
pm II 4b61~-uf. 

cc~ Tot~l Relc~$e Fagger r:! 

Used as a TO~.:ll Re!~ase Foaa~r. t~is prcdac: will kill e~;c5ed 
S :-."C':'~C:: or., Hou,..;-:a':'·,:l.C ·1cr:: .. l- ..... n~ S, ... .,11 f"'/~""~ \'c-~- t:"l·~~S .... '" .. ..:1'-= ____ ~, ~'. ~""':. ................ '-..:., ... ~__ _. _ .... --:: '0 ........... , .. __ ..... , 

~dSpS, Hor~c~~, T~c~~, C=~=~~c~, Si~·Je=~~~~ 3~d c~c~==~c~es~ 

.. 
Or:.e U~~ T=:!.:lt:i u::: t~ 6,000 C..!Ol.C ,.~-=~ c= .:1r. ;"\t~~:J.q~ S.:..::~ Rsc~. 

AC:':VE I~IG<l.EDI:::~I':'S; 

P1"ra~;,rins 

*'~!.re~cn1!. b\l~::)::ide, t~-=~:"'.:'-=.::l. -
~:J-Oc~yl b~cyc!ahe9c3ne dic~r~cx~~ide 

I:IE,,':' ING<l.EDIE:lTS; 

0.50", 
1 .. 0 O·~ 
1.5'7; 

%,33", 

100.00", 

*Equivale~t to 0.80' (b~tylc~r~ityl)(6-~ropylpip~ror.yl) 
e~~e~ and O.20~ r~13t~d ccrnpounds~ 

~:·!Gi\·~26"", I::sec~':"ci.de Sy::.e~gi5~ .. 

f~r G~~ i~ t~c i!c~e a~d i~ F~od ani Nc~-?~cd A=22S at K~~~e:3~ 
R~5~~ur~nt~, Food p=~c~s~~~c Pl~n~3. I~du3~=ial Build~~g3, 
~"''''co's "-r"",o Cf:;·c~;' 1"'!"'l.,.-::Io:1-_~"" G'~'Cl~'" 11 ...... ,...~1-- !\.'ot:::lO·'-~l..,; •• .1., .\1 .... _!. U3~S, ___ . .:., ........ .:.... ... _._.J, ""'_~., __ , "''- __ ~, i.. __ ~ 

and HCS9i::~ls. 

Ne~ Weig:,~ _____ _ 

No. 46313-48 

il 

cs: Indu~~=~~s Inc. 
Z G !v,J;: e =::13 n !\'Ie ~ UQ 

Toronto. C~t~=~o 
~·!4E !YS 
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E..z~ .. No .. 
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- - - - - -~--~-----------------

c:;r.::,,:,~:::~,~::-:; . 
~:~d ·"":'~:';~·.·,.s. 

-nc· v~~t:· ',-~ t~cro"~r.''/ b~r~~~ Q. _ •• --0.4_- oj. .... ~ ._ <;;;_,-,,,,_ 

d~sc~~r;et p~es~ val~e bu:~=n all t~e w~y dc~~. hcc~i~g t~~ C~~=~. 
T~e~ plac~ fogqe~ O~ s~~~d or t~cle i~ t~~ C~~~~= of ~~~ ~~c~ w~:~ 
valve loc~ed open, p13cing several laye~3 of ne~s;a~er or ~~d u~~e= 
foacer. Le3ve build~~c at once and keep buildincr closed for four 
hour3 before airing ou~. Open all door~ and windows and allow to 
ai= fer one-half hou=_ Repeat spraying in t~c W~~~S or when nec~ss~=y. 

produc~ as acc~e_ P~C3 should be t=~~t~d W~=~ a reg~s~3=~d t~c~: an~ 
f~e3 c~nt=ol produc~ pr~cr t~ r~~~~=7. Re;e~~ as nec2ssary t~ br~~g 
~~fes~~t~cn uncer c~n==~l. 

.l~ J. C::C.:.., .:- .......... 

Do not puncture or ~nc~nerate_ 

\ B[ST AVAILABLE COpy \ 



• 
~ 

Back P;).ne.!. 

E..:.=::-::·....:l __ s·.:.'1':':'G·.~·.~. ':":;:::2.':'::3 ::,~-:.=olt;'..!:;; c.:.~-:..:.:.:.::.~~. 

~~~~=~ ~c~~~~~g be~~~ze c~ as~~=~t~cn h~=~=i. Avc:d 
Cc ~ot: 

I! u~e~ ~~ foed proc2ss:~g or pr~?~r~ticn ~r2~s, feeds shoul~ bd 
renc'led or c~v~=~d d~=~ng ~=~~t~enc. Fccd·p==C2S5i~g su=~~c~s 
SJ1culd be C!~3ned w:=~ an e~~ec:ive clea~i~g c=~;cu~d an~ t~e~ 
r~~zed wi~~ poc~ble wate~ to re~cve all t=jC2S of con~~rnin~ticn 
befor~ reuse. Do not: t=eat: while food processing is unde~~ay. 
Do not spray on walls, composition t~les or plas~ic5. 

Re!';!ove pe~3, b · - . l.:::::::S an:: 

u!1de~ Do r.01: punC::":=:-2 or 
o~e~ fl.a~e. 

~efore 

I:? S:;;;:":'C:';::::l: c~:: a ;~y~~~~~~ 0= p~=~=:: C~~~==l C~~~~~. c~ 

::~: i~d~C3 ~c~.:.~~~g b~s~~~a c~ a59i~~c~an ~~=~=~. 

r:: r:l !':"I::S: 

I::' Ol! S~,~:'I 

OR C:'OTH::~rG: 
Wa5~ s~~n w~~h Scap and wa=~ w~te~. Re~ove c=n:~~~­

nac~d clct~ing and w~sh b2~or~ reus~. 

~:s-

o::<=c::c:rs FOP. US;:: 

r~ is a v~cl~tic~ of r~de=~l l~w t~ USd t~~s preduc: ~n a m~nne= 
i~c~n~~s~~~~ w~:~ i:3 l~be~li~g. 

l :1£1' lID WI ~ I 


