE & DISPOSAL 

Do not contaminate water, food or feed by storage 
or disposal. . 

PESTICIDE STORAGE AND SPILL PROCEDURES: 
Store upright at room temperature. Avoid exposure 
to extreme temperatures. In case of .pill or leakage, 
soak up with'an absorbent material such as sand. 
sawdust, earth, fuller's earth, etc. Dispose of wilh 
chemical waste. 

PESTICIDE DISPOSAL: 
Peslicide, spray mixture or rinse water that cannot 
be used according to label instructions must be 
disposed of at or by an approved waste disposal 
faCility. 

CONTAINER DISPOSAL: 
Triple rinse (or equivalent) then offer for recycling or 

re.~~~:~t:::~~;or~p~un~c;tu~re~a:nd~d~is~p~os~e~~o~fin a 
'" local 

CCEPTED 
DO NOT l"R/~NSPOIIT OR STORE UNI)!IR 320F. 

L·· 

SPI 
PYRENONE® 
FOOD PLANT 
INSECfICIDE 

A Concentrated PYRENONE'" Micro Emulsion 

- CLEAR - STABLE - LEAVES NO OILY 
OR OBJECTIONABLE RESIDUE 

DeSigned for Use in Edible Product Areas of Official 
Establishments Operating Under the Meat, Poultry, 
Shell Egg Grading and Egg Products Inspection Pro· 
grams and in Other Food Processing Plants. 

Apply with Conventional Mechanical or Compressed Air 
Equipment Designed and Adjusted to Deliver a True 
Aerosol Mist. 

ACTIVE INGREDIENTS: 
Pyrethrins. . . . . . . . . . . . . . . . . . . . . . . . . . 0.5% 

'Piperonyl Butoxide, Technical. . . . . . . . . . 5.0% 
INERT INGREDIENTS:. . . . . . . . . . . . . . . . .. 94.5% 

100.0% 

'Equivalent to 4.0oAl (butylcarbityl) (6·propylpiperonyl) 
ether and 1.0% related compounds. 

PYRENONE - Registered Trademark of Fairfield 
American Corporation 

KEEP OUT OF REACH OF CHILDREN. 

CAUTION 
See side panels for use cautions. 

NET CONTENTS __ 
Manufactured By 

SPEER PRODUCTS, INC. 
MemphIs, TN 38118 

EPA Reg. No. 11715-154 EPA Est. No. 11715-TN-j 

DIRECTIONS FOR USE 
I! is a violation of Federal law to use this pro­
duct in a man,ia.- inconsiste,ll with its lat"lE::llng. 

The use of this product 'n fooe ~rc:€5sing 
establishments s~ould be cor.~ined to time ileriods 
when the plant is not in operation. Foods should be 
removed or covered during treatment. All food pro­
cessing surfaces should be covered during treat­
ment or thoroughly cleaned before using. 
Close windows and doors, and shut off ventilating 
systems. Use a non-thermal fogger or vaporizer ad­
justed to deliver an aerosol spray (no droplets over 
50 microns in diameter and 80% less than 30 
microns). Apply althe rate of 1 ounce per 1000 cubic 
feet of space. Direct the spray toward the ceiling and 
upper corners of the area and behind obstructions. 
Keep the area closed for at least 15 minutes. Vacate 
the treated area and ventilate before reoccupying. 
Repeat treatment as necessary. 

The above described application will kill accessible, 
exposed stages of FLIES, including FRUIT FLIES, 
MOSQUITOES, SILVERFISH, FLYING MOTHS, 
GNATS, CRICKETS, COCKROACHES, SPIDERS, 
SCORPIONS, WASPS, HORNETS, CLOVER 
MITES, CHEESE MITES, CHEESE SKIPPERS and 
these common stored product pests, GRANARY 
WEEVILS, RICE WEEVILS, CONFUSED FLOUR 
BEETLES, SAW'fOOTHED G8AIN BEETLES, 
SPIDER BEETLES, CIGARETTE BEETLES, 
DRUGSTORE BEETLES, ANGOUMOIS GRAIN 
MOTHS, MEDITERRANEAN FLOUR MOTHS,IN­
DIAN MEAL MOTHS, TOBACCO MOTHS, MEAL 
MOTHS and GRAIN MITES. 

IN MUSHROOM PRODUCTION AND PROCESS­
ING: To control adult MUSHROOM FLIES, 
FUNGUS GNATS and CECID FLIES in growing 
houses, apply at a rate of 1 ounce per 1000 cubic 
feet of space. Fogger should be operated 8 to 10 feet 
away from beds and directed slightly upward over 
them. Circulating fans should be leI! in operation, 
but for best results refrigeration should be turned 
off. In packing and canning plants use at a rate of 1 
ounce to 2000 cubic f~et of space. 
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