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Ms. Jody A. Fox 
~aw vallpy. Inc. 
1801 SO'lth 2nd Street 
L_venworth. ItS 66048 

ne.r Ms. Fox: 

Subject: MISTER II INSECT !tILLER 
EPA Re<jbtratiOD 110. 44215-69 
Your Corre.pondence Dated May 5. 1988 

• ., l \'~i6)f1 
.t'.;· .... a. .. ~ 

'lbe subject labelinq •• abaitted in co_tiOD vith reqi.tration 
under the rederal IMlectici4e. FUnqici4e. and ila4entici4e Act. a • 
... nded. is acceptable provi4e4 yoa MIte the follow1nq cbanqe on yoar 
next .et of printed label •• 

- '!'be PIlBCAU!'IOIIDY ftaiDiDhS haft been aplated for food 
proce .. inq ar_. Cbanqe the eta"-at -After .,.ee .~ayi.nq in 
bakerie. and other food proce.eiD9 plADte. _h with potable 
_ter all eqai,..at benebe ...... lvinq. etc .... re eqc.ed food 
vil1 be handled- to reed a. foll_, 

I'OOIl _taGt·~ _t1Ie •• «til _" 
effeCti... clean1D9 C , 11"''''' follow.cl by • 
potable •• ter rinse. 

A I"""" COft' of the label i. enc::loeed for yoar recorde. 

EDcloeure 

Ii_rely ya.n. 
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Pbili aattoa 

-, 
Pr~_t Ma,.,.r (17) 
Iaaect.icide-lkldentic1de .. aDeb 

• bgbtrati_ D1Y1eiOll IB7505C) 

50546. I:Baqley.LR-2:!tERCO.6/9/89.6/21/89.rv.91 ,wo:ek.rv 
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PHYSICAL OR CHEMICAL HAZARDS 
Cont.nt. uncIer pr_. Do nat puncture. Do nat 11M or 
store ne.r heat or open n-. ExpMUre Ie 'rmpet'Et_ 
.tIov. 130°F. may ca\IH burs11ng .... _ 1'l'OW "X'f'I'ainer 
inlo 'ire or lilcil ... llor. 

DIRECTIONS FOR USE 
h is a viol_ion of Feeleral law 10 u .. IIIia prodUd in a 
manner inconsistent with hi labeling. 

STORAGE DISPOSAL ~ 
STORAGE: SlDI'e In a cool dry __ .... y fro .. or 

open """.. . 
DISPOSAL: Do nol r.-us •• mpty conlain.r. Wrap 
container InC! put in trash CDllecliona. 

CONCENTRATED POWER. FAI 
ALL PURPOSE S .. RAV, SAVE 

SINGLE .. URPOS. 
For .... in 1IIIt ..... Food,...",., Fe 
ToNcco S .... FedIiIie,. 0...1lIo 
Hou .... SooN. c... end HorN S. 
ACTIVE INGREDIENTS: 

Pyr • .;,rin ......................... . 
Pipe~1 Buto.~' Tec:flnaI 
X, Rtnge ArDIn.1ie So!w. 

INERT GREOIENTS: ............. .. 
This conlilin. !he !oxic .... 
"t ......... O"~;1 tn" II; ,sial 

AUG 1 ~ 1989 CAl I ~:::~ 
NET WEIGHT: 30111. ~~ -
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------------------------~--.... --------...... ~. __ _aCTIONS FOIl usa '-
PREPARATiON Clf'1Ift FCR TMA,....,.: ........... .... 
-- ., .. , ...... ~ '. ...., UDIdIr ... b '1'1 , of 
!reined pWIOI .... , .. MIl '1 1 .i ....... tar I: • 1 , 
dIIIiIa. Eeda .............. ~ IDa .. _ up. 
2S,CIOO aIIIic .. of ..... ,. .... to ................. . 
...... 8I"C! .... I ..... _of...... • ... . 

• • 
lhMii:.n .... ..., ..... JIfI'. Is I, It 15 1,= 
,,slim ............ , t 7) 1,pI.US,-" ""-
per nozzle IP In;nl r ....... .,. IIa.cl KIIIr • 7O"F. \ ,,_ 
' .. IC .... I4~ __ .. , P ,.,..,.-.1). 

1oI ...... d. GPIIIinI ... I111 .... ' •• 

IUlUIl 
~TANT: FIra1,.., .. 1111_.-1501111 ....... on ... ,.... 01 ...... 

GENERAL •• CbUIfTiON: ..... MInMcI KIIIr Ii .. ...,.. 
bpi • ., II: II , ............. _ .......... " 
.......................... IDa: 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND 

DOMESTIC ANIMALS 

CAUTION 
Harmful H swallowed or absorbed through skin. Avoid 
breathing vapors or apray mist. Avoid contact with skin 
and eyes. In case 01 oonlllCl, Immediately flush eyes or 
skin with plenty 01 water. Obtain medical anentlon If 
irr~ation persists. 
Do nat apply directly to food. In oommarciaJ food handling 
facilities, cover and remove any food and food proc:8IIing 
equipment during application. Do not apply while food 
processing is und4r way. Nter IpK8 apraylng In bekarin 
and other food processing plants, wash with pot'" 
water, an equipment benches, shelving, etc., where 
exposed food Wit be handled. In the homa, all food 
prcessing surf .. and uten ... IhoId be covered during 
treatment or thoroughly washed before ..... 

Remove pet. and bird8, and cover fish aquariL'rM before 
spraying. 
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