Check amcunt of iquid in insecticide tank or auxiliary tank balore and alter reatment 1o
assure proper dosage hes been applied. Return unused insecticide 10 original container
and clean machine ouldoors using an approved solvent belors 0 truck or
siorage area. This will help presenve eqQUIDMent and prevent Cross- i

Treatment should be made during the hours when buildings are unoccupied. Buildings
should be closed and ventilation kept at a minimum during application of the insecticide.
Lock alt entrances and do not alklow unprotected workers 10 enter buildings when being

Place danger signs at all entrances stating:

“This building should be opened and aired before re-sntry of unprotected workers, or
remain unoccupied by unprotecied workers for at least 8 hours after reatment. Do not
enter prior 10 o'clock without
prctection.” daw

Repeat reatment at weekly intervals during season of peak insect activity for optimum
results.

Exposed food showld be removed or coverad before restment All food processing
surfaces should be covered during treatment or thoroughly cleaned belore processing is
resumed. When using the product in these areas, apply only when the facility is not in
operation.

SPACE SPRAY AND CONTACT SPRAY — Dilute 10 1-3% with an approved solvent and
apply at the rate of 1 galion of spray per 64,000 cu. ft to kil roaches, silverfish, fleas,
waterbugs, sarwigs, ants, spiders, in sheltered situation. Adjusta ULV spraying devicetoa
course spray for control of the above listed crawling insects. Contact as many of the
insects with the spray as possible. Thoroughly spray all parts of the room suspecied of
harboring these insects. Special attenhon shoutd be psid 10 cracks, hidden surfaces
under equipment, and food storage areas. Then adjust the ULV device 10 deliver a fine
spray lor use a3 & space spray. Sweep up and destroy dead insects. Rapsat reaimsnt as
necessary.

FORUSE AS ACONTACT SPRAY — Dilute to 19 and spray 1 pint per 10,000 cubic leet or
1,000 square feet of icor space.

Do not use in the edible product areas of food processing plants, restaurants or other
areas where food is commercially prepared or proceseed. Do not use in serving areas
while food is exposed.

GENERAL OPERATING INSTRUCTIONS
{For specific operating instruclions, refer ic
Manyfacturer's instruction Booklet umished with machine)
1. Having calculated amount of time required for treatment and Fow rate required, place
machine at larthest point from intended exit.

2. Direct nozzie(s) unward and puinted down aisle, not directly toward any nearby object

3. Startmachine and adjust flow lo desired rate. Calibrate if necessary. Refer 1o operating
manual.

4. Operate for calculated time period. Begin by backing along precalculated path at
predetermined speed.

5. When treatment time has been completed, stop insacticide flow by closing valve. Wait
until spray stops, stop machine and remove fom area.

€. Wail at least 6 hours after completition of treatment before ventilating. 12 or 16 hours
exposure may be used, if convenient or preferred, in which case ventilation is not
necessary.

WARRANTY

NOTICE: Seller warrants that the product conforms 10 s chemical description and is
reaLonably W for the purposas stated on the label when vsed in sccordance with
directions under normal condiions of use bul neither this warmanty nor any other
WARRANTY of MERCHANTABILITY or FITNESS FOR A PARTICULAR PURPOSE, ex-
Prass or implied extends 1 the use of this product conirary 10 label instrucions Or under
abnormal conditions or under condiions not reasonably foresesable 10 seler and buyer
assumes the risk of any such use.

EPA EST. NO 47000-A-01 EPA REG. NO 47000-74
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