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i'YRENONE® ONE SHOT 
HI·PRESSURE AERSOL 

EPA Reg. No. 31268-6 
A PVRENONE® Insecticide 

A Single Release Treats Entire Area Up to 5000 Cubic 
Feet. 

High Pressure Insures Better Dispersion of Aerosol' 
Mist. 
For Use In Home~, Restaurants, FQ.Qd __ EJoc~sslng 
Plants, Kitchens, Dairies, Closed Barns, Warehouses, 
'Box Cars and Trt.cks. .-_.. . -.. _h_ 
. - ... _-
ACTIVE INGREDIENTS: 
EPA Reg. No. 31268-6 Establishment No. 

Pyrethrins ................. '. . ..... , 0.50% 
*Piperonyl Butoxide, Technical.. ........ 4.000;b 
Petroleum Hydrocarbons ............. I' 10.50 % 

INERT INGREDIENTS . . . . . . . . . . .. ........ 85.00% 

*Equivalent to 3.2% of (butylcarbityl) (6-propylpiper
onyl) ether and 0.8 ~Ic of related compounds. 

WARNING 
Keep Out Of Reach Of Children 

See rear panel for additional precautions 
PYRENCNE is a registered trademark of FMC Corporation 

Net Weight: 5 ounces 

Afanufactured for 
JOHNSON-HAYWORTH CHEMICAL CO. 

LA GRANGE, ILINOIS 10525 
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LA GRANGE, ILINOIS 80525 

Kills These Exposed or Accessible Insects: 

Cockroaches ~lIes 
-"" --_ .. 

Ants ..... --
Spiders 
STIverlish 
-~--' ~- --

Mos_q\JltQ8S 
Krlats 
Fruit Flies 
~-"---. 

C[ic~Js Flying .. ~t!ls 
Fleas . '.' ~ 

Wasps 

DIRECTONS 

Use one can to treat up to 5000 cubic feet of space. 

Remove any insect-proofing debris. Remove pets and tightly cover 
or remove fish bowls or aquariums. Cover exposed foods, dis he! 
or food handling equipment. Open any cabinet doors and drawe~. 
Close d00rs and windows and shut off fans and air-conditioning. 
Put out all flames including pilot lights. 

Place ern en raised surface such as stand or table, with protective 
covel"l'lq underneath to prevent possible marring of surface. With 
C ,1:'\ i, ~ c.:rms length, press actuator button sideways, hooking the 
~_';-'t:~~-I under the lip of the valve cup. Exit immediately. Keep area 
'"::;c';cd for 30 m:nutes. Do not remain in treated area and ventilate 
L..:fcre reoccupying. 

C,L\UTON U~ In f~od processing plants should be confined to 
ti;~'e ie' tor;,: wh::n the pl2.nt is not in operation. Foods should be 
r''-'';!GlI <1 ()" (. /er~:!d during treatment. AI~ food processing surfaces 
~jhOiJ'd bE: cQv(!red during treatment or thoroughly cleaned before 

Vv'f\nNiNG~ Confents under pressure. Do not puncture. Do not use 
or store n(,3: heDt or open Harne Exposur3 to temperatures Hbove 
130 F mrly CllJC;0 ill'r<;tino Nevl1I throw rnnt;tillPr ,,,to fire (V 
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