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AEROSOL INSECTICIDE
KILLS FLIES, MOSQUITOES, WASPS, GNATS

CAU-n ON' KEEP OUT OF REACH OF CHILDREN
» SEE SIDE PANEL FOR AODITIONAL CAUTIONS

ACTIVE INGREDIENTS:

Pymthiing .. ... .. et 0.5%
*Technical piperonyl buloxide .. ......ccvvvneneiiicnininanarriansns 1.0%
N-Octyl bgycbheptene dicarDoRimide ... it e 1.0%
Petroleurndistillales ... ... i 12.5%
INERTINGREDIENTS ... .oiii it ani e rciiiaitraaanannas 85.0%

*Equivatent to 0.8% (butylcatbityl) (6-propylpiperonyl) elher and 0.2% ol other
related compounds.

EPA Reg. No ~4282-2
TECHNICAL PRODUCTS CORPORATION, PORTSMOUTH, VA. 23704

How 10 assemble and operate the |

V Twenty-three )

5 LB. CONTAINER-APPLICATOR g

How to Assemble:; .
1. REMOVE VALVE CAP “A™ FROM CYLINDER.

2. AFFIX THE APPLICATOR “B” TO THE VALVE WITH
SLIGHT PRESSURE FROM A WRENCH. :

3. DO NOT USE WITHOUT APPLICATOR "B". A

4. WHEN UTILIZING SA-2 TRIPLE NOZZLE
AUTOMATIC VALVE, SET APPLICATION
TIMER TO CORRESPOND WITH DOSAGE
RECOMMENDATIONS ON LEFT PANEL.

How {o Operate:

1. Do not Invert the cylinder.
2. Keep hand whee! “C" in upward position.
3. One half turn releases flow.
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PRECAUTIONARY STATEMENT
HAZARD TO HUMANS AND DOMESTIC ANIMALS
CAUTION
Harmfiul it swallowed. Avoid breathing vapors or spray mist.
Avoid contact with skin, eyes or clothing. In case of contact

immediately flush eyes or skin with plenty of water. Get medical
attention if irritalion persists. 13

Avoid conlamination of feed and foodstuffs. When using this
product in food processing plants, food should be removed or
covered during treatment. All food piocessing surfaces should be
covered during treatment or thoroughly cleaned before using.
When using this product in those areas, apply only when the
tacility is not in operation. Remowvn pets, birds and cover fish
aquarium before spraying.

Physical or Chemical Hazards
Contents under pressure. Do not puncture or incinerate
container. Exposure to temperatuies above 130°F may cause
bursting.

0 27 December 1955
Certificated for use as an article of stores on board
vessels. Thiscertificate covers only hazard in use of this

“ product. The efficiency of this product is not passed

upon. U. 5. GOAST GUARD
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“Use only in non-retidential food handling areas ; of food plants. canneties, *
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DIHECTIONS FOR USE
mﬁ:gloluion of Federal lav: to uuthhpmductlnammlnmmmwlmh

bakeries, dairies, milking pariors, mhuramt. cafeterias, diners, groclry stores, -
and food markets. i

%
FLIES, MOSQUITOLS, GNATS WABPS. AND SMALL FLYING HOTHS. " :
Awemln bicfedoupmtobomnbd.clnudoonmdwl
gnmd. direct the seroscl mist 1o ﬂ parts of the room, sapecially
amas and other light sources sttractthese insacty. Kupnound gi
Ioutaeincrmfromhbﬂm for two ueondtwwmwblc ;ﬁi
(2.5 ncondt per 10,000 cublic olwm *2¢ 8SA-2 triple nozzle

vaive). Keep area ciosed for fifteen minuies after euch trestment. Domtmnnlnln k4
mtudmmtllmthamuﬂortrumotnhoomod Swnpupmddutrw EY
{allen insects. Hepntlrutmntum -
-
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STORED PRODUCT INSECTS (mlblc siages)

FLYING MERITERRANEAN FLOUR MOTHS, INDIAN MEAL [CHOCOLATE)} 3
MOTHS, ANGOUMOQIS GRAIN MOTHS: Close doors and windowa. Direct 1
aserosol mist to all parte of the room, upedllly Into dark enclosures and around - §:
stored product containers, el¢., whera adult moths may be resting. Use a .
minimum dosage of 8 to & seconds troqtinq time per 1000 cubic feet of space. 3\,_
Leave treated area closed for 30 minutes. (17 seconds per 10,000 cubic feet of -
space with the SA-Z tripie noxzie automatic vaive.) Repeat treatment webkly Oras . i
fiying moths appear. infested stored food products should be fumigated ortrutoq =
wlth an approved product. - -4

STORAGE AND DISPOSAL

Storage: Do not use or store near heat or open flame. g
Disposal: This Cylinder is refillable, return o manutscturer for Depooit or

Exchange when empty.
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